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Editorial

In a rapidly changing world, connecting with our roots and
cherishing cultural legacies is vital. This edition of Referral
Point highlights the need to preserve India’s rich heritage,
which reflects creativity, resilience, and unity in diversity. From
iconic monuments like the Taj Mahal to the sacred Western
Ghats, these sites embody the spirit of their creators.

Preserving heritage goes beyond protecting landmarks; it
includes safeguarding intangible traditions, arts, and crafts that
define communities. In an era of globalisation, maintaining this
cultural diversity is crucial. Heritage is dynamic and must be
actively preserved and celebrated by us all to ensure it is passed
downto future generations.

This edition explores the significance of Indian heritage sites,
conservation challenges, and education’s role in fostering
appreciation for these treasures. Let’s commit to preserving our
heritage and, in doing so, safeguard the essence of being
Indian. Take delightin this refreshed edition of Referral Point.
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L to R: Mr. Shantanu Jain, Ms. Kajal Verma, Mr. Puneet Razdan (HoD), Mr. Sanjay Thakur (Principal),
Ms. Rachna Agashe (HoD), Ms. Karishma Verma, Mr. Suman Kumar & Mr. Vamshi Naidu
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The Institute, in collaboration with FTCCI and the THMMICE comm
training program aimed at enhancing the tourist experience in Hyderabad for bike, auto, and cab drivers.

Fruit & Vegetable Carving Workshop
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Chef Ramakrishna Raju, a distinguished alumnus of the institute and renowned for his work on ETV
Abhiruchi, conducted a guest lecture and demonstration on Fruit & Vegetable Carving for the 1st-year
students at the institute.

Flower Arrangement Competition

The institute organized a "Flower Arrangement Competition" for the regional hotel management Institutes. We thank
Hyatt Hotels Corporation for sponsoring the prizes.
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Telangana Skill Competition
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The Institute proudly hosted the "Telangana Skill Competition," an event organized by the Tourism &
Hospitality Skill Council (THSC India) as part of the Skill India Digital Hub and National Skill
Development Corporation (NSDC) initiative. This competition aimed to identify and nurture talented
individuals in the tourism and hospitality sectors across the state.

Superannuation

Mr. G.S. Vivekananda retired after an illustrious 36-year career at the Institute, where he served with
distinction as the Head of the Department. Throughout his tenure, he played a pivotal role in shaping
the academic and professional standards of the Institute.

Annual Awards Ceremony, 2024 @ IHMH
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The Institute celebrated its Annual Awards Ceremony, honouring the achievements of the passing out 2024 batch. This
prestigious event marked the culmination of years of hard work, dedication, and academic excellence for the students.

A distinguished lineup of industry professionals graced the event- Mr. Suresh Khanna, Cluster General Manager of Taj Hotels,

Mr. Vaibhav Sagar, General Manager of Le Méridien Hyderabad, Mr. Rohan Itticheria, Unit Head of Greenpark Hyderabad, and
Chef Sudhakar Rao, Director of the Culinary Arts Institute.
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Social Intelligence Bootcamp' organised

by the Katalyst Institute of
Professional Development

Team IHM-H participated in the 3-day ‘Social
Intelligence Bootcamp’ organised by the Katalyst
Institute of Professional Development (founded by

Dr. Usha Yanamandra).

The participants included Messrs Sanjay Thakur,
Principal; Puneet Razdan, HoD - F&B Service;
P.Padma Rao, Swamynath Gotte, Arpan Roy,
Lecturers; and Ms. Karishma Verma, Assistant
Lecturer.
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The HoD along with some faculty members visited several
hotels in Delhi NCR, which included ITC Maurya, Ashoka
Hotel, Hyatt Andaz, and Roseate Hotel.
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We are thrilled to share that our esteemed Head of Department,
Mr. Puneet Razdan, was invited to judge the Mocktail Making
Competition organized by Taj Krishna, Hyderabad!

The event saw incredible talent and creativity from teams
representing Taj Falaknuma, Taj Krishna, Taj Deccan, and Taj
Vivanta. It was a fantastic showcase of skill and innovation in
the art of mocktail crafting.

Institute of Hotel Management
Hyderabad
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Guest Lectures

Ms. Meena Gorti, Gap Inc.

Mr. Anshul, General Manager, Lemon Tree Hotels,
Hyderabad

Mr. Sayantan Kundu (Alumnus, 2010), Senior Sales
Mr. Anirban Kundu, Food & Beverage Manager, Taj Manager, Trident Hotels, Hyderabad

Deccan, Hyderabad

Mr Abhilash Chittaboina, Executive Housekeeper, Mr. Sajal Singla (Alumnus, 2015), Training and L&D
ITC Kohenur, Hyderabad Manager, McDonald's Hyderabad
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Mr. Indraneel Majumdar (Alumnus, 1988), Head of
Mall, Sarat City Capital Mall & COO, Smartshop.in

Mr. Rohit Joshi, L & D Manager, ITC Kohenur,
Hyderabad

Faculty @ Rachnotsav

Our esteemed faculty member Mr Suman Kumar, served
as an examiner at Rachnoutsav College of Event
Management, Hyderabad.

Culinary Workshops @ IHMH

The institute hosted a four-day culinary workshop,
featuring Master Chef Himanshu Sahoo. Chef
Sahoo delivered inspiring talks on kitchen life,
gratitude, and self-celebration, complemented by
engaging demonstratlons

.

Chef Alain Mueller from Culinary Arts Academy
Switzerland conducted a Risotto workshop for the
3rd year students at the Institute.

Bonalu Celebratlons

IHM Hyderabad joyfuIIy celebrated Bonalu at the temple
situated within our campus. The vibrant festivities brought
together students, faculty, and staff in a heartfelt tribute to
this traditional festival
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‘Dreams to Reality’ Workshop

The institute hosted a two-day workshop for its second-year students, centred 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. M. Kanak. The workshop, organized in
collaboration with Master Koach, provided students with invaluable insights and practical knowledge to
realise their hospitality career aspirations.

Session on 'Grooming and Basic Technical Skills for F&B
Personnel' at AMPL, Hyderabad

Mr. Suman Kumar (Faculty), recently led a training session on 'Grooming and Basic Technical Skills for F&B
Personnel' for Automotive Manufacturers (P) Ltd. (AMPL) in Hyderabad. AMPL, a top vehicle distributor with
over 70 years of experience, is dedicated to team development. The session was a success, providing
valuable insights and skills for professional growth.
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Mixology Workshop
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Monin India organized an inspiring mixology
workshop for our 2nd and 3rd-year students,
unlocking the art of crafting exquisite beverages.

Alumni Visit

We were 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.

Mocktail-making competition

The 'Liquid Lounge' mocktail-making competition,
organised by the F&B Committee of the institute,
brought first-year students together in a creative
showdown. Participants showcased their mixology
skills, crafting innovative and refreshing mocktails,
blending flavours, and presenting them with flair.
This event not only highlighted the students'
creativity but also provided them with hands-on
experience in beverage preparation and
presentation.

Anti-ragging Week
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The institute celebrated Anti-Ragging Week &
Nasha Mukt Bharat Campaign through essay
writing on drug abuse, an anti-ragging speech by
Hyderabad Police & a lecture on the ill-effects of
substance abuse.

“Either you run the day
or the day runs you.”

—Jim Rohn. »
_Ml" 4 —_———
—— —
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Grooming Session

A professional make-up workshop was conducted
by Ms. Soundarya, a freelance makeup artist for the
female students of the institute, in preparation for
the upcoming campus recruitmentinterviews.

Achievements

N orisst e
I:__..-""‘ ';{4"’5-“-;.‘ “-'i"*"j ey

':]II '|.I'|.'1|'Ir||r"||? Tﬂr-

quitost

P

Ms. Pallavii Pranavi from the B.Sc. 2023-2026
batch has made IHM Hyderabad proud by winning
the prestigious Gurucool Book of the Year Award
2024 for her outstanding work, 'Chutneys of Andhra
Pradesh'. This achievement showcases her
dedication to preserving culinary heritage and her
passion for the art of gastronomy.
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IHM Hyderabad proudly announces its prestigious
win at the India Elite Education & Institutional
Excellence Awards & Conference 2024. This
recognition highlights the institute’s unwavering
commitment to academic excellence, industry
relevance, and innovative education in the field of
hospitality.

Coffee-tasting Session

IHM Hyderabad organized a fantastic workshop on
'Introduction to the World of Specialty Coffee'. The

session was led by Mr. Urvaksh Bharucha,
Beverage Manager, Head Barista, & Senior Roaster
atRRoast CCX, Hyderabad.

Participants had an amazing opportunity to dive
deep into the intricacies of speciality coffee, guided
by one of the industry's top experts. From bean
selection to brewing techniques, the workshop
covereditall.
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Annual Intercollegiate Chefs’
Competition 2024

Delicious beginnings at the institute! Our new pastry
shop, Buy the Way, is now open, serving up freshly
The institute proudly hosted the Annual baked delights crafted with love by our talented

Intercollegiate Chefs’ Competition 2024, a three- culinary students.
day culinary extravaganza for our budding chefs.

Participants showcased their expertise in both Yuva Tourism Club
authentic Indian and Western dishes, competing S
under the watchful eyes of an esteemed panel of » =

industry luminaries.

"Buy the Way" Patisserie opens at IHM
Hyderabad

s 0

The student members of IHM Hyderabad's Yuva
Tourism Club recently embarked on a memorable
visit to Rashtrapati Nilayam, delving into the rich
history and cultural significance of the Presidential
Retreat. The visit provided a unique opportunity to
learn about India's heritage, architecture, and the
role of the Nilayam in the nation's legacy.
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78th Independence Day Celebrations
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On the occasion of India's 78th Independence Day, the Institute of Hotel Management (IHM) Hyderabad
organised a grand celebration filled with patriotism, cultural performances, and the spirit of unity. The
festivities commenced with the hoisting of the national flag, followed by a salute to the Father of the Nation,

Mahatma Gandhi. Students and faculty gathered to honour the nation and its heroes, singing patriotic songs
that stirred the emotions of everyone present.

IHM Hyderabad Celebrates Ganesh Chaturthi with Grandeur

The Institute of Hotel Management (IHM)
Hyderabad marked Ganesh Chaturthi with
vibrant celebrations that captured the spirit of
devotion and togetherness. The students and
faculty came together to welcome Lord Ganesha
with much enthusiasm, following traditional
rituals and ceremonies.
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46th World Heritage Committee,

New Delhi

THE 46TH
o @ WORLD HERITAGE
COMMITTEE

21 18 3T Judy' 24, Delhi
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World |an¢ Commitiee & host its

46th session
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Students of IHM Hyderabad proudly volunteered at
the World Heritage Committee 2024, showcasing
their commitment to preserving global heritage
while gaining invaluable experience in the realm of
hospitality and cultural preservation.

Placement Drives
: The Park Hotels
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24th -25th September

Participants will be
assessed on

1. Indian Regional Cookery
2. International Surprise

,aa,,//f,

Basket
3. Bakery & Patisserie H E F
. (&7 oy //
Entry Fees - 12000
Last Date of Nomination :- _|1-|_ru_1_|_

8 Septernber
Food & Accommodation ‘; v

will be provided _— d
. \\!‘l

ENTRY FEES := 12000 INR

LAST DATE OF NOMINATION
- 8™ SEPTEMBER

FOOD & ACCOMMODATION
WILL BE PROVIDED

1LADY & 1 GENTLEMAN WILL BE
ALLOWED TO PARTICIPATE

Aleader is best when
people barely know
he exists, when his
work is done, his aim
fulfilled, they will say:
we did it ourselves.
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WE THANK OUR SPONSORS

Incredible Indha

CAFE Placement
SALUBRIS International.
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PROFESSIONAL

. Ensuring chefs don’tget coolked!!! MAKING MORE POSSIBLE Sunflower Oils & Premixes
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