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MESSAGE

| am delighted to learn that Institute of Hotel
Management Catering Technolegy and Applied Mutrition,
Hyderabad is bringing out a special editon of its college
magazine "CACKLE" to celebrate its Golden Jubilee.

| extend mybest wishes to team IHM-H an this occasion
and hope that the Institute continues to provide guidance to
budding hospitality professionals.

{G. KISHAN REDDY)

Date: 20.10.2022
Place: Hyderabad

Sregf ST T A, 501, T flin, wmedt v, o Tt 190009, STAI : 94-411-233R6765, 23341530
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E-mall ; affea-hemigiigowin

Authentic South Indian Cuisine ©, e




Incredible India

Institute of Hotel Management, Catering Technology and Applied Nutrition CaCk[e 2022

Ministry of Tourism

Government of India
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Ministry of Tourism
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SHRI G. KISHAN REDDY GARU

UNION MINISTER OF CULTURE, TOURISM &
DEVELOPMENT OF NORTH EASTERN REGION,
GOVERNMENT OF INDIA
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Shri Arvind Singh, 1AS
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Office of Director General Tourism Add. Secretary Tourism Joint Secretary & Financial Adviser
Smt. Anita Baghel Shri Vanlaldina Fanai Shri Gyan Bhushan, IEs
Addl. D.G. (MR) Chief Financial Controller (CFC) E.A.Tourism, C.E.O., NCHMCT
Shri Prashant Ranjan Shri Fakhre Alam Shri P. Haridasan Pilllai
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Nessage

| am gratified to know that the Institute of Hotel Management,
Hyderabad, is bringing out the Golden Jubilee issue of its annual
magazine 'Cackle”. The institute has progressed by leaps and
bounds in the five decades of its existence. It has carved a niche for
itzelf in the field of hospitality educatian.

| wish to congratulate the team for its consistent efforts in
moulding students into hospitality professionals.

My best wishes to the management and all the stakeholders of
the institute for the successful launch of the special issue of the

magazine.
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IHM Hyderabad - Board of Governors

Chairman

Shri Sandeep Kumar Sultania, 1AS
Secretary to Government (Tourism, Culture & Sports)
Youth Advancement, Tourism & Culture Department
Expert Member on
Catering Technology

Central Government Members
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Shri Gyan Bhushan (IES) Shri L. K. Ganguly Shri Mohmed Farouk Shri Ravish Daway
Economic Advisor (Tourism ) Director (A&F), Regional Director (South) VP & GM, Quality Inn Residency,

Chief Executive Officer, NCHMCT  National Council for Hotel Management ~ Ministry Tourism, Government of India Hyderabad & Secretary, HRATS
& Catering Technology, Noida (U.P)

Hotel Industry Members Secretary

1
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Managing Director, Shri Akesh Bhatnagar Shri Sanjay K. Thakur
Ohri’'s Group of Hotels, Hyderabad Senior General Manager, Principal
Hospitality Consultant, Hyderabad Institute of Hotel Management Catering Technology &

Applied Nutrition, Vidyanagar, Hyderabad
State Government Members

Commissioner of Tourism, Director of Employment & Training, Commissioner of Technical Education,
Government of Telangana Government of Telangana Government of Telangana
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Youth Advancement Tourism & Culture Department
Government of Telangana

SANDEEP KUMAR SULTANIA |AS.

Secretary to Government
5th Floor, B-Block, BRKR Bhanvan,

T.S. Secretariat, Hyderabad-500 063.
Off : +91-40-2345 0742, Fax : +91-40-2345 2847
E-mail : secretarytcs@telangana.gov.in

Congratulations, IHM-Hyderabadl

I am glod to pen for this special issue of Cackle,
the annual magazine of IHM Hyderabad, as an appreciation
of the commendable efforts put forth by the team. It is
heartening to learn, that they have reached a milestone by
accomplishing 50 glorious years of fraining and grooming
professionals for the hospitality sector. Their effort to bring
about innovative content in the magazine is praiseworthy.

I wish the insfitute success in its future endeavours and
pray for many more years of outstanding service to the

hospitality education sector.
— 1.-- [ =
£, 20 k e
(SANDEEP KUMAR SULTANIA)
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FROM THE PRINCIPAL'S DESK

It is for happiness, that we live our lives. All our actions are justified if they help us attain happiness.
Unless we strive for happiness with sincerity and dedication, it will evade us.

IHM-Hyderabad celebrates 50 years of its dedicated service for the development of budding
professionals and the society.

Established in the year 1972, we celebrate Golden Jubilee in 2021-22. Hearty Congratulations to the
IHM - Hyderabad family!

We started our journey in the right direction and the more we moved forward, the more determined we
felt. Our single-minded progress towards our goal kept us away from detractors or things that may
have pushed us towards negativity.

We judge ourselves by what we feel we are capable of doing; others judge us by what we have done.

ISO, HACCP and FSSAI licensed, IHM - Hyderabad today is ranked the 3rd best hospitality institute in
India. We collectively faced the challenges with courage and determination. We were bold enough to
defy every obstacle and emerged victorious.

Difficulties being faced during the pandemic, have to be dealt with patience and resolve. In fact, they
act as tools to make one conscious of one’s own ability. We need to keep our courage intact and help
students achieve what they aspire for.

‘Fortune Befriends The Bold’ P

-~

£ ?‘;l}f é l"‘{"'i’d
Sanjay K. Thakur
Principal / Secretary

Authentic South Indian Cuisine ©) THe




Incredible India

Institute of Hotel Management, Catering Technology and Applied Nutrition

[AIED
TS P PR
q&= AUEh

T FHBTHOT

T 3O

L R

“‘Sgea 3MUD! IuRATd A TR & Sitael Bl Agaz deled A 3R Tg
Jherfvaa w2at & arR # oft § s 3muwn! srgui¥ata # off smuds ARl &1
UHTT T IZaAT 31’

METATA-RTATE 30 31 & Qo d aef H P T3 bt 31 o
Pad 3nfaT 2151 & feu, afew fafiet Fdg e & far it goRl
SN Pl F3TH YNGR F TU A IR B A I1d AGYH B2 @7 8l gleran
3R A AR B A IMSTATA BT FisT 31 Bg 31 gd o1 sfaftea
el UR PRI 33 3 31T 31Ua 319! 3= P} &l Alfad B2 B 3l
SMETEAUH-3eRIETE & UTd 221pl A 31T AT dep 2121 & ATl bl
U T3

3ITAATSe ThIH BT IUANT Bb, BIEN 3R Jed! Ad- AR &
dfa & deret Bl FASIg B & folu, A 3Ua Absi gd BE1 & AR
Sse BT T BT gl 39H A $B BEl o Agl A Tad gied drel
UarAd 3T B 379 AcTg 31t & 31 §H TH I Bl TR Asgd Hel
g 8, 31T g faear 8 16 ag urufss wu A emersr) Fnfad ghom |

AR Yd BTN A §H 351G HA 3 b I 3101 MU 37R FAT Bl
37 31f¥rep ofiRa fecta & AR AGHPN gt | v FenfRfay &1 Jsela
Hel A 3R IeTds AT 31Uel HAT DI Jicet A I ATARFAT BT ST
gefa giom 37T Acad oft da= g |

&1 31Ul B gd a0 & ferdes #ed § 5 3 5o 92 ; &l I
SuiaiRd B2’ ag Rt garRT & e =gl 3, aifess a1 3muss fore
AT BT oft B

Cackle 2022

A 19722022

CELEBRATES
YEARS




Azadi Ka Amrit Mahotsav

Institute of Hotel Management, Catering Technology and Applied Nutrition

Patron
Sanjay K. Thakur

Editor-in-chief
Saraswati Sankaramani

Editors
Rachna Agashe
Puneet Razdan

Sub-Editor (English)
K.Vamshi Naidu

Sub-Editors (Hindi)
Suman Kumar Singh
Bhola Kumar Giri

Special mention
K.Ajay Kumar
D.Madhavi

Atul Mani Jha

G.Uday Kiran
Shambhawi Singh Dev
Pranav Dhar

Cover page courtesy
Kaustuv Chaudhuri

Authentic South Indian Cuisine

Cackle 2022

EDITORIAL

“Leadership is about making others better as a result of your
presence, and making sure that impact lasts in your absence”.

While steppingintoits 50" year of existence, IHM —Hyderabad, is
proud to have groomed thousands of raw hands into able
professionals, not just for the hospitality sector, but also for
various allied industries. Our students have held the IHM flag
high all across the globe. The alumni hold coveted positions and
have done well for themselves, a testimonial to the high
standards of education being maintained by IHM — Hyderabad
for over five decades.

We have had the good fortune to connect with hundreds of our
alumni, using online platforms, to strengthen the bond between
them and their alma-mater. A few of them have also given their
piece of advice to the fiftieth batch graduating from here. We
wish to further cement this relationship and are certain that it
would be mutually beneficial.

We expect our alumni to come forward and support us in
bringing more glory to the institute. The benefits will be
manifold, both for the alumni and the batches to come.
Supporting the new batches would help all to relive their
memories and also create a network for the students to bank
on.

We urge our dear alumni to ‘Connect today, Transform
tomorrow - it’s not just our Mission, it’s our Wish for you!

THe
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[HM-Hyderabad bags
“Best Hospitality Institute Award”, by Government of Telangana
on World Tourism Day
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Our attempt to enter the Limca Book of Records

IHM — Hyderabad added one more feather to its cap, by attempting to enter the Limca Book of
Records, by dishing out 75 varieties of mouth-watering biryanisand Largest Floral Arrangement
in a span of 8 hours. The feats were attempted to commemorate the 50th anniversary of the
institute and to coincide with the ‘Azadi ka Amrit Mahotsav’ 75th anniversary of Indian
Independence.

75 varieties of Biryanis

The biryanis were made using authentic ingredients from around the country, and traditional
cooking techniques were employed. Each biryani on display was presented with appropriate
accompaniments. The event was withessed by hoteliers, chefs, academicians from various
catering colleges, food vloggers, media houses, and public, in general.

Biryani bash: IHM Hyderabad students rustle up 75 varieties
Courtesy: The Hindu

Cooking fiesta marks 75 years ofindependence, institute’s golden jubilee

Biryani is a dish like no other, and the beauty of this one-pot meal is that every region has its own
version based on local ingredients and tastes. Celebrating biryani as a symbol of the country’s
composite culture, students of the Institute of Hotel Management cooked up a storm on Tuesday,
rustling up 75 varieties of the dish to mark the institute’s golden jubilee as well as 75 years of
Indian Independence.

The campus buzzed with activity as the students added their final touches to the 75 biryanis in
various stages of preparation. The air was redolent with the fragrance of spices.

In one room, Sam Nirmal, a faculty member of the institute, pulled out a large flat vessel from
inside an oven for a bharvan biryani. “The word bharvan comes from filling. We have stuffed a
lamb with a chicken, which is again stuffed with an egg, and the whole thing has been cooked in
an oven. It will be topped with biryani rice and cooked in dum (slow-cooked),” informed Mr. Nirmal
about one of the biryanis.

The gargantuan task of planning for 75 biryanis took about six months. “We were planning
something big to mark the anniversary of the institution and we thought of 75 biryanis, and it
matched India’s Independence celebrations. The research and selection took time,” said Suresh,
another faculty member at the facility.

The quantity cooked for each variety ranged between 800 grams of rice, and 250 grams rice with
twice the quantity of vegetables or meat. The range of biryanis included duck, lobster, crab,
shrimp, mushroom, arbi or taro, and jackfruit, among others. Some biryanis were distinguished
by the cooking style matched with names of places such as Saoji from central India, Kolhapuri,
Aurangabad, Malvani, Malabari, Kongu, Ambur, Kozhikode, Thalassery and Bhatkal,
showcasing the popularity of the dish across India.
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Largest Floral Arrangement

The Accommodation Operations team of
IHM — Hyderabad attempted to enter the
Limca Book of Records by making the
tallest and the largest flower

arrangement.

The“Largest Flower Arrangement”, the
brainchild of Ms. Saraswati S., HoD,
stood 30 feet tall on a bamboo structure
with a colossal number of fifty three
thousand,multi-hued, natural fresh
flowers. These were artistically
arrangedwith contrasting foliage,
creating a harmonious balance between
the two. The towering arrangement was
a feast for the eyes.The endeavourwas
to create a unified, single-largest
arrangementwhich would occupy a pride
of place.

The bamboo structure was erected a
week in advance, several trials were
conducted to check stability and strength
of the structure. Team members burnt
the midnight oil, counting each flower,

and this was no mean feat!

The event commenced in the wee hours
of 7th of April 2022, to beat the onslaught

of summer heat. Flowers were tastefully

A 19722022
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and uniformly arranged in small vases,
each a replica of the other. The
enthusiastic team members, namely,
Ms. Rachna Agashe and Mr. Rajesh L.,
faculty members, and a few students,
climbed up the structure to accomplish
the task at hand, before noon. The other
members of the team, Ms. Meenakshi
K.C., Dr.Parul Gupta, Mr. K. Ajay Kumar,
faculty members, and Ms. Vijay Lakshmi
S., attender, were diligently making the
small arrangements and passing them

on, to be fitted onto the structure.

Pearly white spray Chrysanthemums,
interspersed with Birds of Paradise,
Purple Orchids, Areca Palms,
Dracaenaleaves (Song of India), and
flowing Asparagus, created an illusion of
a pathway to heaven.

|"A flower does not think
of competing with the
flower next to it.
It just blooms."
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Promoting Festival Tourism — The IHM-H Way

The state of Telangana has a rich cultural heritage of over 5000 years. The people of
Telangana celebrate festivals with traditional fervour and gaiety. The capital city of
Hyderabad has become a cosmopolitan hub and the festivals celebrated here are pan-
India. The major festivals highlighted by the state government are Sankranti, Ugadi,
Bonalu, and Bathukamma, while Ganesh Chaturthi, and Navaratri Dasara are also
popularly celebrated.

Sankranti is celebrated at IHM-H by participating in the State Tourism Department’s
annual kite and sweet festival at Parade Grounds, Secunderabad. Our students actively
participate in the festivities. They try their hands at preparing a plethora of local authentic
sweets relished during the festival.

-
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Bonalu and Bathukamma

IHM-H has a temple dedicated to Mother Goddess, and we believe that She wards off negativity,
creating a positive environment. Pooja is performed diligently every morning. All festivals
dedicated to Shakti — the feminine energy, are celebrated with a lot of pomp and splendour. To
highlight the culture and festivals of Telangana, at the institute, Bonalu and Bathukamma are
celebrated, being the most popular of the festivals.

Bonalu is a festival centered around Goddess Mahankali and is celebrated as a thanksgiving to
the Goddess for fulfilment of vows. The word Bonum, is a contraction of the word bhojanam, a
Sanskrit loan word, meaning a meal, or a feast, in Telugu. The women staff and girl students at
the institute prepare rice, cooked with milk and jaggeryin new earthen pots, adorned with neem
leaves, turmeric, vermilion and a lit lamp on top of the pot. The ladies carry the pots on their
heads, and make an offering of the bonum, along with turmeric-vermilion, bangles, and saree to
the Mother Goddess.
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Bathukamma, is a flower festival celebrated by the women of Telangana for nine days. It
coincides with the festivals of Sharad Navaratri and Durga Puja andis a festival of feminine
felicitation. On this special occasion, women dress up in traditional sarees, and adorn
themselves with jewels and accessories. Our girl students wear the ceremonial langa-voni or
ghagra-choliand perform the bathukamma folk dance.

Ganesh Chaturthi

Ganesh Chaturthi, also known as Vinayaka Chavithi in Telangana, has gained prominence as
one of the major festivals in the twin cities of Hyderabad and Secunderabad. We install an eco-
friendly idol of the Lord. Poojas are performed for three consecutive days, and the idol is
immersed on the last day with great fanfare. Students work towards creating a festive ambience
throughout the institute, and a special menu is prepared and served.

A 19722022




Azadi Ka Amrit Mahotsav

Institute of Hotel Management, Catering Technology and Applied Nutrition CaCk[(Z 2022

Durga Pooja

Durga Pooja has transcended the geographical barriers of Bengal, and for the last eight
decades, it has been celebrated graciously, with traditional ceremoniousness, in the city of
Hyderabad, by over 5 lakh Bengali families.

Intricate themed decorations, chandeliers and gilded panels are all decked up for welcoming
Goddess Durga. Various Bengali associations begin the ritualistic revelry with cultural/
devotional programmes. Prayers, poojas, traditional chants, Rabindra Sangeet and annadanam
take place with pomp. The food, dance and music add to the vibrancy at the pandals. Besides
food, there are stalls selling lovely Bengali cotton sarees and jewellery.

Non-Bengalis also actively partake in the festivities.

All these festivals are a learning ground for the next-gen to understand about thefood, traditions,
festive attire, and rich cultural heritage of the country. These festivals also encourage domestic
tourism,apart from generating employment for the local populace. It also answers to the clarion
call “Vocal for Local,”given by our honourable Prime Minister, Shri. Narendra Modi.
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Father of the Indian Hotel Industry —
Rai Bahadur Mohan Singh Oberoi

We are the firstinstitute in the country to have installed
a sculpture of Rai Bahadur Mohan Singh Oberoi in our
lobby.This was done to inspire all of us to follow in his
footsteps. Mr. Oberoi was acknowledged for putting
the Indian hotel industry on the global map by
successfully establishing hotel brands like, Oberoi
and Trident worldwide.

He was born in a small village of Punjab, British India.
He lost his father when he was six months old, putting
his family into a financial crisis. He started his careerin
1922 at a salary of Rs. 50 per month. It was at Hotel _
Clarkes that Mohan Singh gained first-hand =
experience in all aspects of operating a hotel, :
increasing the revenue of the hotel substantially. The owners, who wanted to return to England,
sold the hotel to Mr. Oberoi. This was the beginning of the foray of the young Mohan Singh, into
hotel business.

His rags-to-riches story encourages budding hoteliers till date. He was industrious and
possessed business acumen to convert his single unit hotel, to a renowned world-class hotel
chain.

“When you have set your heart on the best,
you should not leave even the shghtest
chance for someone to beat you to it.
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IMPROVED FACILITIES @ IHM-H

Laundromat facility

The institute proudly added to the existing facilities by setting up a Laundromat for the students.
This was done to help students in saving time over the weekend, otherwise used to washing their
uniforms and regular clothes manually. This was in collaboration with the Haier Group, a
multinational home appliances and consumer electronics company.

Drive - in

Drive-In, a gazebo, is the latest addition to the numerous facilities already existing in the institute.
This area was designed keeping in mind the requirement of additional space for training the
students in Food and Beverage service. It also doubles up as a classroom amidst greenery and a
natural setting. Itis also utilised as a banquet space.
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Leading Lights “The Beauty of Life Can Be Felt In The Heart”

It gives me immense pleasure that IHM Vidyanagar is
bringing out its Annual Magazine “Cackle” on the auspicious
occasion of celebrating 50 golden years. The college started
inthe year 1972 as Food Craft Institute & upgraded to Institute
of Hotel Management. It has done extremely well in all
aspects, and it is one of the finest colleges in the country today.
The college has been striving for excellence and making
steady progress and continuous efforts to carry forward the
proud tradition of excellence in all areas of education.

Success of any project is a result of the untiring efforts of all

concerned. It is very rightly said that together everyone
achieves more, and let us once again rise to the occasion and prove that we are second to none.

“As they say the beauty of life can be felt in the Heart”. Even today, after 50 years when I step into
the building, I am transported back in time, reliving fond memories, and those kinds of memories
are made through the people who are committed, and by the values and the soul of the place.
Those are the things that have made a place in my heart.

I congratulate the Principal, Faculty, Staff & Students for their untiring efforts in maintaining high
standards. Iwishall and pray that they achieve the highest goals in their lives.

God Bless all !

Yamuna Ranga Rao
Founder Principal
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Leading Lights REMINISCENCES

"What an odd thing tourism is. You fly off to a strange land,
eagerly abandoning all the comforts of home, and then expend
vast quantities of time and money in a largely futile attempt to
recapture the comforts that you wouldn't have lost if you hadn't
left home in the first place." Bill Bryson, travel writer, Neither
Here Nor There (1991). Funnily enough, over the past fifty
years, IHM-H has been striving with a large measure of
success to create a gallant band of buccaneers serving up an
array of customer delighting services and comforts, that not
only recapture, but rekindle a desire to explore new lands.

When I received a call from Puneet Razdan to contribute a
piece to the magazine, my mind went back to end of 1979, fresh
at IHM (then known as Food Craft Institute) after a decade in
the industry.

Smt Yamuna R. Rao (1972 to 1993) led successfully a team of dedicated trainers who taught young
boys and girls a variety of trades for the hospitality industry. The building was ramshackle with
meagre infrastructure. The enthusiasm was infectious and the results were heartwarming. In
1983/84 FCI was upgraded and renamed as IHMCT & AN. The first batch of students inducted
into the 3 year diploma programme graduated in 1986. The foundation of a great institution had
been laid. The journey has been continuing like a river in full flow, producing some of the finest
professionals in the land over the years. Mr. M. Sreerama served as the Principal from 1995 when
the institute moved into its own building and the intake was increased substantially. The institute
was declared self supporting by the ministry.

I was able to contribute to the consolidation of the IHM as a premier institute of national
importance. The unstinted support of my colleagues, academic and administrative, made my
tenure (2000 to 2010) a breeze . It did help immensely that the Tourism Ministry and the Board of
Governors had confidence in our efforts and encouraged us constantly and without hesitation. So
much so, I can daresay IHM is on a cruise mode under the able stewardship of the incumbent
Principal. Our contribution to the cause of hospitality education from inception, has been
acknowledged by the industry bodies, the state and central governments, National Council and
other organisations. It's with pride that we (retired and serving teaching and support staff) place
on record the stamp of excellence exhibited by all the finest young men and women who have
graduated from the portals of this great institution over the last five decades. Surely it will add
strength to the aspirations and attitudes of the current and future batches in their quest for
excellence.

KA Madhava
Former Principal
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Alumni Speak

Bellary Kumudini,
Entrepreneur, B.K. Catering Services
Class of 1986
Role model : My Dad, who came from humble beginnings but instilled high values.

“Hard work, right attitude and knowledge of whichever career you choose,
will lead you to success”

Karuna Dundoo,
Director, Hotel Parklane, Hyderabad
Class of 1986
Role model: Our Prime Minister, Mr. Narender Modi for his dedication to work.

“Don't give up, when the going gets tough, the tough get going”

N. Sudhakar Rao,
Director/Principal,
Culinary Academy of India, Hyderabad Class of 1989
Role model: Chef Satish Arora. He has groomed me so well in terms of professional
discipline which brought me where | am today.

“Be honest and disciplined. Rest all will fall in line.”

Mohit Dhanjal,
Chief Revenue Officer, Reliance Retail Limited
Class of 1994
Role models: My parents, who showed me what was more important - honour
and integrity vs fame and fortune - in life.

“Dig deep in whatever you do. Master the subject, become proficient in whichever stream
that interests you. Keep an open mind and build agility so that learning becomes a habit
because the workplace has evolved and the only constant is change. Build networks as

IHM allows you to build a strong community of like minded professionals that you will
encounter and need support of in your career.”
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Venkatesh Kailasam,
Vice President Operations, HSBC,
Class of 1996

“If you want to be successful in your hospitality career, be outgoing, positive, and open-
minded. Don't be afraid to take initiative or to face new challenges. Love what you do and
learn from every little detail. My studies had a focus on hospitality but everything | have
learned could be applied to any industry and any business | have worked with so far. | believe
that hospitality is the foundation to any business that is heavily customer-oriented.”

Akhilesh Kumar,
Corporate General Manager, Royal Reve Hotel & Gurpreet Guestline
Services, Hyderabad,
Class of 1998
Role model: Our Prime Minister, Mr. Narendra Modi, for his leadership skills.

“Hospitality Quotient is the key to success in the hospitality industry”

Sachin Mylavarapu,
Senior Area Director of Operations-South Asia, Marriott International,
Class of 1998
Role Model: We have role models at each stage of our lives, but it all starts and ends
with our parents.

"Stay curious, prepare well and have a vision! "

Revati Thakur,
Vertical Head - Corporate Security and Administration,
Bajaj Electricals Ltd.
Class of 1998
Role model: | consider every person with a "Main Khelega" attitude my role
model..for me Impossible does not exist as it says | M Possible

“Please pursue this career or any other career only if you are passionate about it so you can enjoy your
work. Don't take it as a burden or otherwise or you will end up feeling miserable. And yes keep
learning, learn something each day be it studies, short courses, etc. Anyone can be your teacher from
a baby to an old man, a worker to a business tycoon imbibe the good qualities and learn from your
mistakes. Live life King size. All the best!!!”
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Shamsheer Ali Khan,
Cloud Security Architect, IBM
Class of 1999
Role model: Mr. Rajan Anandan, MD, Sequoia Capital

“Never Give Up, Never Say Die and Never Stop Learning.”

Oliver Fernandes,
Partner,The Goan Kitchen
Class of 1999
Role model: Chef Thomas Zacharias is one person | currently look
up to for inspiration.

“Be clear in which aspect of the industry you want to build your career in,
dig deep for information, do research, speak to people about things you want to do. Keep adding
skills that round you up well as the go-to person for what you are doing. Be customer-centric always.
Stay away from stress and people that stress you out, have mentors and friends”

Vaibhav Kumar Singh,
Area Director,
The Clarks Hotels and Resorts
Class of 1999
Role model: Mr.P.R.S. Oberoi - The father of Indian hospitality.
He has laid a path for all the generations to come.

“Develop a skill to distinguish yourself.”

Vikram Gakkan,
Commercial Cookery Trainer, Queensford College (Parramatta Campus)
Sydney, Australia
Class of 2001
Role model: Have taken learnings from various historical leaders and Chefs
from my initial career days.

“Every situation will teach you something and learning will never end”

P,

Chirag Thakkar,
Proprietor, Food Mood Catering Services
Class of 2001

"Always keep your cool and honey on your tongue" you will win any
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Supriti Phani,
Project Manager, Capgemini Technologies
Class of 2002

Role model: | have many people | admire. My first and most influential role
model is my grandmother (paternal). She was enterprising and ahead of her
times. She was also very loving and honest.

“This is probably one of the best times to be in this industry and truly you can ask for more and get it,
but everything needs work, diligence, passion, patience and agility”

Deepak Angara,
Director of Sales and Marketing,
The Centrum Lucknow
Class of 2002
Role model: My father is my guide and counsellor in my life.

“Stay focussed, plan ahead and grow along with the Industry”

Gaurav Madaan,
Joint General Manager - Business Development and Contracts, ESSAR Group
Class of 2002
Role model: Mr Shashi Ruia , Chairman - ESSAR Group due to his humble attitude
and ability to steer such a large business house with his tactful thinking and far-
sightedness.

“At the beginning of your career don't run for money, but run for gaining
experience and knowledge.”

Veerendra Parashar,
Director of Development, Vevra Hospitality
Class of 2003

Role model: It's always my father for a very simple reason, him being a thorough gentleman, well
disciplined, a complete family man full of values and ethics.

“It's a great course to pursue, because it prepares you not just to work in hotels, but in other service
sectors, and as an individual, always believe that this industry will remain there and keep growing till
human existence.”

Chelleswa Rao,
Lecturer, Indian Culinary Institute, Tirupati
Class of 2003
Role model: Mr. Sudha Kumar, Principal Incharge (Retd.), IHM Hyderabad,
since he rarely gets angry.

“Be patient - it will take you places.”
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Ameya Warty,
Founder, Oh My Food! Kitchen,
Class of 2003
Role model: I've had a lot of role models at various junctures of life and till date
| respect each of them. Naming any one will be unfair.

“This industry is very demanding. Don't just get attracted towards it by the glamour. This course will
change you as an individual. It will prepare you for life and not just for the industry. You will find
yourself applying your learnings in all walks of life. Hospitality is all about working with others to make
a small piece of your customer's life wonderful. We bring happiness!”

Uday Kiran,
Training Manager, GreenPark Hotels & Resorts,
Class of 2004
Role model: Mr.P.R.S Oberoi, who started from scratch and built a hospitality empire.

“Be passionate, upskill yourself and never stop learning.”

Rajneesh Kumar,
General Manager, Marriott International,
Class of 2004

Role model: Ms. Ranju Alex, Area Vice President, South Asia, Marriott International. She has inspired
many hoteliers including myself with her growth in the industry. She is one of the finest leaders | have
cOme across.

“Hospitality is a great profession to be in. Build passion for people and do not
compromise with anything, be the best in everything you do.”

Soumitra Chatterjee,
Manager, Barclays,
Class of 2004
Role model: My parents are my role model as | have grown watching them work and struggle in life
everyday for making our life easy. Apart from that | follow the teachings of Swami Vivekananda.

“For budding hospitality professionals, the best advice is, you have already made a wise decision by
choosing Hotel Management, enjoy your college days, finish your course, the whole world is yours. You
will be capable enough after finishing your studies to choose whatever you want to pursue further in life.”

Apoorva Kunte,
Executive Chef, The Westin, Melbourne, Marriott International,
Class of 2005

Role model: | consider Chef Gordon Ramsay as my role model. He is a global phenomenon which has
only been possible due to hard work, commitment ,honing his basic skills and building up on them.

- Set yourself to achieve success from the word go by learning and developing on your basic skills and
remember to have fun while doing it. Success is not about landing a role or a big fat salary, it is about
s Bk being able to hold your head up high at the end of the day because you did things right by working
hard, showed passion and dedication to the craft and most importantly you were humble through this
journey called LIFE !!
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Anit Kumar,
Associate Director of Sales, The Chancery Hotels,
Class of 2005
Role model: It has to be my mom. She is the one who planned the path
which we all brothers are leading.

“Just go for it! A job is not always about salary, but it should make you a better person as well, coz at
the end what is left is how good a human you become. This industry will certainly develop your
personality and you will become a better version of yourself.”

Evarisa Mary Nengnong,
Assistant Professor, Army Institute of Hotel Management and Catering Technology,
Class of 2005
Role model: My dad. He is kind, thoughtful, generous, and honest.

“The first step towards taking any decision is to understand why we are taking it.
Believe in yourself, Focus on leadership, not management. Be a good listener. The hospitality sector is
an ever-changing sector that faces new challenges every day.”

Tejas Arun Sovani,
Executive Chef, Spice Lab., Tokyo,
Class of 2005

“It is extremely important to know the basics and to keep practising them over and
over again till you reach near perfection. Patience is the key

Prasad Metrani,
Culinary Director, Conrad Hotels & Resorts, Hilton,
Class of 2005
Role model: | had many mentors in my career but two made me a leader. Chef Mark Long- My Australian
Executive Chef in Grand Hyatt, Goa & Mr. Srijan Vadhera- my GM, who gave me an opportunity to be the
Executive Chef and then, Director - Culinary.

“Work hard. Be consistent and focussed, and success will follow you, always! Keep faith!! “

Saurav Lakhera,
Asst. Food & Beverage Manager at IKEA, UAE,
Class of 2007
Role models: Chef Ranveer Brar and Chef Vineet Bhatia, for their passion and knowledge they
share with professionals like us.

“Never give up, and never stop working hard. This industry demands a lot of
patience, be passionate about what you do, and you will achieve your goals.”
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Jerson Fernandes,
Director of Culinary, Accor- Mumbai,
Class of 2007
Role model: My wife. She is a woman of great determination.

“Work extremely hard on your basics. Don't aim to be a sous chef in 2 years,
Executive Chef in 4 years and a celebrity chef in 5 years. Your time will come, be
patient and resilient. ”

Anup Kumar,
Asst F&B Manager, The United Club,
Class of 2007
Role model: Mr Vikas Mallik, as he is a great human being, with good leadership skills, and
knowledge. of who | am, as a person, to him, and | thank him for his dedication to our family.

“Work hard and always have a positive attitude for all your approaches in
life, whether big or small”

Shemphang Khonglah,
Lecturer, IHM-Shillong,
Class of 2007
Role model: Mr. Kush Kapoor, CEO, Roseate Hotels & Resorts,due to his
hard work and dedication towards the hospitality industry.

“Multi-tasking is the need of the hour, upgrading oneself to the latest trends and technology
is of vital importance, work hard, invest in yourself, and always be the best version of you.”

Liansuanlal Samte,
Executive Housekeeper, Accor Hotels,
Class of 2008
Role model: Sol Kerzner, founder of Kerzner International, for his vision as a businessman.

“Try to learn the maximum during the academic years and focus on your goal. Life is a journey, be kind
and nice. Do not compete with others, rather compete with yourself and be a better version of yourself
each day. Do not forget to enjoy! ”

Soma Mondal,
Assistant Sales Manager, Le Meridien,
Class of 2008
Role model: Rachna Madam, Senior Lecturer, IHM-Hyderabad is my role model, whom | have seen
from the day | had been into the industry and had been following her because of the way she carries
herself and the way she speaks.

“The industry has bounced back, and it is a great place to make a career in, if you
have a goal and a target set for yourself, then growth is for sure.”
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Aneesh Prabhudesai,
General Manager, OEB BREAKFAST Co,
Class of 2008

“With hard work and perseverance anything can be accomplished.
To each person, success could mean one thing or another, it is all achievable
in spite of challenging times, and situations which life and careers are full of.”

Rajeev Ranjan Kumar,
Sous Chef, Hyatt Regency Lucknow,
Class of 2009
Role model: My father is my role model because he is always honest about his job and
respects his time.

“Always learn your basics, focus on your communication skills, and respect
your colleagues”

Manas Vishnu Raodaskar,
Chef De Cuisine, Highland Club,
Class of 2009
Role model: Chef Gary Rhodes for his exceptional culinary skills and his dedication towards his job.

“Don't run after the glamour of the industry, work hard....work smart, and inculcate
good communication skills.”

Ankur Kumar,
Area Kitchen Manager, Hard Rock Café,
Class of 2009
Role model: Chef Gaggan Anand as my role model, for his dedication and work ethics.

“I grew my passion in cooking, and | believe this is what you require to be a successful
chef, mere interest in cooking will not help, you need to be passionate about it”

Idrees Mohmmad Rather,
Front Office Manager, Qatar Airways,
Class of 2009

Role model: My Father. | have not seen anyone as hardworking as my father, who has taught me
great lessons that help me in my personal and professional life.

“If you want to be a successful hotelier, have patience and work hard!”
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Shubhanshu Pandey,
Assistant Operations Manager, Morickap Resort,
Class of 2010
Role models: Mr. Puneet Razdan, Senior Lecturer, IHM Hyderabad- Professionalism, knowledge
and compassionate mentor. Ms. Rachna Agashe, Senior Lecturer, IHM Hyderabad, - Patience,
teaching style, knowledge and graceful etiquette.

“Know your strengths and weaknesses, and work hard to excel.”

Rajnish Kumar Singh,
Asst. Lecturer, IHM Ranchi,
Class of 2010
Role model: All my teachers who helped me survive in this competitive world

“There is a great future ahead in the hotel industry.”

Margaret Singh,
Asst. Manager- Admin, Varda Commercial Pvt . Ltd.,
Class of 2011
Role model: A Mother- not everyone accepts you the way you are, it's only her who is okay with
everything, no matter whatever you do in life.

“Show great respect for your parents and teachers because they are the ones who
build us up.”

Abhishek Das,
Regional Project Manager, OYO,
Class of 2012
Role model: | consider my father as my role model, because | have always looked up to him. | have
witnessed his struggle in life and his attitude of never giving up. He will always be my true superhero.

“Just remember, it doesn't matter where you come from, what matters is where you
want to go.”

Nirata Kar,
Sous Chef, Grand Hyatt Kochi,
Class of 2012

Role models: My role models are my parents, they are a good combination of creativity and calmness,
both attributes are immensely important in my job role.

“To be focussed and determined, but if you have the passion the other two come
along with it.”

A 19722022

CEI;EBRATES

Wher




Azadi Ka Amrit Mahotsav

Institute of Hotel Management, Catering Technology and Applied Nutrition CC[Ck[(Z 2022

Tarun Rawat,
General Manager, Compass Group Canada,
Class of 2012
Role models: My managers and mentors, because of their achievements.

“Keep the energy flowing!”

Pekham Basu,
Associate Director of Sales, ITC Grand Goa,
Class of 2012
Role models: Ranju Alex- Area Vice President, South Asia- Marriott International. She is a role model of
women empowerment and is strong-willed, with leadership skills. She is the epitome of beating all odds in
a male-dominated industry, and carving her path up the ladder.

“To not lose hope with the initial struggle of the Hospitality Industry. Success doesn't come in a day,
but smart work, and taking the right opportunity at the right time will lead you a step closer to your
goal. Every opportunity that comes your way is learning to grow further.”

Akshay Goel,
Business Manager, Madison World,
Class of 2012
Role model: My mother. because she taught me how to fight, when you go from high to low in life. She
taught me how to succeed, and how to plan life, and fulfil one's dreams.

“Have patience. Learn from your experiences. Be a good planner in both personal
and professional life. Identify the X’ factor in you, and just go for the kill.”

Chinmay Vengurlekar,
Sr. Chef de Partie, Hugos Hotel Malta,
Class of 2013
Role model: Mr Sam Nirmal, Senior Faculty, IHM Hyderabad. He is a very disciplined and
great chef who teaches you from scratch.

“Be open to the opportunities you get and be patient as you will achieve success in your life.”

Chaithanya Nethala,
Culinary Specialist and Activation Lead, Hindustan Unilever Limited,
Class of 2013
Role model: Mr Sam Nirmal, Senior Faculty, IHM Hyderabad.
| have learned so many things from him and he has shown me my life-purpose.

“Just focus on your field of interest and do not deviate under any circumstance”
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Indrashis Saha,
Pastry Chef, Zulal Wellness Resort by Chiva-Som,
Class of 2013
Role model: Chef Daniel Humm, Chef & owner of Eleven Madison Park. His understanding of

ingredients is what inspires me the most.

“Hard work is the mantra to success. There is no alternative to hard work and it
always pays off.”

Gulshan Kumar,
General Manager, Averina International Resorts,
Class of 2013
Role model: Mr. Ratan Tata - because of his humble nature.

“’Simply put your hundred percent in whatever you do.”

Ankoosh Majumder,
Sous Chef, Masalchi by Atul Kochar, London,
Class of 2013
Role model: Chef Grant Achatz

“Get your basics right. Put your head down and work for the first few years. Read as
much as you can. Be passionate about your work, and enjoy whatever you are
doing. Never quit.”

Sandesh Subhash Kore,
Assistant Professor, ITM IHM, Navi Mumbai,
Class of 2013
Role model: Chef Samnirmal, Senior Faculty, IHM Hyderabad, for his vast subject
knowledge and culinary skills.

“ Patience and hard work always pay.”

Ashmeet Singh Dua,
Restaurateur, Xocolatl, Hyderabad,
Class of 2014
Role model: My parents

“Stay focussed, and never stop observing things around you.”
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Ravikant Pathak,
Executive Chef / Founder, Smil Hospitality Norway / Varanasi Chefs Association,
Class of 2014
Role model: All faculty members of IHM Hyderabad - they are my true heroes.

“Just keep working and stop worrying.”

Jyoti Prakash,
Assistant Professor - Food Production, Guru Kashi University, Bhatinda,
Class of 2014
Role model: My mother, because as | grew in my career, she motivated me, and trained me to
face every situation in life, and now what | am, is all thanks to her teachings.

“The tourism and hospitality sector has numerous opportunities for a fresher.”

Tanmay Deshpande,
Senior CDP, Compass Hospitality,
Class of 2014
Role model: I've got quite a few - because of their helping nature, strong support
and for them never stopping me from following my passion.

“Always give your best, it may not be recognised immediately but soon it will be.”

Linus Peter Coelho,
Café Owner, Bonds Hostel.
Class of 2014
Role model: | have been blessed with the best teachers in life and will always be
thankful for that.

“Stay focussed, work hard and maintain work-life balance.”

Shivdeep Singh Arora,
Learning Experience Designer, Amazon.com,
Class of 2015

“‘Don't set grandiose goals. Incremental improvement will get you a tremendous
distance.”
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Clinfed Pereira,
Associate Manager, Affinity - SitePlug,
Class of 2015

“Grades are important to get you a fantastic job. While you are busy lost in books to get those good
grades, use the time in college to do internships and training, if you really want to grow in the industry.”

Anshul Bhatia,
Chef, Fairmont Whistler Canada,
Class of 2015

Role model: Mr. Ratan Tata. Simply, because of his humility and his desire to
give back to humanity.

“Stay humble and even if you know a lot of things don't let that go to your head, and keep learning!”

Awanish Pandey,
Duty Manager, Accor,
Class of 2017
Role model: My grandfather, Mr. Ramesh Pandey, because of his extremely simple lifestyle.

“Do not focus on the results, do your best and you will, definitely, be recognized.”

Rahul Yengde,
Senior System Engineer, Zensar Technologies,
Class of 2017
Role model: My father, | have learnt a lot from him in terms of his dedication to his job and family.

“There is a lot coming ahead, new concepts and no boundaries. You may work in any country you want,
any place you want. Also don't just focus on jobs in hospitality, instead become an entrepreneur.”

Vinit Dudam,
Commis 1, Jumeirah, Burj Al Arab,
Class of 2017
Role model: Every chef in our college is a role model for me, because they made me who | am today.

“Get your basics right. Practice, and be consistent.”
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Siddharth Pandey,
Jr. Sous Chef, Indian Hotels Company Limited,
Class of 2017
Role model: My father, as he taught me many valuable lessons in life.

Let your talent decide what you want to be. Just remember, if one day goes waste, your talent and skill
will start rusting. Enter the kitchen every day and hone it with knowledge, just like you would do to a

knife.”
Rahul Sharma,
Head Chef, Verandah Restaurant, Goa,
Class of 2015
Role model: My role model will always be my dad. | learnt how you deal with situations and always
keep smiling.
“This industry is beautiful, just show your dedication to it, it will take you places. You don't have to

rush for things always, and it is very important to keep learning.”

Nabanita Ghosh Dastidar,
General Manager Ops, Compass India,
Class of 2014
Role model: No one in particular. There are a lot of people from whom one can learn their uniqueness.

“Be positive and patient and open to learn and see new things. Hospitality industry
makes you a gem of a person.”

Kranthi Kumar N.T.
Director of Operations, Odcme.in Blue Bamboo Technologies Pvt. Ltd.
Class of 2015
Role model: Mr. Dinesh Jhajharia - author of Insane Hotelier. He taught me how to
read the hotel industry better.

“Be strong, be joyful.”

Ravi Raja,
Resolution Gernalist, IKEA,
Class of 2015

“Learn soft skills, people management, get updated about the new trends in the
Industry.”
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Ambika Philip,
DGM Projects and Operations, C K Birla Group,
Class of 2001
Role model: My mom is my role model. She believed in me and stood by me,
in all ups and downs.

“Adapting and learning new skills is the key.”

Upali Basu,
Senior Manager, Learning and Organisational Development, Cars24 Services Pvt. Ltd.,
Class of 2012
Role model: My role model is my mother, as there is no JD or salary benchmark that can define her
role. She works selflessly towards abandoned and surrendered kids to provide them a better lifestyle,
and most importantly, she amazingly maintains a healthy balance between her work and family. | would
be glad if | could become anything like her.

“Work smart and then hard. There are ample opportunities that open up post-completing such a
brilliant course, just be patient and follow where your heart goes.”

Sunita Kudle,
The Innkeeper, La Villa Bethany,
Class of 1997
Role model: Ms. Thangam Philip, who was a trailblazer for many women like me in
the Hospitality Industry in India.

“Hospitality is not a job, it is a way of life. Join if you believe in it and are
passionate about it.”

Monali Singh,
Events Sales Manager, Hyatt Regency Jaipur Mansarovar,
Class of 2016
Role model: My role model is my mother . A lady from a village has faced the world and its challenges
head on, and | have unconsciously always followed her.

“Always have an open mind to the world and its doing, it's all already planned”

Gowtham Karingi,
Chef/Patron/Principal, Indian Institute of Hotel Management & Culinary Arts, Hyderabad,
Class of 1991
Role models: My role models were my father, then my faculty, late Mr. Ravichandran, and in the industry,
my first Executive Chef, Manjit Singh Gill. They have taught me to be a better human being first and made
me what | am today.

“Always be focussed in your career first, and whatever one chooses to become,
. s commit to it and go forward with full passion to achieve success in life.”
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Mayank Chitalia,
Head Chef, Souffle Sil Vous Plait - Zuppa Hospitality Pvt Ltd,
Class of 2013
Role models: | feel role models do change with time. When you are in college you see your
teacher as your role model, when you enter the industry, you see your senior who stays with you,
as your work buddy. So with time, it changes but the goal should always be the that you should be
the best version of yourself.

“Be patient, be open to criticism, and grab all the knowledge you can. Most
importantly, be a good listener.”

Nishesh Kathuria
In-flight Chef, Saudi Arabian Airlines,
Class of 2016
Role models: My parents. They have taught me to be a disciplined person and a good human
being.They both have inspired me in life and | always share their learnings, whenever | get a chance to
speak about life and achievements.

“My advice to my fellow budding hospitality professionals is to always be focused, work on developing
your skills. Attract positivity. Work hard and never give up, and follow the golden rule: ‘There is light at the
end of the tunnel’.”

Pranisha Rakesh,
Admission Specialist, lllinois Institute of Technology Chicago
Class of 2008
Role model: My mother. She has been an excellent influence in my life. She has done well in her
career and managed her personal life with utmost grace.

“Keep an open mind, learn as much as you can, and explore yourself. You will get to know a lot
about yourself in this learning process.”

Steffi Thomas,
Freelance Makeup Artist, Self-employed,
Class of 2008
Role models: | honestly can't pick any one person as a role model. | admire anyone who has had the
courage to step out of their comfort zone. Anyone who has pursued their true passion, against all odds.

“You're entering a great industry. The possibilities are endless. Give it your everything and make the most
of your time during college. Learn as much as you can. Read, watch, observe, practice.”

Sunetra,
India Head - OTT PDL India
Class of 2008
Role model: Padma Lakshmi, Indian-born American author, activist, model, and television host.

“Don't just get stuck in one area. Explore and have fun!”
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Rondi Ravitesh,
Deputy Manager, Lodha Developers
Class of 2010
Role model: Shah Rukh Khan. He never let his, limitations stop him from
pursuing his dreams

“Live this life (IHM) to the fullest and honestly .....Life will be your Slave.”

Saurabh Kumar,
Founder and CEO, Somara Wellness, Hyderabad,
Class of 1999
Role model: | am an ardent follower of Swami Vivekanada, as he was a youth icon and his thoughts are
still relevant. | was inspired by him during my IHM days, and read many books written by him. | also admire
Barack Obama for his great achievements against all the odds.

“Never hesitate to work hard and always give your 100%. Work on yourself and create a better version of
yourself. Be patient and stay motivated. Never give up, even if you face hardships. There is always light
at the end of the tunnel, Your time will come for sure.”

Akshay Kulkarni,
Head of Operations, Culinary Academy of India, Hyderabad,
Class of 1990
Role model: My mother will always remain my role model. She was a great cook. She was calm,
composed and ever-smiling during the most difficult of times. She taught me what love is and how
important it is to have a peaceful and loving home to be successful in your professional life.

“Learn to listen to a 'no’. Have a dream. Wherever you work, work with utmost sincerity and honesty.
Keep educating yourself. Travel. And most of all be humble and demonstrate gratitude..”

Ajinkya Arun Jape,
Banquet Chef, Calgary Stampede and Exhibition Centre, USA,
Class of 2013
Role model: Chef Akshay Shastry, as I'm inspired by his passion, creativity and
dedication to the industry.

“Keep your mind open, there can be a lot of ways to achieve the same goal and all
may be right, choose whichever suits you!.”

Vivek Menon,
Assistant Food & Beverage Manager, Hilton, Chennai,
Class of 2012

“Learn to be open-minded and have a broad mind to grasp everything and anything as learning. Be
ready for the time to be sacrificed during work and never run away from facing difficult situations.”
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Vikram Simha Akula,
Brand Chef, Foodlink,
Class of 1992
Role model: My first mentor Mr. Gautham Anand (GM - Kakatiya Hotel 1995-2000)

“Keep learning, and always be best in your profession.”

Subhankar Saha,
General Manager, Hotel Hércules, Querétaro, Mexico,
Class of 2010
Role model: Saint Mother Teresa for her contribution to the society.

“There is no shortcut for hard work.”

Dr. Narendra Kumar,
Principal, Shri Shakti College of Hotel Management, Hyderabad,
Class of 1988
Role model: My Principal, Mrs. Yamuna Ranga Rao.

“Work hard, honestly, learn skills, and use common sense.”

Vijit Sukhwal,
Entrepreneur, Cafe Connection, Udaipur
Class of 2014
Role model: My parents, who inspired me and still continue to do so.

“Undertake an industry-specific internship. Having relevant industry experience is key and especially

helpful if you wish to become a specialist in an area. Even if you don't, it's a great way of establishing

what you do enjoy (and what you don't), while picking up vital skills and expertise you can carry with
you into the world of work after graduating.”

Parikshit Raste,
General Manager and Global Process Owner of McKinsey & Company,
Class of 2001

“The most important quality of a hotelier is to be like a sponge, be ready to learn from his environment. It
is very important that one does not build an immediate opinion on what's good and what's bad.”
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Vishwanath Pandey
C.E.O., Total Hospitality International
Class of 1995
Role model: Mr. Ratan Tata, My campus recruitment was in IHCL (TAJ GROUP OF HOTELS), where |
could see professionalism and the ethical practices that were followed. These standards were all set by
none other than Shri Ratan Tata ji. Hospitality to guests was at the next level. The sensitivity with which the
staff was supported and taken care was immense.

“Hotel Management is not just another course, it's a professional career where you are groomed to
handle any kind of situation in any industry. We are trained to serve people with a Smile (ATHITHI DEVO
BHAVA). You not only need to be knowledgeable, but, also observant as you need to understand and
deliver the guest requirements proactively.

Tuhin Bandyopadhyay
Vice President, Genpact,
Class of 2001

“Hotel management prepares you as a global citizen. Customer experience is most important in running,
managing and sustaining any business. Be comfortable in an uncomfortable situation you will never get
stressed in life. Perseverance is very important because not trying is failure. ”

Hameed Marickar Farook
Executive Chef Hyatt International,
Class of 2002
Role model : Changes with time but reading books is a great way of finding one.

“Be a better version of yourself everyday and you will be successful.”

Ajay Kumar
Assistant Director of Housekeeping, Mondrian Hotel, Doha,
Class of 2011
Role Model: | was fortunate to find Mr. Anurag Rai during my training at Ista Hyderabad in 2009.
He guided me and today, whatever | am, is because of his guidance.

“This industry has great opportunity and one has to have patience and
remain focused.”

Puneet Chawla
Guest Experience Manager, Marriott International
Class of 2010,
Role Model: Dinesh Kartik, Indian Cricketer. He just didn't give up!!

Stay focused. Success is subjective, your journey will be eventful,
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AZADI KA AMRIT MAHOTSAV

Azadi Ka Amrit Mahotsav is an initiative of the Government of India to celebrate and commemorate 75 years of
independence and the glorious history of its people, culture and achievements.

This Mahotsav is dedicated to the people of India who have not only been instrumental in bringing India thus far in its
evolutionary journey, but also hold within them the power and potential to enable Prime Minister Narendra Modi's
vision of activating India 2.0, fuelled by the spirit of AatmanirbharBharat.

The official journey of Azadi Ka Amrit Mahotsav commenced on 12th March 2021 which started a 75-week
countdown to our 75th anniversary of independence and will end post a year on 15th August 2023. Following are the
five themes of Azadi Ka Amrit Mahotsav.

IHM-Hyderabad enthusiastically participated in the Azadi Ka Amrit Mahotsav.
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EK BHARAT SHRESHTHA BHARAT

Ek Bharat Shreshtha Bharat (EBSB) programme of the Govt. of India, aims to enhance interaction and
promote mutual understanding between people of different States/UTs through the concept of pairing. The
states carry out activities to promote a sustained and structured cultural connection in the areas of language
learning, culture, traditions & music, tourism & cuisine, sports, and sharing of best practices. Telangana
and Haryana are the paired states for this programme. IHM-Hyderabad, organised the following events
under this initiative:
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Swacchata Pakhwada
Swachh Bharat Pledge Cleanliness Drive

IHM-Hyderabad, started Swachhata Pakhwada,
by administering the Swachh Bharat Pledge, to
its faculty members, administrative staff and
students.

Swachhata Pledge Nukkad Natak at

Charminar

Students of IHM-Hyderabad, performed a
Nukaad Natak at the iconic Charminar. It was
performed to educate the residents and tourists on
importance of cleanliness at their homes, its
surroundings & most importantly tourist places.

Authentic South Indian Cuisine

As part of the Swachhata Pakhwada, faculty
members of IHM-Hyderabad, undertook
cleaning of institute premises.

International Housekeepers & Environmental
Services Week Celebrations

IHM-Hyderabad, celebrated International
Housekeepers & Environmental Services Week,
by felicitating the Rooms Division, HoD, faculty
and housekeeping staff at the institute. Event
ended with high-tea.
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Nukkad Natak at the insititute Cleanliness Begins at Home
Students performed a Nukaad Natak at the Students cleaned their homes/hostel rooms.

institute to create awareness on cleanliness.
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Essay writing competition for the students

Poster Making Competition

An online Poster-designing competition on the
theme 'Swacchata' was organised.
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An essay writing competition was organised for
the students on following topics:

. Importance of cleanliness at their homes

Washroom etiquette

. Cleanliness is next to godliness
. Prevention of dengue at home during

monsoon.

. Waste segregation at home.
. Role of cleanliness and hygiene in

promoting tourism.
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Webinar on “Composting Techniques”

A webinar on 'Composting Techniques' was
conducted by Ms. Madhulika Choudhary,
Founder, Dhruvansh, a registered trust for
Environment Protection & Lake Restoration.
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Workshop on “Composting Techniques”

A workshop on “Composting Techniques” in
association with ITC's ‘Well-being Out of Waste’
(WOW) and Greater Hyderabad Muncipal
Corporation (GHMC), was organised

Authentic South Indian Cuisine

Cleanliness drive at D. D. Colony

Faculty members & students along with the
team from ITC-WOW & Greater Hyderabad
Municipal Corporation (GHMC) organised a
cleanliness drive at D.D.Colony, Hyderabad
where the institute is located.
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Awareness Walk to promote cleanliness at D. D.
Colony

An awareness walk was organised to promote
cleanliness in of D.D.Colony.
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Distribution of face-masks & sanitizers to
street vendors

To keep COVID-19 at bay, our faculty and
students distributed face-masks & sanitizers to
street vendors in D.D.Colony.

“Say no to plastic” and distribution of paper
bags to street vendors

Faculty & students distributed paper bags to
street vendors in D. D. Colony, to discourage
'single use plastic'.

T

Cackle 2022

Poem Writing Competition (English/Hindi)

Apoem writing competition (English/Hindi) was
organised for its students. Topics were as
followed:

1. Swacch Bharat, Swasth Bharat
2.Sapna Swacch Bharat Ka

3. Har Nagrik Ki Ichchha, Swacch Bharat Ho
Apna

4. Dharti Mata Kare Pukar, Aas Paas Ka Karo
Sudhaar

5. Clean City, My Dream City

6. Be Clean and Keep India Clean

7. Clean India, Green India

8. Clean Monuments, Welcoming Monuments.

Reiterating Guidelines for observance of Covid

Protocols among hostellers

Our HoD, Ms. S. Saraswati reiterated COVID-
19 safety to hostellers at the institute.
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Sapling ditribution drives Nukkad Natak at Golkonda Fort
Rotaract Club organised a “sapling-distribution Students performed Nukaad Natak at Golkonda

drive” at the institute. Our Principal, Mr. Sanjay
K. Thakur, and our HoDs Mr. G.S. Vivekanand &
Mrs. Saraswati distributed saplings to faculty
members and students.

Fort, to educate the residents and tourists on
importance of cleanliness at their homes, its
surroundings and most importantly tourist
places.
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International Year of Millets 2023: Building momentum for the year

Millets are among the first plants to be domesticated and are considered "nutri-cereals" due to their high nutritional
content. They have served as a traditional staple for hundreds of millions of people in Sub-Saharan Africa and Asia
for 7 000 years, and are now cultivated across the world. However, their cultivation is declining in many countries,
and their potential to address climate change and food security is not being realized in full. This is despite the fact
that millets can grow on relatively poor soils and under adverse and arid conditions, with comparatively fewer inputs
than other cereals.

The proposal for an International Year of Millets (2023) was brought forward by the Government of India and
endorsed by Members of FAO Governing Bodies, as well as by the 75th Session of the UN General Assembly.

The International Year of Millets, therefore, stands to provide a unique opportunity to increase global production,
ensure efficient processing and consumption, promote a better utilization of crop rotations, and encourage better
connectivity throughout food systems to promote millets as a key component of the food basket. The International
Year will

()  Elevate awareness of the contribution of millets for food security and nutrition
(ii)  Inspire stakeholders on improving sustainable production and quality of millets; and
(iii) Draw focus for enhanced investment in research and development and extension services to achieve the

othertwo aims.

IHM-Hyderabad, has been actively involved in promoting the usage of millets, by organizing various events.
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Jan-Utsav in the spirit of Jan-Bhagqidari

IHM-Hyderabad celebrated the Jan-Utsav in the spirit of Jan-Bhagidari, an lconic week to
commemorate Azadi Ka Amrit Mahotsav
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Parliamentary Committee - Rajbhasha Visit to INM-Hyderahad

Messrs Pradeep Tamta & Sushil Kumar Gupta, Members of Parliament, visited IHM-Hyderabad as a part
ofthe a “Committee of Parliament on Official Language”, Department of Official Language - MHA. They
released silver coins of #4zadiKaAmritMahotsav, commemorating 75 years of progressive India, and the
Golden Jubilee celebrations of IHM Hyderabad at the institute premises. They were treated to an elaborate
high-tea, which included Hyderabadi delicacies along with the all-time favourite Irani Chai. A cultural
extravaganza followed.
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COMMITTEE OF PARLIAMENT ON OFFICIAL LANGUAGE
INSPECTS IHM-HYDERABAD

Ministry of Home Affairs, Parliamentary Official Language of Gol: Committee inspected
IHMCT&AN Hyderabad. During this, the committee observed the implementation of Official
Language: Hindi. Dr. Rita Bhuguna Joshi, Member of Parliament, chaired the committee.
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Tourism Club

Following the directions of Hon'ble Prime Minister of India, Ministry of Tourism intends to
celebrate this year as India@75 by launching the campaign focusing on “Tourism Club” with the
strategic objective of creating interest, awareness and a sense of responsibility towards our
country's natural and cultural heritage / tourism amongst children and youth.

The vision is to nurture and develop young ambassadors of Indian tourism who would become
aware of tourism possibilities in India, appreciate our rich cultural heritage and develop an
interest and passion for tourism. These young ambassadors would be catalysts for promoting
tourism in India. Participation in Tourism Clubs is also expected to facilitate development of soft
skills like teamwork, management, leadership besides encouraging adoption of responsible
tourism practices and concern for sustainable tourism.

IHM-Hyderabad, formed a Tourism Club, to participate in the initiative.
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Our Industry Partners
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business services

IHM-Hyderabad is pleased to announce its collaboration with its esteemed
industry partners by signing Mo Us with them
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EVENTS AND ACTIVITIES:

Culinary committee for the year 2021-2022 was
officially announced on 1" of July 2021. A team of
passionate chefs mentored by Chefs Sam Nirmal,
P. Suresh, A. Suresh & Arpan Roy. Amidst the 2nd
wave of Covid-19 conducted, many online
culinary competitions representing the glorious
50 years of IHM- Hyderabad. After Jan. 2022,
offline events & competitions were conducted
successfully.

Modern French Pastry Class

A workshop conducted exclusively for our
students in collaboration with (APAC) Academy
of Pastry & Culinary Arts.

Modern French Pastry Class was held in
collaboration with APCA. It was an online
workshop, exclusively for the students of IHM-
Hyderabad.
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Held on the occasion of Eid, for four days.
participants prepared a speciality dish, depicting
Eid.

Tirang Bhojan Utsav
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Tirang Bhojan Utsav was held on the occasion of
Independence Day. Participants were asked to
prepare a dish, specific to one region, using color
of the Indian Flag. Participants were asked to
include a recipe sheet along with three
photographs.
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The competition was held on the occasion of
Onam. The participants were asked to prepare a
dish, related to the sadhya to highlight various
dishes of sadhya feast.

Milky Way

A 3-day competition was held on the occasion of
Janmashtami. The participants were asked to
make a dish with the key ingredient milk.

Foodathon

50 Days Foodalicious Journey

A dish with its recipe was posted, for 50 days in
the catering committee instagram feed. The
dishes were prepared by our budding chefs
depicting the celebration of the 50th year of IHM-
Hyderabad.

Authentic South Indian Cuisine

Yeh Dil Mange Modak

A Modak competition was held on the occasion of
Ganesh Chaturthi. The participants were asked to
prepare modaks innovatively.

Mithai Mishran
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Mithai Mishran competition was held for five
days where the participants were asked to infuse
two or more existing sweet dishes in their
preparations.
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Zaika-e-Birvani

The participants are asked to prepare authentic
biryani and submit their entries.

Don’t hold your Horsd’oeuvre
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“Don’t hold your horsd’oeuvre” competition was
held and participants were asked to prepare a
classic or aunique horsd’oeuvre of their choice,

Nostalgic Christmas
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Nostalgic Christmas competition was held where
the participants were asked to prepare a dish
which took them down memory lane.

Dinein Feast
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‘Dine in Feast’ competition was held for 6 days
where the Participants were asked to prepare any
dish of their choice which they would like to
savour before the year ended.

Fasal Fest

This competition was held where the participants
were asked to display a unique classical Indian
dish which is made during harvest festivals.
Maintaining the essence of the original dish while

innovating it.

Carve Your Way
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The competition was held for students to
showcase skills by carving out an edible art from
a fruit or vegetable of their choice.

Let’s Dine. It’s Valentine

This competition was held where the participants
were asked to prepare a meal for their loved one.

Ice Breaking Competition
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This was the first offline competition held for 1st
year and 2nd year students after the pandemic.
Students were given 60 minutes to prepare a
vegetarian dish of their choice (eggs were
allowed). They were judged on the basis of taste,
plating, creativity, degree of difficulty and
hygiene .

Authentic South Indian Cuisine

Cackle 2022

Wonder Chefs’ Contest
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Wonder Chefs’ Contest by McCain and IHM-
Hyderabad was held for aspiring chefs of the
college. Students were given 90 minutes to
prepare a unique dish which depicts regional
cuisines of India with McCain ready to cook
products.

Thandai Making Competition
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Thandai making competition was held on the
occasion of holi, participants were asked to
prepare an innovative thandai and show their
creativity.

Better Kitchen Inter-College Competition
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The competition was hosted by IHM-Hyderabad
and sponsored by Everest Masalas, 32 teams from
various Hospitality colleges participated
enthusiastically.

Once you replace
negative thoughts with
positive ones, you'll
start having positive
restits,

Willer Molson
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QUIZ-A-THON

The Food and Beverage Committee organised a
quiz competition for the students of 2nd & 3rd
Year.

The winners of the competition were —
1. K Sai Krishna (2nd Year)

2. C. SravanNagarjuna Reddy (2nd Year)

3. Anant Singh (2nd Year)

Runners up were-

Yash Sharma (2nd Year)

Manya Bhardwa;j (2nd Year)
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UTTERLY BUTTERLY

The Food and Beverage Committee on the
occasion of Janmashtami, organised a mocktail
making competition for the students. The
competition required the participants to make a
curd/butter based drink and present it
innovatively.

The winners of the competition were —
1.Rima Burman (2nd Year)

2.Chanchal Lodhi (3rd Year)

3.Vanshita Singh (2nd Year)
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FOOD & BEVERAGE TRIVIA QUIZ

A quiz was organised by the final years to test the
knowledge of the second year committee
members. The quiz consisted of 20 questions
from the second year syllabus. All the committee
members participated in the quiz and their doubts
regarding several topics were cleared after the
quiz.
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BACKTOBASICS 1. Siddhesh Yerudkar

The Food and Beverage Committee organised a 2. Nishant Kumar
workshop on basics of Food & Beverage service 3. YashDalvi

for the 2nd Years to brush-up their knowledge. 4. Manya Bhardwaj
The takeaways from the workshop were; basics of

cover setup and silver service .
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BEVERAGES OFINDIA

The Food & Beverage committee published a
insightful series on lesser-known ‘Beverages of
India’ on its social media handle of instagram,
spreading awareness and knowledge of local and
traditional beverages of different states across the
country.
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TAP-SHOTS The Participants were judged on the basis of :-
The Food and Beverage Committee organised a 1. Presentation

Quiz competition for the students. The Quiz was 2. Taste

all about "Unlocking knowledge at the speed of 3. Use of ingredients

th?tqghts';. tThc:t cortngletitiqn r(eiquireci tth‘i 4. Creativity

participants to attempt the quiz and complete i 5. Hygiene

within 30 minutes of time.
The winners of the competition were —

1. Jithin P Philip
Istyear 2. Mitali Gargade
1. Harsh Patel, Rasleen Kaur

2. Ritik Mishra, Mitali Gargade, Varun Kapoor,
Pranav Newaskar

3. DevanshVerma, Shreya Anand Pahade, Manvi
Purwar

2nd year

1. Meeran Khan

2. Anurag Singh

3. Akshay Kumar, Rahul Gawai

3rd year

1. Samarth Negi

2. Gaurav Pandey

3. Abhijeet Kewate

The winners of the competition were —

3. Epari Sanket Kumar
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Food & Beverage Committee
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CHAMPION-SIP

The Food and Beverage Committee organised a
mocktail making competition for the students.
The Competition was all about preparing a
mocktail with a citrus fruit, adding a twist of their
own.

Authentic South Indian Cuisine THeE
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CULTURALCOMMITTEE

Tasveer'21

World Heritage day is observed to raise
awareness about the cultural heritage that we see
around us. It is aimed at promoting historical
monuments and sites. On the occasion of World
Heritage Day, the Cultural Committee of IHM
Hyderabad Organised an Online event: 'Tasveer-
21'. This event was focused on showcasing and
promoting Indian Heritage through the
participant's photography skills, and what they
wanted to convey through it.

Sway on International Dance Day

The International Dance Day aims to spread the
message of the numerous benefits of dance, to
celebrate dance as a stress buster, way of
celebrating happiness and expressing oneself and
as an activity that brings people together. On the
occasion of International Dance Day , the
Cultural Committee of IHM Hyderabad

conducted an online dance

Beat the Lockdown Blues

During the summer vacations'21 to cut down the
lockdown blues, the Cultural Committee of IHM
Hyderabad organised an online fun event on 22nd
May 2021 which was full of entertainment:
“Kuch Baat Kuch Jazbaat”, under this there
were sub-events namely-Mehfil (shayri),
Mushaira (poem/poetry), Jam(express your
thoughts), Swara (music)and Rattle on(story).

India Turns 75 :-

(1) Poster Making (India before independence)
(2) Singing Competition (surel)

(3) Dance Competition (Jay ho)

A 19722022

Winners: Poster Making — (1st) Ms. Shristi
Chaurasia (second year)

(2nd) Ms.Vanshita Singh (Second year)

(3rd) Ms. Anoushka Roy (Third year)

Singing — (1st) Mr. Abdul Sohail (Second year)
(2nd) Ms. Chanchal Lodhi (Third year)

(3rd) Mr. Yash Pate (Second year)
Dancing-(1st) Ms. Shristi Baghel (Second year)
(2nd) Ms. Rim Deb (Second year)

(3rd) Ms. Mahek Pradhan (Second Year)

Poster making on theme 'India Before
Independence'. Participants showcased their
creativity by depicting their idea of how India was
before Independence.

Dance Competition titled 'Jay ho'. Participants
showcased their dance performances on patriotic
songs during the live google meet event.

Pookalam Competition (rangoli)

Winners: (1st) Ms. Ponala Bhavna (Third year)
(2nd) Ms. Sakshi Palkar (Third year)

(3rd) Ms. P. P. Bhavna (Second year)

The festival of Onam commemorates the
appearance of Vamana Avtar of Vishnu and the
subsequent homecoming of the legendary King
Mahabali. To celebrate his return, people put
floral carpets or Pookalam. On the occasion of
Onam the Cultural Committee of IHM
Hyderabad conducted an online event:
“Pookalam Competition”. Participants
showcased their artistic skills by sending the
pictures of pookalam they made in order to
celebrate Onam.

Raksha Bandhan
(1) Tenu Suit Suit Karda,
(2) Pehle Gift Toh De
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Winners: Tenu Suit Suit Karda -
(1st) Ms. Mukta Biswas (Third year)

(2nd) Ms. Atresha Choudhary (Third year)

(3rd) Ms.Shivantika Pandey (Third year)

Pehle Gift Toh De —

(1st) Ms. Vanshita Singh (Second year)
Rakshabandhan is an important festival
dedicated to the bond of brothers and sisters. On
the occasion of Rakshabandhan the Cultural
Committee of IHM Hyderabad conducted two
online events:

“Tenu Suit Suit Karda”, under this activity
participants showed us how beautiful and
charming they looked in traditional outfits by
sending their pictures.

“Pehle Gift Toh De”. Under this activity
participants showcased their creative and artistic
skills by designing a rakhi for their brothers and
sending us the picture and video of them making
the rakhi.

GOVINDA ALA REALA:-

(1)Handi Ka Funda

(2) Madan Gopal Tero Shringar

Winners: Handi Ka Funda — (1st) Mr. Nilmani
Singh (Second year)

(2nd) Ms. Mahek Pradhan (Second year)

(3rd) Ms. Vanshita Singh (Second year)

Madan Gopal Tero Shringar —

(1st) Ms.Vanshita Singh (Second year)

(2nd) Mr. Nilmani Singh (Second year)
Janmashtami celebrates the birth of Lord
Krishna and is also known as Gokul Ashtami.
On the occasion of Janmashtami the Cultural
Committee of IHM Hyderabad conducted an
online event: “Govinda Alare Ala”

There were two contests under this:-
“HandiKaFunda” , in this activity participants
showcased their innovative skills by decorating
clay pot/handi and sending us the picture/video.
“Madan Gopal Tero Shringar”, in this activity
participants showcased their creative skills by
drawing and making 2-D models of Lord
Krishna's attire and sending us the picture/video.

Authentic South Indian Cuisine
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Yeh Shaam Mastani

Teachers' day is observed on 5th September to
honour the memory and to celebrate the birth
anniversary of India's first Vice President
Dr.Sarvepalli Radhakrishnan, and to
commemorate the importance of teachers in our
lives. On this occasion the Cultural Committee of
IHM Hyderabad organised an online live event:
“Yeh Shaam Mastani” (5th September 2021). It
was a retro themed event were participants
showcased their talent by singing, dancing and
performing small acts in order to appreciate and
thank teachers for their prominent contribution .

DIWALI-LIGHTING LIVES
Luminescence: - Decorate Your Own Diyas

Winner: Decorate your own diya—

(1st) Ramagiri Shirisha (Second year)

(2nd) Vanshita Singh (Second year)

(3rd) Pante Shrikant (Third year)

Home Decoration Competition —

(1st) P. P. Bhavna (Second year)

(2nd) Venkatesh Guptha (Second year)

(3rd) Chaitanya (Third year)

The festival of Diwali represents the symbolic
victory of light over darkness, knowledge over
ignorance, and good over evil. On the occasion of
Diwali the Cultural Committee of IHM
Hyderabad conducted an online event:

“Luminescence”, there were two contests under
this :-

“Decorate your Own Diya's”, Participants
showcased their artistic skills by decorating
diyas and sending us the picture/video.

“Decorate your House”, Participants gracefully
decorated their houses and sent pictures/videos.

SANKRANTISAVERA :-

(1) Creative Rangoli,

(2) Kite Fight

(3) Lohri vibes

Winners: Creative Rangoli-

(1st) Kantala Sai Krishna (Second year)

The auspicious day of Makar Sankranti is
celebrated on 14th January, it marks the end of

THe
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winter season and the beginning of new harvest
season in India. The festival is dedicated to Lord
Sun. On the occasion of Makar Sankranti, the
Cultural Committee of IHM Hyderabad
conducted an online event: “Sankranti
Savera”, under this there were 3 events: -

“Creative Rangoli” Participants showcased
their skills by creating beautiful rangoli designs
and sent us pictures/videos.

“Kite Fight” Participants created paper kites
and decorated it.

“Lohri vibes” Under this activity participants
showed us how beautiful and charming they
looked in traditional outfits by sending their
pictures.

LITERARY COMMITTEE

Release of Cackle 2021

The Literary Committee released the institute's
Annual Magazine on the occasion of World
Tourism day 2021. An E-version of the magazine
was alsoreleased.
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Book Review Sessions “Peek-a-Book”

In order to inculcate reading skills among the
students the Literary Committee organised book
review sessions on a monthly basis. The first
book to be reviewed was Atomic Habits, James
Clear.

Téte-a-téte with Hotel Executives

The students of Literary Committee, in order to
get some insights into hotel operations,
interviewed General Managers and Heads of
Department of leading hotels in the twin cities.

Extempore competition

The Literary Committee organised an extempore
competition for the students of the institute, the
event witnessed a huge participation as this was
the first event for the students in a physical
classroom.

Article writing competition

The committee organised an article writing
competition for the students of the institute, the
theme for the competition was India @ 75. This
event was organised as a part of the Azadi ka
Amrit Mahotsav.

Workshop on grammar and vocabulary

In order, to inculcate better writing skills among
the students, the committee organised a
workshop on grammar and vocabulary.
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ABHAR :-The event aimed at providing
nutrition to children and elderly population.100
eggs were donated to the “New Vision
Orphanage”.

Rntary 12

STREETS FOR LIFE :- On the Occasion of "
Road Safety Week " Rotaract Club of IHM
Hyderabad organised “STREETS FOR LIFE” A
Video was shared on our social media handle in
which members expressed their views and
encouraged all road users to change the way they
think about road safety.

Authentic South Indian Cuisine
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KAMI GAMI:- Rotaract Club of IHM
Hyderabad on the occasion of Christmas
Celebrations and New Year hosted an ORIGAMI
MAKING COMPETITION, “KAMI GAMI”

for the club members. Various beautiful crafts
were made and pictures were shared,
showcasing the creativity.

Bucket List 2022 :- The members of Rotaract
Club of Pune Cantonment, Rotaract Club of New
Delhi and Rotaract Club of THM Hyderabad,
participated in an networking event and shared
each others bucket list.
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RIYAAZ 2.0:- An online session Riyaaz 2.0 for
training the upcoming board of directors  and
sub directors for the year 2021-22 was organised.

RIYAAY, 2.
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GLORY OF BRAVEHEARTS:- An event to
honour the Heroes and to rekindle the pride and
valour of our soldiers, addressed by Retired
Captain Anand Rawal
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HOPE:-Students shared some articles, poems,
posters etc. followed by some small messages
which were shared as a video in order to show
how grateful we areto doctors
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PAWSABILITIES:- The event Pawsabilities
aimed at providing shelter, food and healthcare to
several street dogs in collaboration with “Feed
the stray””.
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TARANG:- An online installation ceremony of
Rtr. Girish Kapoor as President and Rtr. Vanshita
as secretary along with their team of Office
Bearers for the Rotary Year 2021-22, was
organised.
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BOOND:- The event was held to celebrate
World Water Week in order to spread awareness
on global water issues. Posters, videos, etc.
related to the same were posted on different
social media handles as well

Evoery Drop Counts
Worldetm*WeekE\rqnt z6th - 30th Augus
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WORLD EMOJI DAY:- Club of Mapusa
conducted a competition in which we bagged the
2" and 3" positions

2"': Sayama Kashyap & Shreni Gajbhiye

3": Sejal Talaulikar & Saurang Roy

ROTARACT CLUB OF MAPLSA
Fasncrs., Bogr Blssbicer e Claaie o Bl pmacin
ALl DHE 3170

Authentic South Indian Cuisine

Cackle 2022

‘STOPSPITTING’-INDIA :- A district walk to

educate people on civic responsibilities was
organised on Independence Day

NAUTANKI HAI:- On the occasion of
Teachers’ Day, Rotaract Club along with
Nautanki Hai team presented a skit of gratitude to
all teachers.

SHIKSHAA :- On the occasion of International
Literacy Day, our Rotaract Club celebrated it
with *New Vision Foundation Orphanage* by
educating the little minds on the topic “Different
styles of reading and learning”.
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EKDANTA :- This events was organised to CAST OUT CASTE:- This events was

celebrate Ganesh Chaturthi, and students organised on the occasion of Gandhi Jayanti.
actively participated by making and decorating

their Ganesh Idol with eco-friendly material. e
Rotaract Club of IHM Hyderabad

Presents

SUSTAINABLE DEVELOPMENT
CHALLENGE:- Sustainable Development
Challenge was an event to preserve the beauty of
today for future generations and the students
were encouraged to plant a sapling, feed a stray
animal, donate mineral water, old clothes, reuse Deate t 2ind Ovtober, 2027
polythene and paper, and make bags, etc. Venue : College Campus
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ROTARACT CLUB OF IHM HY DEFABRAD PRESENTS

__ SUSTAINABLE
¢ ® DEVELOPMENT
‘ CHALLENGE <@

SUSTAIMNABILITY 15 HERE TO STAY O WE MAYT NOT BEI

25TH - 30TH SEPTEMBER, 2021 Dream as if you'll live

forever, live as if you'll die
B & N today.
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RIDE TO RIDE :- Rotaract Club of IHM

Hyderabad successfully hosted the first RIDE to
RIDE 3060 and also exchanged their plan for
future events.
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PLANTATION AND CLEANLINESS

DRIVE:- Rotaract Club of IHM Hyderabad
conducted a Plantation and Cleanliness drive at
Mushkin Cheruvu Lake.

"

“-.-;ﬁ Plantation And
" Cleanliness Drive

Cackle 2022

END POLIO RALLY :- On the Occasion of
World Polio Day, Rotaractors organized a walk,
to create awareness among the populace.

NO MORE LIMITS :- Rotaract Club of IHM

Hyderabad conducted an event to create
awareness about menstrual hygiene and breaking
the stigma about periods. The team went to an
orphanage, where the girls were taught the
importance of menstrual hygiene, and sanitary
napkins were distributed.

ORGAN DONATION AWARENESS
PROGRAM :- Rotaract Club of IHM
Hyderabad, in collaboration with Rotaract Club
of Shennergy, Rotaract Club of Infinity and
Rotaract Club of Ignited Minds, conducted an
Organ Donation Awareness Program.
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UPAHARR 3.0 :- On the occasion of Diwali,
Rotaract Club of IHM- Hyderabad successfully
conducted their flagship event UPAHARR 3.0,
by visiting an old age home, distributing sweets
and spending time with the inmates.

Rotaract Club of IHM Hyderabad received an
award for The Best Project Community Service
and Best Institute Based Club.

Cackle 2022

LEADERSHIP DURING CRISIS :- Rotaract
Club of IHM Hyderabad hosted a Joint Session
with Rotaract Club of Saampradaya, Rotaract
Club of Sainikpuri, Rotaract Club of Hyderabad
Midtown, Rotaract Club of St. Ann's.

: ’*"‘:’ wilh v —|
WOMEN EMPOWERMENT :-

NV Lakshmi foundation, associated with
Rotaract Club of IHM Hyderabad, to host a
lecture on Empowering Women Digitally
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RING THE BELLS OF HOPE :- On the
occasion of Christmas, Rotaract Club of IHM
Hyderabad conducted a campaign - "RING THE
BELLS OF HOPE". It was a Fundraising
Christmas campaign, wherein donations were
made for girls school, ‘New Vision Foundation’
Each child received a goodie bag. Filled with
treats.
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Independence Day Celebrations 2022
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Recruiters Of The Class Of 2022
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THM
Chronicle

Workshop by Master Koach

The institute organised a workshop on
"POWERPOINT PRESENTATION" by Master
Koach, Mr.Kanak Sharma.

&

NCERT Book Review Workshop

Our HoD, Ms.S.Saraswati attended a book
review workshop, organised by NCERT.

FSSAI Workshop

Faculty of IHM Hyderabad attended a two-day
intensive training session on Food Safety and
were awarded the Food Safety Supervisor
Certificate of Competence. The program was
organised by Parikshan labs, and conducted by
Dr. Pasupathy, an eminent Consultant & Food
Safety Scientist.

ssal
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Board of Governors Meet @ IHM-H

The Board of Governors of IHM-Hyderabad
met at the institute. This was followed by a
special lunch (Haryanvi theme). The annual
college magazine, Cackle, was released on the
occasion. Two books - Success Blueprint for
Budding Entrepreneurs and Hospitality Caselets:
A Compendium, authored by our Principal and
senior faculty members, respectively, were also

released.
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Workshop on housekeeping for homestay

owners

Dr. Parul Gupta conducted a workshop on
housekeeping for homestay owners at Bastar and
Jagdalpur.

HoD at HRATS

Our HoD Ms S.Saraswati and Senior Lecturer,
Ms.Rachna A. attend the Hotels and Restaurants
Association of Telanagana State (HRATS).
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Online Orientation Program for the
2021-2024 batch.

Our Principal, Mr. Sanjay K. Thakur addressed
the freshers on a virtual platform. He spoke at
length about various career opportunities

available and how they can prepare themselves
for the same.
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International Chefs’ Day

IHM-Hyderabad celebrated International Chefs’
Day on its campus.

IHM-Hyderabad,
organised a workshop
on “Careers in
Training”, for its M.Sc.
students. Mr. Maurice
Sarkar, Learning and
Development Manager,
ITC Kohenur,
Hyderabad addressed
the students.

Authentic South Indian Cuisine
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Workshop on safety and security in hotels, for
M.Sc. Students.

IHM-Hyderabad, organised a workshop on
“Safety and Security in Hotels”, for its M.Sc.
students. Mr. Govind Nayak, Security Officer,
Novotel Airport, Hyderabad addressed the
students.

Sweet Making Workshop

We organised a sweet-making workshop for our
B.Sc. and CCFPP students.

| L ] S _
WLASEY ok
Tourism Minister’s visit to IHM-Hvyderabad

Honourable Union Tourism Minister, Shri
Kishan Reddy Gangapuram visited the institute,
for distributing certificates to women who
successfully completed their training.

Guest lecture by Security officer of Oracle,
Hyderabad

IHM-Hyderabad, organised a workshop on
“Safety and Security in Hotels”, for its M.Sc.
students. Mr. Nizamamuddin, Security Officer,
Oracle, Hyderabad addressed the students.

THEe




Incredible India

Institute of Hotel Management, Catering Technology and Applied Nutrition

Monin Workshop

A mocktail-making workshop was organised for
the faculty and the students by Monin, India. Mr.
Germain Araud - Managing Director - Monin
India Pvt Ltd - MONIN Asia-Pacific was also
present.

Chaat outletinauguration

Our Principal, Sanjay K. Thakur inaugurated the
Institute’s chaat counter to inculcate
entrepreneurial spiritamong the students.

Cackle 2022

Online education module for IHM-

Hyderabad

Harrapa Education, a leading online learning app
organised a session for our students.

Mr. Pramath Raj Sinha - Founder & Chairman -
Harappa Education, inspired the students by his
pep-talk.

Cake mixing

Our institute hosted a fun-filled cake mixing
ceremony to mark the beginning of the joyous
Christmas celebrations and to spread the cheer of
this year-end festival. Our guests for the event
were Mr.Shakul Pant, Hotel Manager, Oakwood
Residence, Mr. Murugan Thevar, G.M.
Designate and Chef John Biswas, Executive
Chef, Radisson Blu Plaza Hyderabad took part in
this festive ceremony and added life and color to
our celebrations.
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Health Camp

Germanten Hospital, Hyderabad organised a
free medical camp at the institute.

Principal at ICMR

As apart of a study tour, our Principal, Sanjay K.
Thakur, visited the Indian Institute of Millet
Research, Hyderabad.

Homage to late CDS, General Bipin Rawat
The staff of IHM-Hyderabad paid their
respectful homage to Late CDS, General Bipin
Rawat.

Our staff members, Ms.Rachna A., Mr.Suman
Kumar and Ms. U.Jyothi attended TOLIC Hindi
workshop at NIRD, Hyderabad.

Millet recipes in ICMR Coffee Table Book

Millet-based recipes of our chef faculty were
featured in a coffee table book published by
ICMR.

Millets
international Recipes:
A Culinary Journey of

Tradition and Innovation
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Christmas Gala Lunch

We organised a gala Christmas lunch for the
who’s who of the hospitality industry in
Hyderabad. The spread included a plethora of
Christmas delicacies, which were relished by one
and all.

FSSAI Certification for the Institute

Our institute was awarded with an FSSAI
certification for operating our food and beverage
areas.

World Tourism Day Celebrations

The Department of Tourism, Government of
Telangana, celebrated World Tourism Day, at
The Plaza Hotel, Begumpet. The staff and
students of IHM Hyderabad actively participated
inthe same

IHM-Hvderabad welcomes new joiners.

Mr. Sarath K. and Mr. Shiva R. joined the
institute as LDCs.

Azadi Ka Amrit Mahotsay

Members of Parliament, Messrs PradeepTamta
& Shri Sushil Kumar Gupta released silver coins
of #AzadiKaAmritMahotsav, commemorating
75 years of progressive India, and the Golden
Jubilee celebrations of IHM Hyderabad at the
institute premises.

Cooking competition

An Online cooking competition was organised
exclusively for IHM Hyderabad students by
Karamat masalas and gravies.

THEe
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"Trendy Gardening”

As part of its Golden Jubilee celebrations, the
Accommodation Operations department
organised a competition for students titled
"Trendy Gardening".

Vigilance Week Pledge

The faculty and administrative staff of IHM
Hyderabad participated in the Vigilance Week
Pledge.

Motivational talk

Mr Raman Kapoor ,a celebrated soft-skills
trainer and model, gave a motivational talk to our
students.

Cocktail workshop by our faculty

Mr. Bhola Kumar Giri, faculty, conducted a

cocktail demonstration workshop for our final
“Hands-on banqueting” year students.

Our first-year students got an opportunity to
experience formal banqueting at Novotel HICC
as a part of an MoU signed between us and the
Hotel.

Womens’Day celebrations

We celebrated Womens Day by felicitating our
lady staff members, and a special lunch was
organised to mark the event.

é "“t '!!"i"ﬁ'? ﬁ p J:-i.

Live Career Guidance session @ t v ._-’-' 1'.._‘; r
D.D.Yadagiri - I/, =

Our faculty Ms.Rachna A. participated in a live
career guidance session, aired on D.D.Yadagiri.

A 19722022
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Faculty @ frozen food workshop

Our faculty, Mr. P. Padma Rao attended a
workshop on frozen foods at IHM-Kolkata.

McCain Foods competition

McCain Foods, in association with IHM-
Hyderabad, conducted cookery competition for
our students.

Hotel Classification by Principal
Our Principal, Sanjay K. Thakur was a part of the
hotel classification team to classify Best Western
Plus, Visakhapatnam, Palm Beach Hotel,
Visakhapatnam, Grand Kakinada by GRT
Hotels, Kakinada and Four Point by Sheraton,
Visakhapatnam.

Faculty @ Menu Engineering workshop

Our faculty member, Mr. K.Vamshi Naidu,
attended a workshop on Menu Engineering at
IHM-Kolkata.

ﬂ"'-

AT

Accor Take-off challenge

A team from Accor Hotels visited the institute to
give an insight about their Take-off Challenge.
Take Off! is a worldwide student competition,
which enables students to be evaluated by Accor
Leadership!

Authentic South Indian Cuisine
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Fipola Team at IHM

Mr. Harishchandra, Manager Fipola Retail
Limited, and his team visited the institute, in
order to forge a long-term association with us.

Everest Culinary Challenge Competition at
IHM-Hvderabad

IHM-Hyderabad organised a national-level
culinary competition, Everest Culinary
Challenge for its students.

Earal | =

Faculty at HRATS meet

Our faculty, Ms. Rachna A. attended the meet
hosted by the Hotels and Restaurants Association
of Telangana State (HRATS) at Radisson Blu,
Hyderabad.

Principalinspects catering institutes in North
India

Our Principal inspected various catering
institutes namely, SRM Institute, Ambala
Institute, CIHM-Chandigarh, Chitkara School of
Hospitality and delivered a lecture on Attitude,
Time-Management and Motivation for the
students of IHM-Faridabad. Also as a part of Ek
Bharat Shrestha Bharat initiative of the
Government of India, he visited the Surajkund
International Craft Mela.

THe
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Promotion of NCHM-JEE on YouTube

Our faculty, Mr. Shantanu Jain, spoke about the
NCHM-JEE examination for the benefit of the
aspirants of Hotel Management on YouTube,
hosted by Hospitality Buzz.

W
o
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Brahma Kumaris @ IHM-Hyderabad.

Our institute in collaboration with the Brahma
Kumaris organised a workshop on the role of
media, shaping the society. Our Principal was
felicitated by the team from Brahma Kumaris.

-

Winners @ APAC, Bengaluru.

Our students Manvi Purvar and Tushar Aneja,
students of 1st B.Sc. H&HA, won the second
price in the competition “Chef Champ”
organised by the Academy of Pastry and
Culinary Arts, Bengaluru.

Chefs @ TCA anniversary.

Our chef faculty, attended the third anniversary
of the Telangana Chefs’ Association at United
Kitchens of India, Hyderabad.

A 19722022
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IHM-H@ TTF

Mr. L. Rajesh, faculty along with a team of
students put up a stall at the Travel and Tourism
Fair at HICC, Hyderabad and promoted the
institute and the various courses offered.

Entrepreneurial venture by our alumnus

Mr. Potey Vivek, Batch 2016-2019, opened a
centrally located, high-end barbeque restaurant,
Barbeque Spice in Abids, Hyderabad.

Alumni connect

Mr. Harnil Mathur, a 2015-2017 alumnus of IHM
-Hyderabad, interacted with our students and
gave insights on wines and career prospects as a
sommelier, world-wide.

Mr. Ankur Kumar, Corporate
Chef - Hard Rock Cafe, alumnus
2008-2010, visited the institute
and interacted with the faculty
and students.
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Lifetime Achievement Award for HoD (Food
Production & Service)

Mr.G.Swamy Vivekanand, HoD received the
Lifetime Achievement Award in the field of
culinary education by the Culinary Academy of
India, Hyderabad, He received a similar award
from Telangana Chefs’ Association.

Seminar by Incode Business Services

Mr. Sanjay Sood, Co-Founder & Managing
Partner, Incode Business Services conduced a
presentation on @Incode Business Services for
the 3rd Year Students at the Institute.

Cackle 2022

Campus Preparation

Ms. Chaya Dronamraju
an entrepreneur and
corporate trainer,
conducted sessions for
our students. These
sessions focussed mainly
on training the students
for facing campus
interviews.

Mr. Chris Brown, Food &
Beverage specialist and
Hotel Consultant, has
been specially invited to
conduct classes for the
final and second year
students.

4 In Memoriam

IHM-H family is deeply saddened to inform
that
Mr. J. Devaiah,
who was working as Attender with us, left for
his heavenly abode.

We also convey with a heavy heart that we
lost two of our alumni
Mr. Manoj C. S.,
Class of 1994 and
Mr. Nasir Shaikh,
Class of 1988
We convey our heartfelt condolences to the
bereaved families.

\_ May the departed souls rest in peace ! )

Authentic South Indian Cuisine
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20 YEARS OF
HEARTWARMING HOSPITALITY

OCCASIONS THAT DESERVE TO BE
EVER-LASTING

MNECKLACE ROAD / TIVOLI ROAD

Call us on 040-45208262

www.mokshbanquets.com

Authentic South Indian Cuisine THE  VENUE
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Northeast on Wheels, Meghalaya Chapter

Passion takes you places !!

One evening, I receive a message from Mr Atul
Kulkarni, Director, Amazing Namaste
Foundation. I read the message repeatedly and
was elated to know that The Honorable Vice
President of India, Sh. M Venkaiah Naidu, has
invited the riders who were a part of the "North
East on Wheels" campaign, to his official
residence in Delhi. I enthusiastically got my
leaves approved and the next week I was on the
flight to Delhi.

The only thought, I had was how often riders get
invited to meet The Honorable Vice President of
India. Not very often!

My motorcycle trip in the month of April, across
Meghalaya, made it possible for me, it has indeed
changed the way I look at life. Some of my
offbeat experiences:

My stay at NEHU Campus, Tura and the
mesmerising cultural extravaganza put up for all
ofus.

Interacting with the Director, faculty and
students of the Indian Institute of Management,

By: K.Vamshi Naidu

Assistant Lecturer

Shillong. May be the only time, in my life when I
entered a classroom in full riding gear.

Breakfast, with the Officers, JCOs, Riflemen and
Riflewomen on Assam Rifles.

It was a humbling experience to get to meet
Padmashree Trinity Saioo also known as
Turmeric Trinity, from Mulieh village, West
Jaintia Hills District, Meghalaya. She is working
with the Lakadong variety of turmeric and assists
women in learning the methods of organic
farming to boost their earnings.

This was my first long ride in a group and I
absolutely loved it. If given a chance  would love
to do it again. Also, this ride was organised as a
part of Azadi ka Amrit Mahotsav, glad that I could
be a part of these celebrations as the nation
commemorates its 75 years of independence and
the glorious history of its people, culture and
achievements.

The passionate biker in me never lets me down.
My passion for motorcycles has gone up since
the ride and if an opportunity presents itself. I
would love to work for the biking Industry.

A 19722022
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COURTYARD BY MARRIOTT
ARAVAL|I RESORT

Courtyard by Marriott Aravali Resort brings

to you the greenery of the mountains and
the comfort of a resort under one roof.
Nestled in the serene surroundings of the
Aravali range, the resort greets you with
tranquility in every corner.

With a special 360-degree design layout, it offers
unparalleled spaces and experiences for both
business and leisure stays. The 158 spacious
guest rooms come with private balconies
offering panoramic views of the Aravali ranges,
garden, or swimming-pool, making it the perfect
space for weekend getaways and relaxed

stop overs for travelers heading further up North.

www.courtyardmarriottaravalli.com

The resort has attractive
indoor and outdoor banquet
spaces built over 21,000 sq. ft.
that offer multiple experiences
for weddings, social
gatherings and MICE
meetings. For business
travelers, the resort has
curated five multi-functional
rooms equipped with top-of-
the-range technology and
11,000 sq. ft. of lush outdoor
lawns, ideal for weddings and
other social events. Focusing
on comfort, the resort is
aesthetically designed with
landscaped gardens and
serene views.

GROWWITHMARRIOTT

A\ 19722022
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HYDERABAD

RAJNEESH KUMAR

COURTYARD BY MARR?S‘?F?QR%T#QS&SRT
Rajneesh Kumar, an alumnus of IHM Hyderabad was
appointed as the General Manager for Courtyard by Marriott
Aravali Resort in December 2021. Prior to joining Courtyard by
Marriott Aravali Resort, Mr. Kumar held the position of General
Manager for Courtyard by Marriott Raipur since 2018. Mr.
Kumar has successfully been a part of 06 pre - opening
properties for Marriott during his long association with the
organisation. He believes that leadership is an act of inspiring
others to dream more, learn more, do more and become
more. Mr. Kumar is currently pursuing his Post Graduation
certification in Advanced General Management from |IM
Shillong and in his leisure time he likes to connect with
people through social platforms and is an avid reader.

With over 8000 properties all around the globe, Marriott as a
company definitely is the home to endless opportunities. The
company’s growth strategy and trajectory has been rising
and the company has proven to be a resilient force with a
rich 95-year history. With so many opportunities knocking on
the door, the 95 year old company surely helps you to grow
with Marriott. The organization offers numerous
Marriotternship opportunities from Industrial and on the job

trainees to employment.

We at Courtyard by Marriott Aravali Resort are looking for new
talent that we believe will be moulded into dynamic leaders through

all the experiences and opportunities that Marriott has to offer.

www.courtyardmarriottaravalli.com GROWWITHMARRIOTT
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THE WONDER GRAIN - MILLET
Bajra and Jowar Modak with Kiwi and Beetroot Sauce

Ingredients-

Wheat flour-100g,

Bajra flour-50g

Jowar flour -50g

Jaggery -50g

Water- 150-200ml

Sugar-30g+10g

Fresh grated coconut-80g

Ghee-40g

Cardamom powder-5g

Nutmeg-2g

Kesar-1g

Sauce

Coconut milk-200ml

Kiwi-1N

Beetroot-1N

Mint- 1 Bunch

Method of Preparation —

A.Dough of the Modak-

1. Heat the water, add chopped jaggery, 20ml of
ghee and let the jaggery dissolve completely.

2. Mix whole wheat flour, bajra and jowar in a
pan and broil till it’s light brown.

3. Add the roasted flour to the jaggery water and
keep stirring it with a wooden ladle.

4. After the dough binds, take out the dough on
the table counter and knead it while it is still
warm.

5. Knead it till the dough is not sticky anymore
and is at room temperature.

B. Filling of the Modak-

1. Put freshly grated coconut in a Muslin cloth
and squeeze it till semi dry.

2. Add it to the kadhai and heat it for 2 minutes
then add 30gm sugar and roast it till sugar is
partially melted.

3. Take it off heat, add nutmeg and cardamom

A 19722022

powder, mix it well.

C.Sauce-

1. Boil coconut milk and keep stirring it
continuously till it thickens.

2. Make a kiwi puree and add finely chopped
mint leaves in it. Adjust the sweetening of it
with sugar. Add this to one half of the coconut
milk and mix it well.

3. Prepare beetroot juice mix it with sugar and
add it to the other half of the coconut milk and
mix it.

4. Thesauceisready.

D.Assembling-

1. Sheet the dough in a small circle, add the
filling in the center and give it a modak shape.

2. Lay a cloth on the steaming tray and place the
modak on it. Steam it for 10 minutes.

3. Addkiwi and beetroot sauce dots on the plate.

4. Place the modaks between the sauce dots. Top
the modak with spoonful of ghee and add
kesar strands on them.

5. Serve hot.

Team

DURVASAVDEKAR,II Yr. B.Sc.H&HA

SAMIK PATAWARLII Yr.B.Sc. H&KHA
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NUTTY BUTTERSCOTCH MODAK

INGREDIENTS

* Multigrain Millets Flour (250g)
* Ragi Flour (100gm)

* Jaggery (100gm)

* Almonds (50gm)

* Cashew (50gm)

* Desiccated coconut (75gm)

* Butter (100gm)

* Sugar (150gm)

* Green cardamom powder (25gm)
* Sesame seed (30gm)

* Ghee (200gm)

PROCEDURE
BUTTERSCOTCH

1. Shallow fry almonds & cashews in hot ghee.

2. Addsalted butter and fresh cream to the Sugar
and stir continuously.

3. Add sesame seeds, cashews to the caramel
crumble it to make butterscotch.

4. Emptyitinaseparate bowl

Authentic South Indian Cuisine

MODAKDOUGH
1. Dryroastthe multigrain flour in a pan.

2. Adddiluted jaggery hot water in a pan and mix
until a soft dough is formed .

3 Add roasted chopped nuts, cardamom powder
and lots of ghee to the dough.

PROCESS
1. Take amodak mould and grease it with ghee

2. Stuff'the modak dough into the mould leaving
some space in the centre

3. Add nutty butterscotch inthe mouldand  seal
the modak from the base

4. De-Mould the modak
5.Ready to serve

Team

TUSHARANEJA,II Yr. B.Sc. H&KHA
SOUMYAJEET GAUTAM,

II Yr.B.Sc. H&HA
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FACILITIES MANAGEMENT AND ENTREPRENEURSHIP

Business, it can be either Manufacturing, Service
or Charitable activity or a personnel requirement,
no one can shun away from the process of
Planning Facilities requirements of any of them.

No business in this world can be performed with
out Space, Men, Machinery, Material and
Money. We are a privileged species on this earth,
and thankful to the Almighty in this aspect of
providing human beings with a special ability to
understand, analyze and take decisions to
support our activities.

Space:

Right site and location for the business, with
sufficient area, and availability of essentials like,
business development opportunities, water
facilities, easy accessibility of electrical power
and support of parking, infrastructure, waste
disposal machinery, maintenance, are integral to
space.

Men :

Following are the people who, are essential in
setting up of a business, they are: an
entrepreneur, a consultant, a financier, a material
supplier and a builder.

Right persons, with the right qualifications,
knowledge, experience and skills can make
business prosper and grow profitably.

Number and quality of persons involved in the
business, play a vital role of being ambassadors
and help in promoting service with a smile.
Human asset is the most important and valuable
element in the success of any business.

Machinery:

Like any other element of a business, in the
present scenario, competition, quality, and
quantity requirements, timely production, timely
supplies & deliveries and many other functions
help make the process easier, cheaper, and faster.

Present day machinery has become the need of
the hour for any business.

Materials:

Authentic South Indian Cuisine

Materials play a vital role in activity completion.
A variety of materials exist which can be used for
the purpose of business, basic needs and comfort
of human beings. We come across materials with
different life spans.

Some are consumed, some are used and re-used.
Every material has a value based on the usage
and application .

Money:

Trading is one of the important aspects of any
business and no business in present day, is
complete without the currency. It has the power
to purchase goods, services and resources.

With all the above information to the startups of
any business of production or service, which ina
broader perspective is known as Facilities, and
an act when the facilities are used efficiently and
effectively for the business is known as
FACILITY MANAGEMENT.

R.K. CHHATWAL

(Guest / Visiting Faculty)

Author and Publisher of

Facility Planning, Hotel Engineering and
Strategic Management Books

Retirtement

Mr. M. C. Mathai
Our Electrician, Retired
on 31st May 2022.
He served the institute whole-heartedly
for over 26 yrs.

2%& We wist him a happy retied life !/ M%%

THe
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2021-22 ROTARY CITATION

‘-I- SERVE TO
Rotaract @? CHANGE LIVES

Awarded to the Rotaract Club of

Institute of Hotel Management, Hyderabad

for helping Rotary serve to change lives
of people all over the world.
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GTC GovdanTrade Combines Pvt Ltd

I The linen
manufacturers

l!
Fl

FOR BED, BATH AND BANQUET
LINEN

We manufacture the entire range of bed
& bath linen

Bed Sheets Bath Towels
Single, Double, King Size, Queen Size Hand towels
(Plain, Satin strips, Polycotton) Face towels
Fillows Bath Mats
Pillow Covers-Plain and Satin striped Bath robes
Duvets

Duvet Covers

Mattress Protectors

For the best in Bed and Bath Linen for your
hotels

Confact :
Govdan TradeCombines Pvt Ltd = —

Ph: 5246530451
9246548086

Email: sales@govdangroup.com

Website: www.govdangroup.com



. www.spicyvenue.com

AUTHENTIC
SOUTH INDIAN CUISINE

@ +91 91772 10003 0 Road Number 10, Jubilee Hills. Hyderabad : 500033. Telangana
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