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Cackle 2025

From the Principal’s Desk

It is with immense pride that | extend my warmest wishes to the team of Cackle as we
unveil yet another inspiring edition of our annual magazine. This year’s theme, Food
and Spirituality, beautifully captures the profound connection between what we
consume and our inner well-being.

Food has always been more than mere sustenance - it is an expression of culture,
tradition, and philosophy. Across civilizations, food has played a central role in
spiritual practices, whether through sacred offerings, fasting, or mindful
consumption. From the sattvic principles of Ayurveda to the communal langars of
Sikhism, from the meditative tea ceremonies of Japan to the simple act of sharing a
meal with loved ones, food has the power to nourish not just the body but also the
mind and soul.

At IHM Hyderabad, we strive to instill in our students a deep respect for the culinary
arts - one that goes beyond technique and presentation, delving into the essence of
food as a medium of harmony and connection. This magazine serves as a testament
to our students' creativity, research, and passion for the culinary world.

| extend my heartfelt congratulations to the editorial team and contributors for
bringing together such a thought-provoking edition. May this issue inspire us all to
appreciate food not only for its flavors but also for its ability to connect us to

something greater - our traditions, our values, and our inner selves.

Best wishes,
; 11@/{,,/

Sanjay K. Thakur
Principal/Secretary

www.tropolite.com ( Tropolite
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Dear Readers,

“Food is the prayer our hands prepare - a sacred offering where
flavor meets faith, and every bite is a step closer to the divine.”

Food is much more than mere sustenance; it embodies an
experience, a tradition, and a means of forging deeper
connections. Throughout various cultures and histories, food has
been intertwined with rituals, mindfulness, and a sense of well-
being, influencing how we interact with ourselves and the world
around us. In this edition of Cackle-College Magazine, we delve
into the significant relationship between food and
spirituality—examining how our dietary choices affect not only
our physical health but also our mental and emotional states.

From the meditative practice of cooking to the mindful act of
eating, food possesses the ability to bring clarity, balance, and
harmony into our lives. It carries with it stories of tradition,
gratitude, and togetherness—whether in the serene moments of
a home-cooked meal, the communal joy of shared feasts, or the
mindful appreciation of flavors and nourishment.

This issue explores the wisdom of food as a tool for self-care and
mindfulness, highlighting its role in enhancing focus, stabilizing
emotions, and nurturing a sense of peace. As you [ourney
through these pages, we encourage you to consider how food
can transcend routine—it can become a pathway to greater
awareness and fulfillment.

Let’s celebrate not only the flavors but also the deeper essence of
food that enriches our lives.

Cackle 2025

Elevating Culinary Experiences
Shaping the Future of Food
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Mobile : 98493 88058
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Residence Pipe Lines - Spares & Services
Specialists in : Services to Hotel Management Colleges,
Restaurants, Hotels, Hospitals and Industrial Canteens.

OFFICE :
6-6-269/161, Arun Jyothi Colony,
Gandhi Nagar, Secunderabad - 500 080.
E-mail : sampathgas@gmail.com
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Flavours of Divinity

Food has always been a central part of our
existence. It is important to eat a balanced diet.
Food is more than just nourishment for the body; it
has deep connections with spirituality across
cultures and traditions. The way one eats, the kind
of food one consumes, and the emotions attached
to it play a vital role in one’'s physical,
psychological, and spiritual well-being. Many
religious and spiritual traditions emphasise mindful
eating, fasting, and selecting pure foods to achieve
greater consciousness and inner peace. Eating the
right food can greatly enhance cognitive levels.
One should consume more varieties of plant life.
Eating food in its fresh form is the best way to eat;
however, in exceptional situations, eating frozen or
processed food is acceptable, though it should not
be consumed daily. Every food item carries energy,
and this energy influences not just the body but also
the mind and soul.

In many spiritual traditions, it is believed that food
affects one's thoughts and emotions. For example,
fresh and natural foods like fruits, vegetables, and
grains are said to enhance positive energy, while
processed and artificial foods may lead to
restlessness and dullness.

The Hindu religion, for instance, classifies food into
three categories:

Sattvic, Rajasic, and Tamasic foods are derived
from Sanskrit, an ancient Indian language.

Sattvic food refers to fresh, light, and pure foods
such as fruits, nuts, dairy, and whole grains that
promote clarity, peace, and balance.

Rajasic food refers to spicy, oily, and stimulating
foods, such as coffee, tea, and fried foods, that
increase passion and restlessness.

Tamasic food refers to stale, overly processed,
or intoxicating foods such as alcohol and junk
food, which can lead to laziness and negativity.

food, which can lead to laziness and negativity.

Many spiritual seekers prefer a sattvic diet
because it helps maintain calmness, positivity,
and mental clarity.

A\
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The Alchemy of Food:
Transforming Meals into Meditative Moments

Fasting and Spiritual
Awakening:

Fasting is an important

practice in many
religions, including
Hinduism, Buddhism,

- J. Dileep Kumar, Assistant Lecturer
Christianity, and Islam. It

£
is believed that i

abstaining from food for a certain period purifies
the body and mind, allowing a person to focus on
spiritual growth. Fasting is not just about avoiding
food; it also teaches self-discipline, patience, and
gratitude.

For example, in Islam, fasting during Ramadan is a
way to cleanse the soul and develop self-control. In
Hinduism, fasting on specific days is thought to
remove negative energies and improve spiritual
awareness. Similarly, in Christianity, fasting is used
to seek divine guidance and strengthen faith.

Mindful Eating and Gratitude:

Spirituality encourages mindfulness, and the
concept extends to the way one eats. Eating
mindfully means being fully present while
consuming food, appreciating its taste, and
recognising the effort that went into preparing it.
When one eats with gratitude, one would develop a
deeper connection with nature, the food, and the
people who provide it.

Many traditions emphasise offering prayers before
meals. This simple act transforms eating from a
routine activity into a spiritual practice, reminding
us to be thankful for what we have. It also helps us
become more conscious of the impact of our food
choices on our health and the environment.

Food is not just a physical necessity; it has a
profound impact on our spiritual journey. By
choosing pure foods, practicing fasting, and eating
mindfully, we can enhance our overall well-being
and deepen our connection with God. A conscious
approach to food allows us to experience harmony,
inner peace, and a greater appreciation for life.
Hence, "When we combine the alchemy of food
with meditation and spirituality, we transform
eating into a mindful ritual that feeds both body
and soul."

Incredible India
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Sapmpr, e Soulful Bites: Nourishing Your Spirit,

Cackle 2025

One Meal at a Time

Ever thought about how your plate affects your peace? Your
relationship with food is more than just a means of survival—it's a
gateway to spiritual growth. While we are more than our physical
form, our body is the vessel that carries us through this life. Just like
a high-performance car runs best on premium fuel, your body and
soul thrive on high-quality nourishment.

Processed foods filled with sugar and artificial additives tend to
have low vibrations, leaving you feeling sluggish and disconnected.
On the other hand, whole, natural foods actlike a tuning fork for your
energy, helping you feel more grounded, present, and spiritually
aligned. Ever noticed how a buttery croissant and a strong coffee
might set your taste buds dancing but leave your mind jittery? That's
food playing DJ with your emotions!

If you're on a journey of self-discovery, consider exploring your food
habits. How you approach food mirrors how you approach life. If you
often deprive yourself of joy, you may find yourself undernourishing
your body as well. Many people “play it safe” with food all day, eating
less than they need or skipping essential nutrients, only to end up
bingeing at night. The truth is, our emotional patterns are reflected
inour food choices.

Eating with Intention: ARecipe for Spiritual Growth

This article serves up two key takeaways: first, to spark your
curiosity about your relationship with food and its impact on your
spiritual journey; second, to provide practical strategies for making
healthy, high-vibe eating a seamless part of your busy life.

Through my experience, I've noticed that most people know what
they should eat but struggle with emotional roadblocks that lead
them to low-quality, processed foods. Why? One word: Feelings.

The Tale of Amisha: Sweet Cravings and Spiritual Awakenings

Take Amisha (not her real name), for example. Committed to
spiritual growth, she was working with a mentor who encouraged
her to embrace her emotions. But there was a hitcth—whenever
uncomfortable feelings surfaced, she instinctively reached for
sugar and processed carbs.

For years, she had struggled with her weight—not due to a lack of
knowledge, but because she was using food as a numbing agent.
Over time, she gently unpacked the deeper reasons behind her
cravings. As she confronted long-ignored pain and frustration, she
realized that what she truly needed wasn't sugar—but self-
compassion, self-expression, and self-care. Today, Amisha’s sugar
cravings have subsided, her health has improved, and her spiritual
path is unfolding in ways she neverimagined.

Trust Your Gut (Literally!)

The nutrition world is packed with fad diets and conflicting advice.
But here’s the secret ingredient many plans miss: listening to your
body instead of your head. Your body is a finely tuned instrument-if
you pay attention, it will tell you exactly what it needs.

Start observing how you feel during and after meals. Do you feel
light and energized or sluggish and bloated? While opinions on
meat, dairy, and grains differ, your body gives you clear signals
when something isn’t working. Whole, single-ingredient foods from
nature are always a great starting point because, let’s be honest,
Mother Nature knows best!

Elevating Culinary Experiences
Shaping the Future of Food

Meal Prep Magic: Making Healthy Eating a Breeze

Let’s talk about the elephant in the kitchen: eating well does take
effort. But don't worry, you don't have to quit your day job to make it
work! Here are some game-changing strategies to simplify your
meal planning:

1. Declutter Your Kitchen: Out with the old, in with the nourishing!
Keep only essential tools within easy reach.

2. Craft a Master Grocery List: Organize it by meal categories
(breakfast, lunch, dinner, snacks) and staple ingredients. This will
save you time and sanity.

3. Plan Ahead, Save Time: Map out your weekly meals rather than
making last-minute grocery runs every other day. A 45-minute
planning session can save hours over the week.

4. Make Meal Prep a Family Affair: If possible, involve your partner
orkids in food prep—it's a fun way to bond and save time!

5. Keeplt Simple & Smart: Mix up two types of meals:

% Complex cooking: Flavor-packed dishes with multiple
ingredients.

% Simple cooking: A well-seasoned protein, a healthy fat, and a
complex carb. Example? Baked chicken with sweet potato and
green beans drizzled with olive oil.

6. Find Your Rhythm: | make my grocery list on Thursday, shop on
Friday, and cook early Sunday morning. Splitting up these tasks
prevents burnout.

7. Make Cooking Enjoyable: Play music, listen to a podcast, or
simply be mindful and present while preparing food. Cooking is an
art—enjoy the process!

8. Batch Cook Like a Pro: Most fresh meals last 3-4 days in the
fridge. Freeze half to enjoy later in the week and save yourself from
daily cooking stress.

Small Bites, Big Changes

Transformation doesn’t happen overnight. Rather than revamping
your diet all at once, introduce changes gradually. Small, consistent
shifts create lasting results.

Your plate is more than just a collection of ingredients—it's a
reflection of your inner world. So why not fill it with foods that uplift
your body, mind, and spirit? Bon appétit to your soul!

www.tropolite.com
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Téte-a-Téte

Q: What do you think are the current trends in the hotels and how
do you see them shaping the future of Hospitality Industry?

A: Hotels are embracing Al-driven hyper-personalization, making stays
more seamless with features like contactless check-ins and unified
digital experiences. At the same time, sustainability and innovative
culinary offerings are shaping the future of hospitality.

With a mobile-first approach becoming essential, tracking industry
trends is more important than ever. Take "bleisure" travel, for
example—hotels are evolving to cater to guests who blend work with
leisure. Spaces are now designed to be both functional for business
and inviting for relaxation, offering a more holistic travel and lifestyle
experience. It's all about striking the perfect balance between
productivity and comfort!

Q: In what ways do you believe food can connect with spirituality,
and how has this concept influenced your personal or
professional life?

A: | may not be directly involved in food and spirituality, but | truly
believe that food has the power to bring people together and create
moments of mindfulness. In my journey, this means focusing on
authenticity and crafting experiences that leave a lasting
impact—something that aligns perfectly with the rise of experiential
travel. And when it comes to simple joys, nothing beats a good cup of
chai. Over the years, my love for it has only deepened, and | genuinely
believe ithas a way of nourishing the soul.

Q: Can you share a brief overview of your journey in the
hospitality industry and the key lessons you've learned along the
way?

My journey in the hospitality industry started with Taj Hotels after
graduating from IHM Hyderabad. Working with the Taj Group deeply
instilled in me the essence of customer-centricity. At Taj, we weren't just
employees—we were “agents of the customer’, empowered to go
above and beyond to create unforgettable experiences. This
philosophy shaped my leadership approach, where | focus on
empowering teams to craft unique moments and consistently exceed
guest expectations.

As | moved on to leading consumer brands at HUL, ITC, and Raymond,
| realized that customer-centricity isn't just a principle—it's the
foundation of long-term success. These experiences taught me the
importance of adaptability, strong execution, and an agile mindset.
Speed to market matters, but what truly creates impact is building a
business that is holistic, sustainable, and always centered around the
customer.

At the heart of it all, one key lesson stands out—when you put the
customer first, success follows.

Q: What advice would you like to give to current
hospitality students who aspire to excel in the
industry?

A: Embrace technology—AlI, mobile platforms, and digital
innovations—to enhance guest experiences with a
personal touch. Stay adaptable, think on your feet, and let
problem-solving become second nature. Keep learning,
stay connected with industry trends, and never stop
growing. Passion is important, but compassion is what
truly sets you apartin the hospitality world.

Q: How has your connection with this college
influenced your career, and what memories or
experiences would you like to share with the current
generation of students?

A\
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A: IHM Hyderabad
played a pivotal role in
shaping my passion for
operations and customer
service, giving me the
strong foundation |
needed to build my r
career. The focus on

meticulous planning and ‘
seamless execution has
been invaluable. My
advice to aspiring
professionals? Make the
most of your learning
environment, build meaningful networks, and always put
the guest/customer experience first.

Looking back, here are some defining moments that
propelled my career forward:

Leading Start-Ups —At ColorPlus and ITC’s Wills Lifestyle,
the challenge was to build something from the ground
up—establishing operational norms, creating sustainable
models, and driving profitable growth. By defining channel
strategies and implementing SOPs for customer
experience, we built a strong foundation for long-term
success.

Managing Rapid Expansion — At Tata Teleservices, | took
on the challenge of scaling a retail network—growing from
a single pilot store to over 1,000 outlets in just 8 months. At
HUL’s Kwality Walls, | expanded the business from 20 to
450+ ice cream points, later managing multi-country
operations. These experiences reinforced the importance
of agility, structured execution, and an unwavering
consumer focus.

Revitalizing Legacy Businesses — At Raymond, | led the
transformation of “The Raymond Shop,” growing it from
700+ stores to over 1,000, driving double-digit revenue
growth, and launching a tailoring ecosystem through
Centers of Excellence and online tailoring services.

Navigating the Pandemic — As CEO of Sephora India, |
faced one of the biggest challenges of my career: leading
the business through the impact of COVID-19. Charting a
roadmap for sustainable and profitable growth required
resilience, adaptability, and decisive leadership.

Building a Multi-Channel Beauty Business — At Reliance
Retail's Tira Beauty, | had the incredible opportunity to
create a cutting-edge, tech-enabled beauty retail
business, redefining consumer experiences and setting
new benchmarks in the industry.

Through every challenge, a customer-first mindset,
executional excellence, innovative marketing, and an
entrepreneurial approach have been my guiding
principles. Staying agile, curious, and digitally adept has
been key to mentoring teams and driving growth.

Looking ahead, | remain committed to creating impactful

customer experiences and fostering businesses that
stand the test of time.

MohlitD halpjal
Chief Operiating Officer
Metro B?rands Limited

Alumnus - 1994
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Q: What do you think are the current trends in the hotels
and how do you see them shaping the future of
Hospitality Industry?

A: With advancements in Artificial Intelligence and
technology, the hospitality industry is embracing contactless
services like voice-controlled room automation. Soon, robotic
systems will streamline back-of-house operations, reducing
the need for manual labor. However, in this era of automation,
it's Hyper-Personalization that will truly make a
difference—creating unique, memorable experiences that
foster genuine connections and lasting customer loyalty.

Q: In what ways do you believe food can connect with
spirituality, and how has this concept influenced your
personal or professional life?

A: | firmly believe that you are what you eat. The food we
consume has a profound impact on our mind and well-being.
How can one attain inner peace and progress on a higher
spiritual path when their sustenance comes from an act of
violence—taking the life of another living being?

Embracing the practice of fasting once a week has been a
transformative experience for me. It has deepened my
spiritual journey, fostering clarity, mindfulness, and a stronger
connection with my inner self.

Q: Can you share a brief overview of your journey in the
hospitality industry and the key lessons you've learned
along the way?

A: With a dynamic career spanning 30 years, | have had the
privilege of working with renowned hotel chains such as The
Leela Kempinski, Mumbai, The Taj Mahal Palace, Colaba,
Mumbai, and Clarks Group of Hotels, Agra. My journey also
led me into academia, where | contributed as a faculty
member at SNR Sons College, Coimbatore, and Niraj
International College, Hyderabad (affiliated with Waltham
Forest College, UK).

Fuelled by my passion for training and development, |
ventured into corporate training with EMMPOWER,
Bangalore, equipping professionals with essential skills. As
Assistant Manager - Training at KFC, Punjab, | played a key
role in process training, ensuring operational excellence.

Currently, | serve as a network partner for leading training
organizations, including Sabre Skilling, Workplace Catalysts,
and Though Training, focusing on skill development for
professionals in the retail and IT industries.
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Throughout my career, | have embraced three fundamental
principles:

Hard work has no
substitute-it is the
foundation of
success.

L

Adaptability is =4 5
key—staying —
relevant in an ever- #
evolving world is

essential.

o
-

Continuous
upskilling-growth
comes from learning
andevolving.

Q: What advice
would you like to
give to current hospitality students who aspire to excel in
the industry?

¢

Vaishali Butalia
Training Partner
Workplace Catalysts LLP
Alumna - 1994

A: Keep your ultimate goal in focus as you put in the effort to
achieve it. Stay committed, embrace challenges, and let
every step you take bring you closer to your vision. Hard work,
consistency, and a clear sense of purpose will turn your
aspirationsinto reality!

Q: How has your connection with this college influenced
your career, and what memories or experiences would
you like to share with the current generation of students?

A: IHMCT & AN, Hyderabad has been the foundation of my
journey, shaping me into the person | am today. From being
an under confident student to training over 10,000
professionals, this incredible institution has played a pivotal
role in my growth.

None of this would have been possible without the
unwavering support and encouragement of our dedicated
faculty. Their guidance empowered me to step beyond my
limitations and embrace new challenges.

To all current students—make the most of every opportunity,
participate actively, and push beyond your comfort zone. Your
time here is not just about gaining knowledge but about
building character, confidence, and a future of endless
possibilities.
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Q: What do you think are the current trends in the hotels
and how do you see them shaping the future of
Hospitality Industry?

A: Although I've been away from the Hotels and Hospitality
industry for 15 years now, | still observe it closely as a
customer. Two major trends stand outto me:

Automation — Like every other industry, hospitality is
embracing technology to enhance operations and elevate the
guest experience. From Al-powered check-ins to smart room
controls, automation is reshaping the way we interact with
hotels.

Sustainability — More than ever, the industry recognizes its
role in protecting the planet. From eco-friendly initiatives to
sustainable sourcing, hotels are making conscious efforts to
reduce their footprintand contribute to a greener future.

While hotels will always be around, the way we experience
them is constantly evolving—and that's what makes this
industry so dynamic and exciting!

Q: In what ways do you helieve food can connect with
spirituality, and how has this concept influenced your
personal or professional life?

A: Formost of us, an empty stomach makes it hard to focus on
anything—let alone spirituality or deep emotions. But [ truly
believe that both our body and mind need care, nourishment,
and balance. The way we eat directly impacts our physical
and emotional well-being. Take Buddhist monks, for
example—they show us that while food is essential for
survival, a simple, mindful diet, like having just one meal a
day, can still support a healthy and fulfilling life.

Q: Can you share a brief overview of your journey in the
hospitality industry and the key lessons you've learned
along the way?

A: I've been away from the hospitality industry for the past 15
years and currently serve as the Director of HR Operations —
APAC at Hitachi Rail, Australia. However, hospitality has
been a huge part of my journey—I spent 15 years working
across housekeeping operations, hotel concierge,
reservations, HR & training, and even as a Front Office
lecturer at IHM Hyderabad. My last role in the industry was as
Director of Human Resources for a tourism company in
Dubai.

Over the years, I've realized that there’s no magic formula for
success. It takes clear goals, passion, and perseverance.
Understanding your strengths and embracing continuous
learning can truly make all the difference in achieving your
dreams.
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Q: What advice would |
you like to give to
current hospitality
students who aspire to
excel inthe industry?

&
A: The hospitality
industry is truly
unique—it has taught me
invaluable people skills
and given me the chance
to explore diverse
cultures from around the ’u
world. My advice? Dream Satya Aralikatti
big, set clear goals, and Director
chase them with APAC HR Operations Hitachi Rail

. \ Alumna - 1994
determination and
perseverance. Understand your strengths, put in the effort,
and work both hard and smart to turn your dreams into reality!
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Q: How has your connection with this college influenced
your career, and what memories or experiences would
you like to share with the current generation of students?

A: | owe so much of my journey to my time at IHM
Hyderabad—both as a student and later as a lecturer. Those
years gave me not just an education but also incredible
friendships, unforgettable memories, and the joy of learning
in a vibrant, fun-filled environment. My career kicked off with
the Taj Group of Hotels, where | spent three amazing years
that shaped me both professionally and personally!

11

| truly believe

the only way

we can create

global peace

is through not onilf ds
educating our minds.
but our hearts

and our souls.

= Malnin Yousatzal
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Q: What do you think are the current trends in the hotels
and how do you see them shaping the future of
Hospitality Industry?

A: Authentic experiences, when paired with well-crafted
customer loyalty programs, create a powerful combination
that enhances customer engagement. By offering unique and
differentiated benefits tailored to loyal customers, businesses
can foster deeper connections, encourage repeat patronage,
and build long-term brand loyalty. These programs not only
reward customer commitment but also elevate the overall
experience, making every interaction more meaningful and
memorable.

Q: In what ways do you believe food can connect with
spirituality, and how has this concept influenced your
personal or professional life?

A: | don't believe food has any inherent spiritual connection.
While many cultures and traditions associate food with
rituals, beliefs, and spiritual practices, at its core, food
primarily serves as nourishment for the body. Its significance
is shaped by personal perspectives, cultural contexts, and
symbolic interpretations rather than any intrinsic spiritual
essence.

Q: Can you share a brief overview of your journey in the
hospitality industry and the key lessons you've learned
along the way?

A: After gaining valuable experience in the hospitality
industry, I transitioned to the corporate sector, where | spenta
few years honing my professional skills. However, my
passion for language and education led me to establish my
own foreign language training academy, which | have been
successfully running for the past 10 years, specializing in
French language education.

Throughout this journey, | have learned several invaluable
lessons. Discipline and attention to detail have proven to be
the foundation of excellence, while cultivating the right
attitude has been equally crucial in navigating challenges and
achieving success. These principles have not only shaped
my professional growth but have also become core values
thatlinstillinmy students.
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Q: What advice would you
like to give to current
hospitality students who
aspire to excel in the
industry?

A: The course is meticulously
designed to foster
entrepreneurship, a path that
is often underestimated or
seen as unconventional. In
today's dynamic world,
success hinges on creativity, adaptability, and the ability to
evolve with changing trends. By nurturing an entrepreneurial
mindset, this program empowers individuals to break
barriers, think innovatively, and seize opportunities that
others might overlook.

rench Academy
Alumna - 1994

Q: How has your connection with this college influenced
your career, and what memories or experiences would
you like to share with the current generation of students?

A: My passion for the French language stems from the
enriching training | received at the institute. The immersive
learning experience not only strengthened my linguistic skills
but also deepened my appreciation for French culture,
inspiring me to explore the language further with enthusiasm
and dedication.

Education is the
most Powerful weapon
which you can use

to Change the World
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The Coffee Chronicles:

Legends, Legacy, and Daily Rituals

Interestingly,
the

"common" feel it

despite

has developed
over the centuries,
coffee has a
controversial past
religiously and
politically. Tendrils
of steam curl the Cup from my favourite red mug,
The words, "Caffe Latte" and cute artwork dots and
scrolls decorate its sides. | wrap my fingers around
the cup enjoying the warmth of this comforting, yet
invigorating beverage. Sipping this hot drink and
enjoying the quiet companionship of my husband
virtually every morning are pleasurable habits |
formed years ago, and I'm not alone in this cosy,
daily indulgence. In the United States alone, over
150 million people, who comprise more than 50
per cent of the population over the age of 18, drink
coffee daily.

Currently, when the word coffee is mentioned
most people envision a robustly-brewed,
luxurious specialty drink. Not that long ago,
though, "canned coffees," such as Maxwell
House, Hills Bros., and Folgers, were the
brands of choice. Vintage ads featuring
smiling housewives holding raised cups helped
give coffee that homey, everyday quality. Ask
someone born in America in the 1930s or 40s
their view of coffee during the mid-1900s and,
undoubtedly, it wasn't regarded as an exotic
beverage worth $4 to $5 a cup. Instead, it was
a common beverage savoured for its bold taste
and "perky" properties.
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Legends and
History

Interestingly,
despite the
"common" feel it
has developed
over the
centuries, coffee
has a controversial past religiously and politically.

One of the legends surrounding the origins of
coffee involves a 9th-century goat herder named
Kaldi from Kaffa, which is located in present-day
Ethiopia. While tending his flock, he noticed them
frisking about and "dancing" after eating the wild
coffee cherries. He tried the fruit himself,
experienced the effects of the caffeine, and took the
coffee cherries to a monk in a monastery nearby to
share the benefits. Instead of trying the fruit, the
monk threw the cherries into the fire to destroy
them. The fire roasted their seeds, more commonly
known today as beans, and created a delicious
aroma. Quickly, the monk raked the coffee beans
out of the fire, ground them, and added water,
creating, supposedly, the first cup of coffee. After
this discovery, legend has it that monks used coffee
to help them stay awake during their prayer vigils.

Around 1100 A.D., Arabian traders brought coffee
beans to their country, now called Yemen, and
cultivated them. Although wine was forbidden by
the Koran. The beverage created from boiling the
beans in water- despite its stimulating effects-
wasn't banned.

In the mid-1400s, the Ottoman Turks brought the
beverage to Constantinople where spices were
added to create a more exotic flavor. Within 20
years or so, coffee shops opened and became
centres for political debates and exciting
discussions.

In 145,4 the Mufti of Aden, a ruler in Ethiopia,
helped spread the popularity of coffee as far as
Mecca.
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"Milk doesn't stay fresh for very long. So,
before refrigerators were common, people
came up with different ways to keep it from
spoiling. The most popular method was
fermentation, which also made the milk easier
to digest and even improved its nutritional
value.

For example, if you warm up milk, let it cool
down a bit, and then mix in some good
bacteria (called lactobacillus), it turns into
yoghurt, also known as dahi in some places. If
you then strain this yoghurt through a cloth to
getrid of extra water, you get Greek yoghurt.

If you add a combination of lactobacteria,
bacteria that make vinegar (acetic acid
bacteria), and yeast to the milk and let it sit for
a day, it becomes kefir. Kefir is bubbly and has
alittle bit of alcohol in it.

If you add lactobacillus and other bacteria to
milk, along with an enzyme called rennet, you
can make different kinds of cheese, like
cheddar or parmesan.

Traditional buttermilk is made by taking the
liquid that's left over after making butter or
paneer (an Indian cheese) and letting it
ferment with lactobacillus. Modern cultured
buttermilk, on the other hand, is made by
adding leuconostoc and Lactococcus bacteria
to milk. So, it's not the same as the traditional
kind.

Sour cream, which is often used in Mexican
food, is made by taking milk, separating the
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The Cultured Tale:
A History of Milk Fermentation

- K Shlok, First Year

cream, and then adding lactobacteria to the
cream.

If you take low-fat milk, add lactobacteria, and
strain it until it gets thick, you get skyr, which is
a high-protein, low-fat drink from Iceland.

Finally, if you take horse milk and add
lactobacteria and yeast, you get kumis, a
bubbly, alcoholic drink. It's said that drinking
kumis helped Genghis Khan and his army
conquer Asia, as it was their favourite
beverage!"

A Boutique Hotel

By Shree \'L-”L,|:,u~.|m,tr,| l.m':t

6-1-74, Adjacent to Metro Station,
Lakdikapul, Hyderabad - 500004
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Have you ever
wondered about
the connections
between
different foods?
You might be
fascinated to
learn that the
delicious Bihari
kebabs, so well
loved in
Pakistan, actually share a history with the
legendary Galawati kebabs from Lucknow, India!

The story goes that kebab rose to prominence
in the region of Bihar thanks to the influence of
its ruler, Sheikh Shah Suri, way back in the
mid-16th century. Then, during the
tumultuous time of the 1947 partition, many
Bihari Muslims made the journey to Pakistan,
and they brought with them a precious piece
of their culinary heritage: their beloved kebab
recipe. This is how the Bihari kebab became a
popular and cherished dish in Pakistan.

Some historians suggest that the very
creation of the Galawati kebab in Lucknow
was inspired by a specific craving! The ageing
Nawab Asadud Dawla of Awadh, who had lost
his teeth, longed for a flavourful meat dish. He
wanted something so incredibly tender that he
wouldn'tneed to chew itatall!

The real game-changer in the kebab world
arrived with the introduction of the papaya.
This fruit, which had travelled from South
America to the Philippines with the Spanish,
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Flames, Spices, and Skewers:
The Story of Kebabs

- K Shlok, First Year

eventually made its way to India. The secret
lies in an enzyme called papain, found
naturally in papaya. Papain works wonders to
tenderize meat, breaking down its fibres and
making it exceptionally soft. This is precisely
what happened with the Galawati kebabs,
transforming them into an unbelievably tender
and succulent delight. It's this meltingly soft
quality that gave them their name: Galawati
kebab, derived
from the Urdu
word 'Galawat,’'
which vividly
means 'to melt'
or'todissolve.'

Years later, a
talented cook
named Haji
Murad Ali, who
was known for having only one arm, took the
Galawati kebab to even greater heights. He
further refined the recipe for another Nawab,
Wajadali Shah, perfecting its texture and
flavour. Just as the Urdu language has a
specific word, 'langra,’ for someone who
walks with a limp, there's also a term, "Tunda,’
for someone who is missing an arm. In a
gesture of respect and admiration, these
kebabs became known as Tunde ke kebab,
honouring the culinary genius of the one-
armed chef. And even to this day, the tradition
continues: all the Galawati kebab makers in
Lucknow pay homage to Haji Murad Ali by
tucking one hand behind their backs while
they skilfully prepare these iconic kebabs.
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Ashwin Sanghi's Magicians of Mazda is an enthralling addition to
his Bharat series, known for weaving historical facts with fiction to
create a gripping narrative. This book stands out not only for its
intricate storytelling and well-researched backdrop but also for the
profound knowledge it imparts about the Zoroastrian community
anditsrich cultural heritage.

The Intriguing Cover: Significance of the Lamassu

Right from the moment | picked up the book, the cover drew me in.
Dominating the cover is the depiction of the Lamassu, a mythical
creature with the body of a bull or lion, wings of an eagle, and a
human head. In ancient Mesopotamian mythology, the Lamassu
was seen as a protective deity, symbolizing power, wisdom, and
protection.

Its presence on the cover is not merely decorative but deeply
symbolic. The Lamassu serves as a gateway into the mystical and
historical realms explored within the book, setting the stage for the
ancient secrets and spiritual narratives that Sanghi masterfully
unravels. It also ties into the Zoroastrian theme, reflecting the
ancient Persian influence and adding an aura of mystery to the
story.

Unveiling the Zoroastrian Legacy

One of the most remarkable aspects of Magicians of Mazda is the
depth of insight it offers into the Zoroastrian community. As a reader,
| was fascinated by the detailed depiction of their ancient customs,
religious beliefs, and the symbolism behind their sacred fire, the
Atash Behram. Sanghi masterfully presents the historical journey of
the Zoroastrians, trying to escape religious persecution in Persia by
Islamic invaders to their migration to India, where they found refuge
and thrived.

The book sheds light on their philosophy of good thoughts, good
words, and good deeds, which forms the cornerstone of Zoroastrian
ethics. It also explores the community’s profound influence on
Indian culture and society, which | found both enlightening and
captivating. Sanghi’s meticulous research is evident as he
seamlessly connects Zoroastrianism with various aspects of Indian
history, enriching the narrative and making it an informative read.

Historical Connections and Cultural Intricacies

Magicians of Mazda is not merely a work of fiction; it is also a
historical exploration. Sanghi delves into the Zoroastrian
connection with Indian history, tracing the migration of Parsis to the
Indian subcontinent and their integration into Indian society. The
narrative draws fascinating links between Zoroastrianism and
historical events, shedding light on lesser-known facts about the
community’s role in shaping India’s socio-cultural landscape.

Additionally, the book explores the complexities surrounding the
Baloch, Shia, and Sunni communities, effectively illustrating the
interwoven fabric of history and religion in the Persian region. The
political and religious tensions that have historically influenced
these communities are depicted with sensitivity and depth,
providing readers with a nuanced understanding of their struggles
and coexistence.
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The Magicians of Mazda

- Karishma Verma, Assistant Lecturer

Masterful Suspense and Storytelling

Sanghi's narrative
style is gripping, with

an exceptional ability
to build suspense.
From the very
beginning, the plot
unfolds with a sense of
mystery surrounding
the Hamza Dura and
the Athravan Star,
compelling readers to
turn the pages eagerly.
The transition from the
prologue to the
epilogue is particularly
striking. The prologue
sets a historical stage,
creating intrigue, while
the epilogue ties

together the [IF MAZDA =
numerous threads of

the story, delivering a conclusion that is as thought-provoking as itis
unexpected.

The author’s skilful storytelling is enhanced by his use of multiple
timelines, seamlessly blending ancient history with modern-day
events. This dual narrative keeps readers engaged while
maintaining an element of suspense that resonates throughout the
book.

ABlend of Fact and Fiction

Sanghi's signature style of blending historical facts with fiction is on
full display in Magicians of Mazda. He takes historical events,
religious beliefs, and cultural narratives, weaving them into a
fictional tale that feels both authentic and thrilling. The depth of
research is evident, and Sanghi’s ability to present historical
knowledge through engaging storytelling is commendable.

The book also ventures into speculative territory, exploring mystical
elements tied to Zoroastrian beliefs, adding an air of magic and
mystery to the narrative. This blend of myth and reality is handled
with finesse, enhancing the book's appeal to readers who enjoy
historical thrillers with a touch of the supernatural.

Conclusion: AMust-Read Historical Thriller

Magicians of Mazda is an exceptional read for those who
appreciate historical fiction laced with mystery and suspense. The
book is not just a gripping thriller but also a treasure trove of
knowledge about the Zoroastrian community, their history, and their
culturalimpacton India.

This book left me with a deeper appreciation for the Zoroastrian
legacy and a better understanding of the historical connections
between various communities. Highly recommended for history
buffs, mystery lovers, and anyone curious about the cultural
tapestry of India and its ancient civilizations!
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Raigad Fort:

A Testament to Chatrapati Shivaji Maharaj's Legacy

| cherish the memories of
my visit to Raigad Fort,
nestled in the
breathtaking Sahyadri
mountain range of
Maharashtra. As |
stepped into this 17th-
century fort, | felt a deep
connection to the rich
history and heritage of the
Maratha Empire. The
imposing stone walls and
majestic gates left me awestruck.

To reach Raigad Fort, | took a train from Mumbai to Lonavala,
and then hired a taxi to Pachad Village, which is the base village
of the fort. From there, | took the ropeway to reach the fort. The
ropeway ride offered a thrilling bird's-eye view of the fort and its
surroundings. As | soared above the lush green forests, | felt a
rush of excitement and
anticipation.

My journey to the fort
was an adventure in
itself. As | ascended to
the fort, the cool breeze
and lush green forests
revitalized my senses.
The stunning views of
the surrounding
landscape left me
spellbound. | couldn't
help but wonder about
the countless battles and
events that had taken place within these walls.

As | explored the fort, | was struck by its impressive architectural
marvels. The iconic Maha Darwaja, with its intricate carvings, left
me spellbound. The Queen's Quarters, built with teak wood,
showcased exceptional craftsmanship. The Jagdishwar Temple,
with its unique blend of Hindu and Mughal styles, was a
testament to the fort's cultural significance.

| spent hours wandering through the fort's attractions,
soaking in its history and grandeur. The guided tour
provided valuable insights into the fort's strategic
importance and Shivaji Maharaj's vision. As | stood at
the fort's edge, overlooking the Arabian Sea, | felt a
sense of pride and connection to India's rich heritage.
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- Bhakti Durutkar, Final Year

As | walked g
through the fort, | &
came across a
magnificent bronze
statue of&
Chhatrapati Shivaji £X °
Maharaj, standing *ig
tall and proud. The
statue is a testament to the reverence and admiration
that Shivaji Maharaj commands, even centuries after his
time. | felt a sense of awe and respect as | stood before
the statue, remembering the great king's bravery,
strategic genius, and vision for a unified India.

Raigad Fortis more than just a historical monument—it's
an immersive experience that transports you back in
time. If you're a history buff, architecture enthusiast, or
simply someone who appreciates nature's beauty,
Raigad Fort is an unforgettable destination. As | reflect
on my visit, I'm filled with a sense of wonder and awe,
and | hope to return someday soon.

One of the most striking aspects of Raigad Fort is its
strategic location. Perched atop a hill, the fort offers
breathtaking views of the surrounding landscape. The
fort's elevation and natural defenses made it a
formidable stronghold, providing a secure base for
Shivaji's military campaigns.

As | explored the fort, | noticed the intricate network of
pathways, gates, and bastions. Each section of the fort
seemed to have its own unique character, reflecting the
ingenuity and craftsmanship of its builders. From the
majestic Maha Darwaja to the humblest of
guardhouses, every aspect of the fort seemed to
whisper stories of the past.

Raigad Fort is a testament to the enduring legacy of
Shivaji Maharaj and the Maratha Empire. As | stood
within its walls, | felt a deep sense of connection to the
brave warriors, skilled craftsmen, and visionary leaders
who had shaped India's history. If you ever find yourself
in Maharashtra, Raigad Fort is a destination you
shouldn't miss.
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Backpackers:
Yuva Tourism Club of IHM Hyderabad
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The Yuva Tourism Club of IHM Hyderabad, fondly
known as The Backpackers, embarked on yet
another incredible journey filled with adventure,
exploration, and learning throughout the year
2024-2025. With a diverse range of activities and
expeditions, the club proudly celebrates its
achievements, thriving under the visionary
leadership of its President, Mr. Shashank
Shrivastava. His guidance and the unwavering
enthusiasm of the club members have propelled
The Backpackers to new heights, gaining
recognition and adding more like-minded
companions to its journey.

The year began with an auspicious start in July
2024, as the club participated in the prestigious
UNESCO World Heritage Committee meeting in
New Delhi. Themed “Mission Life — Travel for Life,”
the event offered invaluable exposure to the
workings of the World Heritage Committee,
responsible for protecting and preserving cultural
and natural heritage globally. Representing IHM
Hyderabad, the students gained confidence and
honed their skills while interacting with
international experts.

In August, the club expanded its horizons by
attending the Global Hospitality Expo at JW
Marriott, Juhu. This enriching event connected the
students with leading global hospitality
universities and industry trends. A highlight of the
expo was an interaction with Chef Allen Muller,
Dean of the Culinary Arts Academy in Switzerland,
who shared his expertise and conducted a
captivating live cooking demonstration.

The same month, The Backpackers welcomed a
fresh batch of members through an engaging
orientation program that highlighted the club’s
remarkable travel history. The new members
embarked on their first educational trip to
Rashtrapati Nilayam, Hyderabad’s Presidential
Retreat. This visit provided a deep understanding
of India’s democratic values and the President’s
role in governance.
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In September, the club played a pivotal role in
hosting the National Competition for Budding
Professionals and Budding Chefs, a hallmark
event at IHM Hyderabad. Participants from across
India were treated to a curated city tour
showcasing Hyderabad’s iconic attractions,

including Hussain Sagar Lake, Hitec City, and the
Secretariat, offering them a glimpse of the City of
Pearls.

World Tourism Day on 27th September 2024
marked another milestone for the club. Celebrated
under the theme “Tourism and Peace,” the club
collaborated with the National Institute of Tourism
and Hospitality Management (NITHM) in
Hyderabad. The event fostered teamwork and
emphasized sustainable tourism practices,
creating a memorable experience for all involved.

October saw the club delve into Hyderabad’s rich
history with an expedition to the recently
renovated Bansilalpet Stepwell. The students
explored ancient water conservation techniques
and the cultural significance of this architectural
marvel. Complementing this theme, the club
visited Buddhavanam and Nagarjuna Sagar Dam,
deepening their understanding of historical water
management systems.

As the year drew to a close, The Backpackers
commemorated Constitution Day with an in-house
Mock Parliamentary Debate. The event allowed
students to engage in discussions about
democratic processes, legislative frameworks,
and constitutional values, fostering a deeper
appreciation for India’s governance system.

Before bidding farewell to 2024, the club ventured
to Bhongir Fort and Swarnagiri Temple, ending the
year with inspiration and spiritual blessings. These
destinations provided moments of reflection and
motivation, encouraging the members to aim
higher in their future endeavours.

With an extraordinary year behind them, The
Backpackers look forward to scaling even greater
heights and continuing their journey of learning,
exploration, and excellence in the yearto come.
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Navigate to Success with
Hospitality Navigator

With over 25 years of deep industry expertise in India,

Hospitality Navigator provides strategic and operational consultancy to
hotels, restaurants, and QSRs. We guide you from concept to optimization,
ensuring sustainable growth and profitability in the dynamic Indian market.

Your Trusted Advisors for
Hospitality Excellence

We offer tailored solutions to navigate the complexities
of the hospitality landscape, leveraging our deep understanding
of local regulations, consumer behavior, and market trends

Our Services

& Tum-key Hotel & Restaurant Projects (Designing & Setting-up)

& Revamping Existing F&B Projects (Audits, Business Analysis & Recommendabions)
& Real Estate (Buying, Selling & Leasing Hospitality Spaces)

& Learning & Development Solutions

& Human Resource (HR) Solutions

Dinesh Kumar Jhajhariya
Founder & CEO

+91 9705931690

info@ hospitalitynavigator.com
www.hospitalitynavigator.com
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AUTHOR’S HUB

Insane Hotelier
Dinesh Kumar,
Rachna Agashe

Penman Books

A Smorgasbord KSR
of F&B Quizzes PSP q1s

Puneet Razdan ]
Notion press e
PUNEET RAZDAMN o

Guide to NHTET

Shantanu J.
Ramesh Publishing
House

Guide to NCHM

M.Sc. JEE

Shantanu J. M.S5c. JEE
Ramesh Publishing —— ,_f?';
House E .
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BOOKS AUTHORED BY OUR
PRINCIPAL MR. SANJAY THAKUR

(Gurucool Publishing)

1. Hospitality Jobs

2. Success Blueprint for Budding
Entrepreneurs

3. Hi-lmpact Communication

4. Take Charge

3. The Language Buffet

6. Success Stories of lconic Food Chains

7. Modern Management from
Panchatantra for Budding Professionals

HI = IMPACT
COMMUNICATION

18 Penenitial Skibis
For Car T T

M B b
Sanjay Thakwr @&
|
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EVENTS, 2024

On the eve of
, the Institute of Hotel
Management Hyderabad
successfully hosted the much- j-|
anticipated
, comprising
of the
and

, from September
23rd to 25th, 2024.

Principal Mr. Sanjay K. Thakur lighting the lamp with the participants

The event created a grand
platform for young talent
to showcase their skills,
creativity, and innovation.

N
|HIVEH

of Hotel Management
Hyderabad

’,J
National Budding Professional Competi’rion\"
and National Budding Chef Competition

CIYTI
3

Participants

21

Institutes
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INSTITUTE OF HOTEL MANAGEMENT, BHUBANESWAR
INSTITUTE OF HOTEL MANAGEMENT, CHENNAI
INSTITUTE OF HOTEL MANAGEMENT, GANDHINAGAR
INSTITUTE OF HOTEL MANAGEMENT, GOA

INSTITUTE OF HOTEL MANAGEMENT, GURDASPUR
INSTITUTE OF HOTEL MANAGEMENT, HAJIPUR

INSTITUTE OF HOTEL MANAGEMENT, HYDERABAD
INSTITUTE OF HOTEL MANAGEMENT, KOVALAM
INSTITUTE OF HOTEL MANAGEMENT, MUMBAI
INSTITUTE OF HOTEL MANAGEMENT, PUSA

STATE INSTITUTE OF HOTEL MANAGEMENT, BALANGIR
STATE INSTITUTE OF HOTEL MANAGEMENT, DURGAPUR
STATE INSTITUTE OF HOTEL MANAGEMENT, JABALPUR
STATE INSTITUTE OF HOTEL MANAGEMENT, RAIPUR
INDIAN CULINARY INSTITUTE, TIRUPATI

SHIKSHA 0’ ANUSANDHAN UNIVERSITY, BHUBANESWAR
CHRIST UNIVERSITY, BANGALORE

INDIAN INSTITUTE OF HOTEL MANAGEMENT & CULINARY ARTS
REGENCY COLLEGE OF HOTEL MANAGEMENT

INSTITUTE OF HOTEL MANAGEMENT SHRI SHAKTI

CULINARY ACADEMY OF INDIA HYDERABAD INSTITUTES
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Loents

HUSTLE PITCHAREST

(Cocktail Making) (F&B Business Plan)

FOOD AND BEVERAGE SERVICE RELATED ACTIVITIES

FLORESQUE HOTEL ECOTHON

(Flower Arrangement) (Sustainability PPTs)

ACCOMMODATION OPERATIONS RELATED ACTIVITIES

SMILE INNOV-AI
(Reception Skills) (Al in Front Office)

FRONT OFFICE OPERATIONS RELATED ACTIVITIES

SELL ME THIS PEN TAKEOFF

(Flower Arrangement) (Product Launch)

SALES AND MARKETING RELATED ACTIVITIES

The competitions were designed keeping in mind the
overall skillset required for a budding hotelier to have a
successful career. Participating in these activities assisted in
grooming the budding hoteliers to apply themselves and
get exposed to what is expected out of them in the industry
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INTERNATIONAL
SURPRISE BASKET
COMPETITION

BAKERY AND
PATISSERIE
COMPETITION

AUTHENTIC REGIONAL
INDIAN COOKERY
COMPETITION

The competitions were thoughtfully designed to cover the
comprehensive skill set necessary for an aspiring chef to establish a
successful career. The budding chefs had the opportunity to refine
their abilities, creativity discipline required in a professional kitchen.
These experiences also provided valuable exposure to real-world
industry standards, helping them understand the expectations.
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THE BUDDING - i
PROFESSIONAL ' ‘G588
» PARTICIPANTS
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IHM-HYDERABAD CONGRATULATES IHMs GOA, CHENNAI, MUMBAI & PUSA !

SHREEYA MADAN
(IHM PUSA) — Runner Up

MS. BUDDING PROFESSIONAL

AYUSHMAN KUNDU
(IHM MUMBAI) — Runner Up

MR. BUDDING PROFESSIONAL

IHM-HYDERABAD CONGRATULATES IHMs GOA, CHENNAI, MUMBAI & PUSA !
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IHM MUMBAI Bruclilo

e, OVERALL WINNER, BUDDING CHEF
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BUDDING CHEF

WINNERS AND RUNNERS-UP

INTERNATIONAL BASKET COOKERY
Winner - IHM PUSA

1" runner up - IHM MUMBAI

2" runner up - IHM BHUBANESWAR

BAKERY & PATISSERIE Y
Winner - IHM MUMBAI

1" runner up - SIHM BALANGIR

2"4 runner up - IHM GURDASPUR

INDIAN COOKERY
Winner - IHM RAIPUR

1" runner up - ICI TIRUPATI

2" runner up - IHM KOVALAM
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OPINION

A wonderful learning & networking
event for all the participants.
Trained us to become future GMs,
every event was carefully curated
to test all the aspects of each
individual for them to become a
PROFESSIONAL in the industry. It
was like a test for ourselves to know
where we stand and where we can
improve in the industry. Everything
was amazingly organized!

Students got to
learn a great
deal. The

them to
showcase their
skills and also
understand
; from other
TNl Participants.
They gained the experience of Hyderabad and also connect with
professionals and student community of IHM Hyderabad
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ANGELA

IHM HAJIPUR

It was such a great experience
that | have personally
received. Thanks to the entire
team of IHM HYDERABAD for
making the lifetime experience
for each and all of us.

Budding event

techniques,

2024 was a
z very good
§ opportunity to
= learn many
= new skills,
(-
=
(-

and also
theoretically

MANSI, sium saBaLrur

| have gathered uncountable memory and

o A BT B

2 C M

W 1I1.I oL 1'!"'!'4'5

It was such a great experience that we
have personally received from the
Budding Events. Thanks to the entire team

of IHM HYDERABAD for giving a lifetime
learning experience !

- Team ICI Tirupati

It was an amazing social extravaganza
for students across India. On our way
back today, we were still discussing how
just 3 days were filled with exciting
competitions engaging everybody into
some amazing activities which we will
remember for long! Thank you team IHM
HYDERABAD for the amazing hospitality
and smooth proceedings

- Team IHM PUSA

experiences and got to learn a lot. Thank you!
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ILLUSTRIOUS ALUMNI

An esteemed alumnus of
I[HM Hyderabad, Dr.
Narendra Kumar Valaboju
brings over 35 years of
diverse experience in the
hospitality and education
sectors. As the Founder of
EDU iQ Global Services,
he currently serves as a
Training Consultant for
Greenpark Hotels &
Resorts, Hyderabad,
shaping the future of
aspiring hospitality
professionals.

Driven by his passion for academia, Dr. Valaboju earned his
Doctorate from JNTU Hyderabad in Management Science,
focusing on Human Resource Management Practices in
Five-Star Hotels in Hyderabad: An Empirical Study. He also
holds an MBA in Human Resource and Organizational
Development from the prestigious Institute of Public
Enterprise, Hyderabad. Furthering his dedication to
education, he became a Certified Career Counsellor through
the University of California Extension, USA.

Throughout his career, Dr. Valaboju has played a pivotal role
in mentoring and training hotel management students,
serving as Principal at renowned institutions such as:

e Dr. YSR National Institute of Tourism and Hospitality
Management

e ShriShakti College of Hotel Management

e Regency College of Hotel Management, Osmania
University

His contributions extend beyond hospitality education, as he
has also trained healthcare staff in essential soft skills for
home care services.

As Head of Learning & Development at Greenpark Hotels &

Resorts, Dr. Valaboju has nurtured numerous Management

Trainees, guiding them into leadership roles in prestigious

hotels. His expertise includes:

v Developing Standard Operating Procedures (SOPs) for
hotel operations

v ldentifying top talent from hospitality institutes

v Implementing employee training and skill development
programs

v Aligning manpower strategies for optimal hotel
operations

Dr V. Narendra Kumar
Class of 1988

Elevating Culinary Experiences
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Dr. Valaboju’s professional journey began as a Demi Chef de
Partie at Hotel Bhaskara Palace Ashok, Hyderabad, followed
by his role as First Cook with Carnival Cruise Lines, Miami.
His exposure to both Indian and international hospitality has
given him deep insights into culinary excellence and
operational efficiency.

Beyond training and education, his research contributions
include seven research articles published in reputed
academic journals. As a certified international career
counsellor, he continues to guide students and professionals
in pursuing higher education and global career opportunities
through his consultancy at EDU iQ Global Services.

With an unwavering commitment to learning, development,
and mentorship, Dr. Narendra Kumar Valaboju remains a
driving force in the hospitality and education sectors, shaping
future industry leaders with his expertise and vision.
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A seasoned hotelier
and dynamic leader,
Atul Bhalla currently
serves as the Vice
President — Operations
(West & North), ITC
Hotels. An alumnus of
IHM Hyderabad (1986-
1989), he embarked on
his hospitality journey
with The Oberoi
Krishna and has since
built an illustrious
career spanning India,
the Middle East, and China.

With extensive experience in hotel operations and food

& beverage management, Atul Bhalla has held key

leadership roles, including:

e Vice President Operations (West & North), ITC
Hotels

@ AreaManager—West & East, ITC Hotels

Area Manager — East & Cluster GM, ITC Complex,

Kolkata

General Manager, ITC Windsor

Hotel Manager, ITC Maurya & ITC Grand Chola

EAM-F&B, ITC Maratha & ITC Windsor

F&B Manager, Westin Shanghai & ITC Kakatiya

Various managerial roles with Holiday Inn, Al

Habtoor Group Dubai, IHCL, and The Oberoi Hotels

www.tropolite.com ( Tropolite
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A true hotelier at heart, Atul Bhalla is known for his
strategic vision, operational expertise, and commitment
to excellence. His approach is defined by attitude,
discipline, and setting high standards—both for himself
and his teams. His philosophy, inspired by Paulo
Coelho, is:

"When you want something, all the universe conspires
in helping you achieve it."

Outside of work, he is an avid golfer, offbeat traveler, and
driving enthusiast. He cherishes time with his
family—wife Kangan and daughter Simar.

With his unwavering passion for the hospitality industry,
Atul Bhalla continues to shape the future of luxury
hospitality at ITC Hotels.

Amrapali Acharya
embodies the spirit of
transformation and
adaptability. A dynamic
entrepreneur, she is the
founding partner of Prati
Consulting, an IT services
company that
collaborates with leading
firms in India and across
the globe. While her
career has flourished in the tech industry, it was her
foundation in hotel management that honed the skills that set
her apart—client relationship management, effective
communication, and visionary leadership.

Amrapali-Acila;'ya
Class of 1991

Her professional journey is a testament to fearless
reinvention. Amrapali began her career in hospitality,
excelling in the fast-paced world of hotels before stepping into
academics as a Principal at reputed hotel management
institutions. Leading teams and shaping young minds gave
her an in-depth understanding of people and organizational
dynamics. But it was in 2009 that she took her boldest
step—Ileaving a secure position in a leading IT company to
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Institute of Hotel Management

lyderaba

Cackle 2025

follow her passion for fostering startups. Armed with business
acumen and an unwavering service-first mindset, she helped
emerging companies navigate the complexities of growth and
client engagement, proving that hospitality’s core values are
justas relevantin the tech world.

Beyond business, Amrapali is deeply committed to
empowering women in technology. As a mentor at "Girls in
Tech", she actively champions women's entrepreneurship
and skill development, guiding aspiring professionals to
break barriers in the industry. Her impact extends beyond
mentorship—she is also a certified NLP Master Coach,
helping individuals unlock their full potential by overcoming
limiting beliefs and strengthening their leadership,
communication, and goal-setting abilities.

Her journey—from the world of hospitality to becoming a
trailblazer in IT—reflects resilience, adaptability, and an
unyielding passion for service excellence. Amrapali Acharya
is more than an entrepreneur; she is a role model for
professionals navigating career transitions and an inspiration
for women striving to make their mark in the technology
space.

“Go conlidently in
the diredilion
ol your dreams.
Live the life "
yvou have imagined.” % .

HENRY CAVID THOREAL . 0

Incredible India




Institute of Hotel Management, Catering Technology and Applied Nutrition CaCk[e 2025

OUR RECRUITERS

¥*
THE REBEL sodexo
Eﬁﬁl:RK FOODS p“mn

ADIT‘!’A BIRLA

@» JLL APPAREL GROUP

EXCEED EXPECTATIONS EVERYDAY

MERCURE
Radiven NOVOTEL Rnd'mﬁu piza

ﬂll'--

Yl Vietor Hospital

GROUP

M) Avolta AUKERA |).‘b BLUESTONE

WHEN WOMEN MAKE THE CHOICE

CH ALET cinépolis

il sz AWHIS

WAKEFIELD

pCOMPASS LaLlT

BEpie  HYATT

@25 Solutions

HOTELS & BESORTS
HOTELS & RESORTS AII
SAROVAR

TELS & RESLC
|emor§lee . metro

BRANDS

Elevating Culinary Experiences . .
Shaping the Future of Food www.tropolite.com ( Tropolite




Institute of Hotel Management, Catering Technology and Applied Nutrition CaCk[e 2025

Oberoi YVESTIN @ RADISSON

HOCTEL GROUP
HOTELS & RESCRTS

o 0
VAN []
TLHIT

Rellance = Solenis.

SAYAJT bt o

THE COLLECTIVE
'--' fW

..' H-ﬂdmdp.ﬂ'lﬂ-lﬂ ‘ :

E«%dam TRANCE

HOTELS

4 ==y Hilton|
treebo

HOTELS & RESORTS FOR THE STAY’

E PROMISE OF MONE —

Placement
International.

o [ TC HOTELS greenpark

RESPONSIBLE LUXURY HOTELS + RESORTS

Incredible India




Institute of Hotel Management, Catering Technology and Applied Nutrition

Cackle 2025

PLACEMENT DRIVES

Oberoi Hotels

The Oberoi Group is one of India’s most prestigious

luxury hotel chains, renowned for its world-class
hospitality, opulent accommodations, and
impeccable service. Founded in 1934 by Rai Bahadur
Mohan Singh Oberoi, the brand has set global
benchmarks in the hospitality industry with its
signature blend of elegance and personalized
attention.

With a strong presence in India and internationally,
Oberoi Hotels and Resorts are known for their
breathtaking locations, exquisite architecture, and an
unwavering commitment to guest satisfaction. Each
property, whether nestled in the bustling heart of a city
or perched amidst serene landscapes, reflects a
deep-rooted philosophy of luxury and exclusivity.

Oberoi’s properties such as The Oberoi Udaivilas in
Udaipur, The Oberoi Amarvilas in Agra, and The
Oberoi, Mumbai, have received
accolades for their exceptional hospitality and
stunning aesthetics. These hotels are often ranked

numerous

among the best in the world, offering experiences
ranging from heritage stays to ultra-modern urban
luxury.

Beyond accommodations, The Oberoi Group has
made a mark with its world-class restaurants,
rejuvenating spas, and curated guest experiences
that showcase local culture and traditions. Their
legendary service, driven by the

Elevating Culinary Experiences
Shaping the Future of Food

philosophy of “guest first,” ensures that every visitor
leaves with unforgettable memories.

With sustainability, innovation, and excellence at its
core, Oberoi Hotels continues to redefine luxury
hospitality, making it a preferred choice for discerning
travelers worldwide.

Taj Hotels

Taj Hotels, a name synonymous with luxury and
heritage, is one of India's most prestigious hospitality
brands. Established in 1903 by Jamsetii Tata, the Taj
Mahal Palace in Mumbai was the first hotel under this
iconic brand. Over the decades, Taj has expanded
across India and the world, blending Indian tradition
with global excellence.

With properties ranging from grand palaces to
modern business hotels and serene beach resorts, Taj
Hotels offer unmatched luxury and warm Indian
hospitality. Each hotel carries a unique
character—whether it's the opulent Taj Lake Palace in
Udaipur, the regal Rambagh Palace in Jaipur, or the
contemporary Taj Dubai.

Taj is not just about luxury but also about rich culinary
experiences, impeccable service, and a commitment
to sustainability. The brand has pioneered several
initiatives, including environmental conservation and
local community engagement. Moreover, its palace
hotels preserve India’s royal heritage, giving guests
an opportunity to experience history firsthand.

With over a century of excellence, Taj Hotels
continues to set benchmarks in hospitality, making
every guest’s stay a memorable affair. Whether for
leisure or business, Taj remains a preferred choice for
those who seek an extraordinary experience.

www.tropolite.com
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ITC Hotels

ITC Hotels, one of India’s premier luxury hospitality

chains, is renowned for blending indigenous
experiences with global standards of service. A part of
the ITC Limited conglomerate, the hotel group began
its journey in 1975 and has since grown into one of
the largest hotel chains in the country, with properties

spanning across major cities and scenic destinations.

What sets ITC Hotels apart is its unique philosophy of
“Responsible Luxury”—a commitment to
sustainability without compromising on comfort or
elegance. From LEED Platinum-certified buildings to
eco-conscious initiatives in water and energy
conservation, ITC Hotels lead the way in green
hospitality. Their dedication to preserving local
culture is also evident in architecture, décor, and

cuisine, offering guests a truly immersive experience.

Each brand under ITC Hotels caters to a different
segment. The opulent ITC Luxury Collection hotels
showcase regal grandeur and personalized service,
while Welcomhotel offers upscale comfort with a
contemporary touch. Fortune Hotels provide quality
business and leisure stays, and WelcomHeritage
promotes India’s heritage properties and palaces.

In culinary excellence too, ITC Hotels have set
benchmarks. Flagship restaurants like Bukhara, Dum
Pukht, and Royal Vega are celebrated for their
authentic and refined Indian cuisine, consistently
both nationally and

winning accolades

internationally.
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Marriott Hotels

From eco-friendly initiatives to warm Indian
hospitality, ITC Hotels exemplify a unique balance of
tradition, luxury, and sustainability—making every

stay a memorable journey.

Marriott Hotels, a flagship brand of Marriott
International, is renowned for its commitment to
luxury, innovation, and world-class hospitality.
Founded in 1927 by J. Willard and Alice Marriott as a
small root beer stand in Washington, D.C., the
company has evolved info one of the largest hotel
chains globally, with over 8,500 properties in more
than 130 countries.

Marriott Hotels cater to both business and leisure
travelers, offering elegant accommodations, state-of-
the-art amenities, and exceptional service. The brand
is known for its signature hospitality experiences, such
as the Marriott Bonvoy loyalty program, which
provides exclusive benefits and personalized services
to guests. Whether it's the opulent suites, cutting-edge
conference facilities, or exquisite dining options,
Marriott Hotels maintain a high standard of comfort
and sophistication.

With a strong commitment to sustainability, Marriott
Hotels have implemented eco-friendly initiatives,
including energy-efficient designs, waste reduction
programs, and responsible sourcing of ingredients in
their Their dedication to social
responsibility is reflected in community engagement
and diversity-focused programs.

restaurants.

From iconic city hotels to serene resort destinations,
Marriott continues to set benchmarks in the hospitality
industry, ensuring that every guest enjoys an
unforgettable stay.

Incredible India
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The Park Hotels

The Park Hotels, a flagship brand under the Apeejay

Surrendra Group, is a collection of luxury boutique
hotels known for their bold design, vibrant ambience,
and cutting-edge hospitality. Established in 1967 with
its first property in Kolkata, The Park redefined the
Indian hospitality scene by bringing a refreshing
modern sensibility to traditional luxury.

Strategically located in major Indian cities like
Hyderabad, Chennai, New Delhi, Bangalore, and
Goa, each hotel in The Park portfolio is uniquely
designed to reflect the spirit and culture of its location.
The properties are architectural marvels that often
double as hubs for art, fashion, music, and culinary
innovation. The Park Hyderabad, for instance, is an
retreat that blends
architecture with modemn glamour, while The Park
Calangute Goa offers a more relaxed, beach-

iconic lakeside organic

inspired luxury experience.

What truly sets The Park apart is its strong focus on
contemporary lifestyle experiences. The hotels host
eclectic events, from fashion shows to music festivals,
and are known for their trendy in-house dining and
nightlife venues like Aqua, Pasha, and Kismet. Their
signature luxury is both experiential and immersive,
making them a favorite for millennials and global
travelers seeking more than just a stay.

The Park Hotels have also been recognized for their
sustainability efforts and commitment to responsible

Elevating Culinary Experiences
Shaping the Future of Food

Cackle 2025

tourism, embracing green practices across
operations without compromising on guest
experience. Whether it's business, leisure, or

celebration, The Park continues to stand as a bold
and stylish landmark in India’s luxury hospitality
landscape.

IHG Hotels

InterContinental Hotels Group (IHG) is one of the

world's leading hospitality companies, with a diverse
portfolio of brands that cater to travelers of all kinds.
With a presence in over 100 countries, IHG operates
more than 6,000 hotels under renowned brands such
as InterContinental, Crowne Plaza, Holiday Inn, Hotel
Indigo, Regent, Six Senses, and Kimpton.

IHG's journey began with the InterContinental brand,
founded in 1946 by Pan American Airways. Over the
decades, the company expanded, acquiring and
developing brands that offer luxury, upscale, and mid-
range hospitality experiences. Today, IHG is
recognized for its commitment to quality service,
innovative guest experiences, and sustainability.

IHG's portfolio caters to different travel preferences:

® Luxury &Lifestyle —Includes InterContinental, S i x
Senses, Regent, and Kimpton, offering high-end
experiences with personalized services and
iconic destinations.

® Premium & Upscale — Features Crowne Plaza,
Voco, and Hotel Indigo, known for modern
elegance and unique local experiences.

e Essentials & Extended Stay — Brands like

Holiday Inn, Holiday Inn Express, Staybridge
Suites, and Candlewood Suites provide
comfort and reliability for business and leisure
travelers.

www.tropolite.com
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IHG prioritizes sustainable hospitality through its
"Journey to Tomorrow" initiative, aiming to
reduce carbon footprints, support local
communities, and promote responsible tourism.
Additionally, the IHG One Rewards program
enhances guest loyalty, offering exclusive
benefits and personalized stays.

With its strong heritage, innovative approach,
and dedication to guest satisfaction, IHG Hotels
& Resorts continues to redefine global hospitality,
making every stay memorable.

Radisson Hotels

BB ol

I

Radisson Hotels is a renowned name in the global
hospitality industry, known for its exceptional service,
contemporary design, and commitment to guest
satisfaction. Established in 1909 with the opening of
its first hotel in Minneapolis, Minnesota, Radisson has
evolved into one of the most recognized hotel brands
worldwide. It operates under the umbrella of the
Radisson Hotel Group, which manages a diverse
portfolio of brands catering to a variety of travelers,
including Radisson Blu, Radisson RED, Park Plaza,
Park Inn by Radisson, and Radisson Collection.

With properties in major cities, airports, and key
leisure destinations across the globe, Radisson Hotels
offer a consistent experience marked by comfort,
elegance, and thoughtful amenities. Each property is
designed to reflect local culture while maintaining the
high standards that the brand is known for. Whether
it's a business trip, a romantic getaway, or a family
vacation, Radisson’s commitment to "Yes | Canl"
service philosophy ensures that every guest feels
valued and well taken care of.
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Radisson Hotels also emphasize sustainability and
responsible hospitality through their global initiative,
Radisson Hotel Group Responsible Business, focusing
on reducing environmental impact, supporting local
communities, and upholding ethical business
practices.

With over a century of hospitality legacy and a
forward-looking approach, Radisson continues to set
benchmarks in the industry, blending tradition with
innovation to deliver memorable experiences for
travelers around the world.

Greenpark Hotels

Greenpark Hotels and Resorts Limited, established in
1991, is a prominent hospitality brand in South India,
renowned for seamlessly blending the efficiency of
chain hotels with the personalized touch of boutique
establishments. With a portfolio encompassing eight
hotels and over 1,200 keys across five cities,
Greenpark has consistently prioritized guest
satisfaction through warm, attentive service and a
commitmentto contemporary Indian design.

The group's journey began with its flagship property in
Hyderabad's Begumpet area, which set the
foundation for its distinctive hospitality approach.
Over the years, Greenpark expanded its presence to
cities like Bengaluru, Chennai, and Visakhapatnam,
offering centrally located hotels that cater to both
business and leisure travelers.

In 2023, Greenpark marked a significant milestone
by acquiring Fairfield by Marriott Chennai OMR and
Four Points by Sheraton Ahmedabad. This strategic
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move not only expanded the group's footprint into
western India but also initiated its collaboration with
Marriott Hotels and Resorts. These acquisitions
added 210 keys to Greenpark's existing portfolio,
reinforcing its position in the upscale hospitality
segment.

Beyond accommodations, Greenpark has diversified
its offerings through associate companies such as
Greenpark Hospitality Services (GPHS), which
provides institutional catering and integrated facilities
management services, and Indus Projects, a specialty
construction and infrastructure contracting company.
With a focus on strategic expansion and a
commitment to its foundational values, Greenpark
Hotels and Resorts Limited continues to enhance its
presence in India's hospitality landscape, delivering
distinctive and enriching experiences to its guests.

Sterling Resorts

Sterling Holiday Resorts Limited, established in 1986
and headquartered in Chennai, India, is a prominent
player in the country's hospitality sector. The company
operates over 60 resorts, hotels, and retreats across
51 unique destinations, offering a diverse range of
experiences including leisure stays, meetings and
conferences (MICE), destination weddings, reunions,
picnics, and group travel.

Sterling's portfolio spans various themes such as hill
stations, beaches, jungles, waterfronts, adventure
spots, heritage sites, and pilgrimage centers. Notable
destinations include Alleppey, Darjeeling, Goa,
Manali, Munnar, Ooty, and Udaipur. The company
also manages eco-adventure retreats under the
Nature Trails brand in Maharashtra, located in
Durshet, Kundalika, and Sajan.
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In recent years, Sterling has pursued an aggressive
expansion strategy. In August 2022, the company
announced plans to double its room inventory to
5,000 within three years, targeting new locations
such as Pench in Madhya Pradesh, Igatpuri in
Maharashtra, Tiruvannamalai in Tamil Nadu, and
Karwar in Karnataka. This expansion includes both
new properties and the enhancement of existing ones.
By August 2024, Sterling had launched its 50th
resort, Sterling Marbella Dehradun, marking a
significant milestone in its growth trajectory.

Sodexo

Sodexo is a multinational company specializing in
food services and facility management, dedicated to
enhancing the quality of life for individuals across
various sectors. Founded in 1966 in France by Pierre
Bellon, Sodexo has grown into one of the world's
leading service providers, operating in over 50
countries.

The company offers a wide range of services,
including corporate catering, hospital and school
meal programs, facilities management, and
employee benefits solutions. Sodexo’s commitment to
sustainability and innovation sets it apart, ensuring
efficient operations while minimizing environmental
impact. Their focus on employee well-being, diversity,
and corporate responsibility has earned them global
recognition.

In India, Sodexo has a significant presence, providing
integrated facility management and food services to
corporate offices, hospitals, schools, and
manufacturing units. Their meal passes and digital
benefits solutions have also gained popularity among
businesses looking to enhance employee satisfaction
and productivity.

With @ mission to improve daily life experiences,
Sodexo continues to evolve, adapting to modern
needs while upholding its core values of service spirit,
teamwork, and progress.

www.tropolite.com
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Accor Group

Accor is a French multinational hospitality company
and one of the world's largest hotel operators, with a
presence in over 110 countries and a portfolio of
more than 5,500 properties. Established in 1967,
Accor has grown into a powerhouse in the hospitality
industry, offering a diverse range of brands that cater

to luxury, midscale, and economy

segments.

premium,

Accor’s portfolio includes iconic brands such as
Raffles, Fairmont, Sofitel, Pullman, MGallery,
Novotel, Mercure, Ibis, and many more. The
company ensures that every type of traveler, from
budget-conscious guests to luxury seekers, finds a
suitable stay experience.

Accor has been at the forefront of hospitality
innovation, embracing digital transformation, loyalty
programs, and Al-driven services to enhance guest
experiences. Their ALL — Accor Live Limitless program
offers exclusive benefits, rewards, and unique
experiences to its members. Additionally, Accor is
committed to sustainable tourism, actively working on
reducing its carbon footprint, eliminating single-use
plastics, and supporting eco-friendly initiatives
through its Planet 21 program.

With continuous expansion into new markets and
investment in lifestyle hospitality, Accor remains a key
player in shaping the future of global hospitality.
Through strategic partnerships, acquisitions, and
brand diversification, the group continues to redefine
modern travel experiences.

From luxury resorts to affordable stays, Accor has
cemented its reputation as a leader in innovation,
service, and sustainability, making it a preferred
choice for travelers worldwide.
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Alcon Victor Group

Established in 1971
Albugquerque, the Alcon Victor Group has evolved
into a prominent conglomerate based in Goa, India,
with diversified interests spanning hospitality, real
estate, and healthcare sectors.

by the late Mr. Victor M.

Mr. Albuquerque began his career as an Assistant
Engineer in Goa's Public Works Department in 1966.
After six years, he co-founded the construction firm
ALCON, which marked the group's initial foray into
the construction industry. Demonstrating a relentless
dedication to innovation, he later expanded the
group's operations into hospitality, healthcare, and
social services, thereby laying a strong foundation for
the conglomerate's diverse ventures.

The group's hospitality segment operates under Alcon
Resort Holdings Private Limited (ARHPL), established
in 1988. ARHPL manages multiple beach resorts and
hotels in Goa, including notable properties such as
Radisson Blu Resort Goa, Novotel Goa Dona Sylvia
Resort, and Devaaya Ayurveda and Nature Cure
Centre. These establishments are strategically located
in popular tourist destinations, offering amenities like
business centers, gourmet restaurants, conference
halls, spas, and swimming pools. The favorable
locations and comprehensive facilities have
contributed to healthy occupancy rates and operating
margins.

Following Mr. Albuquerque's passing, his wife, Ms.
Sylvia Albuquerque, assumed leadership of the
group. With over two decades of experience within the
organization, she oversees legal and administrative
functions, ensuring the group's continued adherence
to its founding principles. She is supported by their
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sons, Mr. Vinay Albuquerque, who manages the
marketing division, and Mr. Varun Albuquerque,
responsible for other operational aspects of the
group.

The Alcon Victor Group is recognized for fostering a
supportive work environment that emphasizes skill
development and work-life balance. Employee
reviews highlight the company's commitment to
professional growth, with opportunities for learning
and collaboration across various departments.
However, areas such as promotions, salary benefits,
and job security have been identified as needing
improvement, indicating the group's ongoing efforts
to enhance employee satisfaction.

The Alcon Victor Group's journey from a modest
construction firm to a diversified conglomerate
exemplifies its commitment to excellence and
innovation. Through strategic expansions into
hospitality and healthcare, the group has significantly
contributed to Goa's socio-economic landscape,
honoring the visionary legacy of its founder, Mr. Victor
M. Albuquerque.

Hilton Hotels

L
Hilton Hotels & Resorts is one of the most renowned
names in the global hospitality industry, synonymous
with luxury, comfort, and innovation. Founded in
1919 by Conrad Hilton, the brand has grown from a
single hotel in Cisco, Texas, to a vast network of over
7,000 properties spanning across 123 countries.

Hilton has been a pioneer in shaping the modern
hotel experience. It was the first to introduce air-
conditioned hotel lobbies, in-room televisions, and a
centralized reservations system. In 1959, Hilton
revolutionized the industry with the launch of the first-
ever airport hotel, Hilton San Francisco Airport,
catering to business and transit travelers.

Elevating Culinary Experiences
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The Hilton brand operates under multiple sub-
brands, catering to different segments of travelers.
From the luxurious Waldorf Astoria and Conrad
Hotels & Resorts to the business-oriented Hilton
Garden Inn and budget-friendly Tru by Hilton, the
brand offers a diverse range of accommodations. The
flagship Hilton Hotels & Resorts remains at the core of
its portfolio, delivering premium hospitality
experiences worldwide.

Hilton has been at the forefront of sustainability
initiatives with its Travel with Purpose program, aiming
to cut environmental impact in half by 2030. The
brand has also embraced digital transformation,
introducing Digital Key, allowing guests to access
their rooms via a mobile app, enhancing convenience
and safety.

With its philosophy of "Hospitality from the Heart,"
Hilton has built a reputation for warm, personalized
service. Its Hilton Honors loyalty program rewards
frequent travelers with exclusive perks, making stays
even more enjoyable.

From business trips to leisure vacations, Hilton Hotels
continues to set benchmarks in hospitality, offering
world-class service, innovation, and memorable
experiences fo guests across the globe.

Trance Hotels

Trance Hotels & Resorts, established in 2015 by the
father-son duo Veer Vijay Singh and Suryaveer Singh,
has rapidly emerged as a distinguished name in the
Indian hospitality sector. Headquartered in
Hyderabad, Telangana, the brand seamlessly blends
traditional hospitality with  contemporary luxury,
catering to the nuanced preferences of the modern
traveler.
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Veer Vijay Singh, serving as the Managing Director
and CEO, brings over four decades of global
hospitality experience to the table. His visionary
leadership is complemented by Executive Director
Suryaveer Singh, ensuring that Trance Hotels remains
atthe forefront of innovative hospitality solutions.

Trance Hotels has strategically positioned its
properties across India's diverse landscapes:

e Hyderabad: Catering to business professionals in
the city's bustling tech hubs.

® Goa: Offering serene retreats amidst the state's
picturesque beaches.

® Rajasthan: Immersing guests in the region's rich
historical and cultural tapestry.

® Delhi: Providing urban luxury in the nation's vibrant
capital.

Each property is meticulously designed to reflect its
locale, ensuring guests receive authentic and
memorable experiences.

Demonstrating robust financial health, Trance
International Hotels and Resorts Private Limited
reported a remarkable 171.65% increase in revenue
for the fiscal year ending March 31, 2023. This surge
underscores the brand's growing prominence and
successful market strategies.

The name "Trance" embodies a state of heightened
pleasure and deep satisfaction, which is the
cornerstone of the brand's service philosophy. Guests
are invited to experience a sublime retreat from the
ordinary, where luxury and business blend seamlessly.

In essence, Trance Hotels & Resorts stands as a
testament to modern hospitality, offering unparalleled
experiences that resonate with both business and
leisure travelers across India.

Avolta
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Avolta AG, formerly known as Dufry AG, is a leading
global travel retailer headquartered in Basel,
Switzerland. The company specializes in operating
duty-free and duty-paid shops across various travel
environments, including airports, cruise lines,
seaports, railway stations, and tourist destinations. As
of 2023, Avolta manages over 5,100 outlets in more
than 1,000 locations worldwide, spanning 73
countries and employing approximately 76,000
people.

Founded in 1865 under the name Weitnauer, the
company initially operated as a retail store in
Switzerland. In 1948, it ventured into the duty-free
wholesale business and opened its first duty-free retail
shop in Paris in 1952. The company rebranded to
Dufry in 2003, focusing on travel retail as its core
business. Over the years, Dufry expanded through
significant acquisitions, including the purchase of The
Nuance Group in 2014 and World Duty Free in
2015, solidifying its position as a market leader.

In 2023, Dufry completed the acquisition of the
ltalian-based restaurant chain Autogrill, a move that
expanded its presence in the food and beverage
sector within travel environments. Following this
merger, the company rebranded itself as Avolta AG in
November 2023, reflecting its unified identity and
diversified services.

Avolta's retail brands encompass a wide range of
offerings, including general travel retail shops under
names like Dufry, World Duty Free, and Nuance;
convenience stores primarily under the Hudson
brand; and specialized shops and theme stores. The
company's main markets are Europe and the
Americas, with Asia contributing a smaller percentage
ofits revenue.

In addition to retail, Avolta places a strong emphasis
on enhancing the traveler experience. The company
offers "Club Avolta," a loyalty program designed to
provide members with exclusive benefits and
personalized services across its global network of
outlets.

With a rich history and a commitment to innovation,
Avolta AG continues to redefine the travel retail
landscape, aiming to make every journey as
rewarding as the destination.

Incredible India
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Tim Hortons

Tim Hortons is more than just a coffee shop; it's a
cultural institution in Canada and a growing global
brand. Founded in 1964 by Canadian hockey player
Tim Horton and businessman Ron Joyce, the first store
opened in Hamilton, Ontario, with a simple menu
focused on coffee and doughnuts. Over the years,
Tim Hortons has grown into one of the largest quick-
service restaurant chains in North America, renowned
for its friendly atmosphere and signature products like
Timbits, Double-Double coffee, and classic glazed
doughnuts.

What sets Tim Hortons apart is its deep-rooted
connection with the communities it serves. Whether
it's a small town or a bustling city, a "Timmies" often
becomes a local gathering spot. The brand has
embraced its Canadian heritage while evolving its
menu to suit changing tastes—now offering breakfast
sandwiches, wraps, iced beverages, and specialty
coffees alongside its traditional favorites.

Internationally, Tim Hortons has expanded to
countries like the United States, the United Kingdom,
the Middle East, and India, aiming to share its unique
blend of comfort and quality with a global audience.
Despite challenges in international markets, the
brand continues to innovate and adapt, staying
relevant in a competitive coffee landscape.

Atits heart, Tim Hortons remains a symbol of everyday
comfort, community, and the simple pleasure of a
good cup of coffee shared with friends.

Treebo
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Treebo Hotels has established itself as one of India’s
most reliable and budget-friendly hotel chains,
catering to both leisure and business travelers.
Founded in 2015, Treebo operates with the vision of
delivering standardized hospitality at economical
prices, bridging the gap between luxury and
affordability in the Indian hotel industry.

With properties across major cities, tourist hubs, and
business centers, Treebo ensures that guests can
expect consistent service quality, clean rooms,
modern amenities, and prompt customer support.
The brand’s unique selling proposition lies in its
technology-driven approach—leveraging a strong
digital presence to provide seamless booking
experiences, real-time customer feedback
integration, and transparent pricing.

Treebo partners with independently owned hotels and
upgrades their service quality through stringent
audits, staff training, and branding support. Each
property under the Treebo umbrella adheres to a strict
checklist to ensure hygiene, safety, and guest
satisfaction. From complimentary Wi-Fi and breakfast
to 24/7 customer support, Treebo offers a
comfortable stay experience without stretching your
wallet.

Over the years, Treebo has expanded its portfolio to
include sub-brands like Treebo Tryst (premium budget
hotels), Treebo Trend (classic mid-range hotels), and
Treebo Trip (value-for-money stays), catering to a
wide spectrum of travelers.

Whether you're planning a quick business trip or a
long-awaited vacation, Treebo Hotels stands out as a
dependable choice that guarantees quality, comfort,
and cost-effectiveness across India.

Aditya Birla Fashion and Retail Limited

'-l.

Aditya Birla Fashion and Retail Limited (ABFRL) is one
of India’s leading fashion and lifestyle companies,
offering a diverse portfolio of brands that cater to a
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wide spectrum of consumers. A part of the Aditya Birla
Group, ABFRL was established in 2015 following the
consolidation of Madura Fashion & Lifestyle and
Pantaloons Fashion & Retail.

With a presence across premium, mid-segment, and
value fashion categories, ABFRL operates a strong
network of over 3,500 stores, reaching customers
through exclusive brand outlets, multi-brand outlets,
department stores, and a growing e-commerce
presence. The company’s brand portfolio includes
iconic names like Louis Philippe, Van Heusen, Allen
Solly, and Peter England, which dominate the formal
and casual wear segments. Additionally, Pantaloons
serves as a one-stop fashion destination for the mass
market.

Expanding into the luxury and ethnic wear space,
ABFRL has partnered with and acquired stakes in
high-end Indian designer labels such as Shantnu &
Nikhil, Tarun Tahiliani, Sabyasachi, and House of
Masaba, tapping into India’s rich heritage of couture
and craftsmanship. The company also collaborates
with global brands like Forever 21, Ralph Lauren, and
Hackett London, further strengthening its position in
the premium fashion segment.

Sustainability is at the heart of ABFRUs business
strategy. Through initiatives like ReEarth, the company
focuses on reducing its environmental footprint by
promoting responsible sourcing, sustainable
manufacturing, and circular fashion practices.

With a forward-looking approach, ABFRL continues
to shape India’s fashion landscape, blending heritage
with innovation while adapting to changing consumer
preferences. lts strong retail presence, digital
expansion, and strategic brand acquisitions make it a
key player in India's dynamic fashion industry.

Rare Rabbit
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Rare Rabbit is more than just a fashion label; it's a
statement of individuality and refined taste. Emerging
as a prominent name in contemporary men’s fashion,
Rare Rabbit has carved a niche for itself by blending
European elegance with a distinctly modern Indian
sensibility.

Founded under the umbrella of the House of
Rare, Rare Rabbit is known for its sharp
silhouettes, attention to detail, and high-quality
craftsmanship. Every piece — be it a classic shirt,
a sleek blazer, or a pair of tailored trousers —
tells a story of thoughtful design and elevated
aesthetics. The brand stands out for its unique
prints, luxurious fabrics, and a color palette that
ranges from subtle fones to bold expressions.

What sets Rare Rabbit apart is its commitment to
the modern man who values both comfort and
style. Whether you're dressing for a business
meeting, a casual brunch, or an evening event,
Rare Rabbit offers versatile options that help you
make a confidentimpression.

With flagship stores across major Indian cities
and a strong online presence, the brand
continues to atftract a growing base of fashion-
forward individuals who appreciate quality and
originality. Rare Rabbit isn’t just clothing — it’s an
experience that resonates with those who aren’t
afraid to express who they are.

GRT Hotels

GRT Hotels & Resorts is a distinguished name in the
Indian hospitality industry, known for its commitment
to luxury, comfort, and warm South Indian hospitality.

Founded by G. Rajendran in 1964, the brand has

grown info a trusted chain with properties across
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Tamil Nadu, Telangana, Andhra Pradesh, and
Karnataka.

GRT Hotels offers a diverse portfolio of
accommodations, catering to business and leisure
travelers alike. Their luxury segment, Grand by GRT
Hotels, blends modem elegance with traditional
charm, offering premium experiences in key cities like
Chennai, Madurai, and Vellore. Regency by GRT
Hotels, the mid-segment brand, provides stylish and
comfortable stays, making it a popular choice for
corporate travelers. Additionally, Great Trails by GRT
Hotels focuses on unique experiential stays, with
resorts nestled in picturesque locations like
Kodaikanal and Yercaud, offering guests an
immersive connection with nature.

What sets GRT Hotels apart is its emphasis on
personalized service, authentic regional cuisine, and
world-class amenities. Their restaurants, such as J.
Hind and Bazaar, bring a fusion of traditional and
contemporary flavors, reflecting the rich culinary
heritage of South India. The hotels also feature state-
of-the-art wellness centers, banquet facilities, and
business services, making them an ideal choice for
events and conferences.

With a strong reputation built on trust and excellence,
GRT Hotels continues to expand while staying true to
its roots, offering guests an unforgettable experience
steeped in tradition and innovation.

Lalit Hotels

The Lalit Hotels, a renowned luxury hotel chain in
India, is celebrated for its world-class hospitality,
opulent accommodations, and deep-rooted Indian
heritage. Operated by The Lalit Suri Hospitality
Group, the brand has established itself as a symbol of
elegance and excellence, offering guests an
unparalleled experience across its properties.
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With a presence in major Indian cities like Delhi,
Mumbai, Bangalore, Jaipur, and Kolkata, as well as
scenic locations like Udaipur and Bekal, The Lalit
Hotels seamlessly blend contemporary luxury with rich
cultural influences. Each property is uniquely
designed, reflecting the local heritage while
maintaining the brand’s signature warmth and
hospitality.

A defining feature of The Lalit Hotels is their
commitment to inclusivity and diversity. The brand
actively promotes equal employment opportunities
and LGBTQ+ inclusivity, setting a benchmark in the
hospitality industry. Their ‘We Care’ initiative
emphasizes sustainability, responsible tourism, and
community engagement.

Apart from lavish accommodations, The Lalit Hotels
are known for their exceptional dining experiences,
featuring award-winning restaurants that celebrate
global and regional cuisines. Their luxurious spas,
high-end event spaces, and vibrant nightlife venues
make them a preferred choice for both leisure and
business travelers.

With a legacy built on excellence and innovation, The
Lalit Hotels continue to redefine luxury hospitality in
India, offering guests an unforgettable stay enriched
with Indian traditions and world-class service.

Rebel Foods

Rebel Foods, established in 2011 by Jaydeep Barman
and Kallol Banerjee, has emerged as a significant
player in the global cloud kitchen industry. Initially
launched as Faasos, a physical restaurant chain with
online ordering capabilities, the company
transitioned to a multi-brand cloud kitchen model,
introducing brands such as Behrouz Biryani,
Ovenstory Pizza, Firangi Bake, Mandarin Oak, and

Sweet Truth.
www.tropolite.com
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By 2025, Rebel Foods has expanded its operations to
over 450 kitchens across more than 70 cities in 10
countries, serving over 2 million customers. The
company's innovative approach includes simplifying
complex cooking processes, automating food
preparation, and utilizing microservice-based
technology for efficient multi-channel ordering. This
strategy allows Rebel Foods to address diverse food
categories from a single infrastructure through strong

brands.

In the fiscal year 2023-24 (Fy24), Rebel Foods
reported a 19% increase in revenue, reaching
(1,420 crore, up from [J1,195 crore in the previous
fiscal year. The company's net losses narrowed by
42%to []378 crore in FY24, compared to [1657 crore
in FY23. Major cost components included materials
consumed, employee benefits, and commissions to
delivery partners like Zomato and Swiggy.

Rebel Foods continues to innovate in the food delivery
space by introducing 15-minute food deliveries
through its service, QuickiES, piloted in Mumbai. This
initiative reflects the company's commitment to
meeting evolving consumer demands for faster

service.

Starbucks

Starbucks is one of the most recognized and
influential coffeehouse chains in the world. Founded
in 1971 in Seattle, Washington, it started as a small
coffee bean retailer before evolving into a global
brand synonymous with premium coffee experiences.
Today, Starbucks has over 35,000 stores worldwide,
serving millions of customers daily.

What sets Starbucks apart is its commitment to quality,
consistency, and innovation. The brand sources
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ethically grown coffee beans through its Coffee and
Farmer Equity (C.A.FE.) program,
sustainability while supporting farmers. lts diverse
menu, featuring classic espresso-based drinks,

ensuring

seasonal specials, and an expanding range of food
items, caters to a wide audience.

Beyond coffee, Starbucks has built a culture of
community. lts stores serve as social hubs where
people gather to work, relax, or catch up with friends.
The introduction of Starbucks Rewards, a loyalty
program, has further strengthened its connection with
customers by offering exclusive perks and
personalized experiences.

Starbucks’ ability to adapt to changing consumer
preferences, from introducing plant-based
alternatives to investing in digital ordering and drive-
thru services, has cemented its leadership in the
coffee industry. Whether it's a morning caffeine fix or a
comforting cup on a rainy day, Starbucks continues to
be a favorite destination for coffee lovers worldwide.

Café Coffee Day

Café Coffee Day (CCD) is one of India’s most iconic

coffee chains, known for revolutionizing the country’s
café culture. Founded in 1996 by V.G. Siddhartha,
CCD infroduced the concept of modern coffee
houses where young people, professionals, and
families could gather over a cup of coffee. With its
tagline "A lot can happen over coffee," CCD became
a go-to destination for casual meetups, business
discussions, and leisure moments.

What set CCD apart was its ability to offer high-
quality coffee sourced from its own plantations in
Chikmagalur, Karnataka. This farm-to-cup model
ensured freshness and
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authenticity in every brew. Over the years, CCD
expanded its menu to include a variety of beverages,
snacks, and desserts, catering to evolving customer
preferences.

With outlets across India and even international
locations, CCD maintained its presence in malls, high
streets, airports, and corporate spaces. However, the
brand faced financial challenges in recent years,
leading to restructuring efforts. Despite this, Café
Coffee Day remains a beloved name in India’s coffee
scene, continuing to serve as a comfortable and
familiar space for coffee lovers.

The Headquarters

In the evolving landscape of modern work culture,
The Headquarters stands out as a premium

coworking space provider, offering dynamic and
efficient workspaces designed to foster productivity,
collaboration, and innovation. With a keen
understanding of the needs of startups, freelancers,
and established enterprises, The Headquarters
provides a seamless blend of flexibility and
functionality.

Equipped with state-of-the-art amenities, high-speed
internet, ergonomic workstations, and thoughtfully
designed meeting rooms, The Headquarters ensures
that professionals have everything they need to work
efficiently. Beyond infrastructure, the
company cultivates a vibrant community
where networking and idea exchange thrive.
Regular events, workshops, and networking
sessions create opportunities for like-minded
individuals to connect and collaborate.
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One of the defining features of The
Headquarters is its emphasis on customized
workspace solutions. Whether it’s a hot desk
for solo entrepreneurs or private office spaces
for growing teams, they offer scalable
solutions that adapt to business needs.
Additionally, their prime locations in key
business districts provide easy accessibility,
making them an ideal choice for
professionals seeking convenience and
prestige.

By seamlessly integrating modern workspace
solutions with a community-driven approach,
The Headquarters is revolutionizing the
coworking industry. It is not just about
providing office space—it's about creating
an ecosystem that inspires innovation and
success.

Bluestone

Bluestone is a leading name in India’s fine jewellery
industry, renowned for its exquisite craftsmanship,
confemporary designs, and commitment to quality.
Founded in 2011, Bluestone revolutionized the
jewellery shopping experience by introducing a
seamless online platform, allowing customers to
browse and purchase elegant pieces from the comfort
of their homes. Over the years, it has expanded its
presence with physical stores across major cities,
blending the convenience of e-commerce with the
trust and charm of traditional retail.
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What sets Bluestone apart is its ability to offer a wide
range of meticulously crafted jewellery, catering to
modern aesthetics while preserving traditional artistry.
From everyday wear pieces to bridal collections, their
catalogue features an array of rings, earrings,
necklaces, bangles, and more, often adorned with
diamonds, gold, and precious gemstones. Their “Try
at Home” service further enhances the shopping
experience, allowing customers to explore their
selections with personalized assistance.

Quality assurance remains at the heart of Bluestone's
ethos. Every piece undergoes rigorous certification
processes, ensuring authenticity and excellence. With
an emphasis on innovation and customer
satisfaction, Bluestone continues to redefine jewellery
shopping in India, making luxury accessible and
wearable for all occasions.

JLL

JIL (Jones Llang LaSalle) is a world-renowned
professional services firm specializing in real estate
management and investment. Headquartered in
Chicago, USA, JLL operates in over 80 countries and
serves a diverse range of clients, from multinational
corporationsto individual investors.

The company provides a broad spectrum of services,
including property management, leasing, capital
markets, facility management, and workplace
strategy. JLL also emphasizes innovation in real estate
through digital transformation, leveraging data-
driven insights and Al-powered solutions to optimize
asset performance.

A key focus area for JLL is sustainability. The firm
actively promotes green building initiatives, energy-
efficient solutions, and ESG (Environmental, Social,
and Governance) strategies, helping clients create
sustainable and future-ready spaces.
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With a legacy spanning over 200 years, JLL continues
to shape the future of real estate by combining
expertise with cutting-edge technology. Whether in
commercial real estate, hospitality, or residential
markets, JLL remains a trusted partner for
organizations and investors worldwide.

Lemon Tree Hotels

Lemon Tree Hotels is one of India’s leading mid-
priced hotel chains, known for its fresh and vibrant
approach to hospitality. Founded in 2002 by Patu
Keswani, the brand has grown rapidly, offering a
blend of comfort, affordability, and quality service
across its properties.

With a strong presence in over 50 cities across Indig,
Lemon Tree Hotels operates multiple brands catering
to different guest segments. The flagship Lemon Tree
Hotels offer upscale comfort, while Red Fox Hotels
focus on budget-conscious travelers. Their premium
offering, Aurika Hotels & Resorts, provides a luxury
experience with world-class amenities.

Lemon Tree Hotels stands out for its commitment to
sustainability and social inclusion. The brand actively
hires differently-abled individuals and those from
economically weaker sections, fostering an inclusive
workforce. Their properties incorporate eco-friendly
practices such as energy conservation, water
recycling, and green building initiatives.

The group has also expanded internationally, with a
presence in Dubai, further strengthening its footprint
in the hospitality industry. Whether for business or
leisure, Lemon Tree Hotels ensures a refreshing and
hassle-free stay, making it a preferred choice for
travelers across India.
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McDonald’s

McDonald's, one of the most recognized fast-food
chains in the world, has transformed the way people
experience quick-service meals. Founded in 1940 by
Richard and Maurice McDonald in San Bernardino,
California, the brand revolutionized the food industry
with its "Speedee Service System," which emphasized
efficiency and consistency. However, it was Ray Kroc,
who joined in 1955, that turned McDonald's into a
global franchise, shaping it into the powerhouse it is
today.

With its golden arches as an iconic symbol,
McDonald's operates in over 100 countries, serving
millions of customers daily. The brand is best known
for its signature offerings like the Big Mac,
McChicken, and world-famous French fries. Over the
years, McDonald's has evolved its menu to cater to
diverse tastes and dietary preferences, including
healthier options, plant-based alternatives, and
region-specific items.

Beyond food, McDonald's is a pioneer in fast-food
innovation, introducing drive-thrus, digital ordering
kiosks, and mobile app-based services to enhance
customer convenience. The brand also focuses on
sustainability by adopting eco-friendly packaging and
responsible sourcing practices.

Despite facing competition and occasional
controversies, McDonald's remains a dominant
player in the fast-food industry, continuously adapting
to consumer trends while maintaining its core promise
of delivering quick, tasty, and affordable meals.
Whether it's a classic Happy Meal for kids or a quick
coffee from McCaté, McDonald's continues to be a
go-to choice for people worldwide.
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Puma

PUMA is a globally recognized sportswear brand
known for its innovation, performance, and style.

Founded in 1948 by Rudolf Dassler in
Herzogenaurach, Germany, PUMA has grown to
become one of the world's leading sports brands,
competing with industry giants like Nike and Adidas.
The brand’s iconic leaping cat logo symbolizes agility,
speed, and power—qualities that define its products.

Initially focused on football shoes, PUMA made
history by introducing the first-ever screw-in stud
football boot, which helped the German national
team win the 1954 FIFA World Cup. Over the years,
the brand expanded into multiple sports, including
athletics, basketball, motorsports, and lifestyle
fashion. Legendary athletes such as Usain Bolt, the
fastest man in the world, and football stars like
Neymar Jr. have been key ambassadors, reinforcing
PUMA's image as a brand that champions
performance.

Beyond sports, PUMA has established itself in
streetwear and fashion, collaborating with designers
like Rihanna, Virgil Abloh, and luxury brands such as
Balmain. These partnerships have helped PUMA
blend high fashion with sports culture, making it a
favorite among sneaker enthusiasts and trendsetters.

Sustainability is also a major focus for PUMA, with
initiatives aimed at reducing carbon footprints, using
recycled materials, and promoting ethical production
practices. With a commitment to both performance
and style, PUMA continues to shape the future of
sportswear, catering to athletes and fashion-

conscious consumers alike.
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Apparel Group

=

Apparel Group is a leading global fashion and
lifestyle retail conglomerate headquartered in the
UAE. Established in 1999 by Nilesh Ved, the company
has grown into a dominant force in the retail industry,
representing over 85+ international brands and
operating 2,100+ stores across 14+ countries.

With a strong presence in the Middle East, North
Africa, India, Southeast Asia, and beyond, Apparel
Group has successfully intfroduced renowned brands
such as Tommy Hilfiger, ALDO, Skechers, Charles &
Keith, Tim Hortons, and Aeropostale to these markets.
The company’s portfolio spans fashion, footwear,
accessories, food & beverage, and beauty, catering to
diverse consumer preferences.

A key factor behind its success is its strategic
expansion and customer-centric approach. Apparel
Group continuously invests in technology,
sustainability, andomnichannel retail solutions,
ensuring seamless shopping experiences both online
and offline. The group’s commitment to innovation
and excellence has positioned it as a retail
powerhouse in the global fashion industry.

With a vision to grow further and adapt to evolving
market trends, Apparel Group continues to redefine
the retail landscape, offering world-class shopping
experiences while driving economic and social
impact in the regions it operates in.

Haldirams
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Haldiram’s is one of India's most iconic and beloved
brands in the snack and sweets industry. Established in
1937 in Bikaner, Rajasthan, by Ganga Bishan
Agarwal (popularly known as Haldiram Ji), the brand
started as a small shop specializing in Bhujia, a crispy,
spicy snack that soon became a household favorite.
Over the decades, Haldiram's expanded its offerings
to include a vast range of traditional Indian sweets,
namkeens, frozen foods, ready-to-eat meals, and
even quick-service restaurants.

With a commitment to quality and authentic flavors,
Haldiram’s has grown into a global brand with a
strong presence in India and abroad, including
markets in the USA, UK, Canada, and the Middle
East. The company operates a chain of restaurants
and retail outlets, offering an immersive experience of
Indian street food and delicacies.

Haldiram’s success lies in its ability to blend tradition
with innovation. It maintains the rich, authentic taste
of its products while continually expanding its
portfolio to cater to modern consumers. Whether it’s
the classic Soan Papdi, mouth-watering Rasgulla, or
spicy Aloo Bhuijia, the brand has something for every
palate.

From humble beginnings to a multi-billion-dollar
empire, Haldiram’s remains a testament to India’s
rich culinary heritage. lts legacy of taste, trust, and
tradition continues to make it a favorite among snack
lovers worldwide.

Third Wave Coffee

India’s coffee scene has evolved significantly over the
years, and one brand at the forefront of this
transformation is Third Wave Coffee. Inspired by the
global Third Wave Coffee Movement, which
emphasizes high-quality beans, sustainable sourcing,
and artisanal brewing methods, this Bengaluru-based

company has been redefining how Indians

experience coffee.
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Founded in 2016, Third Wave Coffee was born out of
a passion for specialty coffee and a mission to
introduce consumers to carefully sourced, ethically
grown beans. The brand works closely with Indian
coffee estates, primarily in Karnataka’s Chikmagalur
region, ensuring farm-to-cup traceability while
supporting local farmers. Their single-origin and
blended coffees are roasted to perfection, bringing
out the intricate flavors that mass-produced coffee
often lacks.

One of the key aspects of Third Wave Coffee’s
success is its dedication to brewing excellence. The
brand offers a range of brewing methods, including
pour-over, AeroPress, French press, and espresso-
based drinks, allowing coffee enthusiasts to explore
diverse flavor profiles. Their baristas are trained to
focus on the finer details, from grind size to water
temperature, ensuring each cup is crafted with
precision.

With aesthetically designed cafes in multiple cities
across India, Third Wave Coffee provides a warm and
inviting space for coffee lovers. Their menu goes
beyond coffee, offering a selection of freshly baked
goods and healthy bites that complement their brews.
Whether you prefer a classic flat white or an
experimental seasonal special, Third Wave Coffee
catersto all palates.

As India’s coffee culture continues to grow, Third
Wave Coffee remains a pioneer in the specialty coffee
space, bridging the gap between traditional brewing
and modern coffee craftsmanship. With a
commitment to quality, sustainability, and innovation,
the brand is shaping a new era of coffee appreciation
inthe country.

Metro Shoes
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Metro Shoes is one of India's leading and most trusted
footwear brands, known for its quality craftsmanship,
stylish designs, and wide-ranging collections.
Established in 1947, Metro Shoes has built a strong
reputation over the decades, becoming a household
name in the Indian footwear industry.

Metro Shoes was founded by Malik Tejani, a visionary
entrepreneur who recognized the potential for a
homegrown footwear brand that could provide high-
quality shoes to Indian consumers. Starting as a small
store in Mumbai, the brand steadily grew under his
leadership, gaining a loyal customer base. With a
commitment to comfort, style, and durability, Metro
Shoes soon expanded its presence across India,
setting new standards in the footwear retail industry.

Over the years, Metro Shoes evolved from a single-
store operation to a national chain, offering a wide
variety of footwear for men, women, and children.
The company caters to different segments of society
by blending traditional craftsmanship with modern
trends. Its extensive collection includes formal shoes,
casual wear, ethnic footwear, sports shoes, and
accessories such as bags, wallets, and belts.

Recognizing the changing preferences of Indian
consumers, Metro Shoes has consistently innovated
its product lines. It infroduced premium brands under
its umbrella, including Mochi, Walkway, Da Vinci,
and J. Fontini, catering to a diverse customer base.
The company also collaborates with international
brands and has a strong multi-channel retail strategy,
incorporating both physical stores and online
platforms to enhance customer convenience.

Metro Shoes stands out for its unwavering
commitment to quality. The company sources the
finest materials, employs skilled artisans, and ensures
rigorous quality checks before a product reaches the
customer. With its motto of providing "fashionable
and comfortable footwear at affordable prices,"
Metro Shoes continues to be a preferred choice for
millions.

Customer satisfaction remains a top priority, and the
brand offers excellent after-sales services, including
easy exchanges and repairs. With a deep
understanding of consumer preferences, Metro
Shoes frequently updates its collections to align with
global fashion trends while maintaining its signature
comfort and durability.
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Today, Metro Shoes boasts over 500 stores across
India, making it one of the largest footwear retailers in
the country. The company has also strengthened its
presence in e-commerce, offering a seamless online
shopping experience through its website and major
online marketplaces.

With its rich legacy, focus on innovation, and
dedication to excellence, Metro Shoes continues to
shape the future of Indian footwear. From its humble
beginnings to becoming a dominant name in the
industry, the company stands as a testament to the
power of vision, quality, and customer-centric values.
As Metro Shoes moves forward, it remains committed
to providing stylish, comfortable, and high-quality
footwear for generations to come.

Reliance Retail

1 :
Reliance Retail, a subsidiary of Reliance Industries
Limited (RIL), is one of India's largest and most
influential retail companies. Established in 2006, it
has transformed the Indian retail sector by offering a
diverse range of products and services across
multiple categories, including groceries, fashion,
electronics, and digital commerce. With an extensive
presence in both urban and rural areas, Reliance
Retail has become a household name, catering to
millions of customers through its physical stores and
online platforms.

Reliance Retail was founded by Mukesh Ambani, the
Chairman and Managing Director of Reliance
Industries Limited. Under his visionary leadership, the
company has expanded rapidly, becoming a
dominant force in Indian retail. Reliance Retail
operates under the guidance of experienced
professionals and industry experts, ensuring
continuous growth and innovation.

Reliance Retail operates across various sectors,
offering specialized services through its subsidiaries
and brands:
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e® Reliance Fresh & Reliance Smart — Grocery
and daily essentials
e Reliance Trends — Fashion and lifestyle products

e Reliance Digital — Electronics and consumer
durables

e JioMart — Online grocery and e-commerce
platform

® AJIO —Fashion and lifestyle e-commerce

e Netmeds — Online pharmacy and healthcare
products

e Urban Ladder—Home furnishing and décor

® Zivame - Lingerie and women'’s intimate wear

Through these brands, Reliance Retail caters to
diverse consumer needs, combining affordability with
quality.

Reliance Retail has an extensive footprint with
thousands of stores across India. The company has
also ventured into e-commerce, leveraging its
JioMart platform to compete with global giants like
Amazon and Flipkart. Reliance Retail continues to
expand by acquiring established brands, forming
strategic partnerships, and enhancing its supply chain
network.

With the backing of Jio’s digital infrastructure,
Reliance Retail integrates technology into its
operations, offering seamless online and offline
shopping experiences. The use of artificial
intelligence (Al), data analytics, and digital payment
solutions has further strengthened its customer
engagement strategies.

Reliance Retail is one of India’s largest private sector
employers, generating employment for millions. It
also empowers small businesses and kirana stores
through initiatives like JioMart Partner, which helps
local retailers digitize their operations and compete
with larger marketplaces.

As India’s retail industry continues to grow, Reliance
Retail is poised for further expansion. With its
customer-centric approach, technological
advancements, and strategic acquisitions, the
company aims to redefine the retail ecosystem and
maintain its leadership in the Indian market.

Reliance Retail has played a crucial role in
revolutionizing Indian retail, making high-quality
products and services accessible to consumers
nationwide. With continuous innovation, strong
leadership, and a commitment to growth, it remains a
key driver of India’s retail and economic
transformation.
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Sayaji Hotels

Sayaji Hotels is a renowned name in India's hospitality
industry, known for offering luxury, comfort, and
world-class service across its premium properties.
Established with the vision of redefining hospitality,
Sayaji Hotels has expanded across major cities,
catering to both business and leisure travelers with its
signature warmth and sophistication.

Headquartered in Indore, Sayaji Hotels has grown
into a respected chain of upscale hotels across India,
including locations in Pune, Vadodara, Kolhapur,
Rajkot, and more. Each property is designed to
provide a blend of modern elegance and
personalized service, ensuring guests experience true
Indian hospitality. From lavish suites and multi-cuisine
restaurants to state-of-the-art banquet halls and
wellness facilities, Sayaji Hotels creates an
atmosphere of indulgence and comfort.

What sets Sayaji apart is its guest-centric approach.
The brand has pioneered innovative services like
personal butlers, seamless digital check-ins, and
tailor-made experiences that cater to the unique
preferences of each guest. Whether hosting grand
weddings, corporate events, or private celebrations,
Sayaji Hotels is known for its meticulous attention to
detail and impeccable service.

Apart from its luxurious offerings, Sayaji Hotels is also
committed to sustainability and eco-friendly
practices, ensuring that its operations align with
responsible tourism. The brand continues to evolve,
expanding its portfolio while maintaining its core
values of grandeur, hospitality, and excellence.

With a strong reputation and a growing presence,
Sayaji Hotels remains a symbol of premium hospitality
in India, setting new benchmarks in service, luxury,
and customer satisfaction.
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Unilever Food Solutions (UFS) is a division of Unilever,
dedicated to providing high-quality food ingredients,
culinary products, and professional support to chefs,
restaurants, and food service businesses worldwide.
With a legacy spanning decades, UFS is a trusted
partner in the hospitality and food industry, helping
chefs and kitchen professionals create exceptional
dining experiences.

UFS offers an extensive range of products, including
sauces, seasonings, bouillons, and ready-to-use
ingredients from renowned brands like Knorr,
Hellmann's, and Lipton. These products are designed
to enhance flavors, improve kitchen efficiency, and
maintain consistency in high-volume food
production.

Unilever Food Solutions is at the forefront of
sustainable food practices. The company actively
promotes responsible sourcing, waste reduction, and
plant-based innovations to support the growing
demand for healthier and environmentally friendly
dining options. Their commitment to reducing food
waste and using responsibly sourced ingredients
aligns with global sustainability goals.

Understanding the challenges faced by food service
professionals, UFS provides training, recipe
inspiration, and business solutions tailored to modern
culinary demands. Their digital platforms offer a
wealth of resources, including menu planning tools,
food trend insights, and cost management strategies.

Operating in over 70 countries, Unilever Food
Solutions adapts to diverse culinary landscapes by
offering region-specific products and support.
Whether it's fine dining, quick-service restaurants, or
catering services, UFS helps businesses meet evolving
consumer expectations with high-quality, easy-to-use
solutions.

With its combination of expertise, innovation, and
sustainability, Unilever Food Solutions continues to
shape the future of food service, making it a preferred
choice for chefs and culinary professionals
worldwide.
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Vividhta Ka Amrit Mahotsav:

A Culinary and Cultural Extravaganza in Rashtrapati Bhavan

India’s cultural diversity is a magnificent tapestry woven with
vibrant traditions, arts, music, and of course, food. The
Vividhta Ka Amrit Mahotsav - 2nd Edition, held at Rashtrapati
Bhavan, Amrit Udyan, from March 6th to 9th, 2025, was a
grand celebration of this very diversity, spotlighting the rich
heritage of Southern India. This spectacular event,
inaugurated by the Hon’ble President of India, was a
harmonious blend of dance, music, handicrafts, and regional
flavors, drawing visitors from all walks of life to experience the
soul of South India.

Among the many highlights of the festival, IHM Hyderabad
made a significant mark by showcasing the authentic flavors
of Telangana and Hyderabad. Through live cooking
demonstrations, the institute brought the region’s culinary
heritage to the forefront, captivating food lovers, dignitaries,
and culture enthusiasts alike.

ACelebration of Southern Culture

The festival served as a melting pot of traditions, offering an
immersive journey into the cultural richness of Telangana,
Andhra Pradesh, Tamil Nadu, Karnataka, Kerala, and the
Union Territories of Puducherry and Lakshadweep. Visitors
indulged in a variety of experiences, including:

X Spellbinding Dance & Music Performances — From the
graceful Bharatanatyam and dynamic Kuchipudi to the
rhythmic beats of folk drummers, the performances were a
visual and auditory treat.

* Handlooms & Handicrafts Showcase — Artisans from
different states presented their craftsmanship, featuring
intricate weaves, tribal paintings, and traditional jewelry.
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* Authentic Collectibles & Souvenirs — The vibrant stalls
displayed handwoven saris, tribal art pieces, and exquisite
handicrafts, offering visitors a chance to take home a piece of
South India.

* Culinary Showcase & Live Cooking — Food lovers were
in for a treat as regional flavors took center stage, with live
cooking demonstrations and an exclusive South Indian food
court serving authentic delicacies.

IHM Hyderabad:
Bringing Telangana’s
Culinary Essence to
Life

One of the most
anticipated segments
of the event was the
live cooking
demonstration by IHM
Hyderabad, a premier
institution known for its
contribution to
hospitality and culinary
arts. Representing
Telangana and
Hyderabadi cuisine, the team consisted of:

* Mr. Swaminyath Ghote (Faculty)

* Mandarapu Atchutha Sai Kumar
* Jehovah JirehR

* Joel C Joju

* Sumit Paul

With their expertise and passion for food, the team curated an
authentic gastronomic experience, presenting six signature
dishes from Telangana and Hyderabad:

e Sarvapindi-The Crunchy Delight

A beloved tea-time snack, Sarvapindi is a traditional
Telanganarice flour pancake, packed with flavors from chana
dal, sesame seeds, curry leaves, and green chilies. It is not
only delicious but also gluten-free, rich in protein, and high in
fiber, making ita wholesome snack.

Incredible India




Institute of Hotel Management, Catering Technology and Applied Nutrition

e PacchiPulusu-The Cooling Elixir

A unique no-cook tamarind broth, Pacchi Pulusu is a simple
yet refreshing dish enjoyed for its cooling properties. Made
with raw tamarind, onions, mustard seeds, and green chilies,
itis atraditional recipe perfect for Telangana’s warm climate.

o Pesara Garelu—-The Festive Fritters

These crispy, golden moong dal fritters hold a special place in
Telangana’s festive feasts. With green chilies, cumin, and
curry leaves, Pesara Garelu are a perfect blend of crunch and
spice, making them an irresistible snack.

e KodiPulusu-The Spicy Chicken Curry

A staple in every Telangana household, Kodi Pulusu is a
flavorful, tangy-spicy chicken curry that pairs beautifully with
steamed rice. Infused with black pepper, tamarind, and
aromatic spices, this dish reflects the fiery essence of
Telangana’s cuisine.

e MirchiKa Salan-The Royal Accompaniment

A signature dish of Hyderabadi cuisine, Mirchi Ka Salan is a
rich, nutty, and mildly spicy curry made with green chilies,
peanuts, sesame, and coconut. Traditionally served with
biryani, itadds an irresistible depth of flavor to the meal.

e Hyderabadi Chicken Dum Biryani—The Crown Jewel

No culinary showcase of Hyderabad is complete without its
iconic biryani. Cooked using the Dum method, this biryaniis a
fragrant, layered masterpiece made with basmati rice,
marinated chicken, saffron, and a blend of whole spices. A
true symbol of Hyderabadi heritage, this dish was the star
attraction at the event.

AFlavorful Impact: Engaging with Visitors & Dignitaries

As the aroma of spices filled the air, visitors gathered around
the IHM Hyderabad stall, eager to learn about Telangana'’s
rich culinary traditions. The team engaged the audience with
interactive Q&A sessions, sharing insights into the history,
ingredients, and techniques behind each dish.

Many visitors expressed their fascination with the bold flavors
and unique cooking methods, with some even eager to try the
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recipes at home. The event also witnessed the presence of
dignitaries, food historians, and culinary enthusiasts, all
captivated by the depth of flavors Telangana had to offer.

Conclusion: ACelebration Beyond Borders

The Vividhta Ka Amrit Mahotsav was more than just an
event—it was a celebration of heritage, a tribute to regional
flavors, and a bridge connecting cultures. Through dance,
art, and food, it highlighted the profound diversity of Southern
India while fostering a sense of unity and appreciation.

For IHM Hyderabad, the event was an incredible platform to
showcase Telangana’s culinary legacy, leaving a lasting
impact on everyone who tasted, learned, and experienced
the magic of its flavors. The dedication of the team in bringing
authentic, time-honored recipes to life was a proud moment,
notjust for the institute but for Telanganaiitself.

As the festival came to a close, one thing was certain—food is
more than sustenance; it is a storyteller, a preserver of
traditions, and a universal language that brings people
together. And at Vividhta Ka Amrit Mahotsav, that language
was spoken fluently, one delicious bite ata time.
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Paperbound Perspectives

From countless hours on the court
to the final whistle of the
championship game, this gold
medalisn'tjust a piece of metal—it's
a story. A story of sweat, sacrifice,
teamwork, and belief. A story of a
dream that started with a bounce of
the ball and ended with gold around
my neck.

This article celebrates my journey of
representing Team Telangana in the
U-19 Basketball Youth Nationals
conducted by the Student Olympic Association (SOA) in Rohtak,
Haryana—a tournament that not only tested our physical
endurance but transformed my very understanding of what it means
tobe anathlete.

The Tournament: Where Dreams Took Flight

Being selected to represent Telangana at a national level was an
honor in itself. But the experience went far beyond competition.
Playing against teams from all across the country—including
formidable opponents like Team Navy and Team Air Force—was a
chance to witness the incredible passion and talent that thrives in
every corner of India.

What made this tournament truly special was the spirit each player
brought to the court. The fire in their eyes, the respect in their game,
and the shared love for basketball created an atmosphere that was
both intense and inspiring. For me, just being part of it made me
realize how powerful sports can be in bringing people together,
across regions, cultures, and languages.

About the Student Olympic Association

The Student Olympic Association (SOA) is more than just an
organization—it's a movement that fosters a culture of sports and
physical education among students across India. Through inter-
school and inter-college tournaments in multiple disciplines, SOA
provides a platform for young athletes to grow, compete, and gain
recognition. Its efforts in nurturing talent, encouraging
sportsmanship, and promoting holistic development play a pivotal
role in shaping the next generation of sports leaders.

My Role on the Team: The Captain’s Court

| played as the Point Guard and proudly served as the Captain of
Team Telangana. Holding that responsibility wasn't easy—it
demanded both leadership on the courtand

clarity off it. But | never believed in a “one-man leadership”
approach. To me, every player was a captain of their own game, and
together we formed a team where everyone led in their own way.

The trust my teammates placed in me and the bond we built through
long hours of play and perseverance shaped the core of our
strength. | learned that leadership isn’t about calling the shots—it's
about building belief, making space for others to shine, and rising
together.
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The Golden Moment

- M. Vishnu Vardhan Rao,
Second Year

The Grind Behind the Glory

Our road to gold didn’t begin with
the first match—it started months
earlier. Early morning drills, late-
night workouts, endless
scrimmages, and strategy
sessions became our everyday
rhythm. Our coach, Mr. Sridhar
Mahendra, the Telangana State
Coach, pushed us beyond our
limits—challenging us
physically, sharpening us
mentally, and bringing out the
bestin us as individuals and as a
team.

We analyzed our performances, studied our opponents, and
constantly adapted our tactics. It wasn’t just about who had the
better jump shot or stronger defense—it was about who wanted it
more, who played smarter, and who stood stronger under pressure.

What This Championship Meant to Me

Standing on that podium with the gold medal around my neck was
surreal. But that moment of glory was just the tip of the iceberg.
What lay beneath was months of preparation, countless moments
of doubt, hundreds of small victories, and a fierce belief in
something bigger than myself.

This tournament taught me more than just basketball. It taught me
how to stay composed under pressure, how to lift others up when
they're down, and how to thrive even when the odds are stacked
against you. It refined my leadership, boosted my confidence, and
reminded me that passion, when backed by persistence, is
unstoppable.

Beyond the Medal: ANew Lens on Sports and Life

Winning a gold medal has forever changed how | view sports. It's no
longer just about trophies, points, or victories. It's about the stories,
the struggles, and the spirit of the game.

Sports are a reflection of life—demanding discipline, rewarding
perseverance, and shaping character. They unite people, break
barriers, and teach us about resilience, failure, collaboration, and
growth. Every dribble, pass, foul, and finish carries a lesson that
stays long after the final buzzer.

In that moment of victory, | didn't just win a medal—I gained a
mindset. One that believes anything is possible with effort, belief,
and a team that has your back.

To Every Young Athlete Out There...
Chase the game not for the medals, but for the lessons. Fall in love
with the process, the practice, the grind. Because in the end, the

real golden moment is not just winning—but becoming someone
who never stopped believing.
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Paperbound Perspectives F&B Chronicles:
Key Moments of the Year
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The Food and Beverage
Service Committee
spearheaded a series of
impactful events this year
showcasing their
expertise, creativity, and
leadership. Each event
reflected their dedication
to fostering innovation,
promoting learning, and
celebrating the art of food
and hospitality.

Let's explore the highlights of these remarkable experiences!

F&B

IR T |

* Digihoteliers 2.0: A @
Celebration of Creativity
and Innovation

The much-anticipated
Digihoteliers 2.0 Poster-
Making Competition
concluded on a high note,
leaving behind a trail of
remarkable creativity and
innovation. Designed to
recognize and celebrate the
brilliance of budding
hospitality professionals, the
competition provided an exciting platform for our students to
unleash their artistic potential and showcase their ideas in
visually compelling ways.

Participants poured their hearts and minds into creating
posters that reflected originality, skill, and a deep
understanding of the themes provided. The competition
witnessed an impressive display of creative flair, with each
poster narrating a unique story through a blend of design,
content, and artistry.

*Future Internship
Workshop: Insights from
OurFinal Year Stars

FUTURE INTEHRMNS
WORKSHOP

The much-anticipated Future
Internship Workshop
concluded successfully,
leaving a lasting impact on the
second-year students at [HM
Hyderabad. This unique
— _ initiative, led by our
accomplished final-year
students, served as a bridge

Institute of Hotel Management
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between academic learning and practical industry exposure,
equipping the next generation with valuable insights to excel in
their upcoming internships.

*Return to Roots: A
Weeklong Exploration of =
F&B Fundamentals

The Return to Roots
program concluded as a RETURN TO ROOTS
remarkable initiative by IHM
Hyderabad's Food & = wsweis
Beverage Service A
Committee, designed to ===
bring second-year students
back to the basics of F&B
excellence. This weeklong
journey, structured as a
collaborative practice and
learning experience, served
as atestament to the importance of foundational skills in shaping
hospitality professionals.

The program provided a dynamic platform for 2nd-year
participants to refine essential skills such as table setup, menu
planning, beverage service, and guest interaction. Each session
was meticulously crafted to ensure the seamless transfer of
knowledge and real-time skill application.

*Mixology Workshop

The Monin Workshop at IHM
Hyderabad was an engaging
event that introduced students
to the world of premium syrups
and beverages. Led by the
renowned mixologist Mr. Siba
Shankar, the workshop offered
hands-on experience in crafting
cocktails and mocktails using
Monin's versatile range of
products. Students had the
opportunity to explore
innovative flavour
combinations, learn advanced beverage techniques, and gain
insights into the art of mixology.

*Liquid Lounge

The "Liquid Lounge" mocktail Liaeid Lowrnge
and mixology competition at IHM T :
Hyderabad was a spectacular
showcase of talent and
innovation. Participants
displayed their exceptional drink-
making techniques, presenting
an array of visually stunning and
flavour-packed beverages. The
event celebrated creativity,
precision, and the art of crafting
beverages, with students pushing the boundaries of mixology.
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*Budding Professionals =2 T

This recently concluded | . ..
competition proved to be an 13
exhilarating journey of
creativity, innovation, and
skill, where budding
professionals showcased .
their talent in a dynamic and '
competitive environment. e
Participants experienced Ja——
the thrill of pushing the Fosi
boundaries of flavour, ey G
presentation, and

technique, crafting beverages that were as stunning as they
were delicious.

The F&B committee played a
R‘Iﬁ" " ;’ﬁ pivotal role in the event's success,
s aid ﬁ‘ dedicating themselves tirelessly to
ensure seamless organization

and an elevated experience for all

CHIEISTALAS involved.

LUSCHEDYS
* Christmas Gala Luncheon
2025

1 The Christmas Gala Luncheon
K H 4 2025 at IHM Hyderabad was a
MM grand and magical affair that left
everyone enchanted. This unique

celebration turned the spotlight on chefs, with F&B professionals
donning chefs' uniforms to create a seamless and immersive dining
experience. The luncheon showcased a meticulously curated

Christmas menu, complemented by exquisite beverage pairings
that delighted every palate.

The venue sparkled with elegant décor that captured the festive
spirit, blending traditional holiday elements with modern
sophistication.
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The Importance of
Table Manners

Table manners are an essential part of dining etiquette that
reflect respect, consideration, and awareness in social
settings. Whether you are sharing a casual meal with friends
or attending a formal dinner, good table manners help create
apleasantand respectful atmosphere for everyone.

Some universal rules include chewing with your mouth
closed, avoiding speaking while eating, and using utensils
appropriately. Sitting up straight and keeping elbows off the
table during meals are also common expectations.

Table manners go beyond just how you eat - they also involve
being polite to those around you. Waiting for everyone to be
served before starting, offering to pass dishes, and thanking
the host are all simple yet meaningful gestures.

Manners can vary across cultures. In some countries,
slurping soup is a sign of appreciation, while in others it may
be frowned upon. Understanding and respecting these
differences shows cultural sensitivity.

Practicing good table manners shows that you value the
people you are dining with. It enhances your image, fosters
positive interactions, and demonstrates self-discipline.

In the end, table manners are less about rigid rules and more
about showing kindness and respectin shared spaces.

CHEW WITH YOUR BE POLITE
MOUTH CLOSED 10 OTHERS
Py . g
i
j ..r : I|I ]
" A ---4!1'*’“"
e - s
USE UTENSILS KEEP YOUR ELBOWS
PROPERLY OFF THE TABLE
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IHM Hyderabad Sports Committee:
Vibrant Achievements of the Year

Paperbound Perspectives
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The Institute of Hotel Management, Hyderabad, Sports
Committee has again shown how sports can transform
people's lives and bring a sense of community to them.
The committee at IHM Hyderabad conducted several
events during 2024, such as cricket tournaments,
carrom competitions, e-sports, and a martial arts
workshop, which were sure to provide something for
everyone to have funand be a winner.

On August 25, 2024, students also participated in the
NMDC Hyderabad Marathon, the second-largest annual
marathon organized with Hyderabad Runners. More
than 210 students applied their hospitality skills to assist
runners worldwide, ensuring seamless support at
various sections of Gachibowli Stadium. This
experience not only showcased their dedication but also
highlighted the invaluable intersection of sports and
hospitality.

Events like the Regency Premier League and
Independence Day Tug of War helped bring students
together in the spirit of teamwork and camaraderie.
Such events were not only competitions but a
celebration of determination, strategic thinking, and the
joy of participation.

Beyond the physical benefits, sports foster mental well-
being, instill discipline, and teach valuable life lessons.
Whetherit's a traditional game, a strategic indoor match,
or a modern virtual contest, every activity contributes to
a healthier mind and body. Participating in sports allows
individuals to push their boundaries, connect with
others, and develop a positive outlook on life.

Itis, therefore, essential in this fast world to adopt sports
as a balance for academic and personal growth. Sports
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provide the best means to be active, release stress, and
create meaningful relationships. That one step taken
towards joining a team, attending a tournament, or
picking up something new leads one on the road to self-
improvement and infinite possibilities.

This has been the case with the IHM Hyderabad Sports
Committee, as they have proven to be inspiring and a
driving force for the students to take risks and dive into
the great potential of change through sports. The field,
court, or even the virtual arena isn'tjust there to compete
in but to develop resilience and rejoice in the glory of
competition.

So, gear up and sweat and grow. Sports is not just a
game; it is a way of life. With every step that you take
toward it, you are moving closer to a healthier and
happier you.

The secret of
success is to do the
common thing
uncommonly well,

JOHN D, ROCKEFELLER JR.
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Rotaract Club of IHM Hyderabad:

A Year of Compassion and Community Engagement
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The Rotaract Club of IHM Hyderabad has been at the
forefront of social initiatives, creativity, and community
service throughout the past year. From empowering students
to showcasing their creativity to making tangible differences
in the lives of people in need, the club has consistently
worked toward improving society and fostering camaraderie.
Here’s a glimpse into some of the key events that marked
their journey.

1. Letterhead Exchange

In August, the Rotaract Club organized the Letter Head
Exchange, a unique event between two colleges. This
initiative allowed students to exhibit and exchange their
custom-designed letterheads. It was more than just about
design - it was a collaborative platform where participants
could engage in discussions about typography, layout, and
other design elements. The event also provided ample
networking opportunities, fostering creativity and knowledge
exchange among the students. The exchange of ideas and
perspectives was a highlight, allowing students to learn from
each other’s works.

2.Unsung Warriors

Recognizing the silent heroes who work tirelessly behind the
scenes, the Rotaract Club took a moment to honour the
college’s helping staff with the Unsung Warriors initiative.
New clothes were distributed to these individuals to express
appreciation for their hard work in maintaining the cleanliness
and overall upkeep of the college. This gesture was a
celebration of their dedication, reminding everyone of the
importance of recognizing and appreciating those who often
go unnoticed.

3.Hands of Kindness

The Hands of Kindness initiative in September marked a
significant step toward community involvement. The club
organized a drive to collect donations from students and
society, which included clothes, books, and blankets. These
donations were then distributed to people in need, making a
directimpact on those less fortunate. The drive demonstrated
the collective power of the community in creating positive
change.

4, Unsung Warriors 2.0

Continuing their commitment to appreciating those who work
hard behind the scenes, the club took the Unsung Warriors
2.0 initiative a step further by collecting monetary donations
from college students. The funds were pooled together to buy
a smartphone for a college helper who was in desperate need
of one. This thoughtful and impactful gesture went beyond
material gifts, highlighting the club’s dedication to improving
lives in practical ways.

5. Blood Donation Camp

In a continued effort to give back to society, the Rotaract Club
set up a Blood Donation Camp within the college premises.
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This camp was not just an event; it was an act of life-saving
altruism. The goal was to ensure a steady supply of blood for
those in urgent need, making it a vital initiative for the
community. The camp saw enthusiastic participation and
contributed to the larger cause of blood donation.

6. Prarambh

October marked a significant milestone for the Rotaract Club
with the launch of Prarambh. This event celebrated the
beginning of a new chapter for the club, as the new team of
office-bearers was officially inducted. Each acting member
was appointed to their respective positions, marking the start
of their journey in the leadership roles. The event was a
turning point that provided the team with renewed energy and
a shared commitment to the club’s vision.

7.Dreamland Carnival

In the spirit of the festive season, the Rotaract Club organized
the Dreamland Carnival in October. This event was filled with
joy, smiles, and heartwarming moments. The club visited an
orphanage, where they engaged the children with games,
songs, and laughter. The visit was not just fun-filled but also
meaningful, as the club provided food, desserts, and
donations. In a first-of-its-kind collaboration, the event was a
joint effort with other committees, creating an unforgettable
experience that combined charity and celebration. The
carnival brought a little extra joy to the Festival of Lights,
making it an occasion to remember.

8.EggBank5.0

Continuing a longstanding tradition, the club held Egg Bank
5.0in December, focusing on the nutritional needs of children
in orphanages. The initiative involved donating eggs, fruits,
and other daily essentials, ensuring that children had access
to a balanced diet. Through this effort, the club also educated
the children about the importance of a nutritious and
balanced meal, helping to raise awareness about healthy
eating habits.

Conclusion

The Rotaract Club of IHM Hyderabad has shown exceptional
dedication to community service, creativity, and compassion
throughout the year. With initiatives ranging from design
events and blood donation camps to supporting the
underprivileged, the club continues to make meaningful
contributions to society. Each event is a testament to the
power of collective effort, creativity, and kindness in making a
difference, not only in the lives of those directly impacted but
also in the hearts of all those who participate in these
initiatives.

Through these events, the Rotaract Club has proven that
small acts of kindness and creativity can lead to monumental
changes in society. Looking forward, the club aims to
continue spreading joy, building communities, and fostering
an environment of positive change for all.
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Gopond the Pages:

A Celebration of Literature and Expression at IHM Hyderabad
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At IHM Hyderabad, literature isn't just confined to the pages
of books—it is a living, breathing entity that finds its voice
through the students of Literati — The Literary Committee.
With each event, the committee aims to foster creativity,
confidence, and a deeper appreciation for storytelling and

expression.
ATale Well Told: The Power of pt 2,
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Storytelling R . TP
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student, transported his audience into the world of Great

proved this with their captivating
narratives. K. Shlok, a first-year

Expectations by Charles Dickens, recounting Pip’s journey
from humble beginnings to unexpected fortune, intertwined
with the mystery of a secret benefactor.

Meanwhile, Shriya Kaushik, a second-year student, took on
the emotionally charged novel A Little Life by Hanya
Yanagihara. She delved into the intertwined lives of four
college friends in New York, focusing on Jude’s journey—a
tale of pain, resilience, and the endurance of human
relationships.

Through their vivid retellings, these students not only paid
homage to great literary works but also demonstrated the
profound impact of storytelling as a means of exploration and
expression.

Words on the Spot: The Thrill of Extempore

Spontaneity took center stage as our first-year students dived
into the world of extempore speaking, proving that greatideas
often emerge in the spur of the moment. This challenge
pushed them to think critically, articulate their thoughts
effectively, and speak with confidence.

Among them, Prerna Mandal delivered a poignant reflection
on the significance of one’s motherland. She eloquently
described how a country is more than just a geographical
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entity—it is the very foundation of our identity, strength, and
sense of belonging. She explored how love and respect for
one’s homeland shape moral values, unity, and pride,
echoing the sentiments of generations before us.

These extempore sessions were more than just
competitions—they were platforms for growth, allowing
students to hone their public speaking skills, broaden their
perspectives, and embrace the challenge of impromptu
articulation.

Revolutionizing the Essay: ANew Lens on Storytelling

Traditional essay writing took a refreshing turn as students
discovered a novel approach to storytelling. This competition

broke the mold of monotonous formats, transforming into an
engaging exercise in creative expression. Participants
thoroughly enjoyed this innovative take, making the process
more immersive and thought-provoking.

Debating the Constitution: A Thought-Provoking
Exchange

Constitution Day was commemorated in an exceptional and
interactive manner as the faculty moved beyond conventional
teaching methods to ignite intellectual discourse. A debate
competition became the platform where students engaged in
insightful discussions, dissecting the core principles of the
Indian Constitution. This dynamic approach enriched their
understanding, enhanced their analytical abilities, and
strengthened their skills in public speaking and
argumentation.

Literati: Where Words Come to Life

Through these diverse literary events, Literati continues to
inspire, challenge, and nurture the literary minds of IHM
Hyderabad. Whether through storytelling, extempore, essay
writing, or debate, students are finding their voices and
pushing the boundaries of expression.

At IHM Hyderabad, literature isn’t just about reading—it's
about experiencing, engaging, and evolving with every word
spoken, written, and debated. And as long as stories exist, we
will continue to celebrate the magic of words.
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Paperbound Perspectives

In today's world, where traversing vast distances is a matter
of mere hours, and individuals frequently seek respite from
their demanding work or hectic lives through global travel, we
can truly appreciate the significance of hotels. When
someone desires to visit a new place, they will inevitably rely
on hotels to fulfil their essential needs for accommodation
and sustenance. This is why recent years have seen an
increasing rate of new hotels opening and hotel companies
earning innumerable profits. Here is a chart that displays the
current and expected growth of the hotels, resorts and cruise
lines marketin the USA.
I.I 5. Hnl-l-, l“url'-, -l E‘l’nlI-.- Lines Market

In India, Hotels have seen a boost in recent years, wherein
the development of new tourist destinations such as
Lakshadweep, Ayodhya, Meghalaya, etc have become the
new craze for Indian as well as International visitors. India’s
rich cultural heritage, historical sites, and diverse landscapes
attract millions of tourists annually, and this surge in tourist
footfall has directly contributed to the expansion of the hotel
industry.

Now, the hotels are not just confined to developed, fast-
moving and metropolitan tier 1 cities, but are also spreading
theirreach to tier 2 and tier 3 cities.

Here are a few more factors that have helped the rise of the
Indian Hospitality Market.

1. Globalization and entry of International Hotel Chains :
India has become a lucrative market for international
hospitality brands. Leading global hotel chains such as
Marriott, Hyatt, Accor, Radisson and Hilton have expanded
their footprint, bringing world-class service standards,
operational expertise, and enjoyment opportunities for hotel
management professionals.

2. Digitalization: The hospitality industry is undergoing a
tech-driven transformation, improving both operational
efficiency and guest experiences. Some of the latest techs
are:

a. Al-Powered Chatbots & Virtual Assistants.

A\
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India's Hotel Industry:
A Pathway to Economic Growth

- K Shlok, First Year
- lknoor Kaur, First Year

b. SmartHotel Technologies

c. BigData &Analytics.

d. Online Travel Aggregators (OTAs)
3

Evolution of Culinary and Gastronomy Tourism: India’s
rich culinary heritage has gained international recognition,
with food tourism becoming a significant contributor to the
hospitality industry. Luxury hotels and resorts now focus on';

a. Curated dining experiences and fusion cuisines

b. Farm-to-table concepts promoting organic and
sustainable food

c. Culinary Masterclasses and Live Kitchen Experiences

This has created a surge in demand for skilled chefs, food and
beverage managers, and culinary entrepreneurs.

4. Growth of MICE (Meetings, Incentives, Conferences and
Exhibitions) Tourism

With India emerging as a corporate and a business hub, MICE
tourism has witnessed exponential growth. Leading
metropolitan cities, including Mumbai, Delhi, Hyderabad and
Bengaluru, host large-scale corporate events, trade fairs, and
international summits, necessitating the development of
High-end business hotels and convention centres.

5. Sustainability and Green Hospitality Practices

Sustainability has become a key focus in the hospitality
industry, with many hotels adopting eco-friendly operations
suchas:

a. Energy-efficient architecture and renewable energy
usage

b. Waste managementand plastic-free policies

c. Locally sourced food and ethical supply chains

d. Waterconservationinitiatives.

The Rapid growth of hotel management in India is driven by
tourism, globalization, technology and evolving guest
preferences. With increasing investments, Government
support, and a shift towards sustainable and experiential
hospitality, the industry offers immense career opportunities.
As India cements its position as a global hospitality hub,
skilled professionals will play a crucial role in shaping its
future.
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Paperbound Perspectives

India is home to a diverse
tapestry of cultures, each
contributing uniquely to
the nation's growth and
identity. Among them, the
Parsis stand out as a
community that, despite
their small numbers, has left an indelible mark on India's
industrial, economic, scientific, and cultural landscape.
Making up only 0.0005% of India's population, their
influence far outweighs their numerical strength. Their
unwavering dedication, entrepreneurial spirit, and
forward-thinking vision played a crucial role in shaping
India's industries, particularly during the transformative
period of the Industrial Revolution.

The Origins of the Parsis in India

The Parsis trace their origins to Persia (modern-day
Iran), where they followed Zoroastrianism, one of the
world's oldest religions. In the 8th or 10th century, to
escape religious persecution following the Islamic
conquest of Persia, a group of Zoroastrians fled to India,
arriving at the port cities of Gujarat.

According to a well-known legend, the local king, Jadi
Rana, was hesitant to grant them refuge, claiming that
his land was already overpopulated. In response, the
Parsi leaders presented a glass of milk filled to the brim
and a spoonful of sugar. By dissolving the sugar into the
milk, they symbolized their promise to blend
harmoniously into Indian society while enriching it, just
as sugar sweetens milk. This act of wisdom and humility
won them acceptance, and they settled in Gujarat,
where they thrived while preserving their unique
religious and cultural traditions.
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The Parsi Chronicles:
Faith, Food, and Family

- K Shlok, First Year
Parsis and the Industrial Revolution inIndia

Fast forward to the 19th and 20th centuries, and the
Parsis emerged as some of India’'s foremost
industrialists, entrepreneurs, and visionaries. Their
ability to think ahead, take risks, and innovate set them
apart as leaders in business and commerce. Their
contributions played a pivotal role in India's transition
from a pre-industrial economy to a modern industrial
powerhouse.

Names like Tata, Godrej, and Wadia are synonymous
with India's industrial success story. The Parsis
pioneered industries such as steel, aviation, chemicals,
and shipbuilding, laying the foundation for modern
India’s economic strength. Their success was not only
due to their business acumen but also their commitment
to ethical practices, philanthropy, and nation-building.

Parsis in Science, Defense, and Public Service

The contributions of Parsis extend far beyond industry
and commerce. They have made remarkable strides in
science, military leadership, governance, and public
service.

e Homi J. Bhabha (1909-1966) — A nuclear physicist
and the architect of India’s nuclear program,
Bhabha'’s pioneering work led to India's emergence
asaglobal playerin atomic energy.

e Dadabhai Naoroji (1825-1917) — Known as the
Grand Old Man of India, Naoroji was the first Indian
to be elected to the British Parliament and played a
key role inthe Indian independence movement.

e Sam Manekshaw (1914-2008) — One of India's
most celebrated military leaders, Field Marshal
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Manekshaw led India to victory in the 1971 Indo-Pak
war, which led to the creation of Bangladesh.

e J.R.D.Tata(1904-1993) — A pioneering industrialist
and visionary, J.R.D. Tata played a crucial role in
founding Air India, making it one of the world’s
leading airlines.

e Ratan Tata (1937-2023) — As the former chairman
of Tata Sons, Ratan Tata transformed Tata Group
into a global conglomerate while prioritizing
philanthropy and social development.

Cultural and Artistic Contributions

Beyond business and science, Parsis have enriched
India’s arts, cinema, and literature. Their contributions to
architecture, performing arts, and culinary traditions
continue to influence Indian culture:

e Shiamak Davar revolutionized Indian dance with his
fusion of western and Bollywood styles.

e Boman Irani, a beloved Bollywood actor, has given
Indian cinema some of its most memorable
performances.

e Cyrus Broacha has entertained audiences with his
unique sense of humor and satire.

e Freddie Mercury, born Farrokh Bulsara, was of
Parsi descentand went on to become the legendary
frontman of Queen, leaving a global musical legacy.

Philanthropy and Social Responsibility

What truly distinguishes the Parsi community is their
commitment to philanthropy. The Tata Trusts, one of the
oldest charitable organizations in India, have funded
initiatives in education, healthcare, and rural

development for over a century. Similarly, the Godrej
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Foundation and Wadia Group have made significant
contributions to social causes, proving that business
success and social responsibility go hand in hand.

Preserving aRich Heritage

Despite their many achievements, the Parsi community
faces a declining population, with concerns about
maintaining their rich traditions. Efforts are being made
through organizations like Jiyo Parsi, which encourage
cultural preservation and community growth.

The Lasting Legacy of the Parsis

The Parsis of India exemplify the profound impact a
small yet determined community can have on an entire
nation. Their contributions across industries, science,
military, and arts have helped shape modern India into
what it is today. Their story is one of resilience,
adaptability, and unwavering dedication to progress.

As we celebrate their contributions, we are reminded
that true greatness is not measured by numbers but by
the depth of one's impact on society. The Parsis may be
few, buttheirlegacy is eternal.

FHE KEY O
SUCCESS IS5 TO
START BEFORE
YOU ARE
READY

— Marie Forleo

Incredible India




Institute of Hotel Management, Catering Technology and Applied Nutrition

Paperbound Perspectives

| am in class 11 and | like to listen to music when | am
studying, but my dad says that my brain is spending only
half of its time studying and the other half is distracted by
listening. He says it is better to leave my phone out of my
room and concentrate on studying rather than listening to
music. Is it OK to listen to songs when | am studying?

-Robert, class 11 student.

It's a good question! In a nutshell, music puts us in a better
mood, which makes us better at studying but it also
distracts us, which makes us worse at studying. So if you
want to study effectively with music, you want to reduce
how distracting music can be and increase the level to
which the music keeps you in agood mood.

Music can put us in a better mood.

You may have heard of the Mozart effect - the idea that
listening to Mozart makes you "smarter". This is based on
research that found listening to complex classical music
like Mozart improved test scores, which the researcher
argued was based on the music's ability to stimulate parts
of our minds that play a role in mathematical ability.

However, further research conclusively debunked the
Mozart effect theory: it wasn't anything to do with maths, it
was just that music puts us in a better mood. Research
conducted in the 1990s found a "Blur Effect" where kids
who listened to the Britpop band Blur seemed to do better
on tests. Researchers found that the Blur effect was bigger
than the Mozart effect, simply because kids enjoyed pop
music like Blur more than classical music.

Being in a better mood likely means that we try that little bit
harder and are willing to stick with challenging tasks.

Music can distract us on the other hand, music can be a
distraction under certain circumstances.

When you study, you're using your "working-memory”
which means you are holding and manipulating several
bits of information in your head at once.

Elevating Culinary Experiences
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Is it OK to listen to music
while studying?

- Timothy Byron
(Lecturer in Psychology, University of Wollongong)

The research is fairly clear that when there's music in the
background, and especially music with vocals, our
working-memory gets worse.

Likely, as a result, reading comprehension decreases
when people listen to music with lyrics. Music also appears
to be more distracting for people who are introverts than for
people who are extroverts, perhaps because introverts are
more easily overstimulated.

Some clever work by an Australia-based researcher called
Bill Thompson and his colleagues aimed to figure out the
relative effect of these two competing factors -mood and
distraction.

They had participants do a fairly demanding
comprehension task, and listen to classical music that was
either slow or fast, and which was either soft or loud.

They found the only time there was any real decrease in
performance was when people were listening to music that
was both fastand loud (that is, at about the speed of Shake
It Off by Taylor Swift, at about the volume of a vacuum
cleaner).

But while that caused a decrease in performance, it wasn't
that big a decrease. Other similar research also failed to
find large differences.

So can | listen to music while studying or not?

To sum up: research suggests it's probably fine to listen to
music while you're studying - with some caveats.

It's betterif:
it puts you in agood mood
it's not too fast or too loud

it's less wordy (and hip-hop, where the words are rapped
rather than sung)

Happy listening and good luck with, your exams!
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LRI RLEALY  VIERAKI: The Cultural Committee
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At IHM Hyderabad, culture isn't just celebrated—it’s lived!
Over the past year, the Cultural Committee has organized a
series of vibrant and engaging events that brought students
together, showcasing the rich diversity of India while fostering
camaraderie and creativity. From festive celebrations to
thrilling competitions, here’s a look at the exciting events that
made this year memorable.

Onam-A Grand Harvest Celebration

The spirit of Kerala came alive as students donned traditional
attire and participated in the grand Onam celebrations. The
highlight of the event was the beautifully designed Pookalam
(floral rangoli) and the traditional Sadya feast, served on
banana leaves. The joyous Thiruvathira dance and games
like Vadam Vali (tug of war) added to the festive fervor,
making ita day of pure culturalimmersion.

Ganpati-BappaMorya!

The arrival of Lord Ganesha was celebrated with devotion
and grandeur. The beautifully crafted idol was welcomed with
dhol-tasha beats, and the atmosphere was charged with
enthusiasm. The Aarti sessions, eco-friendly decorations,
and traditional modak distribution made the event both
spiritual and fun.

Food Fest—A Culinary Wonderland

Our budding chefs put their best foot forward at the much-
awaited Food Fest. Stalls lined up with diverse cuisines,
ranging from street food delights to gourmet dishes,
showcased the students’ culinary expertise. The event turned
into a feast for both the stomach and the soul, with live
cooking demonstrations and an energetic crowd relishing
every bite.

Gala Night-A Starry Affair

An evening of glitz, glamour, and entertainment, the Gala
Night was a spectacular affair. Themed decor, dazzling
performances, and a high-energy DJ set the stage for a night
to remember. From fashion shows to musical performances,
the event had something for everyone, making it the most
anticipated social gathering of the year.

Diwali Decorations - Festival of Lights

Diwali brought out the artist in every student, as the campus
was adorned with stunning decorations. Diyas, rangolis, and
fairy lights transformed IHM into a mesmerizing spectacle.
The spirit of togetherness and joy was evident as students
worked hand in hand to spread festive cheer, culminating in a
grand celebration with sweets, fireworks, and cultural
performances.
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Republic Day - A Tribute to the Nation

Patriotism echoed through the campus as students came
together to celebrate Republic Day. A flag-hoisting ceremony,
a speech competition on national pride, and a cultural
program showcasing India’s rich heritage were the highlights
of the day. The event served as a reminder of our
responsibilities as future leaders of the nation.

Independence Day - Saluting the Spirit of Freedom

The tricolor fluttered high as students commemorated India’s
independence with heartfelt celebrations. Inspirational
speeches, skits on freedom fighters, and a melodious
rendition of patriotic songs created an atmosphere of
reverence and pride. The event concluded with a unity march,
symbolizing our collective commitment to the nation’s
progress.

Poster Making—Art with aMessage

Creativity met purpose at the Poster Making Competition,
where students expressed powerful ideas through colors and
brushstrokes. Themes ranging from sustainability to social
issues encouraged thought-provoking discussions, making
this event both visually appealing and intellectually
stimulating.

Treasure Hunt-The Ultimate Chase

Excitement reached its peak as students embarked on a
thrilling Treasure Hunt, solving riddles and overcoming
challenges to reach the final prize. The event tested their wit,
teamwork, and problem-solving skills, making it a high-
energy adventure that left everyone wanting more.

AYearto Remember

Each event organized by the Cultural Committee was a
testament to the enthusiasm, creativity, and team spirit of our
students. From vibrant festive celebrations to intellectually
stimulating competitions, every occasion added a unique
flavor to campus life. These events not only fostered cultural
appreciation and inclusivity but also strengthened
friendships, nurtured talents, and provided a platform for
students to showcase their skills. The laughter, learning, and
unforgettable moments shared during these celebrations
have left an indelible mark on our hearts. As we look forward
to another year of exciting events, we remain committed to
making IHM Hyderabad a hub of cultural brilliance, unity, and

joy!
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A Year of Culinary Brilliance:

Stirring Up Success at IHM Hyderabad (2024-25)
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The academic year 2024-25 was a landmark period for IHM
Hyderabad, with the Culinary Committee at the helm of
numerous high-impact events, competitions, and industry-
driven initiatives. Committed to honing the skills of budding
chefs, the committee played a pivotal role in fostering an
environment of learning, innovation, and healthy competition,
ensuring that students were well-prepared for the dynamic
world of hospitality and gastronomy.

One of the most prestigious events of the year was the Inter-
Collegiate Budding Chef Competition, which brought
together culinary and hotel management students from
across the country. This event served as a battleground for
young chefs to showcase their creativity, technical skills, and
passion for food, reflecting the institute’s dedication to
promoting culinary excellence on a national platform.

Equally noteworthy was the Gala Lunch, an event that left a
lasting impression on guests with its exquisite menu,
seamless execution, and immersive dining experience. The
overwhelming success of this event garnered significant
media attention, earning coverage in newspapers and digital
platforms, further solidifying IHM Hyderabad’s reputation for
culinary brilliance.

Adding to the vibrancy of the year was the much-anticipated
Little India Food Fest, the institute’s flagship culinary festival
that once again mesmerized attendees with a spectacular
showcase of regional Indian cuisines. This grand celebration
highlighted India’s rich culinary heritage, featuring a diverse
range of flavors, traditional cooking techniques, and a festive
ambiance that drew food enthusiasts from all walks of life.

Beyond competitions and large-scale events, the Culinary
Committee also prioritized industry engagement by curating
a series of exclusive workshops and masterclasses,
designed to bridge the gap between academic learning and
real-world expertise.

One of the standout sessions of the year was a Masterclass
by Chef Himanshu Sahoo, specifically tailored for third-year
students, where they received invaluable guidance on acing
job interviews and understanding employer expectations in
the hospitality industry. This session provided students with

Elevating Culinary Experiences
Shaping the Future of Food

Cackle 2025

key insights into professional growth, career preparedness,
and interview strategies essential for success in the
competitive job market.

Another remarkable session was the Risotto Masterclass by
Chef Allen Muler, a distinguished culinary professional
trained at the University of Derby. This workshop provided
students with a deep dive into the art of crafting the perfect

risotto, an essential skill for any aspiring chef looking to
master the nuances of European cuisine. The session
emphasized precision, ingredient selection, and advanced
cooking techniques, equipping students with the knowledge
to elevate their culinary craft.

Amajor highlight of the year was the inauguration of "Buy The
Way" Pastry Shop, an entrepreneurial initiative spearheaded
by IHM Hyderabad in collaboration with the Culinary
Committee. This innovative venture offers students an
immersive, hands-on experience in running a pastry
business, from product development and pricing strategies to
customer service and financial management.

By managing this real-time food retail outlet, students not only
sharpen their baking and patisserie skills but also gain
invaluable insights into the operational and entrepreneurial
aspects of the food industry. This initiative underscores IHM
Hyderabad’s commitment to nurturing future culinary
entrepreneurs, empowering students with the tools to
establish their own ventures in the hospitality sector.

Through its diverse array of competitions, industry
collaborations, and entrepreneurial projects, the Culinary
Committee of IHM Hyderabad continues to redefine culinary
education, ensuring that students graduate with a strong
foundation in both technical expertise and industry readiness.
The events of the 2024-25 academic year have set a new
benchmark, reinforcing the institute’s legacy of excellence
while inspiring future generations of chefs to push the
boundaries of creativity and innovation.

As I[HM Hyderabad moves forward, the Culinary Committee
remains steadfast in its mission—to cultivate world-class
culinary professionals who are not just chefs but also
innovators, entrepreneurs, and industry leaders.
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Flute — The Soulful Band of IHM Hyderabad
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Music has the power to bring people together, and at IHM
Hyderabad, Flute, the college’s official band, does just that.
Comprising talented students from the first, second, and third
years, Flute is more than just a musical group—it is a vibrant
part of the institution’s cultural identity. Whether it's
performing at grand college events or creating a soothing
atmosphere during lunch hours at the campus restaurants,
the band never fails to captivate audiences with its
mesmerizing performances.

AJourney of Passion and Dedication

The formation of Flute was driven by a shared passion for
music. The band members come from diverse musical
backgrounds, each bringing their unique touch to the group.
The band is not limited to just vocal performances—its
members are skilled in playing a range of instruments,
including the guitar, drums, clap box, keyboard, and more.
This instrumental versatility allows Flute to explore a wide
spectrum of musical genres, from classical and light
Bollywood to indie pop, adapting seamlessly to the mood of
every event.

However, Flute is not just about people who already know
how to sing or play instruments—it is also a space for those
who wish to learn and develop the art of music within
themselves. The band welcomes students who are
passionate about music and eager to grow, providing them
with a supportive environment to refine their skills,
experiment with different styles, and build their confidence.
Through regular practice sessions, mentorship from senior
members, and live performances, aspiring musicians get a
chance to evolve and discover their musical potential.

AMusical Presence in College Events

Flute has become an integral part of IHM Hyderabad's
cultural scene. The band regularly performs at various
college events, adding a lively and engaging element to every
occasion. Some of their most notable performances have
beenat:

Budding Chefs and Professionals — A prestigious event
that celebrates culinary excellence, where Flute sets the
perfect ambiance with its soulful melodies.

Christmas Gala — Bringing in the festive spirit with
heartwarming Christmas carols and cheerful performances.
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Food Fest — A celebration of flavors accompanied by a
musical feast that enhances the dining experience.

Lunch Hour Performances — A special initiative where the
band performs at the college restaurants, creating an
enjoyable atmosphere for students and faculty alike.

Their presence at these events not only entertains but also
brings a sense of unity and joy to the campus.

Beyond the College Walls

The talent of Flute has gained recognition beyond the
campus, leading to invitations from well-known
establishments such as McDonald’s, The Trident Hyderabad,
and Starbucks. Performing at these venues has been a
significant milestone for the band, giving the students
exposure to professional platforms and allowing them to
share their music with a wider audience. These opportunities
also reflect the quality and appeal of Flute, proving that music
truly knows no boundaries.

ABlend of Cultures and Styles

One of the defining characteristics of Flute is its ability to
perform in multiple languages and genres. From the soulful
notes of Indian classical music to the energetic beats of
Bollywood hits and the soothing charm of indie pop, the band
adapts effortlessly to different moods and audiences. Their
diverse repertoire ensures that every listener finds something
to connect with.

APlatform for Growth and Expression

For the students of IHM Hyderabad, Flute is more than just a
band—it is a platform for self-expression, learning, and
growth. It provides budding musicians and singers with a
stage to hone their skills, collaborate with fellow artists, and
gain confidence in their abilities. Moreover, it serves as a
learning ground for those who are new to music but wish to
explore it. The band fosters an inclusive environment where
students, regardless of their prior experience, can come
togethertolearn, experiment, and find their musical voice.

Balancing music with academics, the band members
showcase remarkable dedication, proving that passion and
hard work can go hand in hand. The supportive nature of
Flute ensures that even those who start with little knowledge
can develop their skills and become a part of something
biggerthan themselves.
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Paperbound Perspectives

Front of House
(FOH):

What it Means: The
shiny, guest-facing
areas of a hotel or
restaurant.

e In Real Life:
“Smile like you
mean it; the FOH is a stage, and you’re the
star!”

Back of House (BOH):

e What it Means: The chaotic, behind-the-
scenes war zone where the real magic (and
shouting) happens.

e InReallife: “BOH is where we bond over burnt
fries and chef’'s mood swings.”

Mise en Place (Mise-en-place):

e WhatitMeans: Fancy French for “get your stuff
together before chaos hits.”

e In Real Life: “No mise en place = crying over
chopped onions during service.”

86’d:
e Whatit Means: That one thing everyone wants
but we ran out of.

e In Real Life: “Tiramisu is 86'd, but let’s just
pretend cheesecake is the new favourite.”

Up-Selling:

e What it Means: Convincing guests to splurge
because “YOLO.”

e In Real Life: “Sell them the premium wine; it
pairs well with our bank account.”

Turn the Table:

e Whatit Means: Kicking one group out (politely)
to seatthe next.

e In Real Life: “Smile while dropping hints like,
‘Can| getyou the bill?””

Comp:

e What it Means: Free stuff for guests when
we’ve messed up or wanta good

e TripAdvisorreview.
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Hospitality Lingo Decoder:
For When You’re Honest

- Navya Sharma,
Third Year

e InRealLife: “Comp their dessert—they waited
an eternity. Ourbad.”

Walk-In:

e What it Means: The fridge or random guests
showing up like it's their living room.

e In Real Life: “The walk-in is freezing, but it's
still the best place to hide from awkward
customers.”

Double Seating:

e What it Means: When two tables get seated at
the same time, and your server instantly
regrets life choices.

e In Real Life: “Double seating? Great, now
we’re speed dating with food orders.”

Service Recovery:

e What it Means: Fixing guest issues while
pretending everything is totally under control.

e In Real Life: “Smile, comp something, and
hope they don’tleave a bad review.”

FIFO:

e What it Means: First In, First Out, or “Don’t
serve yesterday’s fish.”

e In Real Life: “FIFO isn’'t just inventory—it’s
survival in the BOH jungle.”

PDR (Private Dining Room):

e What it Means: Fancy room for people who
want to feel extra special.

e In Real Life: “PDR tonight? Time to light the
good candles and pray nothing spills.

CheckDrop:

e What it Means: The delicate art of presenting
the bill without ruining the mood.

e In Real Life: “Wait until they’re done
Instagramming their dessert.

Covers:

e What it Means: Number of guests served—or
how many times you’'ve questioned your
career today.

e InReallLife: “150 covers later, and | still haven’t
eaten anything but air.”
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Geminy

Why is there this constant battle,

Which makes my heart flutter and rattle,
Between two sides of the same coin,

While both seem to be righteous and adjoint.

Both being the same idea but different at the same time,
Rejecting either one, is it that heinous of a crime?

Forwe don’tknow what our path foretells,

There are many signs of destiny, like constant ringing bells.

So embrace what you have,

Letgo of the doubt, for all the pain that you have,
Comes from the same sprout.

The sprout s your mind, the anxious one.

Which s both - aboon and a bane with its pros and cons,
As we don’tknow when the sproutis either,

Letitgrow, give it some fodder.

The fodderis time.

While it may seem painful,

Inthe end, you will always be grateful.

— L. Tejaswini, First Year

Roots and Wings

| come from soil where stories sleep, Where whispers
rise from voices deep. My roots are tucked in earth and
time, Inlullabies and old rhyme.

A grandma’s laugh, a father’s call, The mango tree that
saw it all—They hold me still, they hold me true, In
memories kissed by morning dew.

But far beyond the village gate, The sky begins to shift
my fate. A hunger grows, a fire sings—Inside me stir a
pair of wings.

They flutter first in paper dreams, In city lights and silver
streams. They stretch with every book | read, And soar
with every daring deed.

| feel the tug of both these ends—The steady past, the
wind that bends. My heart, a compass made of thread,
Woven from all the words once said.

“Be bold,” says wind. “Be wise,” says tree.“Become the
self you're meant to be.”So here | stand on life's wide
brink, With time to fly, and space to think.

Elevating Culinary Experiences
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Not torn between the sky and ground, But stitched where
roots and dreams are found. For wings need strength
that roots provide—And roots, in flight, are dignified.
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NEW BEGINNINGS

P. SANTOSH KUMAR

Admin-cum-Accounts Officer

We wisk lim success and grouth in this exciting jourmey akead!

RETIREMENTS

G. Vivekanand M. Srinivasa Sastry

Head of Department Librarian

We wisk them a happy retined life!
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Blast from the Past -

YAADEIN... THE UNFORGETTABLE MEMORIES

- Abhik Banerjee, 3 year B.Sc.
(2006)

Three-years-are about to pass, but the memories and moments are still so raw
and fresh in my mind. The first day of college, introducing ourselves to countless
friends, wearing formal attire, and learning the names of seniors, are all still
vivid in my mind.

Now, as three years are about to finish, | cannot relive those moments (yaadein)
- some cherished, some ghastly & some heart-warming. What this course has
taught. me Qasbrought in a lot of eonfidence, how to deal with issues & face the
realities of life. This periodhas provided me with some mesmerizing moments,
from very lovely ones to absolutely scary first-time experiences. All my batch-
mates too will agree to this fact! From our induction to finally our farewell, the
journey has been a crisp & and enjoyable one. -

What | loved in this college was the admiration one gets for doing petty work &
matters. In my second year, when | was congratulated for nabbing a thief, |
thought that the person had made the issue a bit too blown out. All our seniors
used to say that the standard is dropping, but*that seems to be individual
opinions & views. My stint in the hostel too has been an endearing one. High
voltage action, drama have all been performed here (My hostel friends will
vouch for this fact). | must admit that if one has a definite aim & ambition, one
must pursue it with full heart & effort. '

My advice to my junior mates will be to follow the rightpath & focus on it. These
three years have been alearning curve for all of us & after this, | am sure each of
us will have gained confidence; personality & can face the realms of this world.

Well, now that we are going through the last & final phase, one can just
remember & cherish those times & try to relive those memories (I wish 1 could).
Lastly, all that ¥ will take with me is memories of all these tit-bits & mayhem |
have been associated with. | have heard that time flies, but these three years
have flown by in the blink of an eye.

Iev%JId like to thank all those who have made my presence felt & rendered
services to make my stay exciting & my journey of LIFE an eventful one..>: -
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Through the Lensman’s Eyes

Whispers of Stone: A Timeless Tale Alone leaf whispering secrets of time Serenade of the Lotus
-Karishma Verma, Assistant Lecturer

> . L

Pearl city of India Autumn is the time to fall in love Awaken to the universe’s simple
with the world all over again gift of the butterfly.

-Abhinav Nair, Final Year

Painted skies and Peaceful minds The Struggle of the locals in the locals of Bombay
- L. Tejaswini, First Year -Muskan Mishra, Third Year

Golden hour meets the endless blue A canvas of clouds, a story of flight
-Shivendra Pandey, First Year
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Through the Lensman’s Eyes

Elegance in Every Spot Double the fluff, double the mischief!

-Shashank Rao Gunhal, Final Year
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Beyond Ingredients. Building Experiences.

For over three decades, Tropolite has been trusted by India's finest hotels, bakeries, and food businesses to deliver culinary excellence behind the scenes.

From stabilisers to creams, from bases to customized solutions. We enable chefs and businesses to create extraordinary food experiences, every day.

v

Elevating Culinary Experiences.
Shaping the Future of Food.

At Tropolite, our story goes beyond product innovation, it is a story of partnership,
trust, and transformation.

We are not just suppliers. We are collaborators in every plate served,
every pastry crafted, and every guest experience created.

With a strong foundation built on research, consistency, and customer-centricity,
we have become a trusted force behind India’s growing culinary landscape.

QOur solutions are designed to empower creativity while ensuring reliability at
every stage-from boutique cafes to large-scale hotel kitchens and industrial
manufacturers,

\Y
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As food experiences evolve, so do we, combining tradition with innovation,
craftsmanship with science, and vision with execution.

Our commitment is simple yet powerful to help every business we work with
create moments that delight, inspire, and endure.

Because at Tropolite, we believe great food is never just eaten, it is felt,
remembered, and celebrated.

Incredible India



Institute of Hotel Management, Catering Technology and Applied Nutrition Cack[e 2025

From Imagination to Creation.

Tropolite

At Tropolite, we don't just supply ingredients - we enable culinary experiences that captivate and endure. Our solutions are crafted to meet the diverse needs of the
hospitality industry bakeries, cafes, and industrial food businesses, empowering them to deliver excellence, consistency, and creativity every day.

Here's how we partner with you across the culinary spectrum:

Hotels & Hospitality

Delivering world-class dining experiences begins with the
finest ingredients.

Our portfolio for hotels and premium hospitality includes:

= Premium Whipping creams designed for ultimate texture and stability.

World class Culinary ingredients, crafted for versatility
and performance.

Solutions created for chefs who demand reliability without
compromising creativity.

Industrial Clients

For large-scale manufacturers, precision and performance are critical.

Tropolite offers functional ingredients that ensure consistency at scale:

Frozen dessert stabilizers tailored for perfect texture and shelf-life.
High-performance emulsifiers and whipping agents.
Customized ingredient solutions to match evolving market demands.

Partnering with leading food businesses to drive innovation, efficiency,
and product excellence.

Elevating Culinary Experiences.
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Bakery & Cafe Solutions

From artisanal bakeries to bustling cafes, we fuel creativity at every turn.

Our bakery solutions are designed to inspire innovation
and delight consumers:

Premium cake premixes ensuring consistency batch after batch.
Fondants and aromas elevates every product offering.

Specialty ingredients that bring artisanal craftsmanship to life.

Every product is developed to help bakers and cafe owners deliver
memorable experiences, faster and better.

wwwiropolite.com

www.tropolite.com ( Tropolite



Institute of Hotel Management, Catering Technology and Applied Nutrition CaCk[e 2025

Innovation is Our Second Ingredient.

At Tropolite, innovation is more than a commitment, it is a way of life.

Behind every product lies a spirit of experimentation, precision, and purpose, driven by our state-of-the-art R&D Centres and deep partnerships with
culinary professionals.

Our dedicated research teams work at the crossroads of food science and culinary artistry, constantly pushing boundaries to meet the evolving
needs of chefs, bakers, and businesses across the world,

We invest relentlessly in anticipating the future of food-pioneering innovations across:

e \legan and Plant-Based Alternatives

Crafted without compromise, our plant-based solutions
deliver taste, texture, and performance chefs can trust.

Clean Label and Conscious Consumption TrendsClean
Label and Conscious Consumption Trends

Transparent formulations that uphold the highest standards of
quality, without unnecessary additives.

Artisanal and Customised Creations

Solutions designed for businesses seeking bespoke textures,
stability, and sensory experiences that differentiate their offerings.

Beyond trend alignment, we specialise in tailor-made ingredient solutions-working hand-in-hand with chefs and brands to deliver customised performance
for their unique requirements.

At Tropolite, innovation is not just about launching new products. It is about elevating every experience, shaping new possibilities, and creating a future where
food continues to inspire.
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Where Excellence Meets Opportunity.

At Tropolite, we believe that true excellence is achieved through collaboration. Across India's finest kitchens, bakeries, and food businesses, our solutions
have become a trusted partner in crafting extraordinary culinary experiences. We are proud to be the silent force behind creations that delight, inspire,

and set new benchmarks for quality.

Testimonials Section

14

Tropolite’s commitment to consistency
and innovation helps us deliver five-star
experiences, every time.

° Executive Chef,
L Leading Luxury Hotel

14

What sets Tropolite apart is not just the
quality of ingredients, but their partnership
approach, they innovate with us, not just for us.

® Head of Culinary Operations,
(- Premium Hospitality Group

Elevating Culinary Experiences.
Shaping the Future of Food.

Elevating Culinary Experiences
Shaping the Future of Food

14

From texture to stability, Tropolite's
products have elevated the quality of our
desserts and pastries beyond expectation.

Pastry Chef,

Luxury Boutique Bakery

wwwitropolite.com

www.tropolite.com
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Partner with us to create extraordinary
culinary experiences that captivate and inspire.

www.tropolite.com

[to link to a premium landing
page for B2B collaboration]
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IHM HYDERABAD CHRONICLE

Literary Milestones

Modern Management
from Panchatantra

Our principal sir, Mr. Sanjay Thakur's book was
launched by the Hon’ble Principal Secretary,
YATnC, Govt. of Telangana, alongside esteemed
personalities from the Government of Telangana
and the Travel & Tourism industry.

Elevating Culinary Experiences
Shaping the Future of Food

[HM! BUTLDING GLOBAL LEADERS IN HOSPITALITY

An insightful article by our esteemed Principal
titled, “IHM: Building Global Leaders in
Hospitality" was featured in Metro India.

Annual Awards, 2024

——

IHM Hyderabad proudly hosted its Annual Awards
Ceremony to honour and celebrate the remarkable
achievements of the graduating batch 0£2024. This
prestigious event served as a fitting tribute to their
hard work, dedication, and exceptional
accomplishments throughout their journey at the
institute.
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MoU between IHM Hyderabad and the TCA

Cackle 2025

X-mas Celebrations @ IHM Hyderabad
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The institute proudly entered into a Memorandum
of Understanding (MoU) with the Telangana
Chefs’ Association, marking the beginning of a
dynamic collaboration aimed at providing
mentorship and professional guidance to its
students. This partnership underscores a shared
commitment to nurturing future culinary talent and
bridging the gap between academic learning and
industry expertise.

IHM Hyderabad joins SIHRA
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The institute has proudly joined the prestigious
South India Hotels and Restaurants Association
(SIHRA), strengthening its commitment to
excellence in hospitality education and fostering
deeper connections with the region’s hospitality
industry leaders.

A\
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Students at the institute celebrated the Spirit of
Christmas with a Gala Luncheon. Adding to the
grandeur, Executive Chefs from 5-star hotels,
renowned stand-alone restaurants, Area Directors
(H.R.), and Training Managers from leading
hospitality brands joined the students in the
celebrations. This unique gathering provided a
platform for interaction and inspiration, making it
amemorable occasion for all attendees.

National Budding Chefs & Professional
Competitions

Incredible India
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The institute organised the 3rd season of the
Budding Professional Competition and the 2nd
season of the Budding Chef Competition, which
was held on September 24-25, 2024. IHM
Hyderabad proudly hosted over 20 colleges from
across India, making the event a national-level
competition for aspiring hospitality professionals

and chefs.

Culinary Workshop

Chef Alain Mueller from the prestigious Culinary
Arts Academy Switzerland conducted an
exclusive Risotto workshop for the 3rd-year
students at IHM Hyderabad. It was an incredible
opportunity for students to refine their culinary
skills under the guidance of a global expert,
delving into the art of crafting the perfect Risotto.

Elevating Culinary Experiences
Shaping the Future of Food
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Independence Day Celebrations

On August 15th, IHM Hyderabad commemorated
Independence Day with great enthusiasm and
patriotism. The celebrations featured a grand flag
hoisting ceremony, inspiring speeches, and vibrant
cultural performances that reflected the spirit of
unity and freedom. The event brought together
students and faculty in a heartfelt tribute to the

nation.

Guest Lectures

The institute hosted an insightful guest session by
Mr. Bablu Hastak, who shared wvaluable
perspectives on opportunities in the F&B industry.
The session also delved into entrepreneurship
avenues and strategies for self-improvement,
inspiring students to explore diverse career paths
and personal growth.
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The institute had the privilege of hosting Les Clefs
d'Or for an enlightening guest session focused on
The Golden Keys Association, offering students
valuable insights into the prestigious network of
professional concierges and its commitment to
exceptional service excellence.

The institute was honoured to have our alumni,
Pawan Chandnani from RollaRappa and Ramesh
Sahu from Steam Picks Momos, as guest speakers.
They shared their entrepreneurial journeys with
our final-year students, inspiring and motivating
them with their success stories.

Institute of Hotel Management
Hyderabad
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A guest lecture on the critical aspects of Revenue
Management and Budgeting was delivered by Mr.
Shakul Pant, General Manager of Oakwood
Hotels. The engaging session was tailored for the
3rd-year students, providing them with valuable
industry insights and practical knowledge to
enhance their understanding of effective financial
strategies in the hospitality sector.

IHM Hyderabad had the privilege of hosting Mr.
Indraneel Majumdar, Head of Mall at Sarat City
Capital Mall and COO at Smart Shop. in, for an
engaging guest lecture on Retail Operations. The
session, designed for third-year students, provided
valuable insights into the dynamic world of retail
management, highlighting practical strategies and
industry trends.

Road Safety Seminar

The Telangana Traffic Police conducted an
insightful road safety seminar for the students of
IHM Hyderabad. The session emphasized safe
driving practices, traffic regulations, and
responsible behaviour on the roads, leaving
students more aware of their role in ensuring road
safety.

Incredible India
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Enriching Minds

Our esteemed faculty, Mr. Rajesh, was invited as a
guest speaker at the AP MSME event hosted at
NITHM. He delivered an insightful session on the
importance of Customer Relationship
Management (CRM), hospitality, and effective
situation handling. The event also featured
discussions on JEE awareness and orientation to
various hospitality courses, enriching the
participants' knowledge and career perspectives.

Our Faculty Mr.Rajesh L- Passionate about
inspiring for better living was invited to the City
College, Hyderabad to deliver a guest lecture on
"Tourism and Peace" on the occasion of World
Tourism Day.

NCHM-JEE Promeotion

Elevating Culinary Experiences
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Our students embarked on a dynamic promotional
campaign for IHM Hyderabad’s courses and
NCHM-JEE 2025, reaching out to aspiring
hospitality professionals across eight institutions.
Through interactive sessions, they provided
insights into the world of hospitality education,
guiding students toward a promising future in the
industry.

Students from Pace School visited IHM
Hyderabad to explore the dynamic world of
hospitality. Through interactive sessions and
engaging experiences, they discovered the vast
opportunities this industry offers, inspiring them to
embark on a rewarding journey in hospitality

IHM Hyderabad participated in the prestigious
Nutri-Summit hosted by Yashoda Hospitals,
Hyderabad, showcasing the institute’s
commitment to nutrition and culinary artistry. As
part of the event, the team also promoted the
NCHM-JEE course with a beautifully curated food
display, meticulously crafted by the Culinary
Committee. [t was a proud moment to blend health,
hospitality, and education on one platform.
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The institute hosted the Department of Food &
Nutrition from Shri Satya Sai Institute of Higher
Learning for an insightful campus familiarization
tour. The visit provided an engaging opportunity to
explore our state-of-the-art facilities, interact with
faculty, and gain a deeper understanding of the
dynamic world of hospitality and culinary
education.

Constitution Day Celebrations
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Celebrating 75 glorious years of the Indian
Constitution, [HM Hyderabad hosted an engaging
Mock Parliament Session, where students
recreated the vibrancy of democracy in action.
This insightful session fostered critical thinking,
debate, and a deeper understanding of governance,
empowering future leaders with the spirit of
democracy.

IHM Hyderabad proudly commemorated 75 years
of the Indian Constitution with a solemn pledge
ceremony, reaffirming our commitment to the
ideals of justice, equality, and liberty. The event
served as a tribute to the guiding principles that
unite us as a nation, inspiring future generations to
uphold the spirit of democracy.

A\
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Our campus came alive with extraordinary energy
and creativity during the Aha Swagstar Talent
Hunt, a one-day extravaganza celebrating the
incredible talents of our students. From singing
and dancing to acting, stand-up comedy, and more,
our students wowed the audience and judges with
their skills.

The event was organised by Aha Media and
sponsored by TVS Motors, KLM Fashion Mall,
Minute Made, and Happi Mobiles for supporting
this phenomenal event.

Lokmanthan: Bhagyanagar-24 Cultural
Summit

The institute’s CFPP students attended the
prestigious Lokmanthan: Bhagyanagar-24
Cultural Summit at Shilpakala
Vedika/Shilparamam. This unique event provided
an incredible opportunity to experience India’s
cultural diversity and engage in thought-
provoking discussions on our heritage, values, and
traditions.

Incredible India
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Behind the Spin

Our students had an enriching experience at FABO
Laundry, gaining firsthand insights into the
intricate world of professional laundry operations.
From cutting-edge cleaning techniques to
sustainable practices, they explored the seamless
processes that ensure impeccable hygiene,
efficiency, and industry standards. This visit
provided a deeper understanding of the vital role
laundry operations play in the hospitality sector,
bridging classroom learning with real-world
expertise.

Academia-Industry Connect

Chef. Satya Pandhari, Executive Chef, The Park
Hotels, Hyderabad visited the college to address
the students on the career prospects available to
them.

Memorandum of Understanding

Elevating Culinary Experiences
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IHM Hyderabad has signed a Memorandum of
Understanding (MoU) with The Park Hotels,
paving the way for mutually enriching initiatives.
This collaboration aims to elevate educational
experiences, provide industry exposure, and
enhance skill development, ensuring our students
are future-ready for the world of hospitality.

Our Principal, Mr. Sanjay Thakur, represented
IHM Hyderabad at a landmark event at Vigyan
Bhawan, New Delhi, on World Tourism Day, 27th
September 2024. He was the authorized signatory
for the signing of an MoU with 8 prestigious
national and global hospitality giants, including
Indian Hotels Company Limited (IHCL), IHG
Hotels & Resorts, Marriott International, Lalit Suri
Hospitality Group, ITC Group of Hotels, Apeejay
Surrendra Park Hotels, Radisson Group of Hotels,
and Lemon Tree Hotels.

These MoUs were signed in the presence of key
industry leaders and senior officials from the
Ministry of Tourism, Government of India. This
initiative by the National Council for Hotel
Management and Catering Technology, aimed at
promoting Indian hospitality globally, focuses on
student engagement, mentorship, faculty
development, and institutional growth.

The event was graced by Honourable Vice
President Shri Jagdeep Dhankar, along with
Honourable Minister of Tourism Shri Gajendra
Singh Shekhawat, Honourable Minister of State
for Tourism Shri Suresh Gopi, Honourable Civil
Aviation Minister Shri Kinjarapu Rammohan
Naidu, Tourism Secretary Ms. V Vidyavathi, and
Shri Gyan Bhushan, IES, CEO NCHMCT.

www.tropolite.com ( Tropolite
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Global Dish Contest at Trevernia Fest

k-
The 1st Year Students and CFPP participants of
IHM Hyderabad showcased their exceptional
culinary skills at the prestigious Global Dish
Contest during Trevernia Fest. From embracing
diverse global flavors to presenting world-class
gastronomic creations, our budding chefs
demonstrated innovation, passion, and excellence,
leaving a lasting impression on the culinary stage.

Chhath Puja Celebrations

The institute came together to celebrate the spirit
of devotion and gratitude through the sacred
observance of Chhath Puja. With great
enthusiasm, students and faculty honored the Sun
God and Chhathi Maiya, embracing the rich
traditions and cultural essence of this auspicious
festival. The celebration fostered unity,
spirituality, and a deep sense of reverence

Parvatan Mitra - Skill Certification

Institute of Hotel Management
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IHM Hyderabad successfully completed its first-
ever Paryatan Mitra — Skill Certification batch,
marking a significant milestone in hospitality
training and skill development. With over 100
stakeholders in attendance, participants received
specialized training in Communication,
Professional Behavior, and Hygiene, equipping
them with essential skills to enhance guest
experiences and industry standards. This initiative
reinforces our commitment to fostering excellence
in the tourism and hospitality sector.

National Unity Day Celebrations

AT
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In honor of National Unity Day, IHM Hyderabad
embraced the spirit of togetherness with a series of
impactful activities. The celebrations featured a
Unity Pledge, a Unity Chain, and a Unity Walk,
symbolizing strength in diversity and spreading
awareness about the importance of national
integration. The event reinforced our commitment
to fostering harmony, solidarity, and a united
future.

Diwali Celebrations (@ IHM Hyderabad

s =

IHM Hyderabad lit up with radiance, laughter, and
festive cheer as we celebrated Diwali with
traditional fervor. The campus sparkled with
vibrant decorations, mesmerizing cultural
performances, and an overwhelming spirit of joy
and togetherness. The festival of lights truly
illuminated not just our surroundings but also our
hearts, making it a celebration to remember.

Incredible India
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Awards & Accolades
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IHM Hyderabad was honoured with the
Excellence in Educational Standards,
Adaptability, and Implementation Award at the
India Elite Education & Institutional Excellence
Awards & Conference, held at the Taj West End,
Bangalore.

This prestigious recognition reflects our
commitment to providing top-notch education and
continuously adapting to the ever-evolving
landscape of the hospitality industry.

We are proud to announce that IHM Hyderabad
has been awarded Best Hospitality Institute of the
Year 2024-25 by the Federation of Hotel &
Restaurant Associations of India (FHRAI) at the
prestigious 54th FHRAI Annual Convention. This
recognition is a testament to our commitment to
excellence in hospitality education, innovation,
and industry leadership.

Elevating Culinary Experiences
Shaping the Future of Food
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CERTIFICATE

Rakrn Simghs

Our esteemed Principal, Mr. Sanjay K. Thakur, has
been honored by Elite Education Magazine as one
of "The Most Influential Education Leaders 2024."
This prestigious recognition celebrates his
visionary leadership, dedication, and outstanding
contributions to the field of hospitality education,
shaping the future of countless aspiring

professionals.
www.tropolite.com ( Tropolite
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Mr.Sanjay B
Thakur  Principals
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Education View India magazine proudly featured
Mr. Sanjay Thakur, Principal and Secretary of
IHM Hyderabad, as a dynamic and multifaceted
leader. Renowned for his visionary outlook,
philosophical depth, and unwavering passion for
education, he exemplifies excellence in shaping
the future of hospitality education.
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I[HM Hyderabad has been honored as a Winner at
the prestigious India Elite Education &
Institutional Excellence Awards & Conference
2024! This recognition is a testament to our
unwavering commitment to academic excellence,
innovation, and leadership in hospitality
education.
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IHM Hyderabad is proud to celebrate the
outstanding achievement of our second-year
student, Ms. Drishti Agarwal, who has been
honored with the Best Intern Award by ITC
Kohenur. Her unwavering commitment,
punctuality, discipline, and creative approach
during her internship have truly set a benchmark of
excellence.

Drishti’s remarkable contributions and enthusiasm
left a lasting impact on the team at ITC Kohenur,
showcasing the high standards of professionalism
and skill nurtured at IHM Hyderabad.

We extend our sincere gratitude to Mr. Jitendra
Taak, General Manager, ITC Kohenur, and Mr.
Rohit Joshi, L&D Manager, ITC Kohenur, for their
invaluable mentorship and continuous support in
shaping the future hospitality leaders.

46th session of the World Heritage Committee
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The Institute proudly participated in the
prestigious 46th World Heritage Committee
meeting organized by UNESCO, held at Bharat
Mandapam, New Delhi, from 21st to 31st July
2024. This remarkable event brought together
delegates from 192 countries, and our students had

the invaluable opportunity to work closely with
them. They were assigned to assist delegates in
various capacities, ensuring seamless
coordination and support throughout the event.
The students showcased exceptional
professionalism and hospitality, offering a unique
learning experience while gaining insight into
global cultural heritage discussions.

Coffee Tasting Session

Elevating Culinary Experiences
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The faculty of the institute went on a 2-day
educational visit to Roast Coffee & Culinary
Experience, Banjara Hills, Hyderabad for a coffee
tasting session and got hands-on experience in
preparing coffee through different methods like
aero-press, pour-over and siphon methods.

Faculty Engagement at ALEAP WeHub

I g

Ms. Rachna, Head of Department, and Ms.
Meenakshi, Senior Lecturer, represented IHM
Hyderabad at ALEAP WeHub for an insightful live
demonstration and walk-through of the ‘FM
Naipunya’ app. This interactive session provided
valuable insights into the app's features and its
impact on skill development and industry

www.tropolite.com ( Tropolite
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Faculty in Action!

Lecturer cum Chef Instructor Mr. Padala Padma
Rao conducted an insightful Digital Marketing
Workshop, sharing key takeaways from his
training at the National Council for Hotel
Management and Catering Technology's exclusive
1-week Digital Marketing Workshop. His session
equipped students with essential knowledge on
online branding, marketing strategies, and digital
trends, bridging the gap between hospitality and
the digital world.

Swachhta Pakhwada 2024
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IHM Hyderabad organized dynamic poster-
making and slogan-writing competitions,
providing students with a platform to unleash their
creativity and innovation. Through thought-
provoking visuals and impactful messages,
participants raised awareness about cleanliness
and sustainability, reinforcing the importance of a
greener and cleaner future.

Giving the Gift of Life
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The Rotaract Committee of IHM Hyderabad
proudly organized a Blood Donation Drive on
campus, embodying the spirit of compassion,
service, and social responsibility. Students,
faculty, and staff came together to contribute to this
life-saving cause, making a meaningful impact and
reinforcing the institute’s commitment to
community welfare. Every drop counts, and every
donor makes a difference.

Makeup Tutorial

In preparation for the upcoming campus
recruitment interviews, our 3rd-year lady students
participated in an exclusive Grooming Session &
Professional Makeup Workshop conducted by Ms.
Soundarya, a renowned freelance makeup artist.
This insightful session focused on enhancing
professional appearance, personal grooming, and
confidence-building, ensuring our students step
into their careers with poise and elegance.

Promoting Safety and Awareness
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IHM Hyderabad actively promoted awareness and
responsibility by celebrating Anti-Ragging Week
and the Nasha Mukt Bharat Campaign. The
initiatives included an essay writing competition
on drug abuse, an impactful anti-ragging address
by Hyderabad Police, and an insightful lecture on
the effects of substance abuse.

Incredible India
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Certified Learning Facilitator Program

(@ NCHMCT

Our dedicated faculty members, Ms. Karishma
Verma and Mr. Shubham Srivastava, recently
attended the Certified Learning Facilitator
Training Program at NCHMCT, Noida, enhancing
their skills to further enrich the Ilearning
experience at [IHM Hyderabad.

Homecoming of Excellence
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The IHM Hyderabad fraternity was delighted to
host Misses Madhuja Dey, Pratichi Mishra, and
Tania Monteiro, esteemed 2008 alumnae, as they
revisited their alma mater. Their visit was a
nostalgic reunion, celebrating their journey and
inspiring the next generation of hospitality
professionals. Once an IHMite, always an [HM ite.

Mixing up a fruitful storm!!
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IHM Hyderabad, in the presence of dignitaries
from The Taj Group of Hotels, celebrated the Fruit
Mixing Ceremony 2024—a cherished tradition
marking the joyous beginning of the festive
season. With an array of dried fruits, nuts, and
spirits, the event brought together students and
industry experts to embrace the spirit of
togetherness, craftsmanship, and culinary
heritage. A delightful blend of tradition and
hospitality excellence

www.tropolite.com ( Tropolite
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Millet Workshop at IKEA by BISy
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The faculty and students of IHM Hyderabad had
the incredible opportunity to participate in a one-
of-a-kind Millet Workshop organized by BISy at
IKEA. This enriching session allowed our team to
interact with distinguished personalities, including
Mr. Gareth Wynn Owen, British Deputy High
Commissioner, and Mr. Rambabu, fondly known
as 'Millet Rambabu', alongside the visionary
promoters of BISy.

Adding to the experience, our students and faculty
had the privilege of engaging with the vibrant
Gond community from Adilabad, who shared their
rich traditions of cultivating and consuming
millets—a staple deeply rooted in their culture.
This immersive workshop provided valuable
insights into sustainable food practices, nutritional
benefits, and the growing significance of millets in
today’s world.

Little India-An IHM Utsav

Institute of Hotel Management
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IHM Hyderabad’s Annual Utsav brought the 76th
Republic Day to life with an unforgettable two-day
extravaganza, celebrating culture, cuisine, sports,
and unity. The campus buzzed with excitement as
students, faculty, and esteemed guests came
together for a spectacular showcase of talent and
tradition.

Little India, a culinary journey curated by our
talented students, offered a flavorful exploration of
India’s diverse regional cuisines, leaving guests in
awe of their culinary artistry. The Inter-College
Sports Meet fostered teamwork and
sportsmanship, highlighting the competitive spirit
of young athletes. A vibrant Cultural
Extravaganza, featuring mesmerizing
performances and stand-up acts, filled the air with
music, laughter, and artistic brilliance.

The event also opened doors for aspiring
hospitality professionals with an Open Day,
offering a glimpse into the dynamic world of
hospitality and career opportunities at ITHM
Hyderabad.

With an unprecedented footfall, we were honored
to welcome guests from all walks of life, including
industry leaders who graced the occasion with their
presence: Arnab Gupta (GM, Taj Deccan), Guru
Nathan Ganapathy (BU Head, Avasa Hotel),
Amiya Baitharu (Associate Director of Sales,
Royal Orchid Hotels), Manpreet Singh Malik
(Executive Chef, Taj Deccan), and Ravi Kiran
(Branch Manager, Canara Bank — Event Sponsor).

Incredible India
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Gateway to Global Careers

IHM Hyderabad had the privilege of hosting
Udaan India for an insightful guest session on
international placement opportunities for our 3rd-
year students. The session provided valuable
guidance on global career pathways, industry
expectations, and the skills required to thrive in the
international hospitality landscape. With expert
insights and real-world knowledge, our students
gained a deeper understanding of the wvast
opportunities that await them beyond borders.

GHRDC Visits IHM Hvderabad

IHM Hyderabad had the honor of hosting Global
Human Resource Development Centre for an
insightful Familiarization Tour, offering them a
firsthand experience of our institute’s state-of-the-
art facilities, academic excellence, and vibrant
campus life. The visit highlighted our commitment
to hospitality education, innovation, and industry-
driven learning, strengthening our reputation as a
premier institution in the field.

Elevating Culinary Experiences
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Floral Elegance Unfolded
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IHM Hyderabad hosted a creative and hands-on
Bouquet-Making Workshop, where students
explored the art of floral arrangement. From
selecting the perfect blooms to mastering intricate
techniques, the session provided valuable insights
into the aesthetics and elegance of bouquet design.
This workshop not only nurtured creativity but
also highlighted the significance of floral artistry
inthe world of hospitality and event management.

Tech Meets Hospitality

IHM Hyderabad had the privilege of hosting Mr.
Jeeva Suryan, IT Manager at The Park, Hyderabad,
for an enlightening session with our faculty. He
shared valuable insights into the latest trends in
hotel IT operations, shedding light on cutting-edge
technologies, digital transformation, and
cybersecurity in the hospitality sector. The session
also provided a roadmap for building a successful
career in hotel IT, equipping educators with
knowledge to guide the next generation of
hospitality professionals.

www.tropolite.com ( Tropolite
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International Kites and Sweets Festival, 2025

IHM Hyderabad proudly participated in the
vibrant International Kite and Sweets Festival
2025, showcasing the essence of hospitality,
creativity, and cultural celebration. Our students
played a key role in assisting international
delegates, helping them experience the joy of kite
flying while creating unforgettable memories.

Adding to the festivity, we set up an engaging
hospitality education kiosk, spreading awareness
about NCHM-JEE and inspiring future hospitality
leaders to embark on a rewarding journey in the
industry. The event also witnessed a spectacular
performance by our talented band, The Flute,
mesmerizing the audience during the inaugural
ceremony, which was graced by the Honorable
Tourism Minister, Shri Jupally Krishna Rao, and
Honorable BC Welfare Minister, Shri Ponnam
Prabhakar.

A moment of immense pride for [IHM Hyderabad
came when our Principal, Shri Sanjay Thakur, was
felicitated by Tourism Secretary, Smt. Smita
Sabharwal, IAS, recognizing his outstanding
contributions in making the festival a resounding
success.
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A Culinary Adventure on Wheels

IHM Hyderabad proudly hosted Chefs Ride 2025,
a one-of-a-kind event that united hospitality
professionals, academicians, students, bike
enthusiasts, adventurers, and thrill-seekers for an
exhilarating celebration of culinary spirit and
community connections. This unique gathering
blended the love for gastronomy and the open
road, fostering camaraderie, inspiration, and an
unforgettable experience for all.

IHM Hyderabad at ITC
Hotels Industry-Academia Meet

Ms. Rachna Agashe, HoD, along with the
Placement Team of IHM Hyderabad, participated
in the Industry-Academia Meet organized by ITC
Hotels Limited at ITC Kakatiya, Hyderabad.

The event served as a dynamic platform for ITC’s
senior leadership and academic representatives
from Hyderabad to exchange ideas, foster
collaboration, and bridge the gap between industry
and education.

Hospitality Jobs: Dreams to Reality

Incredible India
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The institute recently hosted a two-day workshop
for its second-year students, centered around the
award-winning book "Hospitality Jobs: Dreams to
Reality," authored by our esteemed Principal Mr.
Sanjay Thakur and renowned consultant, coach,
and mentor Mr. Kanak Madhavpeddi. The
workshop, organized in collaboration with
MasterKoach MK, provided students with
invaluable insights and practical knowledge to
turn their hospitality career aspirations into reality.

Champions on the Field
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IHM Hyderabad showcased exceptional
teamwork, skill, and sportsmanship at the TAAI-
BEO Cricket Fest, organized by the AP &
Telangana Chapter. Competing with passion and
determination, our team emerged as the
WINNERS of the tournament, bringing home the
coveted trophy.

Retail in Action
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Home fumishings

Our second-year Retail Management students got
an exclusive behind-the-scenes tour of IKEA
Hyderabad, diving deep into the strategies that
make it a global retail powerhouse! From
understanding front-end operations that craft an
exceptional customer experience to exploring the
logistics and supply chain that keep the store
running flawlessly, this immersive visit provided
invaluable industry insights.

Experiential learning opportunities like this bridge
the gap between theory and real-world practice,
equipping our students with the skills and
knowledge to excel in the dynamic world of retail
management.

Elevating Culinary Experiences
Shaping the Future of Food

Cackle 2025

The F&B Committee of THM Hyderabad
organized "Sober Sips," an exciting mocktail-
making competition for 1st and 2nd-year students.
Participants showcased their mixology skills by
crafting virgin versions of famous classic
cocktails, blending creativity, technique, and
flavor balance. The competition was a fantastic
platform for students to experiment, innovate, and
refine their beverage-making expertise.

Spreading Awareness, Saving Lives

IHM Hyderabad was honored to host the Rotary
Club of Hyderabad 3150 for an enlightening
Thalassemia Awareness & Prevention Drive on
25th February 2025. Led by Rtn. Murthy Prakki,
the session provided our students with crucial
insights into early detection, prevention, and the
impact of this genetic disorder. This initiative
reinforced our commitment to health awareness
and social responsibility, empowering students to
become informed advocates for a healthier future.
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THM Hyvderabad Shines at
Saksham-Wall Painting Competition

s
The talented artists of [HM Hyderabad showcased
their creativity and vision at the Saksham-Wall
Painting Competition, an inspiring initiative under
the Saksham Campaign by Hindustan Petroleum
Corporation Limited (HPCL).

Through their vivid artistry and meaningful
expressions, our students beautifully depicted the
importance of fuel conservation, reducing carbon
emissions, and embracing cleaner fuels. Their
exceptional work not only won accolades but also
contributed to spreading a powerful message for a
greener, more sustainable future.

From Classroom to Career

.
H
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IHM Hyderabad had the privilege of hosting a
guest lecture by our esteemed alumnus, Mr.
Gaurav Batra, Rooms Division Manager, Marriott
Navi Mumbai. He shared invaluable insights into
Hotel Budgeting & Forecasting, Revenue
Generation Departments, and industry best
practices.

With his real-world expertise and in-depth
knowledge, Mr. Batra provided students with a
practical perspective on hospitality management,
bridging the gap between academics and industry
realities.

Life-Saving SKills in Action

IHM Hyderabad conducted a First Aid
Familiarization Session for its 3rd-year students,
equipping them with essential life-saving skills.
The session covered critical emergency response
techniques, ensuring students are prepared to
handle unforeseen situations with confidence and
efficiency. This hands-on training reinforced the
importance of quick thinking, preparedness, and
safety in hospitality and beyond.

Shaking Up SKkills

Mr. Suman Kumar, Lecturer at IHM Hyderabad,
conducted an engaging Mocktail Making
Workshop for the WeWork staff, blending
creativity with expertise. The session introduced
participants to the art of crafting refreshing,
flavorful, and visually stunning mocktails,
enhancing their beverage knowledge and
hospitality skills.

Incredible India
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Demystifving GST & Taxation

As part of our MoU with Lemon Tree Hotels, Mr.
Babulal, Finance Manager, conducted an
enlightening awareness session on GST and
taxation in the hospitality sector for both students
and faculty. The session provided valuable
industry insights, helping attendees gain a deeper
understanding of financial regulations,
compliance, and best practices essential for the
hospitality industry.

Essence of Hyderabad Takes
Center Stage at Rashtrapati Bhavan
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IHM Hyderabad had the incredible honor of
bringing the soulful flavors of Hyderabad to the
heart of the nation at #VividhtaKaAmritMahotsav,
hosted at Rashtrapati Bhavan, New Delhi. Under
the guidance of our esteemed faculty, Chef
Swaminath, and our talented final-year students,
we proudly showcased Telangana’s rich culinary
heritage with the iconic Hyderabadi Dum Biryani,
Mirchi Ka Salan, and Raita—a feast truly fit for
royalty!

This grand cultural festival, inaugurated by
Hon’ble President Smt. Droupadi Murmu,
celebrates the vibrant traditions of South India,
featuring Karnataka, Kerala, Tamil Nadu,
Telangana, Andhra Pradesh, Lakshadweep, and
Puducherry. It was a moment of immense pride to
represent Telangana cuisine, highlighting its
authentic flavors and culinary artistry on such a
prestigious stage.

Adding to the excitement, our students and faculty
had the privilege of meeting Padma Shri Awardee
Dr. Chef Damu, a legendary figure in the culinary
world.

Celebration of Women’s Strength & Leadership

www.tropolite.com ( Tropolite
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On the joyous occasion of International Women’s
Day 2025, IHM Hyderabad, in collaboration with
TAAI Hyderabad, proudly honored the
remarkable women who shape our institution with
dedication, passion, and excellence!

With esteemed guests Mr. Nagesh (President,
TAAI) and Mr. Hemant Pandya (Secretary, TAAI)
gracing the celebration, we expressed heartfelt
appreciation to our HoD, faculty, and
administrative staff—the true torchbearers of
knowledge and empowerment.

The afternoon was filled with warm felicitations,
inspiring tributes, and a grand celebratory feast—a
well-deserved recognition of their contributions to
education and hospitality!

A special moment of pride as our HoD, Ms.
Rachna Agashe, was felicitated by Novotel
Airport, Hyderabad, acknowledging her
invaluable impact on the industry.

Safety First!

—-—
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At IHM Hyderabad, safety and preparedness are
paramount! Our faculty and administrative staff
participated in a comprehensive First Aid & CPR
Familiarization Session, gaining essential life-
saving skills. From handling medical emergencies
to performing CPR with confidence, the session
offered hands-on training and practical
knowledge, ensuring our team is equipped to
respond effectively in any situation.

IHM Hyderabad Engages in PM Modi’s
Vision for Employment & Growth!

Around 300 students from IHM Hyderabad
attentively watched the live telecast of Hon’ble
Prime Minister Shri Narendra Modi’s address at
the Post-Budget Webinar on Employment today.

PM Modi emphasized the theme "Investing in
People, Economy, and Innovation," underscoring
the pivotal role of education, skill development,
and healthcare in shaping India's transformation.
The session offered invaluable insights into the
government's vision for empowering youth,
fostering innovation, and building a future driven
by knowledge, opportunity, and progress.

Hvderabadi Flavors Shine at
Grand Mercado

Incredible India
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IHM Hyderabad proudly participated in Grand
Mercado, a vibrant celebration of culture, cuisine,
and entrepreneurship, hosted by IHM Goa. Our
esteemed Chef Sam Nirmal and Chef A. Suresh,
along with our talented students, showcased the
rich culinary heritage of Hyderabad, presenting a
range of authentic delicacies.

A key highlight of the event was the visit of Goa
Tourism Minister, Mr. Rohan Khaunte, who
appreciated and relished our seasonal special and
hot-selling Haleem. This prestigious platform
allowed our team to share Hyderabad’s iconic
flavors with a wider audience, reinforcing our
commitment to culinary excellence.

A Sweet Affair: Pastry Making Workshop
at WeWork India

Our talented faculty, Chef Shubham, conducted an
engaging Pastry Making Workshop for the
enthusiastic members of WeWork India! From
mastering the art of pastry decoration to crafting
delectable sweet creations, participants explored
the world of baking with hands-on guidance.

Elevating Culinary Experiences
Shaping the Future of Food
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The session was a perfect blend of learning,
creativity, and indulgence, leaving everyone with
newfound skills and a taste for perfection.

Shaping Young Minds

Our esteemed faculty, Ms. Karishma, visited
Anantha Sai Vidya Nikethan to introduce the little
ones to the art of dining etiquette. Through an
engaging and interactive session, the tiny tots
learned the importance of table manners, the
proper use of cutlery, and dining discipline—all in
a fun and playful way.

IHM Hyderabad at the 72nd
Miss World Pre-Event Press Conference

www.tropolite.com ( Tropolite
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IHM Hyderabad had the prestigious opportunity to
be a part of the Pre-Event Press Conference of the
72nd Miss World at The Plaza Hotel, Hyderabad.
Our Principal, faculty, and students actively
participated in this grand event, witnessing an
inspiring convergence of global elegance,
leadership, and culture.

We extend our heartfelt gratitude to Sri Jupally
Krishna Rao (Hon’ble Minister, Tourism &
Culture), Smt. Smita Sabharwal, IAS (Principal
Secretary, GoT Y.A.T&C), Sri Patel Ramesh
Reddy (Chairman, TSTDC), Miss Julia Morley
(Chairman & CEO, Miss World Ltd.), and Miss
Krystyna Pyszkova (Miss World 2024) for this
remarkable experience.

uiz Masters Conquer NITHMATHIDYAM

We are proud to announce that our Quiz Team has
secured Ist place at NITHMATHIDYAM, the
prestigious Intercollegiate Cultural and Sports
Festorganized by NITHM.

With an astounding 90-point lead, our team
displayed exceptional knowledge, quick thinking,
and strategic prowess, outshining competitors
from various institutions.

A\
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Djembe Rhythms at IHM Hvderabad

IHM Hyderabad resonated with energy and
enthusiasm as an electrifying Djembe Workshop
brought together the Principal, Heads of
Departments, Administrative Officer, faculty,
admin staff, and students for an unforgettable
rhythmic experience.

Led by expert percussionists, the session was a
vibrant fusion of powerful beats, synchronized
rhythms, and boundless energy. Participants
immersed themselves in the art of African
drumming, discovering the essence of teamwork,
coordination, and creativity through music.

The rhythmic beats not only uplifted spirits but
also highlighted the profound impact of music in
fostering unity, enhancing collaboration, and
spreading pure joy. The workshop was a perfect
blend of learning and fun, leaving participants with
a newfound appreciation for the magic of
percussion.

“Great spirits have
always encountered
violent opposition from
mediocre minds.”

Incredible India
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Row 2: Harsh, Shiva, Eeshitwa

Siting (Left to Right): Mr. Puneet, Mr. Sanjay, Mrs. Rachna
Row 1: Mr. Vamshi, Shalini, Mrs. Karishma, Akhila, Mr. Shantanu
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Literary Committee

Sitting (Left to right): Ms. Karishma, Ms. Kajal, Ms. Rachna, Mr. Puneet, Mr. Suman, Mr. Shantanu
Row 1: Shlok, Shiva, Hariomm, Naresh, Sandli, Preeti, Shambhavi, Sattwikee
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FLUTE - MUSIC STUDIO

Row 1: Haris, Sakshi, Susan, Pranav, Joshua
Row 2: Muskan, Mrs. Meenakshi, Mrs. Rachna, Ms. Kajal, Aryan, Yash, Shahnawaz, Ipsaa, Ipsita, Mr. Sanjay
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Sitting (Left to Right): Ms. Karishma, Mr. Bhola, Ms. Rachna Agashe, Mr. Sanjay, Mr. Puneet, Mr. Suman

Row 2: Prateek, Sakshi, Sandli, Ms. Jyothi, Mr. Sarat, Parthivi, Vedika, Tanu
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Executive Development Program Cell
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Mr. Shantanu, Ms. Kajal, Mr. Kanak, Mr. Sanjay (Principal), Ms. Karishma, Mr. Vamshi

Left to Right :

www.tropolite.com ( Tropolite




‘nuueg ‘WeNes) ‘ueley| ‘yasreld ‘despuewy ‘feiip ‘uely ‘weyog ‘despelinog ‘sefs] ‘eAlpy ‘S yueyses ‘zieq ‘lysey ‘Aeyqie ‘ysieH ‘dnigaq ‘yueyses ‘eAleyly p moy
USOJUES ‘UBWY ‘BMIIYSST ‘ewoswer ‘eAreN
‘lueABIYS ‘S Ilepues ‘nuwsies ‘Aeyqy ‘r Ineyquieys ‘dieyiA ‘seuey Jepay ‘Wwald ‘UBYSN| ‘S Jeysyy Jeydeld ‘(nyey ‘IS ‘peysity ‘Aeines) d uehly ‘ysnhid ‘pelep g moy
ysaueBebing ‘e|nyy ‘uewiuy ‘BysuyS ‘exniysy ‘nejled ‘eAaiq ‘eApey ‘lleysien ‘uleys
‘IAuY ‘exulely ‘BeIpUIAEY ‘BlIUYY ‘BAARY ‘BB ‘IyPHEd ‘BlninY ‘Bysyeld ‘I[euos ‘ysiysey ‘Ilelueid ‘A lIBPUBS ‘e ‘BJUBIEPUBI ‘S INBYGUIBYS ‘BHWYSNS ‘IUSHES J88I ‘USBA 17 MOY
euyoey "s “Aelues 4 1esund I (3ubry oy ye) Buns

Cackle 2025

ol
=
@
t
E

GZ0T -So3aulel] juswageueyw

Institute of Hotel Management
Hyderabad

Institute of Hotel Management, Catering Technology and Applied Nutrition




Institute of Hotel Management, Catering Technology and Applied Nutrition

Cackle 2025

"It’s Not The Goodbyes That Hurt, But The Flashbacks That Follow"

Mr. A N Satyaijit

Precision in every step,
passion in every move.

Ms. Aadya Gupta
Turning visions into reality,
one idea atatime.

Mr. Abhay Rathour
Chasing excellence,
leaving footprints of
success.

Mr. Abhinav Nair
Innovator by mind,
leader by heart.

Mr. Abhishek Kumar
Gupta

A perfectionist in work,
a dreamer in spirit.

Mr. Abhishek Mukesh
Utiya

Redefining Possibilities With
Every Challenge.

Mr. Adhane Sanmay

Grace In Words, Class In Action.

Mr. Adilla Naresh
Driven By Curiosity,
Fueled By Ambition.

Elevating Culinary Experiences
Shaping the Future of Food

Mr. Adithya Pillai

Consistency And Creativity,
My Recipe For Success.

Mr. Aditya Chandra

Pratap
A Strategist In Mind,
AHost In Soul.

Mr. Aditya Singh

Chauhan
Whisking Up Trouble And
Top-tier Flavors!

Ms. Adiva Khandelwal
Big Heart, Bold Flavors, And
AWhole Lot Of Love On The Plate.

Mr. Akash Kumar

Turning Sethacks Into Setups
For A Comeback.

Ms. Akhila
Serving Smiles With A Side
of Excellence.

B Mr. Akshat S

Shahulnnovating Traditions,

. Shaping The Future.

Mr. Akshat Sharma
AMind That Dreams,
AWill That Achieves.

Mr. Akula Saiganesh
If Talking Was An Olympic Sport,
He'd Win Gold.

Mr. Alan Joe Antony
Embracing Challenges,
Creating Opportunities.

Mr. Ali Raza Khan
Reaching New Heights—
literally And Culinarily.

Mr. Aman Kumar
The Lad from Bihar

& Mr. Aman Singh

Dandotiya
Overthinking Everything,
Yet Outsmarting Everyone

Mr. Amandeep Singh
Fueled By Passion,
Driven By The Sport.

Mr. Ameya Ravindra

Kharat
Serving Looks, Sass, And
A Five-star Attitude.

Mr. Amit Kumar Gupta
Confidence Speaks,
Presence Shines!
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Mr. Amit Kumar Singh
Shaking Spirits, Stirring Vibes.

Mr. Aniket Kumar
ALeader In The Making,
AHost By Nature.

Mr. Animan Roy
Precision, Passion,
And A Pinch Of Genius.

Ms. Anjali Rai
Confident,
And Effortlessly Graceful.

Mr. Ankam

Venumadhav
Calm, Confident,
And Effortlessly Cool.

Ms. Anshidha S Nair

Joyin my heart, sparkle in my soul.

Mr. Anshul

AJourney of Passion,
a Destination of Excellence.

Mr. Anuj Chaudhary
Spreading Smiles,
Living Loud, and Laughing always.

B Ms. Anvi Singh
= Silent But Unforgettable.

Ms. Aratrika Ganguli
| Wear My Smile Like A Charm—
sweet, Bright, And Unstoppable.

Ms. Arekrevelu

Shalini

| Flow With Grace, Shine With
Confidence, And Smile With
Heart!

- From Learning to Leading,
One Step ata Time.

Mr. Arjun G Mishra
Creating “Memorable Moments "
With Expertise.

Mr. Arya Gupta
Excellence Is Not An Act,
But A Habit.

Mr. Aryan Garg
Mastering the art of flavors,
one Dish at a Time!

Mr. Aryan Padap
A Passionate mind with a
Hospitable Heart.

S

Cackle 2025

Ms. Ashita Choubey

Serving flavors with a dash of
charm and a sprinkle of
innocence!

Mr. Ashutosh Kumar
Balancing Tradition with
Innovation.

Mr. Atharva
Shailendra

Mansabdar

Filmy at heart, kind by nature,
and always in the perfect frame.!

Ms. Atifa Parveen
Fueling Success With Dedication
And Hard Work.

Mr. Ayush Baliyan
Gastronomy Is My Playground,
Taste Is My Game.

Mr. B Daniel Dhawant
ARelentless Pursuit of Perfection.

Ms. Bandi Nirikshana

| wear kindness like a smile and
grace like a charm

Mr. Barsagade

Adarsh Munneshwar
Leaming, evolving, excelling.

Incredible India
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Mr. Bethepu Dileep
Fearless in the pursuit of his
own path.

-~

Mr. Bhagwat Piyush

Prashant
Never serious, always curious!

Mr. Bhavar Aniket

Gorakhnath

Unpredictable chatter,
always entertaining

Mr. Biradar Ashish
Shinde

Bold moves, fearless grooves.

Mr. Boddu Goutham

Krishna
The master of keeping it cool,
always.

Tr

Y4

Ms. Bokde Meha
Rajesh

Sophisstication is her signature

Ms. Bommareddy

Jameema Priya
Less talk, deeper thoughts.

Mr. Chahung

Shimtharngam
Northeastern soul,
gentleman’s role

Elevating Culinary Experiences
Shaping the Future of Food

Ms. Charu I== l
Smart, strong, and unstoppable! *|

Mr. Chavan Prem

Ravi Kumar
Macho man with diva look

Mr. Chirla Phani Sai
Rama Jayanthreddy

Lord of Limitless Curiosity

Mr. Debrup Bhandari

Charming with a dash of mischief

Mr. Deepak Das

Observing silently
living peacefully

Mr. Dhruv Gautam
Too rare to be seen

&

Mr. Divyanshu

Nautiyal
Silent soul, mighty as the peaks
of Uttarakhand!

Mr. Durge Niraj

Suresh
Sunkissed in Nagpur's

orange glow.
%

Cackle 2025

Ms. Durutkar Bhakti

Arun
Soft spoken, but dances
like a storm.

Mr. Dyapa Bala

Vignesh Reddy
Making the world a little
friendlier.

Ms. Edla Ashwitha

Supportive heart, always
by your side.

Mr. Eeshitwa

Chandra
Watching the world, thriving in
serenity.

Mtr. Faiz Ali

One connection, a
lifetime of trust and
devotion.

Ms. Gaddam

Shravani
Her laughter, as unique as she is!

Mr. Gaikwad Atul

Yashwant
Always in a good mood

Mr. Gajula Sai

Shivaram
Coordination pro,
making things flow.

www.tropolite.com
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Mr. Ganta Bannu
His mood changes faster than
the weather forecast.

Mr. Gaurav Kumar
Pathak

The underdog who rewrote
the script!

Ms. Gogulamudi

Jyothirmai
Courage in every step.

Ms. Goturi Lakshmi

Prasanna
Fearless heart, boundless mind!

Mr. Govind Singh
Shekhawat

Master of numbers, royalty of
deals—where strategy meets
success!

Mr. Govindu Anjan

Few words, quiet tunes.

Mr. Grandhi Suhas

Thinking in centuries, not seconds.

Mr. Guggilla Ajay
The meme machine who never
stops talking

h
=
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Mr. Gupta Vishal

Rajendra
Trouble finds me , no matter
where | go

Mr. Hans Harjai
Easygoing with a dash of
adventure

Mr. Hariomm Shukla

Rebel with an edge, fearless
by nature.

Mr. Harsh Monga
Galle ka Raja - Sales ka Master,
Fest ka Profit Blaster

Mr. Hedaoo Rushil

Avinash
Silent observer, Second-top
performer

Mr. Hemant Ojha

Bihar's pride, rising with stride!

Ms. Humane

Kashish Kaviraj
UIti - Pulti rani

Mr. Jarpula Rahul
Nayak

Quiet charm, deep thoughts,
limitless spark.

Cackle 2025

Mr. Jaspreet Singh

Doston ka yaara, Punjab da sitara.

Mr. Jaybhay Swapnil
Bapu

Serene at heart, wild at play!

Mr. Jeet Baluni
Asstep apart from the rest.

Mr. Jehovah Jireh R

Polite to the core, with a ‘certainly’
or ‘madam’ always in store!

Mr. Joel C Joju

Tall as a coconut tree, bold as a
monsoon storm

Mr. Joel Ranjeet

Mathew
Kerala roots, mastermind moves!

Mr. Kalakuntla Sai
Sukith

The accounting mastermind who
makes numbers dance. Junior
version of Harshad Mehta.

Mr. Kale Jay Pradip

Happiness is where my friends are.

Incredible India
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Ms. Kalyani

Karwanyun
Cats and charm, her
perfect harmony

Mr. Kanneboina
Aniruddh

Routine but different person
With his thought.

Mr. Karan Singh
Bade Log Badi Baatein

Mr. Karri Manohar
Explaining his thought process is
like watching a cat try to assemble
IKEA furniture.

Mr. Katamalla

Dayanand Jitesh
If laughter is the best medicine,
Jithesh is a whole pharmacy.

Mr. Kathale Sanket
Sanjay

The comedian

Mr. Kaustub Mittal D
“THE BAKERY KING”

Ms. Kavindraa R

Wanna talk-Sorry limited
entries only.

Elevating Culinary Experiences
Shaping the Future of Food
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Ms. Kavya Vatsa
Sleeping Beauty

Mr. Kedar Patil

Break is my only love

Mr. Khadak Bahadur

SunarHaathon main hi kala

Ms. Khyati Atul
Shinde

Too lazy to give a damn

Mr. Kodiganti

Nikhil A

Gentle soul with a hidden
firecracker, Handle with caution.

Mr. Kolthur Praneeth
Sai

He may look like a comedian but
He's the brains behind the
operation that's why we

call him Boss.

Ms. Komal Dash
PACKAGE OF QUESTIONS

Mr. Komale Balaiji
Gangadhar

Always talks sweet

Cackle 2025

Mr. Krishna Ratnawat
Someone called me?

Ms. Kshitika Singh
Most Unique & Different

Mr. Kudchikar
Sufiyan Asif
“The Vlogger”

Ms. Kumari Anshika
Mujhse

Panga nahi lene ka

Mr. Kumpatla

Venkatesh
Quiet mind, brilliant ideas.

Mr. Kuncha Teja

Venkatesh

Dancing to the beat of his own
wildly unique drum.

Mr. Lakkakula

Haneesh
The cuddly soul of our squad—
always up for hugs and laughs!

Mr. Lavi Garg

Kaam karu jhatt-patt mast

o= <} 8 X X X

www.tropolite.com
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Ms. Lokhande Priti
Bhau

Peace is the key

Mr. Maddela Prem

Kumar
Master of laughs, logic
notincluded!

Mr. Manas Naresh
Prabhu

Sharemarket Ka Raja

Ms. Manaswini

Behera
Meri aawaz hi meri pehchan hain

Ms. Manda Kranta

Majumdar
Dancing queen

Mr. Mandarapu

Atchutha Sai Kumar
Turning challenges into wisdom.

Ms. Manisha

Jhamtani
Mere baalon ki udaan meri
pehchan

Mr. Marshettiwar
Yash Prakash

B Ideas jo kar dein Chamatkaar!

-~

Mr. Maske Tejas
Vitthal

Tashan is the only Motto.

Mr. Md Abdul Kaseer

Only apne kaam se kaam

Mr. Md Kashif Sarfraj

Jugadu master

Mr. Md Shahnawaz

Attendance dedo please.

Mr. Mera Sai Ganesh
Too smart to be fooled,
too bold to be ruled!

Ms. Methri Sravanthi

Workaholic by choice,
unstoppable by nature!

Ms. Mitali Bakshi

La smile patisserie

Mr. Mithesh Whaval
Marathi Mulga

PodaB-30 < Do

Cackle 2025

Mr. Mohd Arshad
“F&B ka Baadshah”

Mr. Mohd Muzammil

Khan
People's Manager (P.M.)

Ms. Muskan Mishra

Har moment kardu capture.

Mr. Naik Sushant

Manoj
College-BIGNO

Mr. Nallola Abishai
Overthinking it? Maybe.
Stressed? Never.

Ms. Nagiya Hussain
Fearless, fabulous, and owning
her sparkle!

Mr. Narayan

Ravishankar Jain
Silent mode: ON. Impact mode:
ALWAYS!

Mr. Narukurthi

Durgaganesh
The Obedient Student .

Incredible India
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Ms. Navya Sharma

Sabka future bata du main.

Mr. Neeraj Kumar
"Respect in Every Gesture -
Because Everyone Deserves It!"

Mr. Nishant Kumar
"Silent but Significant - Words
Are Optional, Impact Isn't!"

Mr. Nitin Kumar

Yadav
Go with the flow.

Mr. Orria Nagender
Suchith

His processing speed of talking is
measured in geological time.

Ms. Pallavi Kumari
"Luck Magnet - Good Fortune
Finds Me!"

Mr. Panditi Santhosh

Kumar
"Biryani Boss - Turning Rice and
Spice into Pure Delight!"

Mr. Pappu Kumar
"Silent Thunder - Quiet Now,
Unstoppable Later!"

Elevating Culinary Experiences
Shaping the Future of Food

Ms. Paridhi Puri
"Full Tension, Full Action -
Without Me, Kuch Vi Ni Hunda!"

Ms. Parthivi Shukla
"Sleeps a Lot, Cooks Like a
Boss - Says It Straight, Talks of
Vedant towel Nonstop!"

Mr. Patil Parth
Bhushan

"Polite with People, Serious with
Ethics - Funin Class,
Feast After Class!"

Mr. Patil Raj Vijay
"Silent Like the Forts, Fun Like a
Dahi Handi Drop!"

Mr. Pendalwar

Varad Santosh
Stands tall, Bows to none.

Mr. Pittala Maruthi
He is the person with the
job title 'non-sink'.

] el

Mr. Prajwal Behare
Quiet outside, chaos inside.

A
”
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Mr. Prakhar Gupta
Master of the Wok.

Cackle 2025

Mr. Prateek Gupta
"Top of the Class- But Love
Life Stuck in Traffic! "

Ms. Preeti Chouhan

Blazing trails, breaking norms—
her way, always!

Ms. Preksha Meshram

Powerhouse of cuteness - don't
et this cuteness fool you

Mr. Priyanshu Watti
Better at the bar, pour drinks
& keep itreal.

Mtr. Pronil

Bhattacharjee
Manages Everything Like a CEO.

Mkr. Pulkit Sharma
Master Of Butter Chicken &
Bottoms Up ! Delhi's Swag.

Ms. Purvi Nayak
Flawless in Style, Fearless in
Mischief.

Ms. R Shruti

A Scientist in Nutrition, an
Artist in Presentation

www.tropolite.com
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Mr. Rahul Sharma
ALWAYS READY TO ASSIST.

Ms. Raikod Divya
CONFIDENCE ON DISPLAY,
MISCHIEF ON SILENT MODE.

{ Ms. Rima Ghosh

One Life, one goal - Try it all.

Mr. Rishav Rai
CRISIS? Handled, DRAMA?
Managed, LIFE? Mastered.

Mr. Rishu Kumar
Lifeisa TRIP.

Mr. Rizwan Ahmad

Gentleman by heart, favourite of
girls by default but still searching
for the one.

Mr. Ronit Kumar
Singh

Litti chokha in one hand, dreams
inthe other.

Mr. Ruthuraj Vepura

Always acknowledes.

: - GLOWY skin, pretty heart,
maintains everything like a CEO.

Mr. Sabbavarapu *
Gangadhar

Where flirtation and affection
intertwine, you'll find Gangadhar.

Ms. Sai Smriti

Ravishankar
Words as smooth as Taylor's lyrics,
confidence as bold as her Eras.

Ms. Sakalkar Gouri
Shirish
T00 LAZY EXPLORING

Ms. Sakchi Tibrewal
Can make everything from
Scratch. not just a Cook, Chef.

Ms. Sakshi Kumari

Goa is a New Home.

Mr. Sanap Harshal

Satyavan
Always Packing Never
Unpacking.

Ms. Sandali Sachan

No overconfidence, just
manifestation.

Ms. Sandli Yadav

Cackle 2025

Mr. Sankalp Garg

~ Fun and friends.

Mr. Sarange Pradeep
Can't stop talking of KERALA.

Ms. Sawant Durva
Nitin
Crispy on the outside, soft on the

inside - just like her favourite
potatoes.

Ms. Shambhavi Jha

| Talks more than a radio,

confidence louder than a speaker.

Mr. Shashank Rao
Gunhal

Talks less, sells more - that's
the formula.

Mr. Shashank

Sandeep Shrivastava
Walks like a boss, talks like a
legend.

Ms. Shingankar

Rutuja Dinesh
No gadget needed, just pure
cuteness overloaded.

Ms. Shruti Tiwari
Loves seafood, hustles outside,
misses class, still slays.

Incredible India
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Mr. Shyam Pratap
Singh

Ajmeer Express

Mr. Simanshu Singh
Kind heart, sharp mind,
unstoppable.

Mr. Soham Rakshit

Non IHMites wish to join when
eats his made food.

Ms. Sonali Kumari
Never afraid.

Mr. Sourodeep De
Always talks about food
and study.

Ms. Srishti Somani
Makes the cutest faces you have
ever seen.

Ms. Sudakshina
Let me chill, 3 AM NONSTOP
STUDY WILL DO THE DEAL.

Ms. Sukhathankar
Shambhavi

Can never let anything go wrong

Elevating Culinary Experiences
Shaping the Future of Food
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Mr. Sumit Kumar
Singh
Why always quiet?

Mr. Sumit Paul

The one who Commands
Respect without
Demanding it.

Mr. Suraj Kumar
The one who is class but not
in the class.

Mr. Suraj Singh

Always aesthetics on peak.

Ms. Sushmita Raj
Non stop chatter.

Mr. Tanishque

Srivastava
Please open your eyes at some
point of time

Ms. Tanu Yadav

Most cheerful girl ever seen

Mr. Taushif Alam

His heart says always - come here.

Cackle 2025

Mr. Tejas Pratap

Tosawar
4 Booze king

Mr. Thakre Karan
Prakash

Sweetness at the core.

Mr. Theepireddy

Mahipalreddy
We call him king of Peta which
means a lot.

Mr. Thengumpallil
Anugrah Reji

Heart even stronger.

Mr. Tiwari Om Sanjay
The one who listens everything.

Ms. Uma Mahendra
Gandekar

Whose chords can never be wrong

Mr. Utkarsh Raj
Batch E ka sardar

Mr. Vadapalli Abhinav

His words are like fireworks - loud,
bright, and occasionally dangerous
=,
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Mr. Velugu _
Mr. Vaibhav Mohan Vishnuvardhan Mr. Wasnik Shreyash
Gupta He's the one who makes sound Prakash
Meenakshi ma'am favourite!! waves dance to their own illogical The most bizzare hair!!!
-, tune. That is Ewwwwwww.
. . . . Ms. Yadamakanti
Mr. Vaidya Vinayak Mr. Vikalp Kaushik Sangeetha

Sopanrao Future fnb director

The most sane in chaos

Ms. Vaishali Mahalle Mr. Viraj Kalehabibi
Photogenic face Most confident

The sweetest person you could find

Mr. Yadhunandhan M

Knows everthing but doesn't care.

Mr. Valluri Venkata
Siva Pranidh

How to keep quiet- take
notes guys

Mr. Vishwajeet Kumar
Bodybuilder sahab

Mr. Yashsvi M Singh
Official photographer

Mr. Varad Sameer
Badhe

Second most heighted after
sarthak

Mr. Wadekar Pratik Ms. Yogita Sahu
Pmdeep Not always but whenever studies,

Adorable it’s like scientist.

-
Mr. Varun Sarkar "

Plays the sass card The one with most information worries.

Mr. Wandile Kaushik i i Ms. Pranjali Chimankar
Shankar y Why you called, but I'll come no

&

Your mind i= a magnet.

Thoughts get attracted to it
. averyday.
Ms. Vavilala Sneha If you always think of
The cutest one hl&u”;nm you attract more
) blessings.

If you always think of
problems, you attract more

: . problems.
. ihﬁ"hﬂp good thoughts

& Ms. Vedika Bihani & speak good words.... s0
. Ideal skin, healthy food, fun m at you attract them
bites, that's ife. ’ . always.. "
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My Journey

My journey in the world of ¢~ -8 ™ HYDERABADI CHIPPE KA GOSHT
hospitality began in 1993 at INGREDIENTS QUANTITY
IHMpCT&),/AN : Hyderabad Mutton Curry Cut (With bones) 500 gms.
’ ’ Ginger & Garlic Paste 40 gms.
where | pursued the Craft Green Chilli Paste 40 gms.
Course in Food Production. Raw Papaya Paste 40 gms.
Atthe time, lhad noidea that Salt To Taste
this foundational step would Cashew nuts 12 nos.
lead me on a remarkable A!mond's 12nos.
path through the culinary E'StZCh'OS 10102 nos.
U ur gms.
world—culminating - in my - K. RAMESH YADAV Fried Onions 50 gms.
current role as an Executive Corporate Chef Coriander Leaves 1 Bunch
Corporate Chef. Hotel Abode, Hyderabad. Mint Leaves 1Bunch
Over the years, I've travelled across the diverse landscape of ~ Butter 50gms.
the hospitality industry, with valuable experiences both in the an Lea(\ées gnos.
field and through a brief yet enriching stint at catering eppert.oms nos.
. _ Cloves 4nos.
colleges. Through it all, IIHM IHyd(_erabad.relmalned the Cinnamon 310s.
cornerstone of my professional identity, equipping me with  Cardamom 3n0s.
the technical skills and sound knowledge that laid the  Onion (Chopped) 100 gms.
groundwork for my success. CoriqnderPowder 10gms.
My culinary philosophy centres around the importance of (“ill;rtr;:g:owder _ 1‘19”‘3'

food safety, hygiene, sanitation, and a keen understanding of
food and nutrition. These are non-negotiable elements in any
professional kitchen. My passion for authentic regional
cuisine has continuously driven me to explore, learn, and
innovate, all of which were inspired by the values instilled in
me during my time at IHM.

There are no shortcuts to success. It takes dedication, hard
work, and a relentless pursuit of excellence. As the hospitality
industry evolves with technology and shifting guest
expectations, it's vital to keep learning and growing. The
journey may be challenging, but with passion and
perseverance, the rewards are immense.

To the current students of IHM Hyderabad: make full use of
the incredible infrastructure and the expertise around you.
This institution is a powerhouse of knowledge and
opportunity. Believe in yourself, be open to learning, and
evolve constantly to meet the dynamic demands of the
industry.

I'm delighted to see Cackle, our college magazine, return with
anew edition. My best wishes to all the graduates—may your
journey be as fulfilling as mine has been.

Good luck and bon voyage!

Elevating Culinary Experiences
Shaping the Future of Food

1. Marinate the mutton
with ginger-garlic |#
paste, salt, green chilli | -
paste, and raw papaya
paste. Set aside for 1
hour. I

2. Grind together the |
cashew nuts,
almonds, and
pistachios along with
coriander leaves, mint
leaves, and curd to
form a smooth paste.

3. Heat butter in a pan. Add bay leaves, cardamom,

cinnamon, cloves, and peppercorns. Sauté until the
spices release theiraroma.

. Add chopped onions and sauté until golden brown.

. Add the marinated mutton and cook for a few minutes.

. Add the ground paste of nuts, curd, coriander, and mint

leaves. Mix well.

7. Pour in enough water, increase the flame, and cook for a
few minutes.

8. Add cumin powder, coriander powder, and fried onions.
Cook until the meat s tender.

9. Adjust the seasoning with salt. Garnish with fried onions
and edible silverleaf (varakh).

10.Serve hot with rice or roti.

(o3& ) I
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T. AU N e E e
STAM H HIE T #71 & AR
A T2 W9 T4 T O K
qfas F FH AER I 0
G A & 7

3. offded  IEAN AT
Far v ferar @1 3iF us
e quT SacTd T TIHd %7 & T A

T | HEWM IgmY Tanell,  aYd B - 039
AfaRuT-3Tged Tatt i Haty 2ited Sevasm o emer
FIER |

T HI=TA

qredig § us FEE | M B gAIaai 3 STaEl &1 Uh
ST 3Tk T ST UEgd &1 & | 9d | o fFanT greai
%l I | THEAT SR JHAET S/ 0 HiHd 98 d % q1Y,
T IR A SYd YeN &I % WU TS
T feebfd fhu £ |

7 faea

qreia § e 219 Sffqed &l 9TaeT & Udih €, el
AT FaT 317 fofd 47 & qard & | gt g9 9
aRd § & (AT gledl &1 J9W GHIeE el 8, Wi g
Aty Far & Ui oTo THAYOl iR W & At
STSEehI0 T ZHHT HIUTE &Y @ ¢ |

HTEE &l

T HATA o [0 o &7 &l TIHeNed 37 Tdiea
SMEIHAT 21l & | 299 Ueh AN arara?or § T Je
AraT &, el AT gAlaar 3f TaHs THIE
AR € |

7. A R 9% A WA @ T f9E snenforeRan § T3
TR 8, AR T SALRON J ATTh 2T a1 TG
At i FE T TR e ?

3. + U ATel Bl T@E o1 37 9o Ja &9 § @
AT TATH T T ehTT 7T |

+ B9 AT 3T (TS BT HEI a9 €, Tel HeH |
T Tt I dfees o o HIeq™ I el Saard
3 & off 9T e € |
. T AT 3TIFTe TR H 19T AT o1 Hiered faawor 3ir
28 SR HI U 997 T A1 67 Tohd & 7

N
In,
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T8 q Ore o7 9ed % 3% d oidiuey § U% gar
St TR % w0 H Ui Uargsl o7 iy
Telere AT | JI53TT  | 737 9edl 9fHenT Us U U &y
HEE® & &Y H o, T&l G31 Tid q9e1 § 31 [ THIET FAR
% HEd T M & &l Sagahar @ |

I T W

Y-S F o9 BEAT H AT g, § A ofa] TauiEy
AT ef 3T 3iiaq] Hordre ATl § 9o 37 9 941 (U6
Uz diafee), wfafy ddy (smeds Ered), oY Zde
Teee (TF U 41 3R Zoe Ay ueEue) dfed b
gfeRTd M9TE, Ud® U8 F J3T STEE SHdT, € 9 37
TS THET-HHIE o 91§ Jedd STgHd & |

T T e g

T AT &6 SR, H9 %3 S9d 9 € [teie afifae & ufd
v gfteehTor &l 3R fEan s

TIav0T W & : BIe Hebd, T AT AT 1 AT 91 9He
q1E 7T, Tk STIYT H e quT 3ia? o 9ohd ¢ |

e 37 @9 : G bl HEHM| & I @9 T 3
TAH! ARl Y TSl @l JHET ®l BISTST wed T g
FAteren saferTTd 3 THTE Fat e &I | Heg el E |

TTEl AR fagaE a9, gEal # &9 w o Mary
AT GHIET FH & U o, Fid A7 TS
AT AT © |

Y g 37 TEdT : e U <9 UaT &, 3 89 o
TEHTHAT 97 ITAT 7T, ST FHYST BT A7 qHE @edi
1 T @7+ o oTU THeToh? 19 el Trar s |

T. A9 JAHE AMTaeT BEE N TA@ A AR Al

SN | Il T FH i 38T W & ?

3. ST SIS AT 9% 3 ATl &l § 98 HA® &l g -

+ foemg &9, dem & o oqgs 3% oiR ufafsansti &
T B |

+ HEHMI, TEhiHdl o Yrieri & 1Y a9dd 994 a1
WM G |

+ Ay oRRgfaal § A sMgeME, @de ST
FHFTHE G 7% |

+ g, @™ SR AR % ™\ @A s1aasl o aans
®7 |

U. TH F(eA & WY AVE G 7 AUF FRA H FA

T TRt 2, 37 M g it o BTE & Ay A A

ATE AT FFWE | FAT AT ?
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T, IEUGUH 2EIEE § I 9HY 9T § uiadeemn o |
Trae % A T BT ZCHIv AT o7 - T &6 ATIRIE
ST % ATEAT ¥ STl I, YANT B 3T TR dl
AT &7 | ®Ho UHEU F A7, T=i &5 o+l ITfeadi
3T ol %1 WIS B2 b ST &l |

31 o H SMEUCUR $EITETE | 319 THY & A7 Bl g, §
BT &I IdHE 9T & T Uk Jedd™ qae qIS Bl
el & |

BicTal § STI T & ST, 5T 12T 621 918 & o6 UF Ug
&1 Tar | 2HHT ATFRINE B & S Jol TIETER Bl
e o fer Foiger e fohan o |

FTTToh 418 G237 3@ T2 Y31 STEHT &Il & fb 3 Sgwai 7
Y SMATIYETH l ST & § Hag &l | 3111, H Seta9ard
T EE-UTEEA HeH T ol FaT B Hebdl &, OWH eHwl
HUET % SUTEHE, HEIIaed 3 T8l ae [ SHNT Bl &
Hifereh ot STiHe 2 |

AT 319 o0 I GE91 I8 2 o stetagard i 9 e € |
e T $B AN & Y H Tl &, T& TraH 37 d6 & 596
B % AV § ¥ | B3 Wi afdd g & a1y Uer el e g,
TR STTHTIYATH o T ST b1 T &TEN B9 &Y qehe &

ZATY, ST @, ATt d7 37 39 Sra- 4 987 | a1
T, SATIYEE 27 Bl aRafd TE §, dfed 9% TaeE
BT BT i 3T 91T € |

=
T, AH FFAR A g H
TAH FIH 02, AR AT T
oA AR A e w |
A AR 3T FUIEA L ?

3. Ferdn, 9iow H W,
Wre 6 U gdd e,

e <
| P

L

AT o A iy =
@Waﬁﬁwﬁwﬁw Fem S
Sl A BT - 2090

T, 9 9 9% | 9Hd £ TR e seanerear 9 33
TR 2, 3N TH AGURON = A9k AR AT ATEHAR
A 1 Y TATad R R ?

T QM : 9N SEAHE UREEl & BE ¥, S
SAMTEEAT 3T FHsTdl HT TErer SdT ¢ |

ESHA SCT : U9 & |1 T3l §aY a9 & [0 Jd%
AT W7 T Higd &1 86T |

afersr @er vt : et Ut § % @l qerdl & 98
T SUAT T HHT AT € |
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ST 1 HISTH A3 B3 H S8 A9 &1 & 377 ThaT B
FeraT HAdT € |

SUET © IS I 9HIRe ST et 99 Hi & F9
T AAE |

. T A AT TR H AT AT 1 AT Frawor 3R
T8 TR I T A T A1 F G © ?

T, H afcred TENT H @IHT 99 | f9aT0 € S {6 ¥ 9
2170 2 STa B T 3T faehr & ufghar | wferer g 7
| AT TET o ga¥ S 9 {5 &, 36% deY | I B!
WIIEHE IT 76T 8 317 39 S 9 Siia J 99 7 el € |
FIGEAAAT, TH b, [IFN 97 &, @ Bl Tae,
AT BT HT T Aoy & a8 offaed e | gg
B TG E |

Y. 3T JAHH AT BT 1 F1 Tl 1 Fd A Fe
T SpEdl U 3 i 91 T &

T 1 BT : e SHHT T M & |

SIHEE G : T 78 SR IR &l @HE & |

T BT [T e 2 Tl T Heaqol & |

2T HEAd %2 3R fom 7% |

Jeadh : & 37 qEhyl & AT G 940 7 |

ST 3T I & 72 < 19T S0 St 7 |
TTETRTehT T STIRIU : TETT & B 9 Use 72 |

TrEd ¥& © 39 3 317 B H g3 BT HHI 7 I |

. TH (e % Y ATE qag 7 TH FRA H FA
yiert TRt 2, 3 SN I it <6 BTE 6 W i
TS 1 AF W AN FIAT AR ?

T H guN § YA & 999 93 9 &5 % dl § 7 U §
e IUTee] (TA3T) & B9 H HH T 21 | § 9% &
e 3 U it & o drae o e o e
TEATE |

ATETETH ZEIETE ST § BT i e & § Ueh T ol
T VT | IR 93T ol 95 Hig MHell 98 gHe §Y Sfad
Y 3ifehel T8I | UTEHHH, S T931, UTedh hisd e,
e 1 AN &I BT q2hT, Tied A, AfrdTd eesdl
% Hed $B THE UEd ¢ (o= § &9 3THd &Id de & §
T |
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FA GIE
TWEE : TF 9, IF\F O

- TR IR, goH a9

TEITETE, AT I SrEd AT, U THT 9787 2 S ¢ qarat
N 9Te?” SR It &1 9187 S AT 6l Arefe el © |
I U UHT S HE & el e, Hpid S sy
T A HeR? U FARH 39T UM &I & | 96’9 H
gemE Holl Fad ITTE N1 LMY, 2eTaTE A Had 9mel, g
3 T S 2 ITeRISITAT JToTarSTl T 9Tae 3 2, ot
TOH! ATEIHT, Bl 3T IS qH-a 97 Ted] BT Bl
T | Tt bt ferre ot oy oTe¥ @t &Y A § Heqd &l o
Tkl €, e d€ W WAl § o A1 BT FEf Bl Sdq
O H |

ARHMN, TGS [Bell, HefhT HiGaTa 37 Hgd el Hepa!
ST TR T 9187 % TasTel 3T @l wer-al agt
A & | NPT fobed Dbl YT ATIHeAl 3T ST A
DT 31T T Tedhl 1 T2Eaichd HIdl & | 2e7ane 3T
e 37 99¢ @HIE & oo o gFaree | uirg ¥
SEIATE! S I, bl AT STl UTdh el THTEl &1 Uh
T feror & | FeTandl f9ea, S 9Rdie " 3
‘g fafer I g AT €, T BT HaY @b o € |
FHAMT B {1 T 2o o7 F=f % w@re o1 e 2w € |
O UTRTae U0 % ST, $e7TaTE U 9ge gl
el 37 a0 UrenfiTeh! &g & =9 § Jf 399 & | eEch
T 31 TedaTal ST ZeTh Y & 999 a2 3TEcl &d ad
0 E, ey Eevrane & CaEavEE’ & A W s |
S, ZAREI, 9, 9T S a9 o ontie &, foreen
AN SAfed 3 WA =E a1 H & WU dqfed S 5
T 999 B9 A TEE U A & | T 1T I @ Jh b
Thlch, T “TH WET YHEI, EEE &, NEH @E
QI ¥ U A1 Ha A E | ARE9, TR @@ i
AT & T, TG B F7H HId1 € 37 30 @E § 9 & |
el % P T ATl § eearal [, &M, Fal ol
drer, | U1, TE 9@ A1 oiR eedEnl e &4
T & | T, THE & U 2= w9y, 3 gadis, U6
HATCET g1 g3 STHE Uvicheh, WIeh (a2 2 |

A\

Institute of Hotel Management
lyderaba

Cackle 2025

qded dedl €, dl gled
2501 T B i B
fereha grar & | A=
® UEH ANHETE 3T
I &7 i SMETHAT Bl &, [Ty gled, fare 3fr
ER %I AN dedl & | 981, 87 &l giaend oY st
a1 THehl & SI9d BT A a9 8, THd F 6 F a0
7 % for SRA e € |

ETed TSN GHed &l Feml & H Heayul YiHeT A |
ZET & STIT THCH! Bl BT BT & | SATAhA AFatal
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gled, Fh-hedl & 3 O 9w fme ata % oo 9
IHTES T UaT &7 72 &, Ford udes &1 | fafeern o
EE |

THed 3R &red IEAN & S NS 1 B! Feayol &
| I8 TN AR & T T&M &l & SiF e
FAEETEN, WIEd AR, Rae 317 AR = Bl 1l agra
AT | AT uded A fagsht gar Sifora 2t &, i g9
T ST AT Il £ |

&Ied SEANT %l 3T 9 qded &l 3 3ifere T e 2,
o felt o1 291 &1 Aigpias iR Ufdeiye =RET &l
Ifyaer Tgam el ® | g6ifen, q2fed oY ged 3aanT &t
Tgfed faem asae & diie Tdedl &I dea? Tg9d el
37 Z9T T MTefep T &1 966 |

FA GUE

TG4 g
- & ellh, TH a9

FHT Tl BT 99 AR H
Th Y@ Hpiin A
fifHe ARE & &9
T A E | AR 9l
T A @ 9Fd 98T &l
gt fafer @1 s S
% 3 95q 7 & AT
1 9dE & | 29 G @
feraan, S SR &
T T B FEidd
foran T ® | 2] T

T’ o A H T ST AT E

JHA GTHT BT HTE HaY gud F o 2, T A\ # e
HE AT & | IE T 7 Had Uhid Bl -9 HIdl &, dfeeh
AHEE Sad 9 AT Sufl 37 3Te 61 F9R &l ¢ | 4
gfte ¥, I & a1 el &l I & o0 Hewgul 911 S
T | I ST 1 S, T, e S forem a1 &4 917 ST
%, o7 29 foq fagmnedt oin #@er fasw =9 § o9
AR HIA & |
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GrTfOTeR AT o STAT, Gite & U § S Fal A 7+
SArae 1 T B, Wi I gite = A7g S 919 @ [ | a9
TEM I HHSA T T t55h H7 Sdl TTEIT bl The 16T |
AT FIEAT 379 9o & g7 T gite &1 gl I 3
T I W7 fea | 2T a8a gaHl & o S9! I i ATl
zl

TET YT Tl T

9. AIEAT IO : 39 fa @I diel a& 9ro & & 3 adl
TIEAT bl Jidl o AT GoTl-37T1 7 & |

3. GIel 9 1 Hed : 99d YoET diel 3 &7 (9979 e B, 5
g, S 37 St &l I © |

3. TSH-UTeA &1 JURY : BIC gadl &l 39 &9 318 @
T AH BT A &, 4 Toeany q=6r” #wd ¢ |

¥, A 3R Hell : 29 6T T o7 dell § 2 @ oI
e T SR el AT Bl ol B3 @ |

TS % THG | 960 GaHl 7 thad dleT &, divh 38 qihiad
Y H T A9ET AT E | W, BIdel 7 bl TR |
TIEAT T T AT [ohaT ST € | J1 81 8 {89 7€ St
% AT f918 377 et o &S § ST a6 bl Hehed ol 9
e © |

JET GAHT 7 haw Uk dRF ¥, ded 98 TFd, o 3T
IR & IAd & | I8 &H A § 95 BT B, T4 Bl
e 3 3T Wi % WY A H A %1 U0 AT E |
T &6 &7 a9 S HeBR e & | 97 Te ol T1d a1 2 |

sreperm! et afrer o R R
wfa T e s wEaat, o1 e
k) e Y q =t

5
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ﬂ'tt
A |
TTe B W T F AT A

EE ORI AL

L wrw urreng § mft oy vl Al b ot Eiﬁfﬁﬁf
L E WARCE E B ~ -.|-1
.,:ﬂ i TS TR " Hul m b
L4 -

e, AMge

Ty l",.l'

A0 d

HeaA QB S &= At
s gE (9%-33 TR 20RY¥)
oY el A & . .
ﬁ'ﬂm@ ElE %wﬁ%ﬁﬁaﬁ%wﬁww%,aﬁ%ﬁ
HTOT % e &l T &7 & [0, 89 AZULUH 27 3
HMdl .'”.”[ &1 gaTeT 1 ST fohdT | BT &1 Areted e & fag

“Tedt T’ W IgeNd

+ T2 I IS4 o %Y H 3{fere I SAfered TN § @ |
+ T Bl TEET AT o Ufd 7 el |re=T § S |
+ T3] Tifed, siadn, Mae 7 U= @Es ST e o

qeTar & |
+ T | [&21 & SUANT &l gerar &1 |

TAY TR H [Ed waarst & Sidid $% HEHH i
fopu 70 &, 2 sl 97 forar & Ueh Aol STed € |
oW EEw : B Raw awdE - g A am (9 ¥-%-

j03%)

fe=t feam ofv o=l waars) #9rE & SO W, G |
“gE A1 WM AME Uk ARl 3iF TAe BEmH @l

4

A
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U T9ATeT U R
e fbar T | B
sy wATAr 9
IARYEE 9 foar, a
Ih  dMERd drET @
gaar o fafw= Rd
IS, GET 3 HETadi dl THET B TEfd BT & | I8
HAHA 7 Ha dl & ITART &l deram &l & dlcdh T bl
Tgig & ufd Ted WAl & | Ureed &l & | Sed
TATEOT 37 UTAEIEIeeh ATETe A 39 (&al Tears] JHRE &l
Teh TG T&edT &7 f&a |

e faa : &= Frena (9 4-0%-20%%)

T T ASTAE S % |
fore us “fedl o
H S fhar T |
FHTAMAT HT  faug
AT fBar o, 5
Fferepies 3R Aema®
AR | [Z4l % SAa=Iie ST 9 disd 7 |

BT BT IG29T HIATAT BHATY Dl S-S o Pl d
fqurar &6 e on, S 3 el & 1=, 28 oir Rure Tan
BT | ZHH TS B & [0 &<l Bl U THTET TUBI00
% w9 | Uieied &3 & "ed 97 Hl Up1eT Sr@r T | 19
Zevulded o, THH SAEeiie SEd Y AFESH UeH
fopar, TS 1 UTquTT S99 SATa|e arara?or | S &l
TG % T |

A a9 : N M F T=RET (9 §-3-:01)
B % oo Cfafgear®
A W T
U a9 Bl Ufaaiar
B A fobar = |
g | ufaEREr &
35599 B %I AR Dl
T gt fataear oir fafv= geeyf=i & @ & 9=
Uehdl % e &l TS B9 T T B & (00 Hieed
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HIT A1 | Sidq i Taasiie driedl & @iems 9, Bl A
femmn 6 wra @1 deed sas fafggar  fRa &

=T = : R A Wi (919-0%3-20R %)

HAEUIUH FEIEE | T
T " Bl qEars
FEEA b BE & w7 |
UF TATE! 3T TIAHE
IR wEe afaEf
AT AT &1 38399 B ofF =% & ard
el & Ui ARTEGAT deMT 37 ARd & 9E 3
TArepTden AfaerdT &1 Iad 7= 74T |

i 99 : i ae (93-0%3-203%)

AETIUA  EEvEE A
fesdt g@arsr &
SRS TINE &
FAH W, &=l e
H U qadTHs AT
ERUI GG R (o3|
STeRYS &1 | 39 HiadT 9T o g8l IURAT A1 AN & 28d
37 A9 &I TENE T TG BT | 9¥ arareroT § Aipiae
TR 37 AWE 9T H SEHd Sl Heqd @ B |
AT A Tl iaar &l Gaar o7 TedE § ¢ d@@E 9
ZgHT 29 Hll B WG o1 | TE e fewdr 9 3i
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INTERVIEWS HAVE STARTED !!!! APPLY NOW FOR
ONE YEAR FULLY PAID INTERNSHIPS / TRAINING IN USA

Get Placed with 4 Star and 5 Star Properties and Luxury Resorts like Marriott,
Hilton, Westin, Radisson, Hyatt, Sheraton, Renaissance etc. located all over USA

Available Departments : Culinary, Front Office, Food & Beverage.
Earn between 12-20 USD an hour + other benefits like Tips, Overtime etc.

EARNINGS DURING ONE YEAR OF INTERNSHIP = Approx. 14 USD per hour *
40 hours per week * 52 weeks in one year = USD 30000+ approx. = INR 25 lakhs
plus approx. ( Excuding Tips, Overtime, Gratuity etc which will be additional )

SAVINGS DURING ONE YEAR OF INTERNSHIP IN USA - Approx. INR 15 lakhs plus
( after deducting all expenses )

* Eamings in USA - Approx. 2500 = 3000+ USD per month ( Excluding Tips,
Owvertime, Gratuity etc which will be additional )

+ Cost of Living in USA - Approx 800 - 1000 USD per month

* Savings in USA - Approx USD 1500 - 2000+ per month

Further Extension Possible in USA.
Also — get further Career Opportunities in Canada, Australia, UK, Europe etc

We will search Placements for you in Properties all over USA, organize vour Intervieus with
Properties, ausist you in Interview Preparation. Document Preparation for Intervieus. get your
Appointment Letter and organize other Paperwork from the Properties. help you with the entire
Sponsorship Process from USA including Spomsorship Interviews, asist you in Visa Process including
Visa Documentation, Visa Interviews etc., Cover Cost of Health Insurance and International Courier
Charges, Airport Pickups, helping with Accommeodation, Assistance once you reach USA, etc

Apply Now as Limited Positions Available. Get Certificate from Renowned International
Properties, Gain International Experience in a World Class Property in USA - Enhance your
Resume & Save Lots of Money

For Further Infermation : Call or WhatsApp us on 9920417380 / E-mail us your Resume on
krafteducation®yahoo.com

Hraft Educational Services - 509, Keshava, Bandra Kurla Complex, Bandra ( East ), Mumbai - 400051,
Mobile : 9920417380 ( Call / WhatsApp ) Tel: 022-49783682  E-mail : krofteducation®yaheo.com
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Restaurants | Banguets | Outdoor Catering

AN EVOLUTION OF
GRAND
LELEBRATIONS

Banquets
Some moments detenve more than just & celebration, thisy
deserve perfection. At A'La Liberty Bangquets, we turn your
dreams into cherished experiences with elegance, charm, and
effortless lusury, Beécause every oocasion should feel
extraordinary!

Outdoor Catering

Great food, amywhere you need it! A'La Liberty's Outdoor
Catering brings the magic of fine dining to your events, From
lavish spreads to curated delicacies, we serve up delightful
Manrors with seamlest senvice, Ceebrate anytime, anywhare,
with A'La Libarty OQutdoos Cataring

Our Vision

To leave a lasting feeling of warmth and joy delivering
exceptional vegetarian cuisine & service excellence.

U You @ Good Food.. You'ld w Y.
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