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5.1.2 Following capacity development and skills enhancement activities are organized for improving
students capacity

INDEX
Ii(F; Particulars
01 A talk session by chocolate expert as an entrepreneur
(Report functions prospectus, Brochure, Communication trail, attendance, feedback, photo)
Funky Hats: POTS activity
02 (Report, photo, Attendance, function prospectus, Brochure,
03 Guest lecture b.y Mr. kanchan Chitnis o _
( Report, Function prospectus, Communication trail, Attendance sheet, feedback, photos)
Demo & Guest lecture on Charnock Equipment
04 (Report, Photo, functions prospectus, Communication trail, Attendance sheet, feedback form)
05 International yoga day

( Report, photo, attendance sheet)
Introduction to convenience food for business prospect.

06 | (Report, Function prospectus, attendance sheet, feedback form, photos and brochure,
Communication trail)

Employability Enhancement & Youth Livelihood Program ( Soft skills training programme
07 | 2018,2019,2021,2022) by Nanadi Foundation ( Communication trail, Attendance roaster,
Certificate)

Nirbhay Kanya Workshop( 2022 & 2023)

08 | Report, Function prospectus, Communication trail, Attendance sheet, Feedback form,
Photos)

Q&A session with Mr. Neelkanth Palekar

09 (Report, Function prospectus, Brochure, Attendance sheet, Feedback form, Photos)
10 Quantity business start-up its requisites and difficulties.
(Function prospectus, Brochure, Payment voucher, attendance sheet, feedback form
Read- a — Story ( CSR activity)
11 L . .
( Communication trail, brochure, Certificate, photos)
12 Work shop on Disaster Management
( Report, Photos, attendance)
13 Guest lecture on Neuro linguistic programming
( Report and photos)
14 Road safety mission

( Report, photos and Function prospectus)

Start up and currents trends in micro greens

15 (Report, function prospectus, brochure, Communication trail, attendance sheet and
feedback form)

Cleaning drive at Shanivar wada

( Report, photo and attendance sheet) )\

Talk sessig business insight

S . e . . . S~
17 | ( Repartsfunction prospectus, Brochure, communication trail and aftefisince sheet,
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18

Talk session on prerequisites to start facility management company.
(Report, function prospectus, communication trail, attendance sheet, feedback form,
payment voucher, photos and function prospectus)

19

Session on art of professional baking from home
(Report, function prospectus, brochure, communication trail, attendance, feedback,
payment voucher and photo)

20

Workshop on chocolate berry Callebaut
(Report, function prospectus, communication trail, brochure, attendance sheet, feedback
form and photo)
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PO — Degree Frogramme)

A talk session by chocolate expert as an entrepreneur.

Type of the Event: S1an up and Innovation

Date of the Event: 0% December 2022

Conducted by: WMr. Mandar Bhosala

Objectives:
L

opportunities for entrepreneurs.

chocolaie produchon processes,

ﬂr.a!;agiea far n'u'ermming ihErn

To provide an overview of the chocolate industry, its growth trends, and
To aeducate on the different types of chocolate, cocoa bean variaties, and

To discuss common chalenges faced by chocolate entrepreneurs and

Event 'E:u-urdlnalnr

Mr. Abbay Manolkar

Ms. Pooja Pawar

e

Venue 601 class Time / Duration ] 01 hour
Total Mumber of students Faculty i MNan-Teaching {
Moo 1 D SN PP, (ISR s CRSTIE R Tepeam—
60 55 03 | 02 i
Event Details The session was coverad under start up aru:l innovation cell
Typa af Leaming ‘Dutcome 1Tu:k the appropnale aplion)
Contextualization | Praxis and Critical Research Soft Skills
of Knowledge technigue Thinking |
V
Learning Outcome | Students gained a comprehensive understanding of the

chocolate industry, including its growth trends, and
entrepreneurnal opportunities.

Students were able 1o understand chocolate production
lechniques, inchuding tempering, moulding, enrobing, and
flavouring, enabling them to create high-quality chocolates.
Thay were also aware with challenges such as competition,
supply chain issues._and changing consumer trends.

Mapping of the avent with PO Program Outcome
‘""F‘[:i P[PTP[P[P[P[P]P [P [P
Start up and innovation activity 1/2|3|4|5(6|7)8|9110 (1112




Enclosures:

¢ Function Prospectus
Paster / Brochure
Correspondenca trail
Aftendance Shest
380 Feedback
Photographs of the event
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Name and Sign of Event Coordinator

Dr. Seema Jagade
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TECHMOLOGY (LG & PO - Degres Progromme)
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REF: MSIHMCTAUG-PGISS2022 1325
Date: gg | 12-]22

CTION PROS M OFFICE ORD

Name of the Event: A fall w2id) Ole M @ ﬂwwﬂﬁf-l- Date of Event:
G 8 due  euheRENEL - 5”1“"‘-’11—

Programme : BHMCT ¢ MHMCT Year: AT ] Fingl Day: FE:ﬂﬁ’f

Year Time: g1 40 5| |
b.-l'.
Types of Function: * Meeling = Inferview = Guest lectue = Viarkshop
= Seminar = \isit = Othere (Please Spacifyl -
Guesi Profilei Name: 4R, pearHDRR, BHD o6
Faculty Coardinating: AQHEY . M % foodn P }
Venue: & Classroom s rie s Faffran o Conference
= Assembly Hall = Board Room  « Principal Office
5r. Mo, of 3CA Registrar 190
FOOD & BEVERAGE DEPARTMENT:
. ] - o Faculty
| Meal | Time | Pax | Venue Kitchen | oo iprod. | Sorvice | _Suif
| Breakfast | — _ . = - — | -
T RS B I . LEL, > e sl
Lunch - - - _— = 1 -— 5 =
PMT - = = . = | - 3
Takeaways | — - - - r -5 e




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linzn: Nos. Faculty In-charge:

Flower Arrangement: —_— —

Camera : Taouoak Sah WJ

— ——

Special Instruction: —

STUDENMT IN CHARGE:

Food Production:  Typoab Colhs . ﬁ@f/ E}
Food & Beverage Service:

Accommodation: o

Any other instruction {For Students)

CIRCULATED TO ALL FACULTY AND STAFF

5. N. Name | sign | 5.N.|  MName | Sign

1. Mr. 5. Rayarikar ~ |14, | Ms, &, Mantri |

gl el A
Mr. ¥, Saup 15. Ms. L, Toke
16. | Mr.5. Jagade | |

=
_—
T
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NI D. Jashi 1 FEE 17. | Mr. D. Ishte i &j:_’jj._n

Mr. C. Sanasrabudne 18. | Mr. 5. Deshmukh

Z

3

4,

5 | Mr A Manokar | @18 | Mr. P. Padvekar
B

7 Ms. S, Paranjps

8

i | =
| M. D. Janvekar | 21, Ms. 5. Deckar

o
Mr. V. Kaware _M
p.,{._

6. Ms. A Manna |23 | Ms, Surekha R. LRl

11. | Mr. R Gade 4. | Ms. K_Pawar EE{@N1 i

12, | Ms. D. Mame 25, Mr. S. Badse § badte

13. | Ms. N. Dimble

&
il s o
8. | Me P Pawar Y 22. Mr, 5. Rathod
s k
(=
&




A Talk Session on

Chocolate expert as an entrepreneur.
Schedule

09 December 2022

Talk Session by
Mr. Mandar Bhosale
Time- 3.15 pm to 4.15pm

e

Organised by
Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management and
Catering Technology (MSIHMCT), Pune

About Institute:

The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 50 years of
academic excellence. We  offer a 4 year Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affiliated to Savilribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
years Masters Programme in Hotel Management & Catering Technology (MHMCT)
recognized by AICTE and affliated 1o Savitribal Phule Pune Universily, This is the
first Masters Programme in Hotel Management in Maharashtra and probably in

India. The institute also regularly cenducts Short-term programmes in Bakery,
Cookery and Hospitality Services.
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&1. g N i'ur-:l-—111ﬂ'1ﬂ




We are proud o have initiated the Start-up and Innovation cell of Maharashira Stale
Institute of Holel Management and Catering Technology, Pune, under the guidance
of Centre for Innovation, Incubation & Enterprise of Savitribal Phule Pune
Liniversity. to promote the culture of Start-ups and innovations. The activities
conducted under this cell are talk sessions by Industrialists / start-up owners, Star-
up idea generation competiion, projects on creative thinking and innovative ideas,
etc

TALK SESSION OVERVIEW

Mr. Mandar is an Alumni and is a chocolate enthusiast and cerified chocolate taster
with a vision to introduce and promaote the real chocolate in the Indian market. He is
a prominent speaker and influencer. Mr. Mandar is alzo a columnist with Times of
India, Sakal Times and various other magazines. He invokes chefs and industry
professionals on transforming their manus from compounds o chocolate.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 = G, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
® - 25676640 Email; msihmeitpogmail. gom , web site; msihmetrs.in

REF: MSIHMCTRS/EHMCT A0 [3Ls Date: 8122022

Tao,

M. Mandar Ehosale
Entrepreneur,
Cacao Solutions,
Pune.

b - 844652867,

Dear Mr. Mandar Bhosala,
Greelings from M.5.|HM.C.T.R.S Il

On behalf of the MSIHMCT team, we would like to extend a heartfelt thank you for sparing
your valuabla time and accepling our invitation for a talk session by Chocolate expert as an

entreprensur on 5" December, 2022,

The session was conducted under the startup and innevation cell of the Institute.,
This session was appreciated by the students. It was indeed a great session|
Thank you for all your support,

Looking forward to your asscciation in the future!

With regards,
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Fwd: Invitation as a Guest speaker
Inbax

Search for all messages with label Inbox
Remove labal Inkox from this corversation

Startup and Innovation Cell SIC <startup@msihmctrs.in> 12:14 PM (2
hours ago)

to me

Forwarded message
From; Mandar <mand mail.com™

Date: ue, 6 Dec 2022 at 13:43

Subject: Re: Invitation as a Guest speaker To: Startup and Innovation Cell SIC
<5l hmcirs.in>

Helle Team,

Piease to confirm my availability for the session.

My intreduction
Mandar bhosale
Certified chocolate taste and entreprenaur al cacao solutions,

Cacao solutions organizes corporate platform for chocolate entrepreneurs- choconomics and trove
B¥peEriencas,

Cacao solutions has pure chocolate bean bar product for baking - Root bean to bar. Available on
Amazan,

Cacao solutions works on varous projects on chocoiates from their market upgradation to setups.
Inzta page - chocolale_taster

Thank you.

On Tug, Dec &, 2022, 11:12 AM Starup and Innovation Cell SIC <slarhup@Emsihmelrein®> wrote:
Dear Mr. Mandar,

Greetings from Maharashira Stale Institute of Hotel Management and Catering
Technalogy!!l

Further to your talephonic convarsation with Mr. Abhay Manolkar, thank you for eenfirming
the Guest laclure on "A talk session by a chocolate expert as an entreprenaur * , with our
students from Bachelors in Hotel Management and Catering

Technology, on December 09, 2022 from 4.15pm to 5.15pm. The session will be
conducted on premises in the class room with the students .

Your thoughts would enable our students to gain knowledge from your expertise and
exparience.

This talk session is aranged as an activity under the Innovation and Start-up Cell of
MSIHMCT, Pune.

Look forward to your continuous suppor!

Regards, J ~
Team MSILHMC.T. P !P@ I

= DL, i S
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Mr. Abhay Manolkar  +8% 7249014704 Wt Pooja Pawar 27681265
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY

(UG & PG — Degree Programme)
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w1 e . B - 25676640 Email: msihmettpoi@omail.com , web site:msihmetes,in
Date 09 December 2022
Attendance for : Chocolate expert as an entrepreneur.
Class : Final Year BHMCT
| Sr.Ne, | Roll No. Student Mame | Atlendence | Remark
1. 201803 | BarkadeRitika Samay F
2. 201904 | BethariaArchishaNilesh P
3 201906 | BhagwatArya Nikhi P )
a 201808 | BhosaleSaloni Ramesh P
5. 201809 | BorkarOmkarAnkush P =
|6 | 201910 | BorseShrul Mahesh |P 3
7. | 201911 | ChavenRaeshwariimesh P ]
8 21912 | ChavanSakshiGorakhnath P =)
8. 201914 | ChikodikarTanmayVaibhay | P
10. 201916 | Dalviketan Sanjay P
A 201818 D-Eﬁhpﬂﬂdﬂﬂakﬂwmm P
12 201819 Dmhmﬁrr.‘hl:raﬂudam (3]
12 | 201920 | Gaikwad Joei Ratan P
14. 201921 | GaikwadRasika Suresh P
|15 201924 | GuravPrajyotPradip P I
168, | 201825 | HackeShiok Garesh | p 1
i7. 1 201926 | Heera Max Ajitpal P
|18 | 201929 [ Jachav Prasad Suresh P N
19. | 201830 | JadnavRoshni Mohan P
20. | 201931 | Jog NandiniNilesh P %
21. | 201832 | KadamManzswiniving P
|22 | 201833 | KadamMmunalinibiling P ]
23 | 20193 | KadamShivratnaShrinivas P B

y PRINCIPAL
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Menagement £ Cataring Technodagy
Shivaiinagar, Fung-4 11018

Sr.No. | Roll Ne. Student Name Attendance | Remark
24, 201835 | Kanade Prasad Kishor F
25, 201938 | Khan Junaid Samesr P =13
2B, 201838 | KhandkeShalmali Rajesh P
27, 201840 | KopuhwarTanviMitin F
28 201841 KulkarniShounakHnshikesh P
29, 2015842 | Kure PratkshaSaudagar P
30. | 201843 | MogalParthAvinash P
3 201845 | MusaleFrasanna3hashikant P
32, | 201546 | NagpureArpita Rawi _ =B
33 2015847 | NaikPrabhanjanatul P
a4 201848 | NaikPaumimaSantosh P
35 201548 MaikShubhambdilind P
30, 201852 FardeshistharyJaideep P
. 2018583 | PatrudkarVishvajeetSuryakant F
38, 201954 PawarShripadDevdatt P
38 | 201855 | PhadShivprasadBalaj p
40 201556 | PhadtareVedantSantosh P
41, | 201958 | RaskerMishigandhaChandrskant | P
a2, 201855 | SalunkeAtharva Sanjay P
43, 2014981 | SathelrawatiSachin P
44 | 201962 | Sawane Pratik Mahadev p |
45 | 201963 | SheteRitka Dinesh P =
4B. | 201964 | ShewadkarAtharvaShamsunder P
47, 201965 | ThikekarvighneshSharad P
48, 201966 | Timande Dinesh Purushettam P
48, | 201967 | Ware Ruluja Deepak -
S0. 201968 | BadyaiManishaJagdish P
51. | 201970 | DhavsleVinzetSanjiv P E
52 201871 Khirid Abhishekkumar Ashok P
a8 2021143 | Gautarm Shinda P SYBHMCT
54, 2021125 | Tanmayes Sutar P SYBHMCT |
b5, 2021102 | Mitra Rao P SYBHMCT |
Signature of the faculty
i ool _ PRINC
il Ngtea.
- Fa Stats nstitute of




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
W- 25676640 Email: msihmettpo@gmail.com., web site: msihmetrs.in

Industry expert/ Guest lecture/Demonstrator feedback
Date 412 /22
NAME OF HOTEL/ ORGANISATION _Locre - Dolumions
NAME OF THE FACILITATOR Mg Mandan Bhosale

DESIGNATION .En:\:n:en.nmashf:_

Flease circle the relevant score
Er. No CRITERIA SCORE
1 Students grooming standards and body B-T 4 3 2 1
language ===
2 Spoke loudly and clearly 5 3 ) 1
3 Sludents were aware of practical and | 5 | & 2 2 i
operational knowledge and skills of the topic S
4 Students possass knowledge of technological 5] 4 1~ 3 2 1
|| advancemenl in the industry i
Showed dynamism and enthusiasm 5 g 7.3 2 1
e a
& | Questioning frequently related to the topic | B 4 |2 | 2 T
K "Able 1o understand the contant delivered | B d-T 3 2 1]
] How do you rate the class overall? 5 - _- 3 I = 1
TOTAL SCORE - OUT OF 40 ]

Signature of facilitator




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

T MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
g AND CATERING TECHNOLOGY
. (UG & PG - Degree Programme)
412 - C, K.M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
-t __, o W - 25676640 Email: msihmeupoi@gmail.com , web site: msihmeirs.in
Date:

Student feedback on workshop/demonstrationfiecture

NAME COF ORGANISATION . JELE AC T , QU-I'&E

NAME OF THE RESOURCE PERsonN ¢+ M. Mandar Bhesale
i o

MAME OF THE EVENT EArveoTerne wari

MAME OF STUDENT - Saleshy o T}g-shpn_n:s:.

ENROLLMENT NO (INST.) : 201912

Please circle the relevant score

Sr. No CRITERIA - SCORE

1T | Introduction given of both (seif and lopic) 5 RS E
F] Caonlent delivery of (he resource perscn G| 4 3 J 2 1|
3 Enccurage students to ask questions 6] A 3 =7 |
4 Was there any element of creativity 5 E__ 3 2 1

5 Subject matter knowledge/command on subject {:E) T | 3 2 1
B Fresented the subject clearly and E 5 | & 3 Z |1

systematically el

7 Angwered the doubts or queries of the students 5 4 3 1

& Time management 5 |74)] 23 2 1

a Weuld you recommend the instructor for other f'_-_‘_.;,: 4 3 1
10 ;lb‘:rj:ﬁ you rate the class overall? | 5 A _'14'_3 i_i'_-“i_

TOTAL SCORE —34- OUT OF 50

Ei’%-studanl-&




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG— Depree Programme)
412 - €, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinegar, Pune — 16,
W - 25676640 Email: msihmotpod@pmail com , web site: meihmetra, in

Date;
Sludent feedback on workshopidemaonstrationflecture
NAME OF ORGANISATION o MEIHMLTRS
NAME OF THE RESOURCE PERSON = M4 Maudod Jodhey
: t
R uscou e Chralals Guteguennin
NAME OF STUDENT - doukboun Bt
Lt
ENROLLMENT NO (INST.) ] 2001143
Please circle the relevant score
ar. No CRITERIA SCORE
i Infroduction given of both (sell and 1opic) CIESENESE
2 Content delivery of the resource person [ {_{j 3 2 1
3 Encourage students 1o ask quesiions (- G} 3 2 1|
4 Was there any element of creativity 5 4 i) 2 1
(5| Subject matler knowledgelcommand on subject | (5] | 4 R | = |1
B Presented the subject tlearly and 5 4 G % 1 1
systematically _ 5 '
7 Answered tha doubts or quenes of the students Gj 4 3 2 1
L e -5.
8 Time managemeant 5 4 3 ) 1
] VWould you recemmend the insiructor for ether 5 A B 2 El
class P
10 How do you rale the class overall? 5 {_il 3 2 1
TOTAL SCORE —25- OUT OF 50

D0 190

14 i
. T Mshaen
. - 1B 2 g Technology
w " Mt hian = A1
T

L -

N . _FH'WI.
Signature of student ‘@ {:_.: b u'.:"l i. P lnNFGl'l"F'ﬁL




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMOLOGY
AMD RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programane)
412 = C, KM MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune — 16,
- 25676640 Email: méthmctrsofficemgmail.oom , web gite! msihmctra in

Cin 9th December 2022, Mr. Mandar Bhosale, A Certified Chocolate Taster and Entreprencur,
Crave a talk on bean to bar Chocolate, The Startup and Innovation Cell Hosted The Session.

e, Maharashtra, India
C, Off Senapati Bapat Road, nea

Fune r. aharas .h. a, India
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 = C, K.M Munshi Marg, Bahira! Patil Chowk, Shivajinagar, Pune - 16,
®- 25676640 Email: mehmetrsofiice@amail,com , web site: meihmetrs in

Report on “Funky Hais: Entreprenaurial Activity”
Titde: Funky Hats: POTE achvity
Date: 30th April 2022

Time: 11 an Onwards

Objective; The chjective of holding an entreprensurial activity for thrd-year specializstion siudents afiar
COVID fer learning event management and FEB control, specificalty focusing on the Talhowing chjectives:
1. Provide students with practical esperience in entrepreneurship by organizing and MENEQInG &N
gvenl, aliowing them 1o apply theorebical knowladge in a real-world setiing.
£, Enabie sludenis to develop skills in avent plannng, coordination, and euecution, including
logishcs, marketing, and cusiomer engagemeant.
3 DMer students ihe opportunity to kearn about focd and beveraga control [hroisgh many panning,
invemlary management, and customer service within the context of the event
4. Entourage students lo unleash their crastivity by designing unique themes, menus, and
alfractions for their respecive groups;
Foster teamwaork and healthy competaion among sludents by organizing the event inta two
groups, stmulating collabosation, Ieadership, and managerial skils davelopment,
B Teach students tha basics of fnantial management by satiing budgets, tracking expenszes, and
analyzing profita, enhancing thair undamstandng of financal concepte in & practical tontest

&

Ovarall, the etpective is to offer students a dynamic learning experience that ntegrates entreprensurship,
event management, and FAB contred, preparing tham for future carears in tha hospEality industry and
Bguipping them wilth valuabée skills for enirepreneurial ventares,

Report:

Anevent was ofganized at Maharashira State Institute of Hotel Management and Catering iechnalagy on
30th April 2022 The avenl was named as Funky hats which was conducted under an entreprereurship
oavelopment activity. The Event was conducted for the 3™ Yesr siudanis io sale and eam manay within
the students and 10 leam about 3 smal business setua

Twe groups were created between students o create a healthy compesition and 1o deveicp manageral
skils. The rames of the group wera Hungry Amerlca and Ciao Hafla, Both (he tearms had ther own
themes and attractions o promale Beir products, Thetr cwn Seperats mera justiying their theme. To
cusiomize the event ar-io sdd more fun 18 it a stamp was made of ihe avant which was pravided on the
shudents hand 1o know they have been the part of fhe svent

Hungry America

The theme was malnly based on American cuisine. Food ibems like

Stutted braided breads, Burgers were kepl. Beverages like Flavoured Maojilos and Sirawberry flavowred
. Mockialls were alzo ihere keeping in mind the hal weather. Various Games and a photobodth were

alfanged {0 Keep the crowd engaged.
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MAHARASHTRA STATE INSTITUTE ©OF HOTEL MAMNAGEMENT AND CATERING

i TECHNOLOGY AND RESEARCH SOCIETY, PUNE

@F{ MAHARASHTRA STATE [NSTITUTE OF MANAGEMENT ARDCATERING
# TECHMROLOGY (UG & MG — Degree Propramme)

575 412 = C, K. Bunzhi bdarg, Bahint Patil Chowk, Shiviejfinagarn, Pung = 1§,

W- 23676640 Emmail: msilamenpoidgroail.cam , web sie: msihmeersdn

REF: MSIHMCT/UG-PGIBS/2022/2 9.6
Date 2 l t:ql:zm.l

CT PROSPECTUS CUM OFFICE DEDER
Nameormevent: Undw £0C - Fur L‘G Hat ssworgiens 301 4la >

Programme : BHI.:'II':".”.‘T;J MHMCT Year: ) E"‘ff{.;’Final Dii:gaﬁ-

Year Time: |00 ovtiondd 4

Types of Function; « Mesting « Interview  « Guestleclure  « Workshop
- Seminar - Visit « Others (Pleaze Specify) - £ D ﬁahxﬁlz
Profile f Name: -

Eaculty Coordinating: Dh.‘fffl&:. Kedem God Arnahila X.

Venue: « Classroom s lris » Zaffran « Conference ;
. I Er PM&""
+ AssemblyHall » BoardRoom o Principal Office -ifmuh 3
Sr. No. of SCA Reagistrar qu
FOOD & BEVERAGE DEPARTMENT:
. Faculty a

Meal Time | Pax Venue Kitchen — s 5 Eriie Staff
Breakfast a
Tea . == —
Lunch =
PMT = - =
Takeaways = ]

RagMa. BAVIRSER00Y M une
Ot 11 0e200%




RCOM DEVISH NAGEMENT ARRANGEMENT:
Type of Linen: Mos. Faculty In-charge:
Flower Arrangement:
_.--"""'H_F

Camera |
Special Instruction:
STUDENT M CHARGE:

o

Food Productiont

Food & Beverage Service:

Accommodation:
Any ather instruction (For Siude
CIRCULA .
SN Name | _Sign | S.N. Name Sign
1 Dr. 5. Zagade 'l ﬁj 15 Ms. 5. Martri .kw
F Mr. 5. _Haym:ar ;ﬁ’.r:,..- 5. Ms. U. Toks VA
i ) kr. V. Sarup . 7. Mr 5 Jagade :
4. | Or V. Kadam [,}'!'Ih, |18 e E._i:am-s _j.“' e
5. Mr. D. Jozhi :ﬁ% 8. | Mr. P. Pacvekar
B | Mr A Manolkar | (Jfi%- | 20. | MIr. S, Deshmukh ik
7. | Mr.C. Sshasrsbudhe {..4,?2,:4 21. | Mr. V Kaware ey
B | Ms 5 Paranjpe 22, | Ms R Jadhav EETEST
o, Mr. D. Janvekar h 23 -“Mr. R Knilare IM
10. | Ms. P.Pawar ‘s{ 24. Mr. A Adsule %
11. | Ms. A Manna [ 25.. | Ms S Deckar 1
12, | Mr. R. Gade = 1% | Ms J Kamble ool
13, | Ms, D. Mame M— [77. |Mr 5. Rethod o
14. | Ms.N. Dimble ﬁ
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
D an MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 - C, KM MunshiMarg, BahiraiPatilChowk, Shivaginager, Pune - 16.
®'- 25676640 Email: msihmettpodirgmail.com . web site:msihmeirs.in

Report on “Funky Hats: Entrepreneurial Activity™

Title: Funky Hats: Entrepreneurial Activity
Date: 30dh April 2022

Time: |1 am Cnwards

Spcaker:

Ohjective:

Report:

hnF:rcm was orgamized st Maharashira State Institute of Hotel Management pnd Catering
technology on 30th April 3022, The event was named as Funky hats which was conducted under
an entrepreneurship development activity. The Event was conducted for the 37 'Y ear students to
sale and eam money within the studentd and to learn about a small business setup.

Two groups were created befwieon studenits to creale a healthy competition and o develop
managerial skills: The names of the group were Hungry America and Ciao ltalia. Both the teams
had their own themes and attractions 1o promote their products, Their own Separate menu
Justifving their theme. To customize the event or to add more fun 1o it o stamp was made of the
event which wik provided on the students hand to know they have been the part of the event,

Hungry America

The theme was mainly based on Amencen coisine. Food tems hike

Stuffed bruided breads, Burgers were kepl. Beverages like Flaivoured Mojios and Sirawbery
Navoured Mockiails were alzo there keeping in mind the hot weather. Varions Games and a
photobooth were armnged 9 keep the crowd engaged,

“Ciao ltalia

ﬁmﬂﬂ_ﬂ “&W

Regig R 00 Pne -\l"




The theme was designed 10 give the crowd a delightful lalian food experience. Food items like
Yep Panzerotti, Chicken panini were kepl. In beverages, Kokam Bloody Mary and Blueberry pea
lemonade were served

Activities conducted during the evend
1. Dance Aoor

2 Live music

3. Gomes like blow the glasses

285
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ATTENDANCE SHEET

2010601

Agrawasl tapdish

201002

Baghel Sachin

201803

Blarkade Rilika

201905

Bhagat Prajval

2071 506

Bhagwal Arya

201508

Bhosale Saliomn

2071508

Borkar Cmkar

207910

Borse Shrull

201911

Chavan Rajashwar

201812

Chavan Sakshi

201513

Chavrekar Madhiira

201014

Chikodikar Tarmay

201815

Choudharl Kasiue

201916

Ciafvi Kalan

200817

Deshpande Madhay

201816

Dieshpande Sakshi

201919

Dimbar Adita

201920

Galklowad Joal

201521

Gaikwad Rasika

2022

Gengale Pankal

201923

Godbharle Nandin

207624

Guray Prajyot

2018ES

Hadke Shiok

2071526

Heara bax

201827

Hingane Aok

201828

Jadhay Durga

201528

Jadhev Prasad

201530

Jadhay Reshn

207501

Jog Mandini

201532

Kadam Manaswini

201433

Eadam Rrunalin

2071534

Kadam Shiveatna

201035

Kanade Prasad

201936

Karandikar Shainidhi

201537

Kedarn Sanskruti

201038

Kkhan Junaid

201938

khandke Shaimall

2071840

Hopulwar Tarmi

201841

Fulkaml Shaunak
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201042

Kure Pratiksha

20104

Muneshear Sandash

201845

Muzale Frasanna

201846

Magpure Arpifa

201847

Maik Prabhanjan

Maik Purnima

201949

Maik Shiubshanm

A1GE0

kair Isha Yinnd

201551

Mandgude Akshal

201052

Pardesh| Athary

201853

Patrudkar Vishvajest

201954

Pawar Shrigad

2015956

Pradiane Vedant

207957

Raghawani Shreyash

2010658

Faskar Mishigandha

201958

Salurke Alhara

201660

Sapkale Jayesh

201051

Sathe Irarwvabi

&0 150E

Samvane Pratik

207083

Shate Rilike

207564

Shawsdkar Alhara

201585

Thikesar Vighneash

201966

Timande Cinesh

201067

¥era Rulufa

2015568

Badyal Manisha

201880

Sharma Priva

207970

Dihaneale Wirksal

201811

Ehirid Abhisheskumar
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
g ; TECHHOLOGY (UG & PS — Degree Programmes)
412 - G, K.M BMunshi Marg, Bahirat Patl Chowk, Shivajinogar, Pune - &,

- - 25676640 Email: msihmetrsoficaigmail com, wab Ssite: mélhmetrs in
GLEST LECTURE BY MR KAMCHAN CHITNIS
Type of the Event Guest Leciure
Gate of the Event ;1B 112022
Conducted by Mr Kanchan Chitmis, Freelancer, Ex Qberol Talent Head, 48833403080
Objectives

@ FEquip the students with essential interview skills and strategies for answering common intervizw
guestions tailored to the hospitality industry,

W Provide nformation on the hobel industey and the imporiance of soft skills such as custamer
service, adaptability, and Eamwork,

e By | MSIHMCTRS, Degree, Pune
nt Coordinator Bnahita Manna | |

ic Covered : Interview Skills

Jerue Issembly Hall Time / Duration [t1.00am-2:00pm
atal Mumber of Siudents Faculty ralﬂn-TlEEId'rng

110 e [i7: - hA

WAl Detals

On thetBth of November Mr. Kanchan Chitnis graciously accepted ouwr
itation to D on emnent Guesl Speaker for the Second Year BHMCT
k2. The kciure aimed to equip the students with essential soft skillg

nd interview preparation technigues crucial for their upcoming 15-weesk
ndustrial Training. Mr. Chitnis, with nis exiensive 27-year career as 8

; n Resounce Prolessional et the esteemzd Obersi Group of Holols,

inspired our students with ks succesful journey. He sharad invaheabla

lessons and anecdales, providing students with & brosder parspective of

industry demands and career pathways.

The session also dove into key soft skills necessary for becoming well-
rounded hospitality professionals; emphasizing the impofange af
communication, teamwork, prablem-sahing, and customer service skills.
A dditionally, Mr. Chitnis affered invaliuable advice on interview preperation,
fnchiding resume bullding, effeciive communicalion during inferviaws, and
showcasing ong's sirengihs and experiances.

The highly informathve gession left our students eniightered and pre-
uipped with the knowiedge and confidence needed o succead in their

ra. hr, Chitnis’ words of wisdom retonsted deaply with the Students,
wing them inspéred and mobvated to excel in their future endeavors
Type of Leaming Outcome [ Tick the approprate option

- Contextualization of ravtis and {ritical Thinking ~ |Raseasch ol Skils

Knowledge ique -
o i "




Leaming Dutcome 1 Gan rnsghl:a into easentbal soft shile required Tor Success e
haspially Bdusiy. .

L. Undersiand the significance of communicatian, eamwork, problem-
sciving, and cuslomer service skills i becoming well-rounded
hospiainty professionals.

1. Leam effective intenisw prégaration bachnigues, inchuding resuma
buildirg and sheweasing one's strengths and axpenenced

4. LGain g broader perspective of industry demands and career
patrways in the hospifality sacior

5 Pre-equip students wilth the knowiedge and confidence needed to

| succeed in their upsoming 15-week Industrial Training

Mapping of the event with PO and CO Program Oulcome
Subleel | Bubjest I PeFs ProP 11 Pz
Fode N :I:nuraaﬂulmm P1 H ?"3 I’“ ‘Ps |Pn |F'?
Croy [THesSHUs < 1A 7 Il [l
Enclosures:

@ Function Prospectus

@ Correspondence trall

@ Atendance Sheet (Wheraver applicatie)

@ 360 Fesdback

@ Reruneration paid f any | Apgreciation Lefter )
@ Photographs of the even

-—)'f:”—ﬂ*"".')-—" Ars A A ARSI

Mame and Sign of Evant Cocsdinator

Dr, Zeema Zagade

P 2
b o pmrnrars 1)
Wghorashtrs 5 Ingtinite o R S5

Hobet Manggament & Lananng Technamgy

Shivainagnl, Puig-411018



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ANDHCATERING

53:.‘ 'f@; TECHNOLOGY AND RESEARCH SOCIETY, PUNE
fF BMAHARASHTREA STATE NETITUTE OF MANMAGEMENT AND CATERTNG
TR TECHHOLOGY (UG & G = Degree Programime)
= 412 = C, K.MMunshi Mury, Bishirat Putit Chowk, Shivajinagar, Pune= 16
- 25670640 Ermml; muihmciraoffice@gmail.com, web site msibmeirs i n
REF: MSIHMCT/UG-FG/SS2022 12 i|"|
Date: 14 1) | 2022
FUNCTION PROSPECTUS CUM OFFICE ORDER
Hame of the Evenl ; Gueat -5-?*-*-\‘“:*- = 11"'-“"*!"1"'“:"”" Date of Event: 1!] 11]1.::'11.
L W B

Programme ; WH“ET Year : e i Day: F-rf-r::ka..j

Year Time: | 1! c@am onwaedy
Types of Furnction; « Mesting o Interview e GUES|lecure  » Workshop
« Saminar o Vist » Others (Please Spocity) -

Guest Profile f Name: ™My Fandchan Chidnig  ©

Faculty Coordinating; ,‘,I.rﬂhr\-g ™Marmnna.

Venue; « Classroom &« |fis u-""i;‘l’l'ran o  Conference
Assambly Hall  « Boond Room  _s—~Frincipal Office

Sr. No. of 5CA Registrar | & 4

FOOD & BEVERAGE DEPARTMENT: o {“ﬂ.

Meal Time | Pax Venue Kitchen Eﬂﬂéﬁl F;{:;%,x Staff
Breakfast |\ ooom| 6l H“":FJ" ATk s ) AH -I itk
— J l:u.“ N F rrigen !‘_ﬁl
Lunch |1 gope ©1 | 2akivan
PMT |
Takeaways {3 '#epm) 81 | fyjnu

ui-q--f-.-ﬂ-




ROOM DIVISION MANAGCEMENT ARRANGEMENT:

Trgalanl
Type of Linent Tokle Colorke e Mos, Facully In-charge: TEimepngts
P b
Flower Arrangement. | w0 EFHE:‘I'I - ,':)

Camera: |

special Instruction: Coarneos— and m*'-ﬁ"ﬂ"j wayel 4o be ﬂ.'rrt:-.njr.d
STUDENT IN CHARGE: AMnawva: S | Trawed « S, Sokeli - Iy

Food Production: Adhawva - =
Food & Beverage Service: Drcwunadl @ =
Accommotation: Salegn: B2

Any other instruction (For Stud

CIRCULATED TO ALL FACULTY AND STAFF

5.HM. Mamea Sign B. N. Mama Bign

1 W, 5, Rayarikas - A, Mg. 5. Martn _ﬂ

2 kAr. W, Sarup == | 1 5, Ms, L), Teke

3 DOr. V. Kadam 16, Mr. 5. Jagade

4 M. D. Joshi ¥ (17, | Mr. D Ishie .

5 | Wi A Manolkar AN P, Padvekar A

[3 Mr.C_ Sahassabudhe | ~) J7 A8 | Mr, S Deshmukn M_

7 Ms. 5. Paranjpe 20, | Mr. V. Kaware %ﬁﬁ_

B M. D. Janvekst %2_1 M= 5. Deckar ?__;—'a-'ﬁ[_

. his. P, Pawar o Mir, 5. Rathed - 5

10. | Ms. A Manra b(fg"‘" 23 s, Surekha R. wIE )

7. | Mr. R Gade ——— |24, |Ms K Pawaf dff?:?ﬂ_

12, | Ms. D. Mame k%ﬁ 35, Mr. 5. Bedse C40dep i
Ms, N. Dimble ] |




THE423, 10:20 A0 Gimiail - Exienming an mvilaban o on ssisemod Cuesl Spealer for tur SYBHMOT Dogree Shidonts:

M G‘I"I"!Ei' mzihmet oo cmsihmettpog@gmail,coms>

Extending an invitation as an esteemed Guest Speaker for our SYBHMCT Degree
Students.

msihmct tpo <msih i, o Wed, Nov 8, 2022 at 8:07 PM
To: "kanchanchimis 964 {igrnail.corm® <kanchanchitnes1 064 @@ gmail, coma
Lo principal Bmsibmetrs.in

Daar Mr Chilnis,
Greelings from MSIHMCT, Puneh

Wilh reference to your discussion with Praf Sachin Rayarkar, we 8l MSHMCT. ara very kiren to' have you as a
Guest Spaaker for our Second Year Cegree students of Bachelors in Hotal Management. They are g hateh
comprising of 130 students.

As part of their curricubum, thay have "Soft Skils Managemont® which focuses on developing their overall
personaliy 2nd getling them industry ready to face guests. They are also learning the lips and trcks o give a
successlul intendew and fulfil variaus nNecessany expactations from the hotal industry. Thay will s50n embark an
their 15 week Indusirial Training and will ba facing interviews for the first lime with brands they are in awe o)
For this lactire we have a bwo fold reguest

*  They wanl o undarstand from you the soft skills that they nead o develop before they {1 in for thair
Industrtal training and

* Tha cther i to understand and be inspired by your extensive and inspirlng joumney in this industry

Wa are sure that this session would enlighten the studenls and dleo giva-them a broadar parspoctive of whal |s
requirsd of tham te succeead in iheir CAMBErE,

We propose to have Bis session for 40 minutes and the rest of the tme we can have an Inieractive G&A saasion
with the: studenis \o get their doubls darified

Fequesting you 1o share your convenignce wilh us. Plaase conmget with Anahita Manna- 0058354264 {or By
quaas.

W are looking lorwsrd 1o this windariul sesmon,

Warm Regards,

Dr. Beema Zagade
Principal

MSIHMCT (Degres)

hqnm.mmmumuqmmmww-manmmnmmﬂ!15154]54!-?1 MEemo=mig-a W aamT e 1



TR, 10 P5AM Gimad « Exionding on ifvitation as an esteembd Gues] Spesles foroor SYBHMET Degres Sludends.

M Gmail msihmct tpo <msthmettpofomail cams

Extending an invitation as an esteemed Guest Speaker for our SYEHMCT Degree

Students.

kanchan chitnis <kanchanchitns 864 @gmall com> Thu, Mo 10, 2023 at 7:00 PM

To: meithmed ipo emshmetipodfiomail com=
&
It shall my pleasure to address your Fludents on 18 th November 2022 al @round 11 am

Regerds
[t [msi| Hirdian]
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MATIARASHTEA =TATE (R TrTLITE O HOTEL M ABACEMEMNT AN CATERIMG TECHNOL A0y AND RESEARCH
SOCIETY, PUNE

%'é MAHARASHTRA STATE INSTITUTE OF HOTEL MAN AGEMENT AND CATERING
{ l TECHNOLOGY (VO & PG — Degree Progrmme)

17—, % M. Munsts Marg, Bahirl Pati] Chowek, Shivijinsgor, Pune = 16
& - 25676640 Email; regihmctre sl LM . weh site: mallmetrein

REF: MEHMCTIUG-PGRO2ES 1256 Date; 18.11.2022

1o,

ir, Fanchan i hitmis
EX HR Manager
The Oberol

Diear Mr. Kanchan,

Greetings from MSLHMCTH

We sincarely thank you for sharing your knowledga on ‘Soft Skilks Managemant — An Interview
skills Required and Industry Expectations’ with our students Gacond Year angd Fingl Year
Students.

The expanence and ha wnowledge that you brought in, ensured that the students were memarized
thorough out the SEBESION.

The session was immensely appreciated by the students and faculty alike.
Looking farward to your confinued support and associaton with aur institute in future.

Thank you once again.

{Warm regards,

L

Makarneh=1 State Inefhse of
Vgl Mamngyain = © Cstain, Technclogy
i g " ..-'\-"”':"IE




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLDGY

AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG — Degree Programme)
412 — &, ¥.M.Munshi Marg, Behiat Patil Chowk, Shivajinagar, Punea — 36
2- 25676640 Email: msihmotrecffice@gmad com, web sfel mehmetes,in

ATTEMDANCE SHEET
202101 |Agrawal Harsh PRESENT
202102 |Ahiwale Yash PRESENT
202103 |Aswar Swalt RESENT
202104 |Bade Bragwat RESENT
202106 |Barshikar Aman PRESEMT
202107 | Balhekar At
202109 |Bhosake Yugandhara
202111|Bhesale Swarsj
202112 |Borade Sudhnanshiu
202113|Chaudhari Parag
202114 |Chaudhari Sujeet FRESENT
202116 |Chaudharl Swapnil PRESENT
202116 |Swapnil Chavan SENT
202117 |{Chandke Cias EFI:EEENT
202118 | Dalvi Athara PRESENT
202120 | Dengaveker Aditya PRESENT
202131 |Deoghnatole Shantanu PRESENT
202422 | Delalikar Krushna FRESENT
202123 |Desale Lokesh PRESENT
202124 |Deshpande Sakehi FF!ES_EE
202125 |Deshipande Vaishnavl FRESENT
202427 |Dhages Varun PRESENT
202128 |Dhede Manas PRESENT
202128 | Dhumal Anand PRESENT
202430 | Dhumsal Utkarsha FRESENT
202131 |Dimber Shreya FPRESENT
202133 | Durgule Rohan FRESENT
202134 | Edke Shweta PRESENT
202135 | Falak Dipti FRESENT
202136 | Gaikwad Amav FRESENT
202138 | Gawada Aditya PRESENT
202140 Gedam Pransi FRESENT
202141 | Ghodake Nimai [PRESENT
202143 1 Gore Manali PRESEMT
202144 |Gunjal Jay PRESENT
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207145 | Hirva Anushica PRESENT I

202148 Jastap Sddhi PRESENT

207150] Jargam Saniesh FRESENT

F02181 | Kadam Ajay PRESENT

2021532 | Kadam Atharva FRESENT

202153 |Kamble Yazsh PRESENT

202154 | Kamik Radhika FRESENT

202155 | Kasbe Harshada PRESENT

202156 | Kataria Shruli FRESENT

202157 | Kendurkar Tejas PRESENT

202158 | Khade Samruchi FRESENT

202159 Kharade Tanaya PRESENT

202160 | Khatkmals Athary FRESENT

200161 | Khetre Samiksha PRESENT

202 162 | Kirve Kaushal PRESENT

203163 | Kaoli Abhishek FRESENT

207165 | Kulkarni Maksh PRESENT

202168 Kulkami Swapna FRESENT

200167 | Lachake Ojas FRESENT

202168 | Mahadule Sarang PRESENT

202170 | Mahajan Abhishek FRESENT

202171 |Maige Trishala PRESENT

202173 |Mane Niranjan FRESENT

202174 |Mane Siddesh FRESENT

202175 [Mankar Mahit PRESENT

202183 |Manakshahi Drishii IFRESENT

202185 | Nemade Vinit FRESENT

202185 |Meware Roshni PRESENT

202187 |nikam Prathamash PRESENT

202188 | Pandura Darshan FRESENT

202189|Pansara Om PRESENT

202191 | Palange Nandini PRESENT

202142 | Palenkar Keshagra FPRESENT

2024183 |Pathak Mrunal PRESENT

2092104 | Aditi Pati PRESENT

202155|Pati Samisha PRESENT

| 202105|Pawar Adwait PRESENT

202198 | Phatak Dhanushree FRESENT ——
2021100 Pulawals Anurag PRESENT /ﬂ;.’:;r-'fl-'a"—'
201107 |Ranade Dmkar FREGEMT o il
2021102 |Rao Mitra PRESENT ?:g1lu;r.-!-.~l-..-.-.1.;._h;..-
2021103 |Rengade Shrushl PRESENT o =

":-'.'::_'




2021104 | Renuse Nivg| PRESENT
2021105 | Rupade Swapril PRESENT
2021108 | Rupars) Parth FRESENT
2021107 | Satanshiv Abhishek PRESENT
2021109 | Santar Sanket %ESEHT
2021112 |Sasane Atharva PRESENT
2021114 | Shelkande Shreyash PRESENT
2021115| Shelke Prathmesh PRESENT
2021116 | Shenclikar Prutha PRESENT
2021118 Shinde Sanyukta FRESENT -
2021120| Shinde Siddharth FRESENT
2021121| Siddha Surbhi PRESENT
2021124 | Suryawanshi Eiiya FRESENT
2021125/ Sutar Tanmayes [PRESENT
2021126 Tanty Tapaswini RESENT
2021127 | Tavdare Tejaswi RESENT
2021128| Tembe Pratk PRESENT
2021130{Tupsagar Anuja PRESENT
2021132 |Untwale Rishabh IPRESENT
2021133 |vaidya Shrira| FRESENT
2021136 | Waikar Om IPRESENT ~
2021138 | Washivale Shravani PRESENT
2021138 Zad Arnav PRESENT
2021140 | Dashmukh Vishrul IPRESENT
2021142 | Katti Yash ESENT
2021143 | Shinde Gautam PRESENT
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMNAGEMENT AND CATERING TECHNCLOGY
AND RESEARCH SOGIETY, PUNE
MAHARASHTRA STATE INSTITUTE QF HOTEL MAMAGEMENT AND CATERING
TECHNOLDGY (UG & PG = Degres Programme)

&)
412 - C, KM Munsni Masg, Bahirat Pati Cinowk, Shivajinagat, Pune - 16
i |- 25876640 Emal, meihmatreolfice@gmail com, wed sihe’ msdhmeirsin

FEEDBACH ANALYSIS

waas b pessi Totslanie o me Bybatn laghe?
SArLEiTeE

[ B
[

an a meale from 118 5, how inhanmiste s the ieciee?
b4 S L

=

1E0 A 0 5tk

What was the take-away fram the epgsion?

@ He told us about the intarviews haw 10 appear in interviews and how to be positive
and how to passicnate about your dream elc. It was hetpful for future.

@ Be your own brand ,work hard o accompish your degame just don't dream your
drearmn work for it

@ Positive energy of him and what we shoulkd do while intarview and everything he said
was awesome! Thank you for arranging a wonderful session
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMNAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
W 417 = C, K. M Munshi Marg, Bohirm Patll Chowk, Shivajinagar, Pune — 16.

_ e B - 25676640 Email: msthmetpo@gmuil com , web siie: msihmetrs.in

Date: (8 {11] 2023

Student Training feedback

NAME OF HOTEL : W B ‘y =
NAME OF TRAINEE . _Mire Run
4 ENROLLMENT NO (INST ) : 1o3wh®

Please circle the ralevant score-1 is lowest and 5 is highes!

I

Sr.No | CRITERIA SCORE Remark
1 | The training met with my expectations. A RN B A
7 Twill e able to apply the knowledge & Swills e’T BEIEAE
leamed.
3 The training objectives for each skill wera AERENEDE
identified and followed L
4 The training schedule wes organized sndeasy | &1 4 [ 3 | 2 [ 1
to follow,
5 The concermned department irainer was B4 |3 2] 1
krowledgeable & approachable
& The quality of instruction was good, ST4°13 | 2|1
i o T The concerned depariment trainer met with the j,f L =
training objactves
8 Adequate time was provided for queries to be g4 | 31211
sohved
g The time pericd for the training was suficient €14 13121
10 How da you rate the training cverall? B4 |3 211
11 What aspects of the training could be Fiproved and which aspects were you
satisfied with?
3 TOTAL SCORE —5<- QUT OF 50 =1

u! |1=I ﬂ"'!l'||'-u
e —Te

=:-r_




MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
{LIG & PG — Degree Programme)
412 - C, K M.Munshi Marg, Behirat Patil Chowk, Shivajinagar, Fune - 16,
& - 25676640 Emiil: msihmetipof@email com , web site: msinmetrs in

Date; "-BI il Iﬂ."l.

Student Training feedback
NAME OF HOTEL : M}MEL
NAME OF TRAINEE . Gak%hi G- Deshpande
ENROLLMENT NO (INST.) : 00219 b

Please circle tha relevant score-1 Is lowes! and 5 is highest

Er. No CRITERIA SCORE Femark
1 The training met with my expeclalons, 5 L &1 0300 1%
2 | will be able 1o apply the knowledge & Skilis S A B R

. learned,
3 The tratrung chiectives lor each skill were 5 @ 3217
g identified and followed. |! b
4 The training schedule was organized and easy | 3 [3_') T A
o fedlenw, o
5 The concerned department trainer was [E} g B30
knowledgeable & approachable
B The quality of instruction was geod, @. -l o B
i " The concerned depariment frainer metwith the (5] 4 | 3 i
trairing abjectives
8 Adequate time was provided for QuUETies to be @ 4 a2 1
solved
g The timd period for the raining was sulcent  |(3)] 4 | 3 | 2 | 1
10 Fiow G0 you raie (he iraining overall? VEIEE E
11 Whit aapects of the training could be improved and which aspects were Yyou
satisfied with?
&
Sorme handouks or PP": can be pro vided .
I ﬁm‘m SCORE B8 5yt oF 50 =

_I;.'-?f‘"f""—'—%}l

Signature of student ' | e MR 12
]

BE 11 109

S
e

S p— et e 2



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
{UG & PG - Degree Programme}
412 — C, K.M.Munshi Marg, Behirat Patil Chowk, Shivajinagar, Pumc - 16.
= 25676640 Email: maihmettpoi@email gom , web site: sihmetrs.in

- Date: V&I |an.

Student Tralning feedback
NAME OF HOTEL : pht ¥anchan I:h'&::"l g
NAME OF TRAINEE . Gakshi S- Deshparde
ENROLLMENT NO (INST.) ;o Seaialy

Please circle the relevant score-1 is lowesi and 5 is highest

Sr. No CRITERIA SCORE Remark
e

1 The fraining met with my expeclatons., gEM-413 12

2 | will be abla to apply the knowledge & Skills {E} o B R
learned,

3 The training objectives Tor each skill were 5 @ 0 B 3
identfied and followed.

4 The training schedule was organized and easy | & @ a 21|
ta follew, |

3 The concerned department fraingr was @ G e S S
knowiedgeable & approachabile

3 The quality of insiruction was good. S EIEIEEE

7 The concerned depariment irainer met with the R A EEEE B
tralring objectives

B Adeguate time was provided for queries to be 4 1 3271
salved

) The tim@ pericd for the fraining was sufficiert @ A 3| 2] 1

10 How do you rate the frawning overall? @}1 " | 1

11 What aspects of the training eould be improved and which aspecis were you
satisfied with?
Come. handouks OF ppt can be pro vided.

- __ ToTaL 5coRre X8 ouT oF 50
ﬁmum
I-\.—‘- _Hf%
Y,
Signature of student g b ensi i Bl z|



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

,,,.,F MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programmie)
417 = C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinapar, Pune - 16.
_4“._ - 25676640 Email: msihmetipo@gmail.com , web site: meihmeirs.in

Date: 1 & [ |4 r 20
Student Training feedback 22
NAME OF HOTEL : Mo Kanchan Chitris
NAME OF TRAINEE . Frn_l.Jr'nn .':Q'n,p no'lcoa
ENROLLMENT NO (INST ) L 2020018
Please circle the relevant score-1 is lowest and 3 is highest
Sr. No: CRITERIA SCORE Remark
1 [ The training met with my expectations, L,ﬂﬂ = S I
2 I 'will be able to apply the knowledge & Skills i 0 8 I T O
learned, =]
3 The training cbjectives for each skill were o B - -
identified and folowed, e
4 The training schedule was oiganized andeasy | 5 | 4 | 3 | 2 | 1
10 foliaw,
5 The concermed depanment trainer was ‘_§__..1 o B - o A S
kncwleogeable & spproachable
B he quality of iInstruction was good, .-?* 4 |3 1
7 The concemed dépanment trainer met with the. __.‘E_t,,_ 419211
Iranining objectives
B Adequate ime was provided for queries 1o be 00 S I = 1 -
soived S
g The time-perod for the freining was sufficient | 53— 4 | 3| 2 | 1
10 How do you rate the fraining overal? B T I B e
11 What aspects of the training could be impreved and which atpects wore you
satisfied with?
" TOTAL ScORE 211 ouUT OF 50
AR el D AT
,/ﬁ?@.r{ ﬁwﬂ‘i@%}
g}grhﬂhne of student N

S s s WA TTE AN

—

£y 1 - i | R
-



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLGGY AND
RESEARCH SOCIETY, PUNE
s MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
e AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 = €, KM Munshi Marg, Bahirst Patil Chowk, EI'I.I'-"EJIHEEEI!’ Pune - 16
& 25676640 Email: msihmetipof@email com , web site: ms thmetrs,in

w4

Date: 18 { I fi’i_

Student Training feedback

NAME OF HOTEL
®
NAME OF TRAINEE

ENROLLMENT NO {INST.) -_ 20214 |

Please circle tha relevant score-1 s lowest and 5 is highest

| Sr. No CRITERIA SCORE Remark

1 The training met with my expectabons. h Sl e ) el A 5
2 | will be able to apply the knowiedge & Skils ENEAEER T

learned,
3 The raining chjectives for each skiil wera @] 413 | 211

identified and followed. :
4 The trasning schedule was organized and easy @ " T R

to follew,
5 The concermed department framner was E} 41321

§ knowledoeable & approachable

i The guatity of instruclien was good. g:l_ 41 3|2 1
7 Theconcemed depariment trainer metwiththe |15/ | 4 | 3 | 2 | 1

fraining objectives [ |
B Adequate tima was previded for guenes 1o ba Sil4 | 3121

solved
8 The time period for the training was suthcient GIENEIEIE
10 Hew do you rate the Ehirﬁng overall? “ - =S
11 What aspects of the lmlntng uld be impraved and which aspects were you

satisfied with? P“ﬁ Trfosumeddions

wets vp foth pol
- T8
T'DTAL SCORE —— OUT OF 50
P o M1 AN ARG e
ey
F _.-'-r = 4
F g
s.ﬂﬂﬁturﬂ of sludant I-r__.. Y s g, AR L L



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
o, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
ﬁ%’* AND CATERING TECHNOLOGY
(UG & PG~ Degree Programme)
412 - C, K.M MunshiMarg, BahiratPatilChowk, Shivajinagar, Pune — 16.
W - 25676640 Email: msthmettpot gmail,com , web site; msihmetrs.in
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NAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOGIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
{UG & PG - Degree Programme)
442 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

- 25676640 Email: msihmctreofficefgmail.com  web site: msihmetrs.in
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Demo & Guest lecture on Charnock Equipment
Type of the Event: Demo + Guest Lecture
Date of the Event : 28 February 2023
Conducted by | Ms. Priya Ranade, Branch Head, Chamock Company

Objectives
« Tounderstand the types of various chamock equipments used
» Toget the information about equipments manufaciured by Chamock
« Touse the charnock fioor scrubber

Crganised By | MSIHMCT
Event Coordinator | Dr. Vidya Kadam | |
Topic Covered | Demo of Chamock Equipment

Venue Assembly Hall [Time { Duration | 11.30am to
. 5 1.30pm
| Total Number of Swdents Faculty MNon-Teaching
FParticipants —
26 25 1 =
Event Details An equipment demonstration was organized by Charnock
eguipment private limited for final and third year

accommodation specialization students on 268%™ February

| 2023,

! Type of Learning Outcome (Tick the appropnate option)
Contextualization | Praxis and Critical Research Soft Skills
of Knowledge technigug Thinking

e 1

Learning Oulcome | Attendees learned frem Ms. Priya Ranade about the
manufacturing and usage of chamock equipments

Mapping of the event with PO
and CO _ Program CIT?TH
Subject | Subject | Course PIPIP|P|P|PIP[P[P[P |P |P
Code Maine Outcome 1(2/3|4(5|6 |7|B8|9|10]11]12
Sp. v v
601 C ACCOm =




Enclosures:
» Function Prospectus
Correspondence trail

Attendance Sheet (Wherever applicable)
380 Feedback
Fhotographs of the event

1

Name and Sign of Event Coordinator

Dr. Seema Zagade
Fimgibl | Pa L
[EHMCT)

i l!;_l:lam!hh:l Bty Feestitiele of
aonmet & Criasang Teek
Shilvminacx '--'|E—elll1lflr'l!'ﬁ i




MAMARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, FLINE
® MAHARASHTHEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNGLOGY
(UG & MG — Degree Programme)
4120, K. M, Munshi Marg, Bahird Pasl Chowk, Shivalinagar, Punc— 16,




p MAHARASITTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATER NG
i@fzt TECHMOLOGY AMD RESEARCH SOCIETY, PITME
gy o MAHARASHTRA STATERETITUTE OF HOTEL MANAGEMENT ANDOATERING
TECHRNOLCOY (UG & MG— Degree Prograoming)
12—, KM Monshn Maoeg, Rahet Pastl £ ok, Shisajinogar, Pune—= 16
B = 25676640 Email: muhmorsolfice@gmall.oom, web site: muiimeirs.in

REF: MSIHME TG PG.'EE.I?GE!H#H
Dater 2 3 [n: 'llo23
FUNCTION PREOSPECTUS CUM OFFICE ORDER

Mame of the Event : 'D'Eh"'l-ﬂhst ﬂﬁ,ﬂﬂh % LI !.-l'.'-l.h'un Datn of Event; 131 ﬂ"l‘. 2023
l ll-b
¢ I“i."'*""‘l e , n H:;nh:m ’ I
Programme : EII*I'(T'IET | MHMCT Year: E"”.‘ v Finat” Diay: Tlﬁh
Year Time: 1):20 42" | 30
Types of Function: s Moaling & |Imerview = Guest lecturs « Werkshop
= Seminar = Wisit = Dihers {Piease Specify] - gl{E!"nD

Guest Profile | Name & M, ?H:-E Eﬂﬁﬁ.d‘ .

Designation ! Organization: .]?:-'lﬂ
Faculty In — Charge: 'ﬁ,"\“ ‘&ﬁ; Hﬂ:ﬁ.‘m

Venue: «  Classroom w  [ris « Zafan » Corfersnce
yfﬁ;!mmyHﬂﬂ » Board Room » Principal Office

Er. Mo, of 53CA Regisirar |99

FOOD & BEVERAGE DEPARTMENT:

e . Faculty =
Mol | Vom |Pe| Wews | ORI Wiod | Senipl | el
Breahkfasi . 4
Tea 1T b2 - | @1k,
Lunch _—— -
PMT ~ -
Takeaways || 2.0 |2 | =3 Sa F"L




ROOM DIVISION FACULTY INCHARGE : I}f*‘ VE da& kc’-ﬂ""“

Venue and Set up o
Linen

Flower Arrangement
Function Board

Escorling

Soclal Media In charge
Photography

Media update after event — Face Book I'__-:}" rnsl'a{]ran'l'E
SETUDEMT IN CHARGE:

Food Froduction

Food & Beverage Service _
Rooms Division o= 5!?1_[,11::'1 i EH.J[‘;‘ E d ,l'ﬂl E'L':"!'l”':t&n:ﬁ :h-J_..n’
Social Media | Media : Tﬁ-&"?v.-x Hoelt 9
CIRCULATED TO ALL FACULTY AMDSTAFF ;
[ 8. N | Mame Sign BN | Name Sign
E | Mr. 8 Rayarikar Ty | 14 Ms. S Manii
2. Mr, V. Samup = 15 Ms L. Toke
2 Dr. V. KEadam e — 116, Mr 5. Jagade
A | W D. Joehi Ti37 [wroeme
5 Mr. A. Manolkar ﬁ 18, Mr. P. Padvekar
6. | . C. Sohasrabidhe | () | 19. | W 5 Deshmukh _h
2 Ma, &, Paranjpe ﬁ" 20. T i ]
8 | N D Janvekar % [ 21- | Mr. 5/ Bedse 5.4glse
1A Mz, P, Pawar 22 ha-5-FHathod- |—
0. | Ms, A Manna 1',, 27, 123 | MeK-Pawar- e
11. | Mr. R Gade _’—i 74, | Ms B Nagpa—
2. | Ms.D.Marne |@E§-__ 25, | MeMiol—
13. | Ms, N Dimble @

Social Media updated on ymaych 2028 Signature

g

rincipal
ol Wi
@tﬂ o223

Rog.lo. AR BEHIPL
D, TR 2008 E ]



m [, Sama Ingade <precosifimehmote.ins

Demonstration fer MS.LHM.C.T students
T P REagas
G, Wiidym Ml o) SascaT) immihencing e 0 Fubnasry 20238l 1558

Dy b [*risy,
Graetngs fos e MESLHM.CE M

VA e fafieras 12 s il e i bl b hanic yon boe imlizsting Hias damn nl thas Lrisel it b nor Spocalissiion in Ascemmedsien
manzzorsant shdants.

Tha st cars bn pl i dnr e Fth of Fobruary, Teosdey al 130 am- 130 pecTedal numbes of siudenis wibl be 75

D bt e borowy in cade wou TRqLERE BNy D sSis o 105 tho damonsimtion
Lok frwiand b maing o

Rigurila,

DO, \dya Kadam,

Asel, Profensor,

MEIHMLT
Pana

Priya Ranad <priyaohamack. g - 30 Febrary 2033 ui 1638
. CHIRCETmMANMETR i
Eﬂwm i vadamffichamnch. biz, Chamnc . Soley coalauflchamnek. iz

Dl Widkpa,
Cornfirmiing the samp . "
Kindly errume the deno site bae neachy water connoctos snd armaimge § iose pee an will,

Thanibs and fagants,

Priyn Baraca
Prmnch Fand

Charrock Equseeiems Pyl Lid
Flal e 24 3, Phione 1, B oo 1830 4
Autarnh Cohony P Rl 0T, Tingre Wi,
B 417 832, India,

Tel: &l 3 - SiE0 AXdA  —
AT A
Mt 45 11000 GO L 2 B 5
o '-\11
Faic B3 Bl = 4 WS TRE l_."'i_‘\-_,.-"

f".' LT BRI Pyne 'lll
E_

1 (i, | BT
www chmoch. bz (Facebook] Linkadim] ins tegram | Yoed e II\L Y ra

Cr -
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLCGY
AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(LG & PO = Degree Progrimme)
412 = C, K.M. Munshi Marg, Bahirat Patil Chowlk, Shivajinagar, Pune - 16,

-7 B - 23676640 Email; msihmett rmgil.eom , web site: msihmetrs.in
FINAL YEAR — 2022.23 Even Sem
EVENT;- Cyuert A@tbany £ O CHOVTGE K Bl pment Date:- 28 211

5" | Roll No. | Student Name Sign
- 01903 Baghet Sachin D
2, 2019071 | Barkade Ritka S
3, 201310 | Borse Shruti M.
i, 201017 | Chavan Rapeshwari L.
4, 201912 | Chavan Sekshi G,
6. 201918 | Choudhan Kasturi P.
[} 201817 | Deshpands Madhay S

8. 201918 | Deshpande Sakshi

(8. | 201919 | Dimbar Aditya 5.
10, | zo1820 | Gaikwad Joel R.

11. 209925 | Hadke Shick

12. | 201931 | Jog Mandini N,

13. 201332 | Kedam Manaswini M
14, 209331 | Kadam Mrunalini M.
i 204334 | Kadam Shivratna 5
18. 2015936 | Karandckar Shrimdhi K
17. | 201340 | Kopubwar Tenvi N.
18, 29194:3;_. Maik Purnima 5.

19 207851 | Mandoude Akshat B
20, | 201857 | Parceshl Athary J.
21, | 201954 | Pawar Shripad D.
22. | 201956 | Phadtare Vedant 5.
23 01063 | Sheta Ritika D
201963 | Thikekas Vighnesh 5,
(25, | 201965 | Timande Dinesh P,

=0
wrolmm et e oreleiceR R PR Ve [ TP

26 201967 | Ware Rulsja D. I ___E| T

| 27. | 201970 | Dhavale Vinit P .
24 201571 | Khirid Abhishekhurnas P .
29, | zo1b6a | Shewadker Atharva S [ e W

S? |



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHROLOGY ARD
RESEARCH SOCIETY, PUNE

ol MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
g‘ 8 *\3 AND CATERING TECHNOLOGY
: (UG & PU — Degree Progromme)
\,}&ﬁmﬁ?&l 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivdjinagar, Punc— 16,
ot i . 25676640 Email: meihmenpodiemail com., web site: msthmetrein

Industry expert Guest lecture/Demonsirator feedback

Data 2 ‘Etl ilﬂ 2}y
MAME OF HOTEL! ORGANISATION _&{}l&ﬂﬂ
NAME OF THE FACILITATOR 5 h&ﬁ ?‘:‘ neal
Wl A
DESIGNATION Jﬁ&ﬂd& [Havni g
Fleasa circke the relevant score
Br. No CRITERIA SCORE
1Y Siudents grooming standards and body 4 3 | 2 i
language
Z Spoke oudly and clearly 4 3 2 1

Students wore aware of practical and
operational knowledge and skills of the topic
4 Students possess knowledge af technological
pdvancement in the Indusirg

LAAE R QYK

5 Shaowed dynamizm and enthussaam 3 2 1

B Questioning frequerily related to the topie -4 3 - 1 B
7 Able to understand the content delivered |~ 3 Z 1

8 How do you rate the class averall? 4 3 z 1

TOTAL SCORE ﬁi CUT OF 40

Tl
Signatdre of facilitator
/ Ly e /5 /
il 5’«"‘ 4
ST



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, FUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG = Degree Progrmme )
412 — €, K. M Munshi Marg, Bahirat Patil Chewk, Shivajinagar, Punc - 16.
= - 75676640 Email: msihmetipodfemail com , web sife! mailimetrs in

Date: K [.f.l?.} g3
sdent feedback on workshepfdemensirationleciure

NAME OF ORGANISATION . _AsiHmmeY  Pune

NAME OF THE RESOURCE PERSON L&I%’Q__Emjt——

NAME OF THE EVENT thorp 0F Chowok %mw
NAME OF STUDENT ; _}ﬁgkuﬂh_s_ﬂ&&ﬂ"—
ENROLLMENT NO (INST.) : 201665 =

L}

Please circle the relevant score

Sr. Ho CRITERIA SCORE
q IFiroduction given of both (self and topic)

Fil

Encourage students 1o ask guestons

Wiz there any alement of creativity

Subject matier knowladge/command on subject

cn| in| ]
py|l ma| BA B3| RS RO
el

Presented the subject clearly and &
systematically
Answered the doubis of gueres of the students E

Time management

L= s -

Would yeu recammend the instructor for other | /5]
L
10 How do you rate the class cverall?

5

Content gelivery of Ihe resource person [P
5
5
5
5

L3 L) Lo
B B3| M3 B

-

4
Al 3
TOTAL SCORE it OUT OF 50 ) |

= e

o

e g

Signature of shudent [ y T :I:T'Er.‘:t":'. e |



MAHARAEHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
REGEARCH SQCIETY, PUNE

% L MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGEMENT
gl AND CATERING TECHNOLOGY
(LG & PO = Depre Propgramme)
~-1.!“r|:=|ﬂ'rn'; y 412 — C, KM Munshi Marp, Bahirat Palil Chawk, Shvahinapar, Pone - 16.
i ® - 25676640 Email: mathmetipodiomall com , web site: meihmetrs.in

Data: Ia]b:_' 2807
Student feedback on workshop/demonstrationflecture

NAME OF ORGANISATION : _CLﬂ.!:ﬂn.ak

MAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT MO (INST.)

Please crcle the relevant scors =

Sr. No CRITERIA =CORE
4 Infraduction given of both {sell and topse) 'L;,-F 4 3 2 1
F Conlent delivery of the resource person ~.,_,§--’" 4 3 F 1
3 Encourage studerts lo ask questions 5 .hj,,s' 3 2 1
4 Was thera any alement of creativily 5 ':"'H 3 2 1
5 Subject matter knowledgelcommand on subject jf..ﬁ -4 3 2 1
B Fresenied the subject clearly and V;if 4 3 i 1
- systematicaliy B M=) i |
7 Answered the doubls or quenes of the students ‘j-‘,,.ﬂ-' 4 3 2 1
a8 Time managerment L?r_,,-ﬂ" 4 3 o 1
£ Would you recormmand the instructar for cther & 1- 4 3 2 1
class . A
10 How do you rale the class averall? \j e 3 2 1
roraL score & our oF 5o
—_— =

—_—

Siafdture of student




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

Wt MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

‘f} AND CATERING TECHNOLOGY
(LIG & PG — Degree Propramme )
412 - €, KM Munshi Marg, Bohimat Pitil Chowk, Shivajinagar, Pune - 165,
- 25676640 Email: msthmetipof@gmail.com , web site: msithmetrsin

Date: 2§ J ar_{g_m_g
Studert feedback on workshopidemonstiationflecture

NAME OF ORGANISATION : 4&.&1&_&&!’

NAME OF THE RESOURCE PERSCN

NAME OF THE EVENT MML&‘E” ; e =
NAME OF STUDENT : %@M
ENROLLMENT NO (INST.) : 201919

Please circle the relevant score "

Er. Mo CRITERIA SCORE

i infroduction given of bath (S&if and topic) o | @ B 30 E

z Content delivery of the rescurce person 19— 4 3 2 1

3 Encourage students to ask questions 5 (g 3 2 ]

4 Was thera any element af creativity 5 | er,.a 3 2 1

5 Subject matter knowladge/command on sutject | 45~ | 4 3 - SRS

B Presanted the subject clearly and = 3 -l T
systematically

7 Answered the doutis of queries of the students L.j,.f 4 2 1

8 Time management v 4 3 2 1

=] Would you recommend the instructor for other | 3| 4 3 2 1
class i

10 How do you rate the class averall? 4 -, 2 1

TOTAL SCORE “4£ 0UT OF 50
Sijnature of student ( hw,,...,mum "‘nl\‘
-:n S

o _//



MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 = €, k.M Munshi Marg, Bahimot Patil Chowk, Shivajinagar, Pune - 16
®- 25676640 Fmail: msibmettpa@email.com . web site: msihmetss.in

pate: 2€ [02 3033
Student feedback cn workshopidemonstration/lecture

NAME OF ORGANISATION : (heavnak

NAME OF THE RESOURCE PERSON ___tﬂuﬁ_._u.gg
NAME OF THE EVENT wiw_@&fm}

NAME OF STUDENT : ,ﬂ.&iﬂq Anil Shinde
ENROLLMENT NO (INST.) : Mu? { TYBrvC T

L}

Please cirele the relevant score

&r. No CRITERIA SCORE
1 Introduction given of both (self and topic) | 4 3 2 1
2 Content delivery of fhe resource person | 4 3 2 1 E
3 ' Encoutage studenls o ask guestions | 4 2 2 1
4 TWas there any etement ol creativity w7 | 3 2 1
5 Subject matter knowledge/cammand on subject ‘5:"'- 4 3 2 1
i} Presented ihe subject clearly and \5"’- 4 3 £ 1
systematically
7 Answerad the doubls or queries of the students [« & | 4 a 1
B Time management E =il & | 2 1
g Wiould you recommend The mstructor for oiher | o8& | 4 3 1
class
10 How da you rate the class overall? ,\g/' 4 3 2 | 1
ToTAL score -9 ouT oF 50
fﬁ\“““““‘w
Signature of studant { ¥ i it MAME R
: i& 0 fariare T N2
% > T

G S ——



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, FUNE

o MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¢ &l Zﬁ AND CATERING TECHNOLOGY

LY

GLr

(UG & PO = Degree Programmie)

|

gl‘-—,"“ e 412 - C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
= - 25676540 Email: msthmettpadomnil com , web site: msihmetrs.in

LI L |

Date; e :;fﬂ ﬂ '-‘ﬂ:":
Sludent feedback on werkshopemenstration/lecture

NAME OF ORGANISATION : ( lrg,‘l'ﬁgf_.'!.t :

NAME OF THE RESOURGE PERSON Tiss: Py ya

A e BT _hn:mﬁiﬂfga_:ﬁ‘_cq:nf;mmﬁ =

MAME OF STUDENT -. Yol

ENROLLMENT NO (INST.) | % 4

Flease circle the releévant scorne

Sr. Ne CRITERIA SCORE
1 Intraduction given of both {Seif and topic) | 3 . 1
e Content delivery of the resource person hE- 5 a 2 1
3 Encourage studants to ask questions B |N#| 3 2 1
4 | Was there ary element of creativity | 4 £ T . 1 T
5 Subject matter knowledgeicommand on subject &a’ A = i i
i Presented the subjed clearly and e < ] 2 1
systematically
Answered the doubls or guenes of the students |« 5 4 =3 Z 1
B Tire management -} A4 3 2 1
v
] Wauld you recommend the instructor for ciher S5 4 | s 1
tlass
10 How do you rate the class overall? v | 4 3 2 ]
ToTAL score YA ouT oF 50

s
Eigna’rE‘m of studant




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH EQCIETY, PUNE

s, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
igﬂff’/g,;’:‘ﬂ AND CATERING TECHNOLOGY

(LG & PG = Pepree Programme)
412 - C, KuM.Munshi Marg, Bahirat Pmil Chowk, Shivejinagor, Pune — 16

b e ®- 25676640 Email: msihmettpof@lgmail.com , web site: msihmetrs.in

Date::
Student feedback on workshopidemaonstrationleciura

NAME OF DRGANISATION . Chamn ok

NAME OF THE RESOURCE PERSON - _.”_'*fi_'[’_*uﬂa_gu.umi_r
NAME OF THE EVENT B

NAME OF STUDENT : TYRHMLE T

ENROLLMENT NO (INST )

Please circle the relevant score

st No | CRITERIA SCORE
1 Introduction given of both {self and topic) = A T 2 1
B Content delivery of the resource person 5 4 3 2 1
3 "Enccurage students o ask questions @ 4 3 2 1
i Vvas there any element of creativity @ 4 3 2 1
& Eubject matter knowiedyelcommand on subject @ 4 | B2 2 1
B Prasented the subject clesrly and @ 4 3 2 1

syslematicatly
T Answerad the doubts or queres of the students @ 4 3 2 1
‘B8 | Time management 5 3 7 |3
) Would you recommend the instructor for other 5 4 ‘3 ] 1
[ ﬂ:f:dn you rate the ciass overall? N T T DT
TOTAL SCORE —L-t—‘é-- ouT {351 rﬁlgi
i
Sighzfire of student £ a.gm#mﬁﬁ‘“ ﬁ
; LN i



MATNARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PUNE
% MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG — Degree Programme)
Q 412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
ey 'R - 25676640 Email: msihmctrsofficediemail com, website: msihmetrs.in

INTERNATIONAL YOGA DAY 2022

On June 21, 2022, Maharashtra State Institute of Hotel Management & Catering Technology and Research
Society (MSIHMCTRS) celebrated International Yoga Day with great enthusiasm and participation. Led by
Ms. Tanvi Kopulwar, a dedicated TYBHMCT student, the institute organized a yoga session that broughi
together students from all levels ol study, including FY, SY, and TY BHMCT, totalling 75 participants,

Under Ms. Kopulwar's guidance, the session commenced with a brief introduction to the significance of yoga
in promoting physical, mental, and spiriial well-being. Participants were encouraged to embrace the holistic
approach of voga, which focuses on harmonizing the body, mind, and soul.

Throughout the session, various yoga asanas were practiced, each carefully selecied to cater 1o the diverse
needs and abilities of the participants. From gentle stretches to more challenging poses, students were guided
through a series of movements aimed at improving flexibility, strength, and balance, Breathing excreises, or
pranayama, were also incorporatad to enhance mindfulness and relaxation,

As the session progressed, the screnc ambiance of the yoga studio provided a conducive environment for
students to connect with their inner sclves and caltivate a sense of peace and tranguility. Ms, Kopulwar's gentle
encouragement and expert guidance ensured that participants felt supported and motivated to explore their
yoga practice to the fullest.

The yoga session scrved as a powerful reminder of the importance of incorporating holistic wellness practices
mto our daily lives. By dedicating time to nurture their physical and mental health through yoga, students
gained viluable tools 1o manage stress, enhance concentration, and cultivale a sense of inner harmony.

Moreover, International Yoga Day provided an opportunity for students to come together as a community and
celebrate the universal principles of unity, harmony, and well-being. The collective energy and positivity
gencrated during the session crested a sense of camaraderie and shared purpose among participants, fostering
a deeper sense of connection within the institute.

In conclusion, the yoga session conducted by Ms. Tanvi Kopulwar on Intemational Yoga Day 2022 was a
resounding success, thanks 1o the enthusiastic participation of stodents from across all levels of study. Through
the practice of yoga, participants not only experienced physical benefits but also embarked on a journey of
self-discovery and holistic wellness. As yoga continues to permeate the fabric of daily life at MSIHMCTRS,
students are empowered to lead healthier, happier, and more flfilling lives.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PURE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG — Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
- 25676640 Email: msihmetrsofficetigmail.com, website: msihmetrs.in

INTERNATIONAL YOGA DAY 2022 ATTENDANCE

;ﬁ' Mame of the studenis Allendance
l. Tanvi Kopulwar P
2 Mohit Mankar p
3. Abhishek Mahajan P
4. Dhanushree Phatak P
5. Shrishi Shendee R
B, Dirishti Manakshahi P
7. | Prutha Shenolikar P
8. | Tanmayee Sutar _ P

4, Vaishnavi Deshpande P

100, Samrudin Ehade P

11. Addoait Pawar P

12. | Omkar Ranade s

13. | Abhishek Sadanshiv P

14, Mitra Rao P
|15, | Shreevans Sardesai £

16. | Atharva Sasane s ==

17, [ Harsh Agrawal P

1%, Yazh "1‘]3 i tF;r__ p

19. | Aman Barshikar P

20. | Aditi Belthekar [*

21. | Atharva Dalvi P

22, | Manali Gore | P

23, | Ajay Kadam P
24. | Kataria Shrut P
25. | Koli Abhishek P
26, | Malge Trishala P
27. | Hrishikesh Aacharva P
28. | Gargi Aher - P
29. | Harshada Bhosale P B
30. | Eshita Chandegra o

__31. | Raj Chincolikar r

| 32, | Aniket Gaikwad I
3}, | Shreyash Gatkwad P el 7T
3. | Suhani Hatkar P i iﬁ %ﬂ
33, | Prom James = P T TT. I
36. | Jayesh Joshi P T J
37. | Mihir Ketkar P '-%

_'_33, Arvan Kbemchandani F ! H
39, | Atharva Kumavat p w
40. | Manali Kulkami_ IF
4] Suchita Lokhande P
47, Mayura Marathe P




44, | Ayush Mohite P
45, | Anuja Mulik P
46, | Taufeeq Nadaf P
47. | Sharvay Nagaonkar P
48, | Amey Nijampurkar oy
49, | Ritesh Patanpe P
30. | Kavalya Swami P
51. | Shublam Tuksheiti P
52, | Aditi Unelear P
53. | Nishant Zalkikar P
34, Adlharva Khole P
55. | Lele Madhura | P
S56. | Jagdish Aprawal P
57. | Rnika Barkade P
58. | Saloni Bhosale P
54, | Rajeshwan Chavan | P
6f. | Madhura Chavarekar | P
61. | Tanmay Chikodikar | P
62. | Kastan Chovdhan P
i3, Madhav Deshpande F
64, | Aditya Dimbar P
65. | Heera Max | P
6. | Durga Jadhav P
Ll Prasad Jadhav P
HE, Mandini Joe P
6%, | Manaswam Kadam | P
70. | Mrunalini Kadam P
71, | Karandikar Shrinidhi P
72. | Paurnima Naik P
73, | Jayesh Sapkale P
T4, Ritika Shete P
75, | Khirid Abhishek P
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MAHARASHTEA STATEINSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHRDLOGY AND
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ﬁ? MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
u CATERING TECHNOLOGY (UG & PG — Degree Programme)
R 412 - C, KM Bunahi Marg, Bahirat Padil Choadk. Shivaginngar, Pune — 16,
|- 25676040 Emnil: Wﬂ@@imn&;g‘m. wih sl msthmctrs

Introduction to convenience food for business prospect.
Type of the Event: Starl up and Innovalion

I'.'llh of the Event: 10 April 2023

Conducted by: Chef Ravira] Gai from Veeba Foods Services Put, Lid.

Objectives:
s To provide an overview of convenience food, its definition, types. and ils
significance in the food industry.
= To focus on advantages of using convenience food, such as time savings,
convenience, versatility, and reduced food waste.
* To incorporate conveniance food into meal planning and preparations,
Organised By: Start up and innovation cel B

Event Mr. Abhay Manclkar | Ms. Pooja
Coordinator Pawar
Venue QTK Time / 01 hour
_ Duration
Total Number of | Students ' Faculty Non-Teaching
| Participants | ! -
L o8 a4 02 02
| Event Details The session was covered under start up and innovation cell

Type of Learning Outcome (Tick the appropriate option)

N

Contextualization | Praxis Critical Research | Soft Skills

of Knowledge and Thinking
| techrique
J ...... —t— e
Learning | The studenls gained insight on convenience food, including its
Cutcome definition, types, and common characteristics. Also came fo
know various cooking skills and techniques used when
incorporating convenience food into their meals,
Mapping of the ;\gnt with PO and Program Out .
T P[P P PIPIP|P[P|P P [P
Start up and innovation activity 1/2 3/4/5|6 718910 11|12
v V] |V v




Enclosures:

* Function Prospectus
Poster [ Brochure
Correspondence trail
Aftendance Sheet
360 Feedback
Photographs of the event

~ bl

LB
Name and Sign of Event Coordinator

=

\
Dr. Seema Zagade

PrimCIPAL

(BHACT)
Maharashira Stals Instinge of

Manageman! & Caterng Techns
Shivaiinegir, Pune-411016
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNQLOGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITETE OF HOTEL MANAGEMENT ANDCATERING
TECHNOLOGY (UG & PO — Degree Progrimme )

4112 = €, KM Munshi Marg, Babimt Bl Chowd, Shivajinagar, Puna — (6,

- 25670040 Emails mathmetrsefice@email.com, web site: mesthinctes.in

REF: MSIHMCT/UG-PGISS2023 286
Date: 10 APNIL 2023

FUNCTION PROSPFECTUS CUM OFFICE ORDER

wabioduehon. o wouensact J.n.vd

: - : rpdl 204
Name of the Event : 5% . Buadivum . ‘ Date of Event: |paAFL
Programme ; BHMCT / MAMET Year | 1= 3 | Final Day: % MEOHDAY,
Year Time: |6 80 Q-
"
Types of Function: * Maetirg » Interview e« Guesllecture « Workshop
o Seminar o Visit o Others [Please Specify) -

Guest Profile ! Name &

Desigration | Organization:

Facully In - Charge:

Venue: .

Classroam

Assembly Hall

Sr. No. of SCA Reqgistrar

VEERDL | -  (MEF. Rrautend et |

ABHAN . M . E rFoodh . P

= ris

= Board Room

%

FOOD & BEVERAGE DEPARTMENT:

——

s Fafiran

Canference
= Principal Office (_ﬂ"fh)w

Meal Time | Pax Venue Kitchen '_Fqﬂ Prod. | _l-;::'fiin [ Stall
Ereakfast - - N - B e | o
| Tea | - = c e 2 = —
= I [ | unbtpaanis) Ak M Baaiod
I_Fln'lT — e o s C = —
Lﬂheaways - 4 - = — =

.




ROOM DIVISION FACULTY INCHARGE :

Venue and Sat up i

Linen e

Flower Arrangement -

Function Board L

Escorting -

Social Media In charge Deveah, J,
Photography 3 EM . e

(-
Media update afier evant - Face Book I:I Instagram D
STUDENT IN CHARGE: '
Food Production

Food & Boverage Service @ _

Rooms Division e

Social Media ! Media P
Plasho gy . ra'umn.'iw Mo

CIRCULATED TO AlLL FACULTY AND STAFF

E.N. ] Mame | Sign | SN.|  MName Sign
| 1 , 1'|.|'|_r. %;Ftﬂj'ﬂrlh.ar ’_.}f}__.:j_'lﬂ. Ms. N. Dimble @_

2 | MV Sarup "'"1__; 14 Ms.E.I‘:lamri

3, | Dr V. Kadam __,'L 18 | Ms U Toke

4 | MrD. Joshi 16. | Nir. 5. Jagade
5. | Mr. A Manolkar 17, | Mr, D Ishte
8. | Mr. G Sanastabudhe Mr.P. Padvekar —Vo P2

7. | Ms.S. Paranjpe Mr, 8, Deshmukh JQM‘L
| 8. Mr. D, Janvekar Mr. 5 Bedse Sidge
'8, | Ms. P Pawar | Mr. V. Kaware '1. FECTER
30, | Ms A Manna “Ms. Aarti Babar | %
1. | Mr. R Gade Ws Varsha Rathod | ‘%%LLL'
| 12, . Ms. D. Mame |




MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERMNG TECHMOLOGY AND RESEARCH

SOCIETY, PUNE
2t MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
*’:%Iﬁl' CATERING TECHNOLOGY (LIG & PG - Degree Programme)
: 412 - C, K. M Munshi Marg, Bahirat Paiil Chowk, Shivajinagar, Pune - 16,
e & 25676640 Email; msithmenpoi@email.ecom |, web site:msihmetrs.in

Data 10 April 2023
Name of the event  : Introduction to conveniencs food for business prospect

Attendance for . Second year

5r. No. | Roll No. Student Name Attendance | Remark

1 202102 Ahiwale Yash Ashish P
2 202103 AswarSwajit Shivaji P
3 202109 Ehosale Patil Yugandhara Dhawal P

4, 202110 | Ehosale Sarthak Shailendra ¢ .
& 202115 Chaudhari Swapnil Bhaskar P
B 202118 Chavan Swapnil Satish P
T 202117 Chendke Ojas Prashant P

B, [202118 | Chitale Shakti Mahendra P 1
B 1202119 | Dalvi Atharva Rejendra P
0. 202120 | Dengavekar Aditya Prasad P
11. | 202121 | Deoghalole Shantanu Sunil P

12. | 202125 | Deshpande Vaishnavi Prashant P .
13. | 202126 | Dhage Sachin Amogsiddh P
14, 1202128 | Dhede Manasi Sanjay P
13. | 202129 | Dhumal Anand Vijayabhinandan P
16. | 202130 | Dhumal Utkarsha Prasad P
17. [202131 Dimber Shreya Manohar ) =
18. | 202133 | Durgule Rohan Rahul P
19. | 202134 | Edke Shweta Ashru P

20. | 202135 Falak Dipti Govinda e S

21. | 202137 i Gaikwad Atharva Sanjay P
&2, | 202138 | Gaikwad Frathamesh Rahul P
243, | 202139 f Gawade Aditya Harshad P
24, | 202140 | Gedam Pranali Sayaji P
£5. | 202141 | Ghodake Nimai Sanjay P

26. | 202142 | Gole Rudra Vikas P B

27. | 202143 | Gore Manali Laxman P 5
8. | 202144 | Gumjal Jay Balkrishna P

29. | 202147 | Jagtap Shrinesl Nitin P

.| 202148 | Jagtap Sidohi Gorzkh P
31, | 202149 | Jamdar Prathamesh Santosh | P
32. 202150 Jangam Sarvesh Deepak p
33, | 202151 Kadam Ajay Ravindra e




Sr. No. | Roll No. Student Mame Attendance | Remark
34, | 202153 Kamble Yash Anand P
35, 202154 | Karnik Rachika Rohit P
_3@_2!]2155 H:asha Hafshada Milesh =
S7. | 202156 | Kataria Shruti Yeogesh P
38. | 202157 ! Kendurkar Tejas Hemant P
39, | 202158 | Khade Samrudhi Satish P
40. | 202159 | Kharade Tanaya Nandan F L]
41. | 202164 Kuchekar Mahesh Ha]undra P
a2, | 202165 Kulkarni Moksh Vishwanatn F
a3, 2021686 Kulkarni Swapna Prasanna P
A4 20'2169 Mahadule Sarang Suresh P
45, | 202170 Mahajan Abhishek Ravindra P
46. | 202171 | Maige Trishala Ramesh F
47, | 202173 | Mane Niranjan Shankar P
48. | 202174 | Mana Siddesh Raosaheb P
40. | 202175 | Mumar Mohit Subhash P
20, | 202176 Ml:lhd Fazal P
51. | 202179 | More Sankalp Sanjay =
52. 202180 | More Soham Rajendra P
53. | 202181 | Mulik Sanket Ajit P
54. | 202183 | Manakshahi Drisnli Teghbahadur P
55. | 202184 | Mavale Pritesh Arjun P -
56. | 202185 | Nemade Vinit Kiran P il
af., | 202186 Meware Roshni Jitendra P
8. | 202187 Nikam Prathamssh Vasanirao =
98 | 202188 | Pandure Darshan Dryaneshwar P
80, Eﬂlfj_?_ﬂu l Parve Sahil Dadarao P
61. | 202191 Pam:ge Handlaigm P
62. | 202182 Fatankar Kushagra Abhijeet _P
63. | 202183 | Pathak Mrunal Jayant P
64. | 202185 Pawar Adwait Ramnath 2]
65. | 202197 Fawar Rifik Shyam P
66. | 202198 | Phatak Dhanushree Vishwaijit p
B7. | 2021100 | Pulawale Anurag Navin P
68. | 2021101 | Ranade Omkar Manoj P
69. | 2021102 | Rao Mitra Deviprasad P
70. | 2021103 Rengadu Shrushti Kisan =
71, | 2021104 | Renuse Miraj Sanjay P




Sr. No. | Raoll Na. Student Name Attendance | Remark
72 [ 2021105 | Rupade Swapnil Samtosh .
f3. | 2021106 | Ruparsl Parth Bharat P
74. | 2021108 | Sangle Shubham Rajaram P
75. | 2021108 | Santar Sanket Rasendra P
| 76, | 2021110 | Sardesai Shreeyans Vinay P
| 77. | 2021111 | Sargar Aditya Paraji P
78. | 2021112 | Sasane Atharva Ashok — P
79, | 2021113 | Seha Piyush Rohit P
80. | 2021114 | Shelkande Shreyash Durgadas P
81. | 2021117 | Shete Varun Suresh P
B2. | 2021118 | Shawale Aadash Babasaheb P
83, | 2021121 | Siddha Surbhi Salish P
84. [ 2021124 |SuryawenshiSiya Umesh S
85, (2021125 | Sutar Tanmayes Milind P
BE. | 2021126 | Tanty Tapaswini Satrughan P
87. | 2021127 | Tavdare Tejaswi Ravindra P
88. | 2021129 | Thorat Rupesh Bhanudas P
80, | 2021130 | Tupsagar Anuja Vithal P
20, | 2021132 | Untwale Rishabh Sandiprac P
81, | 2021134 | Vaishampayan Kunal Umesh P
S2. | 2021135 | Waghunde Ankush Prakash p
83, | 2021136 | Waikar Om Santosh P
84, | 2021137 | Walwe Asmi Flajan P
Name and signature of the faculty ,S
o —

PRINCIPAL
(BHMCT)
tra State Institute of
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Shivajinagar, Pune-411015
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Feedback of Chef Ravira] Gai

Iviredectian
in comwerstno: Tood for bilsess B respeat

Envuil =

raviragEigemad.com

MAME OF THE FACILITATOR »

Clad Ravormy G

DESIGNATION *
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MAHARASHTRA STATE INSTITUTE ©F HOTEL MANAGEMENT AND CATERING TECHNOLCGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG — Degree Programime)
412 C, KM.Munshi Muarg, Bahirat Patil Chowk, Shiveyinogor, Pune— 16,
@- 25676640 Email: msihmetipof@gmail.com , web site: msihmetrs.in

Date:
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION v NsSUTHMOET .E VEER D
i L
NAME OF THE RESOURCE PERSON ¢ ﬁﬂw’ f ﬂ_-ﬂ_ E}ﬂ !

PaticlBank Rand E“F SY RHMCT

NAME OF THE EVENT

NAME OF STUDENT : '&ﬁ"ﬂ’f 1Ntz o
ENROLLMENT NO (INST.) T2 |

Please circle the relevant score

Sr. No CRITERIA SCORE =
1 introduction given of both (self and topic) B 4 | 3 2 1
2 Content delivery of the rescurce person el | 4 | g | ‘@ 1
3 Encourage siudents to ask gquesiions 5 4 = 2 1
3 Was there any element of creativity N S
3 Subject matter knowledge/command on subjact § 4 a 2 1
5] Presented the subject clearly and g 4 3 2 1 |

sysiemalically W,
[ Answered the doubts or gueries of the students | 5 4 | 3 2 1
8 Time management 5 1 5 | = | ¥
) Would you recommend the instructor for other ) 4 3 2 1
R 'ﬁﬁ&&'ﬁﬁ'rm the class overall? 5 4 | 3 2 | 1
TOTAL SCORE ——— OUT OF 50

— -
e ’4}
T

- ,

Signature cf student PRINCIPAL
[EHMCT)

d b iy m gy i | aw s e sl




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AMD
RESEARCH SOCIETY, PUNE

e, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¢ TN AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
ETERTIT, 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
i " - 25676640 Email: msihmeitpo@pmail.com , web site: msihmetrs.in

Date:
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION . NEEBA
NAME OF THE RESOURCE FERSON : Ch '?'—1::" P"'-*-'i TTT:::E’ (il
Jalaletinn
NAME OF THE EVENT 'qﬂ
| = -
NAME OF STUDENT =l o ~ o)
ENROLLMENT NO (INST.) . 200109
Please circle the relevant score
| Sr. No CRITERIA SCORE |
1 | Introduction given of beth (seff and topic] | & 4 3 2 1
2 Content delivery of the resource person b 4 3 Z 1
g Encourage students 1o ask quesbons B 4 3 2 1
4 VWas there any element of creativity 5 4 3 | £ |3
5 Subject malter mmgw&nmand on subject 5 a4 a 2 1
r
6 Presented the subject dearly ang 5 4 3 2 1
| syslematically = : £
T Answered the doubts or queries of the students =1 A | 2 1
8 Time management w 5 | 4 3 2 11
| 9 Would you recommend the instructor for other 5 };_,- 3 2 1
_Lclass
10 How do you rale the class overall? 5 4 3 2 1
TOTAL SCORE £L2. 0UT OF 50

g

W &
Signature of student  PRje A L _
L.~ (EMCT) [ET Reg.e, :



MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(LG & PG = Degree Programme)
412 - C, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
- 25676640 Email: msihmetipo@gmail.com , web site; msthmetrs.in

Date:
Student feedback on workshop/demonstration/lecture
MAME OF ORGANISATION 2 NVEETR A

NAME OF THE RESOURCE PERSON  :  Lhef Haviney )

NAME OF THE EVENT Plarite o -

NAaME OF STUDENT r .ﬁ-’f.’?;-" ~ ;i.,-“--.-p-.. ]

ENROLLMENT NO (INST.) : Laglds

Please circle the relevant score

Sr. No CRITERIA SCORE
1 Introduction given of both (self and topic) T 1 3 [ 2 1
2 Content delivery of the resource person 5 | 4 3 2 1
3 Encourage students to ask questions 5 | 4 3 2 |1
4 Was there any element of creativily f 4 3 2 [ 1

(5 Subject matter knowiedge/command on subject | 5 4 3 2 1
8 Presented the subject clearly and 5 4 3 | 2 1
| systematically b= -
T Answered the doubts or queries of tha students _‘; 4 2 1
8 Time management f@ 4 - 1
g Would you recommend the instructor forother | 5 | 4 3 2 1
clags
10 How do you rate the class overall? 5 4 3 2 .|t
TOTAL SCORE 2=— OUT OF 50

-



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

Py AND RESEARCH SOCIETY, PUNE
“’Fﬁ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMERT AND CATERING TEC HNOLOGY
ki (UG & PG - Degree Programme)

412 - C, .M. MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune - 16.
R - 15676640 Email: msihmetrsofficei@gmail.com , web site: msihmetrs ir

Under The Startup and Innovation Cell of MSIHMCTRS (Degree) Pune, A Workshop on Introduction 1o
Convenience food for business prospect was Organized For SYBHMCOCT Students On 10th April 2023
The workshop was conducted by Chefl Raviraj Gai from Vecha Foods Services Pyvi. Lid
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Workshop on

Introduction to convenience food for
business prospect

Schedule

10 April 2023

Demonstration session by
Chef Raviraj Gai
Time- 10.15 pm to 1.15pm

Organised by

Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management

and Catering Technology (MSIHMCT), Pune
About Institute:

The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
years Maslers Programme in Hotel Management & Catering Technology (MHMCT)
recognized by AICTE and affiliated to Savitribai Phule Pune Universily. This is the
first Masters Programme in Hotel Manaﬁmant in Maharashtra and probably in India.

" _;ﬁﬁﬂﬁ“ MG~
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The institute also regularly conducts Short-term programmes in Bakery, Cookery and
Hospitality Services.

About Start-up and Innovation Cell
We are proud to have initiated the Start-up and Innovation cell of Maharashtra State

Institute of Hotel Management and Catering Technology, Pune, under the guidance
of Centre for Innovation, Incubation & Enterprise of Savitribai Phule Pune University,
to promote the culture of Start-ups and innovations. The activities conducted
under this cell are talk sessions by Industrialists / start-up owners, Start-up idea
generation competition, projects on creative thinking and innovative ideas, etc

TALK SESSION OVERVIEW

About Veeba Food Products Pvt. Ltd -

Veeba is one of the leading Condiments & Sauce company in India. Having strong
focus on Quality, Innovation and "Better for You' products have helped them stand
out in a very cluttered retail market. With a Pan India distribution network reaching
both General Trade and Modern trade shops Veeba offer consumers the freshest
and the most authentic flavours in the comfort of their homes. Extreme focus is put
on procuring the finest and most authentic ingredients from across the globe and
then manufacturing in a world class FSSC22000 certified manufacturing facility.
About today's speaker -

CHEF Raviraj Gai - is a area chef for VRB Consumer Products (Formerly Veeba
Food Products) and is responsible for demonstrating the company products such as
Sauces, Gravies, Syrups, Seasonings, Premixes in rest of Maharashtra. He is solely
responsible for training the customers for proper application of the related products.
He has also worked for various FMGC events for the company all over India. Chef
Raviraj has 15 years of experience worldwide.




MAHARASHTRA STATE INSTITUTE GF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SQOCIETY, PUNE

Sz MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

¢ e Y AND CATERING TECHNOLOGY

!l et i (UG & PG - Degree Programme)

w 412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pung — 16
e B - 25676640 Email: msihmctrsoffice@gmail.com , web site. msihmclrs.in
REF: MEJ.HMG'I'HE-'EHMGT.'EUEH'-‘-EE Ciate. 100« 2023

To,

Chel Raviraj Gai

Area chef,

WREB Consumers Products Pyt Lid.,
Veeba Food Services Pvi, Ltd.
FPune.

M =T7030427277.

Dear Chet. Ravira) Gai,
Greetings from M.S.ILHMC.T.R.E |

On behalf of the MSIHMCTRS (Degree) team, we would like to extend a heartfell thank you
for sparing your valuable time and accepling our invilation for the demonstralion of various
precocked gravies and sauces for our 8Y BHMCT students in their day to day practical
operations, We would like to appreciate the support extended by Mr Neten Hajarnis and

Mr. Shrinivas Talegacnkar.

The session was conducted under the starup and innovalion cell of the Inshiule.

This session was appreciated by the students. It was indeed a greal session!

Locking forward to your association in the future!

With regards, 2
TR AR gy
T
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG -DegreePfrogramme)
412~ C, K. M. Munshi Marg, Bohirot Patil Chowk, ‘?hwajmusar Pune — 14,
W - 23676640 Email: msihmettpoigemail. com, web site:msibmsto.in

REF: MSIIMCTRSBHMCT/2018 T35 Dt} 25 0rT
i o £t

To,

Ms. Seema Bhagwat
Siate Head

Waandi Foundation
Mahindra Pride School
Fune.

Dear Madam,
Season’s Greetings from M.S..H.M.CT.!!

This is to express our sincere thanks for conducting Training Sessions with our Final Year
BHMCT students on ‘Employability Enhancement & Youth Livelihood Program'.

The Training Sessions were immensely appreciated by the students. We are sure that
these Training Sessions will help the students in their academic and professional carear
especially for their placements.

A special mention to Ma, Sunita Sharma for her enthusiasm in conducting the sessions.

Thank you for the support extended towards our insfitute. Looking forward to our

ASSOCIaton,
VWarm regards,
M\-&J - et M Ty Hﬂﬁ'%
] _ '_'_'_.___-‘-'_“-\.. ",
-— A
PYRAMNCIPAT 2% e\
(AHMTT) b WA L
Maharashira Siate |nsbite of = "’"“m LA ;
okl Mansgemant £ Dalanisy Tochnokegl -I' II.
jvalinagar, Paned 1101 .
Shivainasar, Paned 11016 o M‘ff*



Attendance Rooster

Mahindra ¢ 1
PRIDE CLASSROOM Mahindra Pride School Institutional Skilling Programme =% Naandi
Number of Name and Signature of
SN Da N ai f
o te ame of Trainer Session(hrs) Name of College | Course | Signature Verified officor
1 |0a/07/2018| SUNITASHARMA | 2 HRs MSIHMCT DEGREE | PRESENT @’M s“‘bw‘
.Sr-s-@é
2 |11/07/2018] SUNITASHARMA 2 HRS MSIHMCT DEGREE | PRESENT %
] Y2 Zogode
3 |25/07/2018] SUNITA SHARMA 2 HRS MSIHMCT DEGREE | PRESENT b 58’
4 |01/08/2018| SUNITA SHARMA 2 HRS MSIHMCT DEGREE | PRESENT @ Prs anada
5 |04/08/2018| SUNITA SHARMA 2 HRS MSIHMCT DEGREE | PRESENT 5 o s»znaaju
g —
6 |18/08/2018| SUNITA SHARMA 2 HRS MSIHMCT DEGREE | PRESENT
—
7 |29/08/2018| SUNITA SHARMA 2 HRS MSIHMCT DEGREE | PRESENT 5 Zzg 0
8 |01/09/2018| SUNITA SHARMA & Hns MSIHMCT DEGREE PRESENT | Drs-Za@le
=
s |08/09/2018| SUNITASHARMA | 4 HRS MSIHMCT DEGREE | PRESENT Ry
10 |11/09/2018| SUNITASHARMA |  4HRs MSIHMCT pecree | present | /] D-S- Zogade
@“ ’ /VMW
Uz, @ 'wé-.
3\/ T ) 'I
PRINCIPAL 1 Wil |
(BHMCT) N
Maharzstitn Surte nstitute of

Shivatagor, Pune-411015




Employability Enhancement & Youth Livelihood Program
at your ML.S.LH.M.C.T., Pune from the Wednesday
July,4th(Degree) & Friday July,6th(Diploma) 2018

Seema Bhagwat 28 May

to diploma, me, anita.moodliar, Sunita

Daar Seama & Apama,

Greetings from Mahindra Pride Classroom Naandi Feundatien!l!

We are happy 1o start e Employstsity Enhancement & Youth Livelibood Program 8t your MSEIH.MECT,
Puna from the Wednesday July 4th, 2018 & Friday July 6th 2018

Tihe Trasning dotails are siated baloa:

1. Trairar -Ms. Sunita Sharma (+01 BE22337416) for both Degres as well as Diploma Baiches Ales marked in
i rvEl.

2. Timings « As per the schedule attsched for the  Training Pragram

3 There will be 9 batchas of 50-55 students each for Degres as 'wel &g I:leni'll sidemle.
4. LEDACO Frojectar end Screen for sessions, Speakers for audo autput .

& Plzase provide the student data in the formal altached.

8 The Colisge wil aiso sugpart us with the Plasement data of thase frained studers

7. Ma. Seemai+5] 5822544405 for Degrae and M Apama(+B1 §EB10E2630) for Diploma will halp us in the
coondination of the Training Program.

lLacking forward for remarkable Training sessians,

- = :_'iﬂ_ﬂi-_\-""‘-\-._\_
(hrorosdicse- G,

-t
% w i _ﬁw N -ﬁ\
PRINCIPAL AT Loy ;’,
2 [AHWCT) (24 Wy i
”ﬂl"- sk 8 el -."IE D‘ |.:.'_ 3 W ﬁ.“a‘l
Ml Meos i g Technclogy N - -’":::"r
Bhedllnanes Aucs 11015 S S
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2 Naandi Mahindra

CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to

Andhalkar Vivek Bhagwat

Student Of
‘Maharashtra State Institute of

Hotel Management and Catering,Pune
in the month of July-2018 for successful completion of the
Soft Skills Course
held as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

National Director - Mahindra Pride Classroom




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL
MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG — Degres Programme)
412 - C, K.M.Munshi Marg, Bahint Patil Chowk, Shivajinagar, Pune - 16,

e W- 25676640 Email: msthmettpo@gmail con , web site: msihmetrs.in
REF: MSIHMCTRSBHMCT 2019 458 Date:  02.07.2019
ey

This is to inform Final Year BHMCT students that a Soft Skills lraining

pProgramme is organized as follows. Attendance is com pulsory,

| —
Hours Total
No. Dates per Day | Hours Time
08.07.2019 1o
X 12.07.2019 04 20 9.30 a.m. to 1,30 p.m,
18.07.2019 1o }
> n 19.07.2019 D4 08 2.15 p.m. t0 6.15 p.m.
20.07.2019 (14 04 | 130 pam. 10530 p.m.
T L,
x?f.i.:“%l
S ‘.-'_i'.ll
i G otz 19
mrf:'l-:n SUNS St tafiiube of
R L Tatnring Taey o
e pCT
X

0



Attendance Ros{ef l \

v
%% Naandi

Mahindra Pride Classrooms Insticutional Skilling Programme

No.of Name and
S.No Date Name of Trainer | Sesslon( Name of College Sign Signature of
hrs) Verified officer
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE

LIST OF FINAL YEAR STUD R NANMNDI CE — 2018
ﬁ; Roll No. Student Name Sign. Remarks
7. | 201503 | Alhat Snehal Sunil :
2 |201504 Andhalkar Vivek Bhagwat W
3 | 201505 | Atrawalkar Shubham Nitin =
4 | 201506 Bade Suraj Manik
5 | 201507 | Badigar Akash Anant ' iD.
s |201508 Bane Adwait Vivek J
7 |z01508 | Bangar Sunil Madhukar ol @mp
& | 201510 | Bhave Kaushik Swanand =
201511 | Bhujbal Rutuja Shivaji G

10 | 201512 Mangalam Kumar Baresh

11, | 201514 Chaudhan Rocpak Manaj

12 | 201516 | Dalvi Shubhada Mitin

13 | 201516 Dashmukh Shivan Shrespadrac

15 | 201520 Gawad Prakash Shivaji

18 | 20151 Gandhi Shubham Suril

_H_.-"'
eT;
14 | 201519 Gakwad Maroti Punjaram _‘ﬁg/
%z/

7. [ 201523 Ghodake Shubham Saniosh ks

18 | 201524 Gokhale Hrushikesh Prasanna @ez_;hg-—

201525 Iyer Rasika Janakiramaran

201526 Jadhav Mayur Kisan

B ®

21 | 201527 Jadhav Siddhanth Raju

201529 Joglekar Jaee Shrikant

201530 | Joshi Sushobhan Dilip

201531 Kadam Siddhant Racsahed Adl o ot

Wl 2 BB

201535 Karpate Rohan Sanjay

T -
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Sr.No. | Roll No. Student Name
. | 201538 Kirtane Ashish Vikas
7. | 201537 Kulkami Ishan Rajesv
28, | 201538 Lokhande Karan Sunil
29 | 201541 Mhatre Saumini Avarish
0. | 201542 Muley Shweta Sanjay
1 | 201543 Naik Shraddha Sachin
iz | 201545 Pachore Hrshikesh Khanderao
33 | 201548 Pardeshi Shubham Rakesh
a4 | 201548 Pawar Chinmay Vijsy
3 | 201850 Raina Priyanka Arun
3 | 201552 Raut Manal Surencra
57. | 201553 Ruge Viram Shekhar
a6 | 201558 Shendage Srushti Kuldeepak
3B | 201586 hinde Shriram Nivrut
&0, | 201559 Thembare Ramdas Pandurang
41, | 201560 Tribhuwan Swapnil Dattatraya
4z, | 201561 Zaware Abhishek Tukaram
4 | 201562 Ankush Sanket Surendra
44, | 201564 Ranawade Sachin Shivaj ,ﬁw‘“—
45. | 201408 Barate Sai Rajendra .:f#
a8 | 201413 Dhawale Nitish Arvind rgf_"
| 47 | 201280 Rajput Ashwin Suni fiiﬁ”
48 | 201547 Pardeshi Shivanjali Marendra F:
45 | 201227 Mane Mayur Prakash
50 | 201583 Mindhe Khandu Kashinath
s51. | 201241 Patil Saurabhsingh Darbarsingh
E2 Kala Abhishak

- Total 31 Diploma cedificates handed over o Ms. Aprana Deshpande - X

Brmasdiis
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Mahindra

CEKTIFICHTE

OF ACHIEVEMENT

This certificate is awarded to
Madhuri Deshkar
Student Of

Maharashtra State Institute of Hotel Management

and Catering Technology
in the month of July-2019 for successful completion of the

Soft Skills Course
held as part of the Skilling Initiative Conducted by

Mahindra Pride Classroom




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

et
Qﬁ' AND CATERING TECHNOLOGY
KT T T,

(UG & PG = Degree Programime)
e 412 - C, KM Munshi Marg, Bahieat Patil Chowlk, Shivajinagar, Pune - 16
. 25676640 Email: msihmetpoi@gmail com , web site: msihmetrs in

REF: MSIHMCTRSBHMCT 20217 1.8 Bate: 15032021

Naandi Foundation Online Sessions (Personality development, Soft Skills and
Interview techniques) details (March —2021)

Sr. Date Tima Duration Session details
Mao. (Hrs.}
1, | 157321 12:30pm -2:30pm | 2 I am Unique
2, | 167321 12:30pm -2:00pm | 1.5 Creating PPT
3. | 177321 | 12:30pm -200pm [ 1.5 Email etiquettes
4, | 185321 12:30pm -2:00pm [ 1.5 Job Oppartunities
B, {1821 | 12:300m -2:00pm | 1.5 interview Preperatond |
B. | 2063721 12:30pm -2:30pm | 2 Extempors Speach - [nput Session
7. [ 2331 12:30pm -2:30pm | 2 Extempors Speach — Inpul Sassion
8, |2¥321 12:30pm -2:30pm | 2 Extempare Speach —
| Advanced{Assessed)
(8. | 243021 12:30pm -2:30pm | 2 Extampore Speach -
Advanced! Assessad)
10. [25/321 [ 12:30pm -2:30pm | 2 Group Discussion (Assessed)
11, | 26321 1230pm -2:30pm. | 2 Group Discussion (Assessed)
12, | 289721 12:30pm -2:30pm | 2 Interview Preperation-2
13, | 307321 12:30pm -2:30pm | 2 _Embracing Change
3 Maock Interview (Assessed)
= 3 Mock Interview (Assessed)
Total Hours | 30

=]
(BHMCT)
hira Stala Ingditule of
otel Managamant & Catarisg Techaology
Shrallhoges, Pime-d11018




From: Seema Bhagwat <scemablagwatinaandi.org=

Daite: Sun, 14 Mar 2021, %44 pm

Subject: Employability Skills Online Training Program by Mahindra Pride Classroom -Naandi
Foundation st MSIHMOT,Pune from | 5th March, 2021

Dear Ma'am,

Oreatings from Mahindra Pride Classrosms-Naand Foundation!

It gives me immense pleasure to start our Online Employability Enhancement & Youth Livalihood
Training Program by MPC - Naandi Foundation Training Program for your reputed College
from 15th - 30th March, 2021

The Training detaits are stated below.
1. Tradner = Mr.Prashant Siephens - 12.30pm -2.30pm
From the MPC sida Mr.Pankaj Dandge (+31 TO85888376) will be the point of contact.

2.We would like the College 1o molivate all the students who have registerad with us to atiend the
COnline Sessions

3.No.of Shedents- 50-60 studants apprex will attend We will be forming a8 Whatsapp group
separately for the balch. This is done sa that all the instructions links and updates related fo MPC
Training can be posted there.

4, 0Online Sessions will be for 1.5 or 2 hrs daily..

5. The Collega will also supporl us with the Placement data of thesa trained students when
aparoached by the MPC Team t

B.College will help us in the coordination of batches and alse In ensuring maximum and
compulsary sttendance during the Sassions.

7. Request to the College-Authorities, College students as well as the Trainers to refrain from
sharing any details of the Training Programme. In social

media{FB Linkedin, Insiagram, Twitter) Mahindra Pride Classroom and Maandi Foundsation name
should not appear anywhere.,

8.1 case the College is inquisitive to share In Newspaper or Televislon the script for the same
must be shared with us so that necessary apgrovals can be taken from the Authorities..

2.After the successful completion of the Online Seasions we would request the Principal of the
College to share a Testimenial with us by mail.

10 Head Training & Placements will help us in the coordination of Training Program.

Let's make challenges convert into hidden opportunites and ampower our youth today. Together
we will rise....

Locking forward to your wholehearned suppor in our new Onling vanture,

_ Thanking You,
S A
Regards, K e ]
Seema Bhagwat ol %
EIM'E Head-Maharashtra Fii o [T e 1 T y
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE

LIST OF FIN DENTS FOR NANNDI GERTIFI
S| RollNe. Student Name Sign. } ~ Remarks

1| 201701 | Aldar Aditys Maruti A

Z | 201702 | Andurkar Viadika Abhijt VedEh

3| 201703 | Ashar Mayank Hitesh

4, 201704 | Aurora Tanya Deepak _::,H"
_é_ 201705 Auty Aditya Prazad L.l;j =

6 | 201708 |Bharaskar Pratik Balakiushna | (P,

7. 201710 | Bho] Revat Sudhir }

8 201711 | Borade Riya Prashant

g 201712 | Borse Yogesh Rajendra

10. | 201743 | Datar Sanskruti Shailendra

11. | 201714 | Datye Tejas Vidyadhar

12 201718 | Dongre Shravanos Dattatray

13| 201718 | Gaikwad Prarita Prakash

4. | 201720 | Ghadgine Kaushik Deepak

15 | 201721 | Gosavi Tejas Suhas v

16. | 201722 | Hundekar Fabterna Taher

7. | 201728 | Lonare Kskitij Ramakant

18. | 201730 | Lom Shreyas Shridhar

18 | 201731 | Mall Santesh Ramkrishna

20| 201732 | Mankar AnujaSanjay

21. | 201733 | Mengie Nimisha Pinak

22 | 201734 | Misal Akash Kailas

23. | 201735 | Matu Pranav Makarand ﬁ -

24 | 201736 | Pandhare Omkar Shashikant | (ikbad 84t

25. | 201738 | Pathak Atharva Santosh

rmactias
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:;. ; Roll No. Student Name Sign. Remarks
265 201738 | Patil Ajinkya Anil
#7. | 201742 | Relekar Prutha Ganesh
28 | 201743 | Shastri Chaitanys Samesr
28. | 201744 | Shinde Samruddhi Sushil
30. | 201745 | Shirsade Aishwarya Sunil
3% | 201748 | Shivarkar Kashmira Dashrath
32| 201747 | Sulla Shivani Samir
[ R 201T7AR | Tanpore Sakshi Pravin
34| 201748 | Tupe Pravin Sanjay
35| 201750 | Vane Hrishikesh Vinayak
3. | 201751 | Vyas Pratamesh Meugendra
3T | 201752 | Wakhare Shraddha Ankush
. | 201753 | Ware Sandhya Sarjerao
8. | 201755 | Barangale Prapwal Nitin
40| 201788 | Kashid Vinit Prakash
4L 1 201757 | Makasare Shefali Sudhakar
42 | 201758 | Mate Vedang Anil
43. | 201750 | Sakhala Sejal Mahendsa
44. | 201780 | Shende Yash Shreevalabha
45. | 201782 | Shindekar Pratiksha Atul
46 | 201783 | Wadeikar Vedra| Prasad
47. | 201784 | Gokhale Chinmay Rahul
48 | 201785 | Mulay Hrushikesh Umesh

Brmacdions.

PRINCIPAL
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Mahindra

CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to

ATHARVA SANTOSH PATHAK

Student Of

in the month of Mar-2021 for successful completion of the
Soft Skills Course
held as part of the Skilling Initiative Conducted by

Mahindra Pride Classroom E %

CYEO - Naandi Foundation




AR AT PR Gimml - Empleyabiisy Evhancemen & vihull Lnveiihced Program - Mobindim Pride Clasroors Projedt of Nasnd Foundation at bMak,

H Gmail mslhmct tpo <msihmctipe@gmail.com>

Employability Enhancement & Youth Livelihood Program - Mahindra Pride
Classroom Project of Naandi Foundation at Maharashtra State Institute of Hotel

Management and Catering Technology, Pune from 8thFeb-16th Feb,2022
1 message

Seema Bhagwat <seemabhsgwal@naandiorg> Mon, Feb 7, 2022 al B:102 PM
Tz msihme! tpo <meihmetipoi@gmail com>
Ce: Rashmi Marathe <lifecoachrashmiifgmail. com>, Pankaj Dandge <pankaj@naandLorg

Dhear Ma"aa,

Gresiings from Matindre Pride Classrooms-Naandi Foundation!

It givss me immenss plexture o san our Online Employability Enhancement & Youth Livelihood Training Program by MPC
= Meandi Foundation Training Pregram for your repoted College rom BihFalb-161h Fab, 2023

The Training delails ane staind bokow:
1.Trainer - Ms. Rashmi Marsthe Timings :9.30am « 11.300m, 12.00pm to 2.00pm (2 sessions pef day)
2.We would ke the College o motivate all the students whe have registered with us toathend the Onling Sessons

Mool Shedonis- 53 siudents have registersd . We will be forming & Whatsapp groop for o rogistered studonis, This is
dane s that all the nstructions, finks, and updiates related o MPC Training can be posted thers.

4,0nling Sessions wil bo for 4 hrs daily 8s per the schadube. It will be a 15 days Traifing Program,

5 The Colege will also support us with the Plecernent dolo of these frained students when ppproached by the MPC Team.
6. Tha Framawark for the Trairing Program s aftached herewith intivis mail

T.Request to tha College Authoriies, College students as well as Trainars 1o refrain from sharing any detalls of

Ihe Training Programme in social medial{FB, Linkedin, Instagram, Twitler), Mahindra Pride Classroom and Maandi
Foundalin name should nol appear amywhare,

B.In case the College is inguisitive to shane in Newspapers or Television, the script for the same mus) be shared with o3
&0 Ihal necessary approvals can be laken from ihe Authonbes,

f.After the secoassful completion of the Onling Bessions, we would request the Principal of the College o shara o
Testimonial with us by mail,

Lefs make challenges conved inlo hidden opportuniliss and empower our youlh today. Together we will rise._..

Looking forward to your continuous wholehearted support ...

Thanking Yeu,
F"erfklﬂl PAL
: BHIACT)
i Maheras® o <51 g it o
ekt binkey e Hoted Manoa: = .

iliing Techn
Shevifingnin. ~unc-411018

Slate Hexd-Maharashira
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AR T AT Girral - Emplloyatdity Enhmncgmert A Youth Lvalhand Progeam - Mahindra Pride Cleswoom Proped of Maond Foendolion s Mah..

=

Feip. irwiwinesndlL ol | Folliow us on: Facebook | Twitier | Linkedin

Bafore prirtng this e-mall or gey ofber document, lst's ash ourselves, "0 | really nesc a Fand copy™.

*Makirdra Pride Classoom does nol charga any feo-ak any 3tage of the bralning, recraliment & setection process. MPC hag nal suthonzed
any parsoniagency! parinor 1o colloct any Fee for rairing and recruiiwent fom condidates. f o all you notice the same, pleasa bring it ko our
aitenlion Enmadiabely®

EE S i s S T e IR

Malice: The information coraired in this e-mall

imsgage pndior atachments o i may contain

confidential or privileged imformation. I you ahe

nol the infended reciplént, any dissemination, use,

review, disiribubon, printing or copying of the

Infarmation cordalned In this e-mall messege

andlor altachments to it are strictly prohibiled. i .
you have recedved his communecation in oo, r -
pease notify us by reply e-mail or telephone and
Immediately and perrmanenily delels he message

i) ey attachments, Thank you

bk Framawork 36 Hours for MSIHMET, pdf
Ak

waodisse

PRINCIPAL
{BHMCT)
Mahagrashira Stofs Ingflube of
Hotel Maragamu & _senng Tech
Shivaitnooes, Funa-d 11016




Mahindra

f=a e W e

% Nasndl

Employability Skills Module for - Online Sessions (Engg/Arts/Poly) 36

Hours
S. No. Session Title Duration Skill
| 0 |Pre Assessment training  |(Link)

B"Feb | 1 |l am Unigue wf Life Skills
B"Feb | 2 |Discussion & Point of view 2 Communication
9'Feb | 3  |First Impression 2 Soft Skills o
§" Feb | 4 |Job Opportunities (Revised) 2 Interview Skills
10"Feb| &  [Collaborative Skills 2 |Life Sklils
10" Feb| 6 |Professional Communication 2’ \Communication
11" Feb| 7  |Critical Thinking 2 Life Skills
11"Feb| 8 |Goal Setting & Time Management 2 Soft Skills
12"Feb| 9 |Adrga GD = Interview Skils
12" Feb)| 10 ﬂaf]dﬂ‘lﬁl‘i’ 2 Life Skills
14" Feh| 11 |Effective 2 Communication
19" Feb| 12 |Interview Preparation 1 2 Intarview Skills
15" Feb| 13 |Problem Solving _ 2 |ureskils
15" Feb| 14 |Interview Preparation 2 T2 [Intervew Skils
I6"FeB | y5 IMock Interview i o |mecknterview

Post Assessment After the Training|Assessment {Link)

Brmaodlds

flf\]/ Reg Mo MANIIRIMPune V5
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G, A4 PR Girusl = Theank ydih foe conducing the traimning session.

H Gmail msihmet tpe emsihmcttpoggmail com>

Thank you for conducting the training session.

2 messages

msihmet tpo =misibmelpodgmail cams> Fri, Feb 18, 202Z at 1203 P

Ce “anita, moodliar” <znita.moodliarfigmail com=

To,

Ms. Seema Bhagwat
State Head

Naandi Foundation
Mahindra Pride School
Pung,

Dear Madam,

Season's Greetings from M.S.1HM.CT.!

This is to express our sincere tharks for conducting online Training Sessions from 8 February to
16" February 2022, with our Final Year BHMCT studenis on 'Employabiity Skills',

The Training Sessions were immensely appreciated by the students., We are sure that these
Training Sessions will help the students in their academic and profeszional career especially for
their placements.,

A special mantion 1o Ms. Rashmi Marathe for her enthusiasm in conducting the sessions and Mr.
Santosh for extending his lechnical assistance throughoul.

Thank you for the support extended lowards our Institule, Locking forward 1o our association.

Warm regards,

@'ﬁ;‘ﬁﬂ‘jﬁ' B il Tlmut

P "--.__‘__H‘

e PRINCIPAL &7 ®
UG-PG HMCT (BHAICT) (51 oo, wansanaoompune )&

Maharashrs S iva bt of - B 11BN '
MEIHMGT.. FI.II"I'E Hﬂlﬂ Hﬂli.!L'-: = . lr,?_.;_..l d':;_ll !

Snkihsini, Puned u' 1“5 oy N -



AIGI2E 304 PR Gmiad - T you for condiciing the aning session.

Seema Bhagwat <seemabhagwati@naandiorg> Thu, Mar 24, 2022 a1 6:04 PM
T medhmct ipo smehmcipodomail. com=
G "anita,moodiiar” =anits. moodiang@gmall.cony-

Dwar Ma'sm,

Thank you so mueh far giving we an oppodtunity to conduct the Sessions for your final year shidants.

Looking forward (& the Same unconditional Support year on year.

Best wishes to all the students from Team Naand,

Thasnbdng i,

Regards,
Seema Bhagwal

Fegional Manages
TOIORIEL TS | G104 0850

~ T |
B

hatpfteww.naandlorg’' | Follow us ond Facebook | Twitler | Linkedin

Before priming this e-mall o any alher docurnart, lal's ask curielves, Do | realy need @ hard copy™?.

"zhiridra Pride Classroom dees not charge any feo 8l any stape of the baining, recratment & welertion procass. MPC hay met auerized
any personfagency! parteat 1 eollect any foa for raining and recrubment from candidates. If atall you rotice the same, please bring if to our
nitanticn mmediniely®

Matioa: The infermation comtsned in this a-mail & ) '

message andior altachmants 1o it may contan Fy
confidental or privileged information. If yeu are PH{E{%TAL 1|
nod the intended recipiant, any disseminafon. uss, Apwafs i A ﬁ\‘_
review, distribion, prining of copying of the o oo o g
nformation contained in ths e-mall message i mg A
mmuimmﬂywﬁﬁ I w4108
you have received thes communication in armor,
nhau nedify us by reply a-mall or teleshone and




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE

LIST OF FINAL YEAR STUDENTS FOR NANNDI CERTIFICATES (2021- 2022)

- St ] RoliNo, Student Name T

1. | 201801 Aher Niranjan

2. | 201803 Arnikar Kunal

3. | 201804 Avhad Sarthak

4. |201805 | Aviade Shambhuraje
5. | 201806 Bedekar Shweta
B. | 201807 Bendre Ashish

7. | 201808 Bhise Shivam

8. |201808 | Bhuwad Shreya

9. 201811 Chavan Swapnali
10. (201813 Deshpande Maithili
11. | 201814 Devkambie Tejas
12. | 2018186 Dhurve Harshal
13 | 201817 Baikwad Manasi
14, | 201818 Gaitonde Shreya
15. | 201819 Gavande Fatema
16. | 201820 Gavit Gauray

17. | 201821 Ghone Anurag

18. | 201822 Ingale Girish

18, | 201824 Jadhav Neeraj

20. | 201827 Joshi Sharvari

21. | 201829 | Kale Rashmi

22. | 201831 Kashikar Hritik

23 | 201832 | Khaimar Akshay
24 (201834 | Kulksmi Harshada
25 | 201835 Lingras Pruthviraj

,?IJ;_ﬁ!ﬁhL - .ie;uu WA 4T I P H}

o, O 101 T |



L o —

E;'. Roll No. Student Name Sign. Remarks
26 201837 | Mahale Atul %_{
27 | 201838 | Makani Yash _E-F“m_
28 1201838 | Mithare Yashada Mo x®=
28 | 201841 Nagrgoje Gajanan m

30- 1201842 | Naik Sakshi ,ng;,-.,
31 1201843 | Nair Sharan G

32. 1201848 | Pund Rutik Milind Bk ol )
33 | 201848 | Raskar Himanshu ;]f{f’m;tﬂ
34. 1201850 | Raskar Jay

33 | 201851 Sall Swaraj S ey
38. | 2p1852 Sangawar Atharva 20
7. 1201853 | Shelar Om i -
38 | 201854 | Shethiye Rohit -
35. (201855 | Shinde Rohan R

40. [ 201856 | Supekar Preet i

4% 1201858 | Thakare Yash

42 | 201858 | Ubhe Pranav

43 |201@62 | Waghmare Piyusha

44. | 201883 | Zunjur Saarthak

45. | 201602 Akotkar Vaishnavi

Bmoodiss

Mgharsshis
Hotel Mona o= 1

PRINCIPAL

[BHLYCTY
{1t of
ol st

Shiviyicat, Pum411016

s -"""""m
P o
g t

f{l_ « g, MAHNNAMERu |
M T T e




¢
2% Naandi Mahindra

CERTIFICHTE

OF ACHIEVEMENT

This certificate is awarded to
KUNAL GANESH ARNIKAR
BHMCT

of MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY PUNE
on successful completion of

ility Skill Development Training Programme” Conducted
by Mahindra Pride C (assroom,

Naandi Foundation in the year.... 2021 to...2022...... W

Head - Mahindra Pride Classroom

From

“Fmployab




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
Wl MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
%\k AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 - l K.ML Mun:.ihL M'Lrg ]]uer:ﬁ. ["n:ljl‘[.hl:mk ::hwa_]nmgar, Pune — 16

ey

STUDENT DEVELOPMENT CELL
Type of the Event: Nirbhaya Kanya Abhiyan Work Shop
Date of the Event : 04-02-2023
Conducted by ; Ms Shweta Bedekar
U‘h}éﬂh'ﬂéﬁ
Equip female students with practical self-defense techniques.
« Educale atlendees on the fundamental principles of seff-defense, Including
awareness, assertiveness, and physical technigues,
» [Fosler a sensa of empowerment and resifience among participants.
= Promote collaboration and community engagement by bringing together

sludents, faculty, and staff from diversa backgrounds to collectively learn and
advocate for women's safety and empowerment.

Organised By : MSIHMCT
|Event Coordinator | Ms. Anahita Manna |
| Topic Covered ; Self Dafence _
Venue Parking Time | Duration
B0mins |
Total Number of Students Faculty Non-
Participants Teaching
a5 50 | 2 2
Event Details A workshop was conducted o teach the female students
the basics of self defance.

Type of Learning Outcome (Tick the 5 riate option)
Contextualization of | Praxie and Critical Rezearch Soft Skils
Knowledge technigus Thinking

'H’r."rr .-l —
Learning Quicome | The female students lzamt the basic self defence
technigues that can be used in case of emergency.
I

'm-" :}}r‘\
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Mapping of the event with Program Outcome

PO and CO
Subject | Subject | Course PIP|P|P|[P|P [P
5|6 |7]|8]|9]|10]1

Code Name | Quicome 5

—_]
Mo
.=
AT

MA L ' vl

Enclosures:

Function Frospectus

Correspondence trail

Attendance Sheet (Wheraver applicable)
360 Feedback

Remuneration paxd  any

FPhotographs of the evenl

h =;'l'|;ﬂ._ 'M.unnn_

ﬂﬂd Sign of Event

Coordinator

Dr. Seema Zaga:lﬂ A
J == e L F I--.!_:h,h,;-:
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Srowed

e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

il TECHNOLOGY AND RESEARCH SOCIETY, PUNE
s o MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHMOLOGY (UG & PG —Degree Programme)

412 = C, k.M Mumshi Marg Bahint Patl Chiowk, Shivaginagar, Pane — I,
®- 25676640 Email: msthmetrsoffics @amail cam, web site: msihmeirs.in

REF MSIHMCTAG-PGISS/2022r9 2
Date: 30| alf;n;q.
FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : T4ivbha , !n_ [-r_gn:ja_ %HHW‘I Date of Event ﬂ‘l"ﬂ#i‘_ﬂu

Brogamme: EHMCEAMHMCT  Year:  1%/29/3%/Final . Day: ﬂmn-.lmj

Year Time: | | oDam - |1‘-:mrn-.
Types of Function; » Meeting s Inferview o Guoestlectrs _ s4orkshep
® Serminar s isil * Cihers [Please Specify) -
Guest Profile | Name & Ritz: Cavldon Assocsl,
Designation ! Organization; M™Ms: Shweks E“&m !Tﬂ-ﬂ-k—h:ﬂi'idﬂ
Faculty In-Charae; * Sampada F"*"“-"‘-JFLJI frovitea Manna
Venue: « Classroom s |ng » Zaffran =« Conference

= Assembly Hal » BoardRoom = Principal Office  — anr-j Area

Sr. No. of SCA Registrar | 4-8

FOOD
_ Meal Time Pax Venue Kitchen | prod, F;-.:EE'-:'-I%E_ _Eﬂaﬂ'—
Breakfast
Tea !
Luru:h- ;
-FHT [
Ta'ku;w_-ayn L I
"ﬁf q.ﬁ.'.'-l‘T —Ef._,_‘\:
I'_' TN, 864, g W%
\& Bt itz " | Y

g E

H;'::?;H ‘l_"":-——-ﬂ";éﬁ‘ j



ROOM DIVISION FACULTY INCHARGE :
Venue and Sef up B

Linen

Flower Arrangement .

Function Board

Ezcorling

Social Media In charge

Photography ¥ A—hn'r-.i."::n Manna.

Media update sfter event — Face Book [ Tnstagram ]
STUDENT IN CHARGE:

Food Production

Food & Beverage Service

Fooms Division

Social Media | Media H

CIRCULATED FACUL i

5., Name Sign [ S.N. | Name

”'I; . ._,Mf S, Ravyarikar r’?r‘_'l'-l 14, Ms. 5. Manin

£, Mr. V. Sarup 15, Ms. U, Toke

3, Or V. Kadam g%/ 15. Wr, 5. Jagade

4, | Mr.D. Joshi ™ o 17 Mr. D. Ishte
|6 | Mr A Manalkar Mj 18. | Mr. P. Padvekar

6. | Mr. C. Sahasrabuthe "E-:z})?-" 18. | ki, 5. Deshmukh

i J Me 5 Paranjpe ;ﬁ' 70, | Mr, V. Kaware _

& | N D Janvekar @9& Z1. | W 5. Bedse S hedee
g Ms P Pawar 22. | M= 5 Rathed Tewkoy] :HHI‘ﬁ‘
0. [Ms. A Manna e | B | Ms. K. Pawar _
11 Mr. R. Gade S Ms P Nagavi ——
12. | Ms. D. Marne {}-_r::-’—- 28, Mr, M. Irkal :

13. | Mz M. Dimble @ LM dikal
SocjalMedi updated on Signature

k
P IPAL
(EHMECT]
e, ‘f:?l’ i ainadhgy
Gal, Purlg-411018
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLINE
gimy  MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
I CATERING TECHNOLOGY (UG & PG — Degree Programme)
i 412 - €, KM Munshl Marg, Bafvirat Paiil Chowk, Shivajinazor, Mume — 16.
B- 25676640 Email: msihmetrsofficed gmail.com, web site: msihmeti=in

REF: MSIHMCTUIG-PG/2023/ 19 Daie. o3)pz)| 2023

Te,
M=, Shweala Anand Bedekar
Furne.

Dear Mz Shwata

Greatings from M.SIHM.CT.N

We sincerely thank you for accepling our invitation to guide our lady stafl members and
girks In Self -defense technique to equip them to protect themselves in foday's world under
Nirbhiay Kanya Abhiyan of the Student Welfare Department of S, P, Puna University on
4" February 2023,

Thank you once again

Ragards,

Dr. Seerma Eag-iada




MAHARASHTRA STATEINSTITUTE OF HOTEL MANACGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY., PLUNE
MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 -C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagor, Pune — 16,
- 2576640 Email: msihmetrsoflice{@gmall.com, web site: muthmeirsin

.,
e
L

REF: MSIHMCTUG-PG/2023/ 122 Date: 04.02.2023

To,
Ms. Dewashree Vasudeo Shendye
Pune.

Dear Ms. Dewashrea

Greafings from M.S.|.H.M.CT !l

We sincerely thank you for accepling our invitation to guide cur lady siaff members and
girs in Sell -defense technigue 1o equip them to protect themselves In today's world under
Nitbhay Kanya Abhiyan of tha Student Welfare Departmert of 5. P Pure University on
4" February 2023,

Thank you once again.

%
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
FECHNOLOGY AND RESEARCH SOCIETY, FLUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(Ul & PG — Degree Programme)
412 — 0, K. M. Munshi Morg, Bahirat Patil Chowle, Shivajinagar, Pune - 156,

/- 25676640 Email: msihmetipei@gmail com , web site: msithmetrs.in

ATTENDANCE SHEET

Roll Mo, _ Student Name

Status

202206 | Bhandare Fewati

202207 | Bhosale Shruti

202208 | Biware Tanays

202209 | Bobade Rupali

207248 | Desals Vaishnavi

202221 | Gejage Amiuta

202234 | Jashi Apurva

202248 |Makasara Shalmali

202252 |Newaskar Akeshada

202253  Minvane Shivani

202248 Londhe Nikita

202266 [ Sakoni

F022E6 | Fankar Manghr

202307 {Balhakar Aditi

203108 {Bhogsle Yugandhara

forz4 |0 ride Sakshi

2002125 |Deshpande Vaishnavi

202128 |Dheds Manasi

202130 | Dhumal Uitkarsha

202131 |Dimber Shraya

202134 |Edke Shweta

202135 |Falak Dipti

2027120 | Gedam Pranall

202143 |Gore Manak

202145 |Hirve Anushka

202148 | Jagtap Siddhi

202154 |Karmik Radhika

202155 |Kasbe Harshada

202156 | Katarta Shruti

202158 |Khade Samrudhi

202158 [Kharade Tanaya

202161 |[Khetre Samiksha

2021 Eﬂi_ﬁulkarntsmpna
| 202171 |Maige Tishals

| 202133 [Nanakshahi Drishi]

202191 |Patange Mandini

202103 |Pathak Mronal

202194 |Aditi Pabl

202185 |Patil Samiksha

202138 | Phatak Dianuzhres

2021103 |Rengade Shrusht

7021116 |Shenolikar Prutha

2021114 |Shinge Sanyukta

2021127 | Satdha Surh|

21180 Saryewanehi 5o

2021125 Sutar Tanmayee

2021126 Tanty Tapaswini

2021127 [ Tavdare Tejaswi

2021130{Tupsagar Anuja

2021140 | Deshmukh Vishruti
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FEEDBACK AMNALYSIS
Nirbhya Wanya -2023
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Vilhal was the lake-away from the sessian?

* The kecture emphasised more fowards the récent lews put In force 1o protect women.
Students wene enlightened and guided through sharmg of experiences and various
prodeciive measures o it

» Safety matters the most, and having the basic knowledge of it s necessary b these
times. We hearnt the basics of how bo tackle these difficult sibiations,
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PHOTOGRAPHS
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& GPS Map Cam

Pune, Maharashtra, India
412 - C, Off Senapati Bapat Road, nasr Hid
Laxmi Sociaty, Mooel Coonmy, Enl'u.'alnnagar.
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STUDENT DEVELOPMENT CELL

Twvpe of the Event Nirbhava Kanya Abhwyan Weoik Shop
Cate of the Even| 2B02-2022

Conducted by - Ms Shweta Bedekar and Ms Devashree Shendye. Onbne Sesson by
Mz Deapshika Ware

Chectves

»  Egquip female students with practical self-defense lechniques

» Educate attendees on the fundamenial principles of sel-defensa, ncluding
awarenass, asseriveness, and physical techniques,

« Foster a sense of empowerment and resiience among paricipants

« Promcte collaboration and community engagement by bringing tocgether
students, faculty, and staff from diverse backgrounds to collectively earn and
advocate for women's safety and empowerment

_Organised By . MSIHMCT _
Event Coardinator Ms Sampada Pamjpe
/
Ms. Anahita Manna

Topic Covered © Sell Defence

Venue " Parking | Time / Duration 11:00am
90mins onwards _
Total Numberof | Students Faculty Non- !
Paricipants [ . | Teaching
78 |74 |2 |2
EventDetails | A workshop was conducted 1o feach the female students

ihe basics of self defence.
. Type of Leamning Outcome (Tick the approprate option|
| Contextualization of | Praxis and Critical | Research Soft Skills
|Knowledge | technique | Thinking | |
| =d i | |
| Learning Outcome | The female students lzarmt the basic defence techniques
and how to save themselves in case of emergency,

| | p——
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FProgram Quicome

Caode Mame Cutcome
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Enclosures:
« Function Prospectus
Comespondence trail
Attendance Sheat (\Wheraver applicabla)
380 Feedback
Remuneration paid if any
Fhetographs of the event
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING

st TECHNOLOGY AND RESEARCH SOCIETY, PUNE
- MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING

TECHNOLOGY (UG & PG - Depgrees Programme)
412 = €, K.M.Munshi Murg, Bahirt Patil Chowlk, Shivajinagar, Pune — 16,
- 25676640 Email: msihmettpo@ gmail.com |, web site: msthamictrs.in

REF: MSIHMCT/UG-PG/SE/20227 13 ¢
Date: 2.3 4’ D—Jf:-_:.

FUNCTION PROSPECTUS CUM OFFICE ORDER
AR B A e A 4

Nameofthe Event: ... xenuemron 70 THe cmo Date of Event; € |2 ]2.2..
ot o
Programme : BHMCT / MHMCT Year : 1%/ 2% 1 3" | Final Day; SATURFTAY .
Year Time: || &P ausa
unction: = Maoeting = Interview  + Cuestleclure = Workshop
i CiRmall e
» Serhinar o Visit = Others (Flease Specity) -
Guest Profile iNgme: ©-1 . TeEfsHIkHA LOARE
Ms . lieETA REhEKAR v
Faculty Coordingting: Ms- & Am PR PARAN P& £
M. Ak TR P APPT A
Venue: « Classioom + s » Zaffran  « Conference

» AssamblyHall « BoardRoom + Principal Office = @A LI E
Sr. No. of SCA Registrar 57

BEVERA NT:
Meal | Time | Pax | Venue Kitchen | ey F;“ﬁ'::’"_ —
Breakfast
Tea
Lunch
PMT

Takeaways




Type of Linemn: Nos. Faculty In-charge:

Flower Arrangement:

Camera @

Special Instruction: ad
STUDENT IN CHARGE:

Food Production:
Food & Beverage Service:
Accommodation:

Any other instruction (For Stude

ATED TO ALL FACULTY AND ST

B N Name Sign | 5. N. ~ Hame | Sign
1 Dr. 5. Zagade iz Mr. R. Gade
o e e~ Fal
2, Mr. 5 Ravarikar _,.,.-—,:_aﬂ-:_"d_, 12, | Ms. D. Marne lll.at
3 Mr. V. Sarup — | 14, Ms. N. Dimble @,

s
4. | Dr V. Kadam | M- |15 | Ms.S. Manii e -
5, Mr. D. Joshi | 5&, 18, | Ms U Toke .
&, Mr. A Manolkar ‘ ,&1‘,’0/ 17. | Mr.5_Jagade %{:"
T. Mr. C. Sahasrabudhe {j_;-"?-"’ 18, | Mr. D. Ishte A
8. Ms 5 Paranjpa Fﬁ? 19. Mr. P. Padvekar "{f
8, Mr. D. Janvekar W 20. | Mr. 5. Deshmukh %WME‘HI-,
10 | Ms P Pawar 21 | Mr V. Kaware \ﬁwif
1. | Ms. A Manna = '
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLUNE
é?_s. MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND
L;_J CATERING TECHNOLOGY (UG & PG — Degree Programme)
i 412 - C, K.M.Munshi Marg, Bahirat Patll Chowk, Shivajinagar, Pune < 16,
W= 25676640 Email: msihm-.:m:u:-"-'fﬁ gmail com , web site: meihimers.in

REF: MSIHMCTIUG-PGR022114 | Ceote:] § FEB 20/

To.

Ms. Deepshikha Ware
Crime Police Inspector
Mumbal.

Subject: Invitation to conduct an online seesion on Legal Aspects under Nirbhay Kanya
Abhiyan of the Student Walfare depariment of 5. P. Pune University.

Dear Madam,
ESreetings from M5 H.M.C.T.N

We would like to invite you (o conduct an online session on Legal Aspects for the staff and
students of our Instilute on Saturday 26" February 2022 from 11.00 a.m, to 12.00 noon,

This programme |s being conducted under the Nirbhay Kanya Abhiyan of the Student
Welfare department of 5. P. Pune University.

Thank Yo,

Warm regards,

| iﬂﬁnﬁ al
e
Lz
du:,uﬁﬁtri State institule of Hobel

anagement & Catering Technology
1 i gmﬂ mifq-umu




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH 5OCIETY, PUNE
= MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND
@ CATERING TECHNOLOGY (UG & PG — Degree Programme)
= 412 - C, K.M Munshi Marg, Babirat Patil Chowk, Shivajinagar, Pune < 16,
W - 25676640 Email msihmetipo Fipmapil com |, web:site: musihmotrain

REF: MSIHMC TIUG-PGI2022/ | L2 Date: J § FEB 201

Ta,

Ms. Deepshikha Ware
Crime Police Inspector
Mumbai,

Dear Ms. Deepshikha

Greetings from M.S.LHMCT.H

We sincerely thank you for accepting our invitation to guide ar staff and students about
the Legal Aspects to equip them to prolect themselves in today's world under Nirbhay
Kanya Abhiyan of the Student Welfare Depariment of 8, P. Pune University,

Thank you ance again,

Warm regards,

&' Principal

¢ INCIPAL
f UG -Pe)
arashiry Stats Institita of Hotsl

ni & Calanng Technology
Shvalinagar, Pune - 411 016




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SQCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programmic)
412 - C, K. M. Munshi Marg, Bahisat Patil Chowk, Shivajinngae, Pune = 16,

® - 25676640 Email: maihmetipodpmaileom , webs site: msihmetrain
ATTEMDAMNCE SHEET
First Name Last Name Roll Humber Status

HELERETT (aora 202143 B

=hweta IGawade 202040 P

Tejaswi Tavdare 201127 P

Litkarahas IEMH 202130 P

Shns | atana 202156 F

Dhanushres  |Phatak 202158 P

Anugs Tupsagar 31130 P

Samixsha Patd 202195 P

ARPITA {NAGPURE 201846 P

Foosa Eodkha 202011 P

Mrunal Palhak 202192 P

Pratiksha Kure 20842 P

Saloni Bhosale 2 s04a F

atshnav Ceshpanda 202125 P

RITIEA SHETE 2071583 P

Tanaya Kharade 202158 F

Trishals haige 20217 P

Yugandhara Bhosalke Patil 202108 p

Vashnan Sarfape 2020905 P

TAMNYI GAIKWAD 202037 P

Shruti Borso 201210 F

Tanmayse Sutar 2021128 P

Akt Littekar 2020777 P

Akt Patil ci2i1bd F

Sakshi Deshpanda 201918 P

Rashni Mewsre 202188 R

Shalmal kEEandke 201839 P

Radhika Karmik 2021564 P

* |Madhira Laia 2020136 P xf'q}-“ﬁﬁlll:.?;h?m

Al Belhikar 202107 P - g
Suhan| Hatkar 202044 p 7 : N
Tooeswini | |Tenly 2021126 P 1@. o

w




First Hama Last Name Rodl Numbser Stalus
Suchita Lokhande 202050
Frutha Shenolikas 2021195 F
ishruki Dreshmukh 2021140 P
Madhurg Chavrekar 201813 g
Rutuja Ware 201957 F
Sakshi Ceshpande 202124 F
Dipti {Fatak 202135 P
Roshni Jadhav 201830 B
Dreshil M 2021083 P
{Pradnya Fal 2020137 P
Irawadi Satha 201961 F
Pooja Bailkarni M2103 P
Hishigandha Faskar 291ac8 F
Fasika Gailcarad 2018921 p
Frewati Mandavlkar 202072 F
Sanskru Fedari 201837 F
Sakshi Chavan 201812 P
Harshada Kasba 202155 F
haraii Kulicarmi 2206 P
Dirga Jadhay E0NGEE P
Mrunafini Kadam 2 EE3 R
Mandn Godioharle ke F
Shaeta Edka 202134 F
Shravanee Bongre M2 P
Shrughti Rengage 2021103 P
harmzwini Koo dam Joasa P
{Nandinl J0g 201831 P
|Paumima Maik 201948 P
|Manisha Badyai 201868 P
Mayura Marathe 202073 P
Priya Sharma 201069 P
i b Paiil 2020488 B
surohi siddha 20211 P
Tannu Sharma 2020110 P
Saistmasar HRre M2103 P
Mans Waghmode 2020130 F
Rifika Barkada 201803 P
_ | Rajestwarl Chavan 2man P
Mandini Patangs 202181 P
Renvath Paovaiar 202080 P
Amnia Motite 202177 F
Bzt Chaudhari 201815 F

Brnacdlisn.
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Whal was the take-sway from the session?

«  Molivated gifs fo.come foreard and felk, Mever be afraid to spesk up for yourself,
= Gotinformation on different sections & how to approach the autharifies in case of any
inappropriate bahaviour.



Industry expert/ Guest lecture/Demonstrator
feedback

ks Shweta Bedexar

Tha tespondent’s email (deepshikhawara2 g @ginail com) was recorded on submisson af this farm

Email *

NAME OF THE FACILITATOR *

Deepshikhs Ware

DESIGHNATION =
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Students were able to understand the content delivered (1 being not agree and 5 being strongly *
agres )

()1

0O 2

How do you rate the class overall? {1 being not agree and 5 being strongly agree ) *

)1
Oz ' ]
O s
® 4
L)

Ay other suggestions *

Thie cortent 16 nelther crsated nor endpised by Goagle

Google Forms
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RESEARCH SOCIETY, PUNE

: MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Progrumme)
411 - C, KM Munshi Marg, Balurae Putal Choowk, Shivajlimgar, Puise — 16,
W 25570040 Emsil: msibmciraolice@ymail.com web site: msihmcirs, i

Q&A session with Mr. Neelkanth Palekar.

Type of the Event: Start up and Innovation
Date of the Event: 06 May 2023

Conducted by: Mr. Neslkanth Palekar, Chaimman - M.D,
Palekar Food Pwt. Ltd. Satara.

Objectives:
= Tounderstand the entrepreneur's background, motivations, and joumey in
establishing and running a bakery businass.
= To obtain insights of the bakery business, including production processes,
staffing, inventory managament, and cusiomar sarvice.
» Toidentify challenges encounterad in running the bakery business, and to
identity the strategies and solutions implementad to overcome the challenges

— —— o o —

Organised By: Start l.rp and innovation cell |

Event Coordinator | Mr, Abhay Manolkar | Ms. Pooja Pawar | '
Venue Assembly hall | Time / Duration | 01 hour ___<l]
Total Number of Students | Facuity “MNon-Teaching
Participants | =i L
80 G . |04 D2
Event Details _ The session was covered under start up and innovation cell
Type of Leaming Outcome [ Tick the af appropriate option)

Contextualization | Praxis and Critical Research Soft Skills
of Knowledge | technigue Thinking _

v

Leaming Outcome | Students gained a deep understanding of the bakery

industry, including market trends, consumer preferances, and

challenges faced by bakery entrepreneurs.

The students became aware of the essential skills and

| gualities needad for a successful bakery entrepraneur, such
as creativity, adaptability, resilience, and business insight.

| The session on bakery enfrepreneur's innavation and how 1o
adapt their products and sirategies lo meet changing marke!

trends, consumer preferences, and industry challengas. Mr

M. Palekar provided valuable insights into the challenges

faced by bakery entreprenaurs and strategies for avercoming |

tham.

L = | ! | S——
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Enclosures:
s Function Prospactus
Poster | Brochure -
Attendance Sheel (Wherever applicabla)
360 Feadback
FPhotographs of the event
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REF: MSIHMCT/UG-PGISSZ023 33 R

Date: &57 04 I-E! i

FUNCTION PROSPECTUS CUM OFFICE ORDER

Mame of the Event : Wi1fZtoM OF FOLEKAR BoLEFM — A
LE0E m-"r.é-u JEnes

Date of Event: &a MAY.

A
Programme ;  BHMCT / MHMCT Year 1= 20t 39 Final Day: &&.
Year Time: 3:15 FM,
|
Types of Function: « Meeting » Interview » Guestlecture  « Workshop
o Seminar  « \isit « (thars (Please Specify) -
Guest Profile | Name & : MR, HEELkAMTH PoERRE |

Designation | Draganization: PALE kiR BARERY

Faculty In — Charge: : mHmw

Venue: « Classroom « InE » Zaffran » Confarenca
s  Agsembly Hall = Board Room = Principal Qffice DEHIMH 6 RooM,

ar. Ho. of 304 Registrar

FOOD & BEVERAGE DEPARTMEMNT:

= : Facult
Meal Time | Pax ‘u'enua_ B Kitchen gy ;%E;;E T
Breakfast s . — - 2. P | e i
Toa i _ S - e e =
Lunch L_u;:f’"’
’ = AEE N i |
PMT GUST oy | ReSTAURBY. ATk, | Albay M, | Awalde M, p.ﬁ;ﬁj.;
: Tab:emuayai i oL | = = F'ﬂﬁ"- P — e _




ROOM DIVISION FACULTY INCHARGE ;

VYenue and Set un

Linen b

Flower Arrengement i

Function Beard 1 S

Escoring } T

Social Media in charge @ —

Photogrephy D eaeaAMCE. . g

Media update after event = Face Book D Instagram ]___|

STUDENT IN CHARGE:

Food Production S
Food & Boverage Service @ —
Rooms Division

Social Media | Media -

CIRCULATED TO &1L FACUILTY AMD STAFF

S.N.|  Name Sign | S.N. | Name Sign |
1 Mr. 5, Rayarikar J,?ﬂ:} 13, M=, N, Dimbla || @
2 Mr. V. Samp A Ms. 5. Mantr | o =
3 Dr. V. Kagam H, 5. | M= U Toke N
A | Mr.D. Joski T‘H: 16. | Mr. 5. Jagade =
5 | Mr A Manolkar 17. | Mr.D ishte =T
B Mr. . Eahasrabu':rha-d {18 | Mr. P Pacvekar
7. | Ms 5. Paranjpe 19. | Mr. 5. Deshmukh
LG 0. Janvakar 20, | Mr. S Bedse 556l
'8 e P.Pawar 21, | Me N Kewre

| 10 ks, &, Marna
1. |[wmr R Gada |
12. | Ms. D. Mame

_EF'_ M=, Aardi Babar n : Il.-

29 | BAs, Varsha Rathod
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_
A Talk Session on

Business Insights
Schedule

06 May 2023

Talk Session by
Mr. Neelkanth Palekar
Time- 3.15 pm to 4.15pm

P -

Organised by

Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management

and Catering Technology (MSIHMCT), Pune
About Institute:

The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
years Masters Programme in Hotel Management & Catering Technaology (MHMCT)
recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the
first Masters Programme in Hotel Management in Maharashtra and probably in India.

The institute also regularly conducts Short-term programmes in E thar'_n,r Cookery and
Hospitality Services, a2 LT x

L

OIS i g, L 4 .
Fobel Maoises |l 11ig TEeknao . T 1)
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About Start-up and Innovation Cell

We are proud to have initiated the Start-up and Innovation cell of Maharashira Siate
Institute of Hotel Management and Catering Technology, Pune, under the guidance
of Centre for Innovation, Incubation & Enterprise of Savitribai Phule Pune University,
to promote the culture of Start-ups and innovations. The activities conducted
under this cell are talk sessions by Industnalists / start-up owners, Start-up idea
generation competition, projects on creative thinking and innovative ideas, elc

TALK SESSION OVERVIEW

About Palekar Food Products Pvt. Ltd -

Palekar Food Products Pvt. Ltd; earlier well-known as Palekar Bakery, established
by Late Mr. Marutirao alias Dadasaheb Palekar in the year 1939. His sons Late
Shree. Govindrac Palekar & Late Shree. Gopalrao Palekar carried this business
further to their second generation. Mr. MNeelkanth Govind Palekar, the third
generation entrepreneur developed this business to high level and now Dadasaheb
Palekar's fourth generation & sons of Mr. Neelkanth Palekar — Mr. Pranav Palekar &
Mr. Dnynesh Palekar joined this business after completing their Post graduations.
The bakery is also certified with - 1SO 8001:2015 (quality Management System), iso
22000:2018 (Food Safety Management), cerdification in application of “lean
management systems”

About today’s speaker -

Shree Palekar is an active member of Satara district bakery owner's association,
Satara; Society of Indian bakers {SIB), New Delhi; Indian Bakers Federation (IBF);
Laghu Udyog Bharati, Satara. Mr. Palekar has also received various national level
awards such as National productivity award for year 1995-96 at the hands of hon.
Shree K.R. Narayanan (Hon. President of India), - Best entrepreneur awards at the
hands of Shree Manchar Joshi, Chief-Minister of Maharashtra and many more

(L



MAHARAZHTRA ETATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERIMNG TECHNOLOGY AMND RESEARCH
SOCIETY, PLME

;-':- T ;E;'E' MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

i CATERING TECHNOLOGY (UG & PG — Degree Programme)
= 412~ C, KM, Mumshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — [6.

e W - 25676640 Email: mihmettpod@gmail.com , web site:msihmetrs.in

Date - 0§ May 2023
Mame of the event  : CHAA sassion with Mr. Meskanlh Palakar

Attendance for 1 8Y BHMCT

Sr. No. | Roll No. Student Name Attendance | Remark
1. [ 202102 | Ahiwale Yash Ashish

202104 Eade Bhagwat Balkrushna

3 202105 | Bade Rohit Narayan

4. 202106 | Barshikar Aman Salim

B | 202108 Bhozale Patil Yugandhara Dhawal

. 202110 | Bhosale Sarthak Shailendra

Fi

a.

L

202111 BrRoanle Swarsj Anand

202112 Borade Sudhanshu Sandp

. | 202113 | Chaudharl Parag Pundiik

10. | 202114 Chaudhari Sujeet Krishna

1. | 2021156 | Chaudhari Swapnil Bhaskar

12. | 202116 | Chavan Swapnil Satish

13. | 2021148 Chitale Shakti Mahencira

14, | 202123 | Desale Lokesh Shashikant

15, | 202124 Deshpande Sakshi Shailendra

" 1B, | 202125 | Deshpande Vaishnavi Prashant
.17, |202128 | Dhede Manasi Sanjay

18. 202130 | Dhumal Utkarsha Prasad

19. | 202134 | Edke Shweta Ashru
20. |202135 | Falak Dipti Govinda

21. | 202136 | Gakwad Amav Abhijest

Z2. | 202138 | Gawade Aditya Harshad

I3, | 202140 | Gedam Pranaii Sayaji

24, | 202141 Ghodake Mimal Sanjay

| 202142 | Gore Manal Laxman

26, | 202144 Gunjal Jay Balkrishna

27. |202148 | Jagtap Siddhi Gorakh

28. | 202748 Jamdar Prathamesh Santosh
28, | 202150 | Jangam Sarvesh Deapak

30. | 202151 | Kadam Ajay Ravindra

31. | 202154 | Karnik Radnika Rohit

32. | 202155 | Kasbe Harshada Nilesh

I
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Sr.No. | RollNe. | Student Name Attendance | Remark_
9. | 202156 | Kataria Shruti Yogesh P
34, | 202157 Kendurkar Tejas Hemant P
35 | 202158 | Khade Sanvudhi Satish P
d6. | 202166 | Kulkami Swapna Prasanna P
37. | 202167 | Lachake Ojas Mahesh P
38, | 202188 Lote Rutik Dilip = P
3%, | 202188 | Mahadule Sarang Suresh P
40. | 202170 | Mahajan Abhishek Ravindra P
41 1202171 [ Malge Trichals Ramesh P
| 42 [202177 | Mahite Amruta Ashok P
43| 202176 | More Jay Harish _ P
44, | 202178 | More Sankslp Sanjay ———
45. | 202180 | More Soham Rajendra P
40. | 202183 | Nanakshahi Dnshti Teghbahadur B
47. (202184 Mavale Pritezh Arun P
48. | 202185 | Memade Vinit Kiran P
48. | 202186 | Mewarz Roshni Jitendra P
50. | 202187 | Mikam Prathamesh Vasantrao P
51, | 202152 | Patankar Kushagra Abhijest P
52, | 202193 Fathak Mrunal Javand P
£3. [ 202194 | Patl Aditi Dilip P
54, | 202185 Fatl Samiksha Sanjay P
8%, | 2021100 | Pulawale Anurag Navin P
56. | 2021101 | Ranada Omkar Manc P
57, | 2021102 | Rae Mitra Deviprasad = P
5B, | 2021107 | Sadanshiv Abhishek Sadanand F
EG. | 2021110 | Sardesai Shreayans Vinay P
€0, | 2021118 | Shewsle Aadesh Babasaheb P
81, | 2021119 | Shinde Sanyukla Indrejest P
62. | 2021120 | Shinde Siddharth Jyotiram __F
63. | 2021121 | Siddha Surbhi Satish P
64, | 2021124 | Suryawanshi Siva Umesh P
65, | 2021125 | Sutar Tanmayee Milind =)
B5. | 2021120 | Thorat Rupesh Bhanudas B
67. | 2021130 | Tupsagar Anuja Vithal F
B8, | 2021132 | Untwale Rishabh Sandiprao P
69. | 2021133 | Vaidya Shriraj Harish P —
70. | 2021134 | Vaishampayan Kunal Umesh i
7 2021133 | Washivake Shravani Laxman P
T2, | 2021141 | Fular Salman Roupmiyan P
73. | 2021142 | Katil Yash Manish P
74, | 2021143 | Shinde Gautam Shridhar P
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Feedback of Mr. Neelkanth Palekar .
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BIMIZE, 12015 PW Feasdoack for b, MisnBand Polaker 1ol sesson

Feedback for Mr. Neelkanth Palekar talk
session

Email =

swapna kull Tdggmail com

MAME OF THE FACILITATOR *

Heslkanth Palekar Siv

DESIGMATION *

Entrepraneur

MAME OF HOTEL! ORGANISATION =

Palekar Foods products pvl, Itd

PRINCIPAL ol f*%

TEHRIET)

h‘.""ﬂ'.‘_—!ﬁhl- _-'_:'_3 1 Eﬂﬂ! d’ I.__"qﬂ. i
Hotel Monageme.d & Cering Tachaoiogy : nrfm - =)
Sdnmhnae s Auna-2110708 - . ki

5 s o i
%%_L ™3

e

R dticce googhe comermed iF g2y TSR 04SSR yManfhe LW B 10V | BxY gllindesre s ponrec bl ¥ RN G Gl AR TR Yo CTLAYIRG. . 104



BANED, 115 PN Feechack for Mr, Neslkonth Paksiar lalk segdion

Students were awara of knowledge and skills of the topic. (1 being not agrea and 5 being ’
strongly agrea )
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ELRET, 1215 P Fesebizch lof by, Heskarth Palokar mik spasian

Sludents were questioning frequently related to the topic (1 being not agree and 5 being *
slronghy agree )

Sludents were able 1o understand the content delivered (1 being not agree and 5 being *
strongly agree )

)1
) 2
) A
)4
@& s

e LETHR %’
VEsindga ruf‘l"'uiﬁﬁ'?n

hitpe: s grsplin. Cnmalsimeaie’ i F o TSy RIDArSEI FFy sy ho YRR D W R g Dlad breenarsa A VISR NS ORERR TaxRdlv Yo LEMLAY G,



LA0TE 1215 PN Faadback for Mr, Neslicanth Patckar talk session
How do you rate he class overall? (1 being not agree and 5 baing strongly agree ) *

()1
()2

Any other suggestions *

Mo

This form was ceated inshde Maharashira Stale Instiute of Hoted Management and Cabering Tecmology, Fune
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GBI, 12 P Faadnack far Mr. Noalkeah Palekar talk session

Feedback for Mr. Neelkanth Palekar talk
session

Email *

katariashruti3] @gmail.com

NAME OF THE FACILITATOR #

Mealkcamth Palekar

DESIGNATION *

Businegsman

NAME OF HOTEL! ORGAMNISATION *

Palekar Foods F‘mdur:f.ﬂ:_l_?‘..ﬂ_l__tﬂ

PRINGIPAL B
(BESACT)

Wotel Meniyor o, 4 viasrng Tachn
Bhivaiinsgs, Pubiz-413018
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BV, T 1 P Fupchack kr Wi, Meelkanth Palokar ialk session

Students were aware of knowledge and skills of the topic, {1 being not agree and 5 baing 4
strongly agree )

5

Students showed dynamsm and enthusiasm (1 being not agree and 5 being strongly agree ) *
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B30T, 120 P Fapdhack for Mr, Meelisnb Palekar talk session

Students were questioning frequently relaled to the topic (1 being not agree and 5 being -
sirongly agree )

)1
5

B2

) A
O
@ 5

Students were able 1o undersiand the conlent delivered (1 belng not agree and 5 being ~
strongly agrea )
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B, 1T P Feedback lar k. Mestkanth Pafelar talk spssion

How do you rate the class overall? (1 being not agree and 5 being strongly agree 1=

O

@

® O O

Ary ather sugoestions ™

Mo

This form was created maide Mahasashice State betitute ol Hotel Maragemen sad Caertng Technology, Pune.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

%ﬁﬁ_g AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMNOML.OGY
Q (LI & POr — Degree Programme)
o 412 =, K. M. Munshidarg, BahiratPatil Chowk, Shivajinagar, Pune — 16,
- 15876640 Email: msihmetrsofficeiramnil com , web sme: msilimcirs. in

Q & A session with Mr Neelkanth Palekar was organized for SYBHMC TstudentsofMSIHMCTin
May2023,
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ANED CATERING TECHNCGLOGY AND
RESEARCH SOCIETY, PUNE

s MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
w CATERING TECHNOQLOGY (UG & PG — Degree Programme)
412 — ¢, K. M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Fune — 16
B 256 TEED Fmail: methmeirsoffzeieemal.com, web site: msihmeis.an

Quantity business start-up-its requisites and difficulties.
Type of the Event: Start up and inncvation
Date of the Event: 25 May 2022
Conducted by: Ms. Neeta Patl

Dbjectives:
¢ To understand quantity food production principles and production methods.
+ To plan and develop menus suitable for quantity food production.
» To identify common challenges and obstacles encountered in quantity food
praduction businesses,

Organised By: Start up and innovation cell

Event Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar
Vanue Assambly hall Time / Duration | 01 hour
Total Mumber of Studants Faculty Non-Teaching
Participants
101 97 02 02
Event Details The session was covered under start up and innovation cell |
Type of Leaming Outcoma (Tick the appropriate option)
Contextualization | Praxisand | Critical Research | Soft Skils
of Kknowledge | technique | Thinking
v

]
Learning Outcome | Students gained a comprehensive understanding of the
fundamental principles. processes, and practices involved in
quantity food production businessas.
Students acquired knowledge on entrepreneurial mind-set,
gaining the conflidence and skills necessary to start quantity
food production businesses,
Students became aware about the challenges inherent in the

Mapping of the event with PO and Program Outcome

cO
"P]’P'P'P'Fip PplP|P]P [P |P
Start up and innovation activity 123 4 |5|6|7/8(8110 11 )12
J| v |




Enclosures:

= Function Prospectus
Poster / Brochure
Attendance Sheet
360 Feedback
Remuneration paid if any

—(ralka,

Asay raadolens.
Name and Sign of Event Coordinator

L1
Dr. Seamaigada

REReC  PAL
(BHIICT)
Maharaskira Stats insChute of
Hotel Managemen: & Calaring Tachnology
Shivajinagx, Puns-411016
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: MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING:
i TECHNOLOGY AND RESEARCH SOCIETY, PUNE
g } MATIARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING

it LU TECHNOLOGY (UG & PG - Degree Programme)
e 412 - C, K.M Munsls Marg, Bahirat Patil Chowk, Shivajinsgar, Pune — 16. 2
W - 25676640 Email: msthmertpo@pmail.com , weh site: meihmetising "

REF: MSlHMC"TNG-PG/SSf2022I_q \ \

y “Date; &z MMM 2020
i FUNCTION PROSPECTUS CUM CFFICE onoen
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A Talk Session on

Quantity business start-up-its requisites
and difficulties.

Schedule

25 May 2022

Talk session by
Ms Neeta Patil
Time- 03.15 pm to
04.15pm

Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management

and Catering Technology (MSIHMCT), Pune
About Institute:

The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune
University and recognized by the AIE"I;E_ We are also Ejgﬂ::ﬂ_g_@__in starting the Two

P % e,
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years Masters Programme in Hotel Management & Catering Technology (MHMCT)
recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the
first Masters Programme in Hotel Management in Maharashtra and probably in India.

The institute also regularly conducts Short-term programmes in Bakery, Cookery and
Hospitality Services.

About Start-up and Innovation Cell
We are proud to have initiated the Start-up and Innovation cell of Maharashtra State

Institute of Hotel Management and Catering Technology, Pune, under the guidance
of Centre for Innovation, Incubation & Enterprise of Savitribai Phule Pune University,
to promote the culture of Start-ups and innovations. The aclivities conducted
under this cell are talk sessions by Industrialists / start-up owners, Start-up idea
generation competition, projects on creative thinking and innovative ideas, etc

TALK SESSION OVERVIEW

About -NEETA CATERING SERVICES

Neeta Catering Services was established in August 2007 by Nutritionist Ms.Neeta
Fatil with the sole aim of providing quality food to insiitutions and companies at
reasonable rates. Neeta catering services is an ISO: 22000:2005 company, having
a Central Kitchen located at Thatawade, Pune — 411033. The firm also their private
catering services to the local people. The organisation caters almost 1000 meals a
day including breakfast, lunch, dinner.

About today’s speaker -

Mrs. Neeta Patil, is a graduate in Nutrition and Dietetics from Women's Christian
College, Chennai, one of the premier colleges in India for Applied Nutrition. After a
successful stint as a restaurateur, she joined Indira Kids, Baner, Pune as an in-house
Nutritionist before setling up NCS. Her husband Capt. Prasanna Patil, a Marine Pilot
with Abu Dhabi National Oil Corporation with 20 years of valuable sailing experience
Is the backbone of the company providing valuable guidance with his
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

't""i.'-'_q_
*E‘f&?‘ CATERING TECHNOLOGY (UG & PG - Degree Programme)
o TR 412 - C, .M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,

_.: =3 R - 25676640 Email: msihmetipof@email com , web site:msihmetrs in

Date -25 May 2022

Type of the Event:  Quaniity business stant up-ita requisites and difficulties

Aftendance  : SYBHMCT
Sr.No. [ RoliNo. |~ StwdentName [ Auendance |
1. 202001 | Aacharya Hrishikesh Umesh P
2. 202002 | Aher Gargi Darshan P
3. 202003 | Aswar Sourav Ganesh P
4, 202004 | Aftar Afroj Salim P
5. 202007 | Barangale Sanika P
5. 202013 | Borawake Abhishek Pandurang P
'J_"- 202014 Eudhe Aniket Subhash P
8. 202015 | ChandegraEshitaJitendra P
8. 202016 | Chavan Omkar Sandip P
10. 202017 | Chaware Prajwal Kiran P
11, 202018 | Chincholikar RajShankumar P
12 202018 | Dalvi Akanksha Fulchand P
13. 202020 | Dalvi Pranjali Sumeash P
14, 202021 | Deepake Sandesh Gautam P
[ 15| 202022 | Dere Aakash Chandrashekhar P
16, 202023 | Dimble Diksha Vitthal P
17. 202028 Gadre Omkar Bapu P |
18. 202030 Gaikwad AniketPopat P
19, 202031 | Gaikwad AyushRaju P
20. 202032 | Gaikwad PandurangSandipan P
21, 202033 Gaikwad Frabodh Vijay P
22, 202034 | Gaikwad 3akshi Suresh P
23. 202037 | Gaikwad Tanvi Mukesh P
24, 202038 | Galinde Chetana Shekhar P
25, 202041 | Gosawi Aditya Jayawant P
2B, 202042 | GudeRubwij Vijay P
27. | 202043 | GujarMiesh Sanjay P
28. 202044 | Hatkar Suhani Amol P
29, 202045 | Hundiwale Vaishnavi Dhananjay P
30. 202046 | Jadhav Atharva Subas P
31. | 202047 | Jadhav Sakshi Pravin i P
32. | 202052 | Josni Vipul Jayesh P
34, 202053 | Kagne Shankar Suresh P
34, 202054 Kahar Hrishikesh Rahul o
35. | 202055 | Kamble Dayanand Utkarsh ,ﬁ‘%



acNCIPAL

Sr. No. Roll No. Student Name Altendance

36. | 202056 | Kanade Sakshi Santosh P
37. | 202057 | Kate Atharva Ajti P
38, 202084 | Kulkarni Manali Milind P
39, 202065 | KumavatAtharvManasaheb P

| 40, | 202066 | Kunal Kishor Lal_ F
41 | 202067 | KurveSharwari Rajesh P
42. | 202068 | Lohar Yash Kishor P
43, 202069 Lokhande Pratham Ramakant F
44. | 202070 | LokhandeSuchita Shashikant F
45 202071 Mali Smitraj Ashok P
46, 202072 MandavkarRevati Maruti P
47. 202073 | MaratheMayuraSachin P
48. | 202074 | Mehdi MohdTaqi P
49. | 202075 | Mohite Ayush Rupesh P
50, 202075 | More Yash Chandrkant P
B1. 202077 | MulikAnua Sunil P
5. 202078 | NadafTaufeeq Saleem F
63, 202078 | NagaonkarSharvay Shirish P
o4, 202080 Memariwar Vidhi Anil F

| 55 202081 | NjampurkarAmey Amit P
56. 202082 Nd:amﬂl'u‘uﬁ.rjaeﬂjm;]han P
57. 202083 | Panchwagh Sahil Vivek P
58. 202084 | Pardeshi Mandar Prabhu P
58, | 202085 | PatangeRitesh Santosh .
60. 202086 | Patil Prasad Pravin F
61, 202087 Patil Utkarsh Udhav F
62, 202088 | Patil Vaibhawi Rajkumar I

|63, | 202089 F'a’ﬂl "u"edant Prabhakar P
4, 202090 | PawarRevati Rajesh P
65. 202091 | Pawar Shubham Kiran P

| 66 202082 | Pawar Somesh Baliram {0
67. 202083 | Pawar Sourabh Ajit P
&8, 202084 | Pilewan Tanmay Surdas P
I?E. 202095 Fhﬂl\{ﬂ-_l::!ﬂnl__l":_ill_liﬂ P
i} 202096 | Rade Sanvi Sachin P
T 202057 | RajemahadikSankelVijaysing -
12, 2020100 | Reopnoor Vaibhav Gopal F
73. | 2020101 | Sahsrabudhe Om Rajeev P
74, 2020102 | Sante Siddharth Sainath P

__'f% | 2020105 | Sartape Vaishnavi Satish F
76, 2020106 | Sathe TejasSopan P
77. | 2020107 | Sathe Yukia Rajesh P
TH. 2020108 | Savle Yash Abhieet P

| 79. | 2020109 | Sharma Sahil Anand P
BO, | 2020110 [ Shamma Tanu P

B —




Sr.No.  Roll No. Student Name Attendance

[ B1. | 2020111 | ShastaniAnsh Neeraj =
8. 2020112 | SheteSuyash Sandeep P
83. | 2020113 | Shinde Aditya Anil P
Ba, 2020118 | SonawaneNaadSiddheshwar P
85, 2020117 | Suryawanshi Himanshu Surul P

| 8. | 2020118 | Swam Kaivalya Rajendra -
87. 2020118 | Tantak Manthan Pramad ¥
88, 2020120 | TapaleTanay Harshad P
B9. | 2020121 | Thopte Shivani Vijaysinh P
20, 2020122 | Tikhe Mukta Rajesh P
91. 2020123 | Tomne Nachiket Ashok P
92. 2020124 | Tukshetti Shubham Ganesh P
63, 2020125 | Tulse Vikrant Vijay P
84, 2020130 | Waghmede Mansi Tatyasaheb P
85, 2020131 | Wani Sahil Suni P
06, 2020132 | Nishant Zalikar =)
7. | 2020138 | WaghAtulyaVinodkumar P

Name and Signature of the Faculty 00
ARNUAY MAHOUCAR IUNCIRAL g Mo, MAMIROA 2063 Pure

O, 11I0R N

Maharashta Sra sHiute of
M‘ln_a-umaﬂr & Catering Toghn
Shivajinagar, Pune-4 11015




FITEEER, 130 P Gapsst Lecnara on Volome Cabaring by Rm. Nesls Patil under live Sterbep e rinova i cel

Guest Lecture on Volume Catering by Mrs.
Neeta Patil under the Startup and Innovation
cell.

Feadhack and Attendance - 25.05.2022

Email *

nishant, zal33 1 @gmall com

First Name *

Mizhant

Last Mame *

Zalkikar

Year *

() SYBHMCT Class 1

(8) SYBHMCT Class 2

Roll Mumber * _ﬁ '
PR I!"&E;_!_T_-T"ﬁL

Mahoi il '-*-_I=';Ia'?'
Wntal Mlanaonieni & Cagiing TeohnOogy

2020132




PRI 1L P Guesd Lesture on Wume Cakering by brs, Rocts Patl endes e Stanup and irpovabion osil.

How weould you rate the session? *

1 2 3 4 3

Loweast C’ (..} 'C-' C] @ Highest

Waould you like mora sessions like this? *

@‘l’ea
0) No

What was the take-away from the session? *

NEAY Nie DRTSPCCIIE ouer Quaniny eateing

This e wascreated catsdde of your domain.

Google Forms
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THEGEZ, 1211 P Guest Loeture on Vilume Calsing By s, MNaata Pall unoer ihe Sanug aed inncyaton ced,

Guest Lecture on Volume Catering by Mrs.
Neeta Patil under the Startup and Innovation
cell.

Fecdback and Attendance - 2505 202

Email *

manthamamak4@gmail.com

First Mame *

Manthan

Last Name ™

Tantak

Year *

() SYBHMCT Class 1

(® SYBHMCT Class 2

o
]
Roll Mumber * PR Fﬂf-_?_i_ﬁﬂl— .@ ; _:_'? \ - %;, ,

= Inatibate of

Maharashin = > |
sl Mota Maageriant A Caiaing Technology i s
Shivaginagar, Fune-411016 M #'ﬂ P



B2, 1:11 PM Gt Leckurg on Yokime Calenrg by bre, Neots Pakl inter B8 S@up and inoustion ool

How would you rate the session? *

1 Z 3 4 5
Lonwest D 1:} '-:.‘f ":' @ Highest

would you like more sessions like this? *

@ Yes
{:} No

What was the take-away from the session? *

Very nice and informative

This fomm wan crested outside of your doman

Google Forms

PRINCIPAL @ '
(B HMCT)
Mahareshns -l Tnstile of
HNEHHHI-.-;F Inrsl B atEnin "J;-hﬂ:ubgr

Shivatgal, Fune-411018




TrGR2, TRE2 P

industry expenl’ Guesl Incturs O o iraion Teecdbach.

Industry expert/ Guest lecture/Demonstrator

feedback

Under Startup and Innavation cell - Guest Lecture by Mrs. Neeta Patll on Valume Catering. - 25.02.2022

Email *

nec_lnpat'l_h ﬂ?ﬁ@gr_nall COm

NAME OF THE FACILITATOR ®

Meata Patil

DESIGNATION *

Partner

NAME OF HOGTELS ORGANISATION *

NCS Foods LLP

Hotal Maricgamen &

F'HFMC;! PAL

(B HMET

Mabarsati ] I*- [1euste oof

ity Tnchngiogy

s-.llh.llll il e 1 i E'EE-



FIVENZE, 1:32 PW Irelusiny papssitd Gusst cluraDamonsimbor Serhack,

Students were aware of practical and operational knowledge and skills of the topic. (1 being *
not agree and 5 being strongly agree )

Students possess knowledge of technological advancement in the industry {1 being net %
agree and 5 being strongly agree )

O® OO O




FUBRER, T2 P Industry dxpery Gues! eara Demeansaior sanack

Students showed dynamism and enthusiasm (1 being not agree and 5 being strongly agree  *

Students were questioning frequently related to the topic (1 being not agree and 5 being "
strongly agree )

Students were able to understand the content delivered (1 being not agree and 5 being *
strangly agree )

£) 1

O 2

ad PRINCIPAL

O 4 Wakar e :fE:%w )"
VAR ana-4 14018
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TEZE 1322 P Iradustry expeny Duest ecium/Demonsmoio leedbieck

How do you rate the class overall? (1 being nict agree and § being strangly agree ) *

Any other suggestions *

Muore Interactions and guestions need 1o be asked,

This form was created sutside of your domain,

Google Forms

PRIMCIPAL
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Mplusone Social Foundation,

8, Amod Vihar, Kothrud Pune 411038,

Clik: LB0SOMPMN202INPLIOOT 1T TAR0700100,
pdminiifreadasiory amg.in

Ta
Dr. Seama Zagade

The Principal
MSIHMCTRS, (Degree)
Pune

Cretober 13, 2022
Refl: Collaboration with Read a story - a volunitaer apporunity for students of MSIHMCTRS
Dear Or. Zagade

My name is Angali Desal. | am the volunteer coondinator far Read-a-story (RAS). | have been in
touch with Mr. Darshan Joshi in reference to this program. We would graally appreciate the
opportunity to collaborate with your institution and engage volunteer tutors in their leaming
|ourmey.

|- am sharing the safient details of our program.
Are you looking for an easy way 1o make a difference in the life of a child In idbal India?

Read-a-story is 3 wonderful grassroct level organization and is looking for valuntesrs who are
proficient in English,

Az a futor, vou will halp your assignad students with English. In-an inleractive onie- on- one
seesion, these students read o you from material fhat is provided by ug. All you need is an hour
a waek snd a simple phone call {no WhatsApp | Zoom ete.) and the impact s truly amazing!

PRIM TF"AL
[E =l M
Maharne o ok i
"ﬂ'hl HI‘E =i %ir Tan I:dll:':lh:qr

e i
SRR ERN | Flilass |,




Highlights of the program:

1. Help a tribal child over the phone improve his/her reading English skills (reading and spoken)
using a simple telephone call,

2. Program duration |2 12 cumulative hours - onca a8 week [ 30-45 minuies / 3-4 months
3. MarsthvHindi basic level will be needed as a commen language

4. No travel needed and fliexible volunteer times (contactiess volunteering)

5. Parental consent would be needed for volunieers under 18 only

6. Easy registration using a dedicated RAS Google sign-up form Tor
groupscorporations/educational insfitutions

7. Dedicated (1) hour coline/in-person raining o faclitate a meaningful voluntesr experence

8. Read-a-story Carlificate of Complation provided at the end of the program {12 voluntesr
hours)

9. Certificate of Appreciation to the Insfitute for the valuable parinership
Thank you and | look farward to hearing back.

Regards,

Anali Desal

Volunteer Coordinator- Team Read-a-story
WhatsApp & Phone number + 99-8049050808

anjalifireadastory.org.n

PRINCIPAL
[BHWCT]
Mahamastia Stale insiie of
Halel H;fuﬂ""- 1ering Techmology
Bh vl Mg




Deapali Marne <lib@maihmeirs,in>

e ey

Fwd: Read with Bharat! Volunteer opportunity with Read-a-story!

Darshan Joshl <soaf@maihmots. ins 2 Apell 2024 ot (12114
To: libgmsihmetrs.in

Far#arded messsge ——

From: Darshan Joshi <scai@msihmcirsin=

Dmbe; Thay, 13 Oot 2022 at 10:44

Subject: Fwd: Read with Bharat! Violuntear eppartunity with Read-a-staryl
To: cdeapafimame! Ggmal sems

Forwarded massage ——

Fran: Anjali Desal <anjali@readasiory.ong.in>

Date: Fri, T Oct 2022, 2:16 pm

Subject: Read with Bnaratl Voluntear opportunity with Read-a-stony!
T Dwsshan Joshf <scaf@msihmetrsine

October 7, 7022
Dear MSIHMCTRS Students and Staff

#re you looking for an sasy wey th make & difference in the Iife of a child in rural India? Read with Bharat!
Read-s-story Is 8 wonderful grassroct level arganization and is looking for voluntsers. who are proficient in English,

= What will I have to do?

- You will help your assigned student with one-an-one English reading and Spoken English. These studerts are from the tribal
regiofis of Maharashtra )

= How many hours will I have to teach? &

= 12 cumulative volunteer hawsfan hour a weeak! 3-4 manths

« What will I get? &

= Certificate of Completion & an amazing teaching experience

* Session timings and day?

- Restible -more details in the Google sign-up form 4

= . de of teaching?

- Telephone L, (No ZoomWhatsApp calling etc,)

= Teaching matedal?

-All the teaching material along with guidance/training will be provided by the Read-a-story team B
= How do I sign up?

-Piease fill out the dedicated MSIHMCTRS Google Sign-up Form and join the dedicated WhatsApp Group mentioned in the
form.

Fiease note that tis s a commitment-based volunteer expenence; IF you have any guestions, please do reach out via email
or by WhatsApp to Anjall Desal, the volunteer coordinator at Read-a-storny.



= Help underprivileged students read English
= An heur a week, no travel

> A simple phane call

> Basic knowledge of Hindi/Marathi/Tamil
| > Register at https//readastory.org in/signup

| IS

| 2 WHUB@TTEJEHEES 2 .

| v o

el om
Ml Mhardi Kamgifn T

Thamnk you.

Regards,

Anjali Casai

Volunteer Coordinator- Team Read-o-3iory
Business WhatsApp number + 51-TOB34008685
anjalifrestasionoorg in

Do follow us onc

F b,
Instagram

| - |
A A\

Maharashira Stat insftule of [E] Rego. MAKEHIDSNPuNe EI'
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@ Deepali Marne <ib@msihmctrs.in>

- T

“wd: Collaboration with Read a story - a volunteer opportunity for students of
VSIHMCTRS

darshan Joshl <sca@msihmcirs, in= 2 Agril 2024 at 02:07
io; lib@Eimeihmatra.in

Foraarded MEssage =

From; Darshan Joshi <scaf@msihmctre.ine

Date: Tha, 13 Oct 2022 af 1045

Subeot: Fad: Collaboration with Resd & atory - 8 volunteer oppartunity for students of MSIHMCTRS
To; <deapalimame) Eamall com=>

semnsams Frinusrdad mensage
From: Anjall Desai <onjalidmesdastorn am.in=

Datbe: Fri. T Oct 2022, 1104 am

Siact; Collaborason with Read a story - 8 volunteer opportunity for siudents of MSIHMCTRS
To .amhan Joshi <scafimahmetes e

Dr. Seema Zagaie
Thes Principal
MSIHMCTRS, (Degree)
Puine

Good moming O Zogade -

My name |5 Anjall Desal. | am the voluntesér coordingtor for Read-a-story {RAS). Thave been in touch with Mr. Darshan Joshi in
reference to this program,

Wa would greatly appreciate the opportunity to collaborate with your institution and engage voluntesr futors in thelr leaming

1 am sharing the salient details of our program,

Are you looking fior an easy way to make  differcnce inthe ife of a child in tribal Trdin?
Frmd-a-siory is 3 wondedul grassmot leved crganization and ks looking for wolunkeers whi are: proficient in English.

Ae bufor vou will el your assigned students with English. In an interactive one- on- one session, these studants read o you
from materal that s provided by us. All vou need is an hour a week and a simple phone call [no WhatsApp [ Zoom etc.) and the
Irmpact s truly amazing!

Highlights of the program;

. Hedp a tribal child over the phope improve hisfer reading English skills (reading and spoken) using & simple telephore call,
. Program duration 1 12 cundative hours - onca a week [ 30-45 minutes [ 3-4 monkhs

. MargihiHind| basic level will ba neadad as a common languags

. No travel needed and fexble volunteer times [contactiess voluntesning)

. Parental consent would be needed for volunteers under 18 only

. Easy regisiration using a dedicated RAS Google sign-up form for groups/oorporations/educational instiutions

. Dredlicated (1) hour ondine/in-person training tofacllitate 8 meaningful volunteer expenenca

v Read-a-story Certificate of Completion provided at the end of the program (12 wolunteer hours)

. Certificate of Appreciation to the Institute for the valuable partnership

W B s o B e Ra



An Inftiative ta
improve reading and
spakan English inthe
rural and tribal
regions of our

Jein an veluntoer

Broficioncy in Englsh

currenthy rinning this Basie Marsthl i
peagram primarily in Empatihy and pationce
rrdigiple dintricgs of Toach from the comfort
Maharaihira and plan bo of your b

eupand Banlc molile phcne

Spread the word!!
Join as a volunteer

Foliaw us on readaFory.orgin
Menadnsory g [lreasmtsesary  Colile 20 DEMSI0SE

Thank yeu and 1 kok forwerd to hesring back,

Regaris.

HAnjali Desal

Voluntegr Coordinator- Team Resd-a-shory
WhatsApp & Phona number + 891-0040050806
-!.--ii4i|r:'_|_!r-;-.;lr_'u:!'g'!ur','r_'-r_r.' 1

Do follow us on
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CERTIFICATE OF APPRECIATION

This certificate is proudly presented to

For participating in the Read-a-story Project 2022-2023

Thank you, Aditi, for your commitment and dedication
towards improving the English reading and comprehension
skills of the children in Zilla Parishad Schools- Aurangabad

and Talasari, Palghar, Maharashtra.

P Gamitis

DIRECTOR MEMBER DIRECTOR
N+1 SOCIAL FOUNDATION N+1 SOCIAL FOUNDATION

- ."b;lb} 17;;‘ x'l}'- ——
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CERTIFICATE OF APPRECIATION

This certificate is proudly presented to

For participating in the Read-a-story Project 2022-2023

Thank you, Vishruti, for your commitment and dedication

towards improving the English reading and comprehension
skills of the children in Zilla Parishad Schools- Aurangabad
and Talasari, Palghar, Maharashtra.

Gamis

DIRECTOR MEMBER DIRECTOR
N+1 SOCIAL FOUNDATION N+| SOCIAL FOUNDATION

o




CERTIFICATE ()P APPRECIATION

This certificate is proudly presented to

For participating in the Read-a-story Project 2022-2023

Thank you, Parth, for your commitment and dedication

towards improving the English reading and comprehension
skills of the children in Zilla Parishad Schools- Aurangabad
and Talasari, Palghar., Maharashtra

DIRECTOR MEMBER DIRECTOR
N+1 SOCIAL FOUNDATION N+l SOCIAL FOUNDATION




CERTIFICATE OF APPRECIATION

This certificate is proudly presented to

For participating in the Read-a-story Project 2022-2023

Thank you. Trishala, for your commitment and dedication

towards improving the English reading and comprehension

skills of the children in Zilla Parishad Schools- Aurangabad
and Talasari, Palghar, Maharashtra

Gt

DIRECTOR MEMBER DIRECTOR \
N+1 SOCIAL FOUNDATION N+l SOCIAL FOUNDATION 5
e R | '

o SMENT ARD R
G N '




CERTIFICATE OF APPRECIATION

This certificate Is proudly presented to

For participating in the Read-a-story Project 2022-2023

Thank you, Atharva. for your commitment and dedication

towards improving the English reading and comprehension

skills of the children in Zilla Parishad Schools- Aurangabad
and Talasari, Palghar, Maharashtra

}"‘iﬁ:‘ /
.

DIRECTOR MEMBER
N+1 SOCIAL FOUNDATION
TOGIENT ASE CA
/’qﬁ-‘m’\%'/\b

Gumiis

DIRECTOR
N+] SOCIAL FOUNDATION




Maharashira State ingtitute of Hotel Managament and Cates ing Technology and Research Society Pune

Maharashtra State Institute of Hotel Management and Catering
Technology (UG & PG -DEGREE Programme)
£12 -C .M. Munshi Marg, Eahirat Patll Chowk, Shivajiragar, Pune-18
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MAHARASHTRA ETATE IMSTITUTE OF HOTEL MAMNAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SQCIETY, PUIMNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

(UG & PG — Degres Programme)
d412 = C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivafinagar, Pune = 16,

Report on Disaster Management Workshop

Date: 16" January 2019
Venue: MSIHMCT, Puna

On the 16" of January 2019, an enlightening workshop on Disaster Management was conducted
by Colonel Supekar, drawing participation from various seclors at MSIHMCT, Pune. The workshop
aimed to equip attendees with the necessary knowledge and skllls o effectively respond to
disasters and emeargencies.

Colenel Supekar commanced the workshop by providing a comprehensive overview of different
types of disasters, including natural calamities such as earthquakes, floods, and cyclones, as well
as human-made disasters like fires and industrial accidents. Through insightful presentations
participants gained valuable insights Into the causes, impacts, and mitigation strategies assoclated
with each type of disaster.

Through these practical activities, participants leamed to assess risks, develop emergency
response plans, and coordinate rescue and reliel efforts effectively.

Colonel Supekar's expertise and experience in disaster management were evident throughout the
workshop, as he shared invaluable insights and best practices gleaned from real-ife situations.
Altendees benefited greatly from his guidance on establishing communication channels, mabilzing
resources, and implementing evacuation procedures in imes of crisis.

The workshop concluded with a discussion on the importance of community resilience and
preparedness in mitigating the impact of disasters. Participants departed with a renewed sense of
responsibility and commitment towards building safar and more resilient communities.

A
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

@

-

o ke

CATERING TECHNOLOGY
(UG & P - Degree Programme)

212-C. K. M, Munshi Marg, Bahirst Patil Chowk, Shivajinapar, Pune - 15,
W - 23676640 Email: maihmetrsofficef@ gmail com, wobaite: meihmetrs.in

Disaster management workshop attendance sheet Date 16712019

Sr. Moo | Hall No, Student Name Attendance
L 201503 Adhal Snehal Suml P
7 201504 | Andhalkar Vivek Bhogwat P
|+ | 201505 | Atrawalkar Shubham Nitin B
. | 201506 | Bade Suraj Manik P o
N 201507 | Badigar Akash Anant P
i 01508 | Bane Adwait Vivek P
2| 200509 | Bangar Sunil Madhukar » o
5, 201510 Bhave Kaushik Swanand A
g, 201511 | Bhojbal Rutuja Shivaji A
10, 201512 Mangalam Kumar Barjesh A
| 200514 | Chaudhari Roopak Manoj ¥ -
12, 201515 [ralvi Shobhada Mitin P
i | 201816 | Deshmukh Shivani Shreepadrac P
W, | 201519 | Galkwad Maroti Punjaram P
5| 201520 | Gaikwad Prakash Shivaji P
& | 201521 | Gandhi Shubham Sunil P
7. 201523 | Ghodake Shubham Santosh A
s | 201524 | Gokhale Hrushikesh Prasanna P o
s | 201525 | lyer Rasika Janakiramanan
2, 200135246 Jadhav Mayur Kisan
o | 201527 | Jadhav Siddhanth Raju
| 201529 | Joglekar Jace Sheikant
5. | 201530 | Joshi Sushobhan Dilip
4 | 201531 | Radam Siddhant Raosaheb
s | 201535 | Karpaie Rohan Sanjay

e

L




MAHARASHTRA STATE INSTITUTE OF HOTEL MANACEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLUINE
MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY
g (UG & PG~ Degree Programme)
417-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
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6. | 201536 | Krtane Ashish Vikas ]'F' ]
v, | 201337 | Kulkarni lshan Rujeev F
5. 201538 Lokhande Koran Sunil | A
39 | 201541 | Mhatre Saumini Avanish A
s0 | 201542 | Muley Shweta Sanjay P
51| 201543 | Naik Shraddha Sachin —[F '
ya | 201545 Pachare Hrishikesh Khandern [
3 <3 | 201547 | Pardeshi Shivanjali Narendra A
14 | 201348 | Pardeshi Shubham Rakesh P
14 | 201545 Pawar Chinmay ¥ijy P
35 | 201530 | Raina Priyanka Arun 2
37 | 201352 | Raut Manali Surendra P
15| 201353 | Ruge Vikram Shekhar A
jg | 201555 | Shendage Srushti Kuldecpak P
ag | 201556 | Shinde Shriram Nivrutti P
41 | 201559 | Thombare Ramdas Pandurang A
42 i 201560 Tribhuwan Swagnil Dattatraya P
4 | 201561 | Zeware Abhishek Tukaram P
10| 201562 | Ankush Sanket Surendra P
45 | 201363 | Mindhe Khandu Kashinath P
4 | 201564 | Ranawade Sachin Shivaji P
4| 201408 | Borate Sai Rajendre P
a5 | 201413 | Dhawale Mitish Arvind A
4o | 201227 | Manc Mayur Prakash r
sg | 201241 ~Pail Saurabhsingh Darbarsingh P
5 | 201360 | Rajput Ashwin Sunil P u._-""-u,x.
sp| 201219 [ Kale Abhishek Namdevrso . p, | P : n:ﬁ\
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AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
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Guest Lecture Report: Neuro Linguistic Programming
Date: 22nd March, 2018
Guest Speaker: Dr. Yogesh

On March 22, 2019, a guesl lecture on Neuro-Linguistic Programming {NLP) was organized for
the students of SYBHMCT. Dr. Yogesh, an esteemed praclitioner in the field, graced the evenl
with his expartise and insights.

Dr. Yogesh began by clarifying the fundamental concepts of NLP, emphasizing its role in
urderstanding ard inflluencing human behavior. He explained how NLP technigues could be
applied in vanous domains, including communication, personal development, and therapy.

The lecture delved into the crucial role of language in shaping our thoughts and bahaviors, Dr,
Yogesh highlighted different linguistic patterns used in NLP, such as reframing, anchoring, and
mata-modeling, ilustrating their practical applications,

To enrich the leaming experience, Or, Yogesh conducted interactive axgrcises and
demonsirations. Students were encouraged to parlicipate actively, experiencing firsthand the
power of NLP technigues in altering perspectives and enhancing communication,

Drawing relevance to the students' field of study, Dr, Yogeeh elucidated specific applications of
MLP in hospitality management. From enhancing guest interactions to improving team
dynamics, he showcased how NLP principles could be integrated into various aspects of the

industry.

In conclusion, the guest lecture on Meuro-Linguisfic Programming by Dr. Yogesh proved to be
enlightening and enriching for the students of SYBHMCT. The session provided a
comprehensive understanding of NLP principles and their practical applications, equipping the
sludents with valuable insights applicable (o both personal and professional spheres, Dr,
Yogesh's expertise and engaging delivery left a lasting impression, inspiring students to explore
further the transformative potential of NLP in their future endeavors,
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)

412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
@& - 25676640 Email: msihmcttpo@gmail.com , web site: msihmcitrs.in

Date:22/03/2019

SECOND YEAR BHMCT attendance

Guest Lecture - Neuro Linguistic Programming

Sr. No. | Roll No. Student Name Attendance
1. 201701 | Aldar Aditya Maruti P
2. 201702 | Andurkar Vedika Abhijit P
3. 201703 | Ashar Mayank Hitesh P
4, 201704 | Aurora Tanya Deepak P
5. 201705 | Auty Aditya Prasad P
6. 201706 | Barbhai Yash Vikas P
7. 201707 | Bharodkar Rushikesh Shivaji | P
8. 201708 | Bharaskar Pratik Balakrushna | A
9. 201710 | Bhoj Revati Sudhir A
10. 201711 | Borade Riya Prashant A

11. 201712 | Borse Yogesh Rajendra P

12. 201713 Datar Sanskruti Shailendra P

13. 201714 | Datye Tejas Vidyadhar P
14. 201715 | Deore Ajinkya Virendra P
15. 201716 | Dhawale Akash Rajendra P
16. 201717 | Dighe Soham Anirudha P

17. 201718 | Dongre Shravanee Dattatray | A

18. 201719 Gaikwad Pranita Prakash P
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19. 201720 | Ghadgine Kaushik Deepak
20. 201721 | Gosavi Tejas Suhas

21. 201722 | Hundekari Fatema Taher

22. 201724 | Kamble Aditya Chandrakant
23. 201725 | Kamble Mudra Mahesh

24, 201727 | Khan Zamir Mir Qasim

25. 201729 | Lonare Kshitij Ramakant

26. 201730 | Loni Shreyas Shridhar

27. 201731 | Mali Santosh Ramkrishna
28. 201732 | Mankar Anuja Sanjay

29. 201733 | Mengle Nimisha Pinak

30. 201734 | Misal Akash Kailas

31. 201735 | Natu Pranav Makarand

32. 201736 | Pandhare Omkar Shashikant
33. 201738 | Pathak Atharva Santosh

34, 201739 | Patil Ajinkya Anil

35. 201742 | Relekar Prutha Ganesh

36. 201743 | Shastri Chaitanya Sameer
37. 201744 | Shinde Samruddhi Sushil

38. 201745 | Shirsode Aishwarya Sunil
39. 201746 | Shivarkar Kashmira Dashrath
40. 201747 | Sulla Shivani Samir

41. 201748 | Tanpure Sakshi Pravin

42. 201749 | Tupe Pravin Sanjay

43. 201750 | Vane Hrishikesh Vinayak

44, 201751 | Vyas Prathamesh Mrugendra
45. 201752 | Wakhare Shraddha Ankush




46. 201753 | Ware Sandhya Sarjerao
'—'(ﬁ“ﬁmﬂmml W

47. | 201754 | Yeole Prasad Arun &

(2% geg.No. MARIGIY2000Pune

Dt 10612008
48. 201755 | Barangale Prajwal Nitin <
49. 201756 | Kashid Vinit Prakash o
50. 201757 | Makasare Shefali Sudhakar
51. 201758 | Mate Vedang Anil
52. 201759 | Sakhala Sejal Mahendra
53. 201760 | Shende Yash Shreevallabha
54. Shinde Mehul

201761 Chandrashekhar

55. 201762 | Shindekar Pratiksha Atul
56. 201763 | Wadelkar Vedraj Prasad
o7. 201764 | Gokhale Chinmay Rahul
58. 201765 | Mulay Hrushikesh Umesh
59. 201766 | Vaidya Ajit Ajay
60. 201611 | Dahifale Prashant Sanjay
61. 201632 | Kshirsagar Atharva Dinesh
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Road Safety Mission Report

Date: 267 July 2019
Venua: Auditarium, MSIHMCT, Pune
Faculty Coordinating: Mr. Darshan Joshi

The Auditorium at MSIHMCT filled with anticipation on 26th July 2019, as Mr. Puranik,
Sr. Inspector, Pune Traffic Palice conducted a comprehensive Road Safety Session.
The event aimed 1o educate and raise awareness amang students and faculty about
the importance of road safaty practices.

The lecture commenced with an insghtiul presentalion by representatives from the
Pune Trafiic Police depariment. They highlighted alarming statistics regarding road
accidents and fatalilies, emphasizing the need for proactive measures to mitigate such
incidents. Throughout the lectura, various aspects of road safety were addressed,
including the significance of wearing helmets and seat belts, adhering to speed limits,
and avoiding dstraclions while driving, Interactive sessions engaged the audience,
encouraging active participation and fostering a sanse of responsibility towards roac
safety.

Furthermore, practical demonstrations and real-life scenarios were presented o
ilustrate the consequences of reckless driving and the importance of following traffic

regulations. The sassion concluded with a Q&A segment, allowing attendees to seek
clarification and share their perspectives on road safety issues.

The Roed Safety Lecture proved fo be an enlightening and impactful event, leaving a
lasting impression on the awdience. Paricipanis deparied with a heightened
awareness of their role in ensuring road safety and & renewed commilment to
praclicing responsible drving habits. In collaboration with Pune Traffic Police,
MBIHMCT reaffirmed its dedicalion to promoling road safety and coniributing towards
creating safer roadways for all.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
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AND CATERING TECHNOLOGY

(UG & PG —DegreeProgramme)
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REF: MSIHMCT/UG-PGISS/2019/5 0D
Date: ~G5-T- a9

FUNCTICN PROSPECTUS CUM O E
' Kerad &t%fy’ e
_ A
Name of the Event : A Ik Date of Event: . F}
rog : 1 iz 1Y s vk Time | 45
Programme TTE”MHMET Year: 1%/2"/ 3"/ Final Year  Day ﬁ—x—r,’f,._r_,_.{ Ime "7
s of ti « Mesling « Inlerview « Guestlecture  « Workshop
n_»-Beminar = Visil « Others (Please Specily) -
GugsiProfile! Name:  (r. [}, 0 psle.
Faculty Coordinating: 17933 }Y—m it _fru
'hl'am!n: # Claggroom & Restaurant « Conferenca » Banguet
¢ Auditorium | & Principal room
Sr. No. of SCA Registrar 3 31
FOOD & BEVERAGE DEPARTMENT:
T ~ Faculty

Meal Time | Pax Venue Kitchen {_and Prod Service Staff
Breakfast | - - e = =
Tea - - — _ -
Lunch - r .- ) — -
PMT - i e = — -
Takeaways | — ~ e — ~—
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Road safety mission
Date :26-07-2019

Sr. No. Student Name Attendance
1. Agrawal Jagdish Santosh P
2. Baghel Sachin Devendra P
3. Barkade Ritika Sanjay P
4. Betharia Archisha Nilesh P
5. Bhagat Prajwal Anil P
6. Bhagwat Arya Nikhil P
7. Bhaik Digambar Suresh P
8. Bhosale Saloni Ramesh P
9. Borkar Omkar Ankush P
10. | Borse Shruti Mahesh P
11. | Chavan Rajeshwari Umesh P
12. | Chavan Sakshi Gorakhnath P
13. | Chavrekar Madhura Prasad P
14. | Chikodikar Tanmay Vaibhav P
15. | Choudhari Kasturi Prashant P
16. | Dalvi Ketan Sanjay P
17. | Deshpande Madhav Suhas P
18. | Deshpande Sakshi Vithalrao P
19. | Dimbar Aditya Sudam P
20. | Gaikwad Joel Ratan P
21. | Gaikwad Rasika Suresh P
22. | Gengaje Pankaj Santosh P
23. | Godbharle Nandini Ajit P
24. | Gurav Prajyot Pradip P
25. | Hadke Shlok Ganesh P
26. | Heera Max Ajitpal P
27. | Hingane Alok Ram P
28. | Jadhav Durga Shivdas P
29. | Jadhav Prasad Suresh P
30. | Jadhav Roshni Mohan P
31. | Jog Nandini Nilesh P
32. | Kadam Manaswini Milind P
33. | Kadam Mrunalini Milind P |t o
34. | Kadam Shivratna Shrinivas P 3 ’%-
35. | Kulkarni Harshada Amol P o
36. | Lingras Pruthviraj Mangesh P s ;“E«@&
37. | Magar Harshvardhan Nandkishor P
38. | Mahale Atul Bhimrao P
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Road safety missionDate :26-07-2019

Sr. No. Student Name Attendance

-

39. | Makani Yash Jagadish

40. Mithare Yashada Sachin

41. | More Aditya Arvind

42. | Nagargoje Gajanan Arjunrao

43. Naik Sakshi Sunil

44, Nair Sharan Prabhakar

45. | Patil Adhiraj Anil

46. | Patil Harshal Raghunath

47. | Pund Rutik Milind

48. Raskar Himanshu Sameer

49. | Raskar Jay Vishwanath

50. | Sali Swaraj Surendra

51. | Sangawar Atharva Vijay

52. Shelar Om Manohar

53. | Shethiye Rohit Dinesh

54. | Shinde Rohan Appasaheb

55. | Supekar Preeti Suresh

56. Thakare Yash Narendra

57. Ubhe Pranav Prakash

58. Uike Kamalesh Madanlal

59. | Waghmare Piyusha Raghuvir

60. | Zunjur Saarthak Venkatesh

61. Khedekar Rushikesh

62. Kumbhar Abhinav

63. Madane Prasad

64. | Moulisingh Manish

65. Rais Mir Taha

66. Pharande Aniket Nitin

67. Barbhai Yash Vikas

68. | Bharodkar Rushikesh Shivaji

69. Bharaskar Pratik Balakrushna

70. | Bhoj Revati Sudhir

71. | Borade Riya Prashant

72. | Borse Yogesh Rajendra

73. Datar Sanskruti Shailendra

74. | Datye Tejas Vidyadhar

75. | Deore Ajinkya Virendra

76. | Dhawale Akash Rajendra

77. | Dighe Soham Anirudha

78. | Dongre Shravanee Dattatray

79. Gaikwad Pranita Prakash

80. | Ghadgine Kaushik Deepak

81. | Gosavi Tejas Suhas

82. Hundekari Fatema Taher

0, BAH/G99/2300IPune

D1, 1110512003

83. | Kamble Aditya Chandrakant

84. Kamble Mudra Mahesh

85. | Khan Zamir Mir Qasim
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86. | Lonare Kshitij Ramakant




Road safety missionDate :26-07-2019

Sr. No. Student Name Attendance

-

87. | Loni Shreyas Shridhar

88. Mali Santosh Ramkrishna

89. | Mankar Anuja Sanjay

90. | Pandit Ruchira Sanjay

91. | Patil Rohit Rajendra

92. | Purandare Apurv Parag

93. | Raja Alefiya Mohammed

94. | Rao Kalyani Sandeep

95. Rao Omkar Milind

96. | Rasal Piyush Ashok

97. | Shaikh Mohammd junaid Imam

98. | Shetty Ria Mohan

99. | Shetty Shailesh Santosh

100. | Sud Harshal Ramesh

101. | Sutar Sneha Chandrakant

102. | Vaidya Diksha Rajendra

103. | Vaidya Nikhil Santosh

104. | Wanjari Hrishikesh Arun

105. | Awate Anish Girish

106. | Bhujbal Praniket Manohar

107. | Jagtap Dhanashri Ravindra

108. | Joshi Rushikesh Shrikant

109. | Saif Ali Mohammed

110. | Rane Hrushikesh Prakash

111. | Waghmore Harshad Vijay

112. | Akkalkot Nikhil

113. | Gavade Mahesh Devanand

114. | Kamble Mithilesh Kumar

115. | Karanjkar Nihar Navin

116. | Mali Sarang Sunil

117. | Khemnar Tushar Karbhari
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118. | Padvi Sanjay Apasing
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ROOM DIVISI MENT ARRANGEMENT:

Type of Linen: - Nos. — Faculty In-charge: -——

E i

Flower Arrangement:

camenn: Shembhaeye: P CSYBHME)

Special Instruction:
STUDENT IN CHARGE:

Food Production; -

Food & Beverage Service: ™

Accommodation: —
1] F udents
IRCULATED TO ALL FACUL D STAF

5. N. Name [ 3. N Name

1. | Dr.S Zagade 1@“ 12 |Ms. N Dimble D

b W — —

2. | Nr. S, Rayankar 3l |13 | Ms S Mantr

3 Mr. V. Sarup -14;."'\ 14. Ms. U. Toke

4. | Dr.P. Navare 15 | Ms. D. Ghavate

5 | Dr. V. Kadam {16 [Ms G Mohite

6. Mr. D. Joshi "'M{_‘r 17. Ms. 5. Jadhav

7. | Mr. A_ Manolkar 18 | Mr. 5. Jagade

8 | Mr.C. Sahasrabudhe | __ 18 | Mr.D.Ishie &
[0 [Ms S Paranpe | gE |20 | M. P. Padvekar 3, g
10. | Mr. R Gade 21. | Mr. & Dechmukh

11. [ Ms. D. Marne D= |22 |[MV Kaware Y




MAHARASHTRA STATE INSTITLITE OF HOTEL MANAGEMENT ANDCATERING TECHNOLOGY AND
RESEARCH SOCIETY, FUKE

{l'-,:, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
(B'{c} CATERING TECHMNOLOGY (UG & PG — Depree Progranmme)

212 - C K M Mumaki Marg, Bahirat Patil Chowk, Shivajinapas, Pune - 16
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Start up and current trends in micro greens .
Type of the Event: Start up and Innovation
Date of the Event: COctober 29th, 2021

Conducted by: Mr. Swapnil Kharde, Director and founder
GMY BID{Growing vertically) And frainer and consultant digital
marketing.

Objectivas:
» To identify potential business opportunities in micro green farming.
« To provide an opportunity to enhance culinary skills and creativity by using
micro greans.
Organisad By: Start up and innovation cell

o

Event Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar |
Vanue | Online Time / Duration | 07 hour
Tatal Number of Students Facuity Non-Teaching
Participants ; —
38 35 |03 43—
_Event Details The sassion was covered under start up and innovation cell
____ Type of Learning Outcome (Tick the appropriate oplion)
Contextualization | Praxis and Critical Research Soft Skills
of Knowledge technigue Thinking
v/ |

Students gained a comprehensive undarstanding of what
microgreens are, their nutritional benefits, and their divarse
culinary applications.

Students became aware of various methods and technigues

Leam'lng_ﬁl.itmmu

+fur_ growing micrograens I . |
i |
Mapping of the E:}uru with PO and Prograns Oubcome
o P'PTP|P pIP|P[P|P|P [P [P
Start up and innovation activity _:l.lil |4 |5|6|7|8[0]10 |11 |12
v vl vl D]




Enclosures:

Funciion Prospectus
Poster / Brochure
Correspondence trail
Aftendance Sheet
360 Feedback
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Mame and Sign of Event Coordinator
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REF: MSIHMCT/UG-PG/SS/2021/ 30 4
Date: 249 |10}203)

FUNCTION PROSPECTUS CUM QOFFICE ORDER

Name of the Event; s/e.t e aced euuscl e Date of Event: ;ql,l'gr.’h'd-ﬂﬂ

e i g
Programme ; BHMCT / MHMCT Year : 1% 2™ { 37 I Final Day: Fﬂipﬂ"‘r
Year Ti ey 4e LIIT
-
Types of Function; = Meeling o Inlerview  » Guest beciure = Workshep
« Seminar o \isit + Others (Please Specify) -
Gu rofil Lo M. Soagpasat A

Faculty Coordinating: APy Mt Blef,
Fooldn . Peoof

Venue: =« Classpom * lp= = ZgMran « Corflerence
= Assembif Hall « BoadRoom « Pgncipal Office numganf_
Sr. No. of SCA Registrar &g
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Food Production:
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A Talk Session on
Start-up and Current Trends in

Microgreen farming

SCHEDULE
29 OCTOBER 2021

Talk Session by 04:15 to
Mr. Swapnil Kharde 05:15

Organisgd by
Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management
and Catering Technology (MSIHMCT), Pune
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MAbout Institute

The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 50 years
of academic excellence. We  offer a 4 year Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affiliated o Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
vears Masters Programme in Hotel Management & Catering Technology (MHMCT)
recognized by AICTE and affiliated to Savitribai Phule Pune University . This is
the first Masters Programme in Hotel Management in Maharashtra and probably
in India. The institute also regularly conducts Short-term programmes in Bakery,
Cookery and Hospitality Services.

fibout Start-up and Innovation Cell

We are proud to have initiated the Start-up and Innovation cell of Maharashtra
State Institute of Hotel Management and Catering Technology, Pune, under the
guidance of Center for Innovation, Incubation & Enterprise of Savitribai Phule
Pune University, to promote the culture of Start-ups and innovations. The
activitica conducted under this ccll are talk scasions by Industrialists / start-up
owners, Start-up idea generation competition, projects on creative thinking and
innovative ideas, ete

Talk 3gasion Overvigw

What Are Microgreens?

Microgreens arc young vegetable greens that are approximately 1-3 inches (2.5-
7.5 em) tall. They have an aromatic flavor and concentrated nutrient content and
come 1n a variety of colors and textures. Microgreens are considered baby plants,
falling somewhere between a sprout and baby green. Microgreens are very con-
venient to grow, as they can be grown in a variety of locations, including out-
doors, in greenhouses and even on your windowsill. Microgreens vary in taste,
which can range from neutral to spicy, slightly sour or even bitter, depending on
the vanety.

About today’s speaker -

Mr. Swapnil Kharde is a digital marketing specialist. He has completed his
Bachelors in Agriculture Biotechnology and further done an MBA in Marketing,
He is into cultivation of microgreens and urban cultivatio




Fwd: Invitation as a Guest speaker

Forwarded message
From: Swapnil Kharde <swapnitk1 1{@gmail.com=
Date: Thu, Oct 21, 2021 at 1:58 PM

Gubject Re: Invitation as a Guest speaker

To: ABHAY MANOLKAR <abhaymsihmcti@gmail. coma

Thank you |1

On Thu, Oct 21, 2021 at 121 PM ABHAY MANOLKAR <abhaymshmct@gmail com> wrabe:
Dear Mr. Swapnil Kharde,

Greelings from The Maharashtra State Institute of Hotel Management and Catering
Tachnology 11!

Further fo your telephonic conversation with Mr. Abhay Manotkar, thank you for confirming
the Guest kEciure on "Startup and current trends in Microgreen Farming”™, with our
studenis from Bachelors in Hotel Management and Catering Technology, on October 25th,
2021 from 4:15pm to 5:15pm.,

Thiz talk session is aranged as an activity under the Innevation and Startup call of
MSIHMCT, Punea.

Look forward to wour continuous support

Regards,

o A
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reeenes FOorwanded message ———

From: ABHAY MANOLKAR <abhaymsihmet@gmail. com>
Date; Sat, Now 6, 2021 at 9:09 A

Subject Thanks for the Talk session

Te! <swapnilk 1@amail com=

Dear Swapnil,
Greetings from team MSIHMCTI!

On behalf of team MSIHMCT, | justly express my thankfulness for
taking time out of your busy schedule for the talk session on Start-up
and Current trends in Micro green farming conducted an 29 October
2021.

It was a thoroughly enlightening and informative session for our
students and the information you shared with the students was very
educational,

Once again, our profound thanks to you for backing up this vital line
of business knowledge motion. We wish to tie up with you again in
the future.

Also sharing the link for your valuable feedback.

https://docs.google.com/forms/d/1g3xsMF1LDIVLCImxOCRxmEpRTE

rdoZCDgcrRbl9Ebdsce/edit?usp=charing

Thanks & Regards
Team MSIHMCT




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AKD RESEARCH

S0CIETY, PLINE
i 8 MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
‘?ff# CATERING TECHNOLOGY (UG & PG — Degree Programme)
: 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk. Shivajinagar, Pune — 6.
e O B = 25676040 Email; m msihmetpo gmnil com , web site:msilimelrs.in

Date 29 October 2021
Attendance for: Growing demand of Micro green plantation

Class s TY BHMCT
Sr.No. | Roll No. | Student Name Attendance | Remark

% 20780 | Agrawal Jagdieh Santosh P B
3 201002 | Baghe Sachin Devendra P
3 201805 | Bhagal Prajwal Anil F
3| 201906 I' Bhagwal Arya Nikhil P
3. 207807 | Bhak Digambar Suresh p
5. 201908 | Bhosale Saloni Ramesh P
7. 201911 | Chavan Rajeshwarl Umesh 3 7
B. 201812 | Chavan Sakshi Gorakhnath P
9. 201913 | Chavrekar Machura Prasad P
10, 201914 Chikodikar Tanmay Vaibhav F
1. | 201915 | Choudhar Kasturi Prashant P
12. | 201917 | Deshpande Madhav Suhas P

13, | 201919 | Dimbar Aditya Sudam P =
74, 201020 | Gaikwad Joel Ratan P
15. | 201921 | Gaikwad Rasika Suresh P
1B. 201922 | Gengaje Pankaj Sanlosh p

i 201923 | Godoharle Nandiri Aji P

[ 18 201924 | Gurav Prajyot Pradip P
19 201930 | Jadhav Rashni Mohan -
20 201931 | Jog Nandini Nidesh =
21 2016832 Kadarn Manaswini Milind P

22 | 201833 | Kadam Mrunalini Milind 3
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[_Er. No. | Roll No. | Student Mame Altendance i Remark
|

23, 201835 | Kanade Prasad Kishar
| 4, 201941 Kidkarni Shounak Hriskikesh
| 25 | 201942 | Kure Pratksha Saudagar
26, 201845 | Musale Prasanna Shashikart
7. 201946 | Magpura Arpita Ravi

28. | 201847 | Naik Prabhanjan Atul

|25 | 201856 | Phadiare Vedani Santosh

| 30 201959 | Salunke Atharva Sanjay |
31, | 201960 | Sapkale Jayesh Bhagwan

[ 32 201961 | Sathelrawati Sachin

33. | 201963 | Shele Ritika Dinesh

201954 | Snewadkar Atharva Shamsunder

201866 | Timande Dinesh Purushottam

= =wl W B o -u['uiv'uuml"u'ui
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Hame and signature of the faculty
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AEHAY FMOIKRE. PRINCIPAL
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Maharashira State Insfitute af

Hobel Managernent & Cataring
Shivasnacar, Pune-£11018
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feedback of Mr. Swapnil Kharde.

Garowing
dervsiad af Mico grser plonta

Emal*

it 1 Egmadl com

KANE OF THE FACILITATOR

Swapind Knande

DESHGHATION =

MAME OF ROTEL DRGANISATION *

Micreqreans

Brudenl were swore of Knoaledss and skils of tho bogicz {1 baing nol agres and § baing srongly agree }

L3 1
) 2
)3
oA
) s

Sideris showsd dynamism and enihusasm (1 being nol agree and 5 baing siandly dgnen §*

£

Y8

) o8

& 4

) s \

& PRINCIPAL
- - RARCT) et
mana 5T s chnciogt |

P MHSII'IIJ';E:F;EH‘I .- |'u|'='"'“':'1ﬁ




Ehxcmnis wera
questoning
fraguandy related
1o e topic (1 being nol aeee and
 being wiron
oy ayma |

i
e
) 3
e
O &

Efundanis
WETS
abds o urrdersto
il {hir oo
Lerd dulive
il
{1 beirvg mot agres and
5 boing
strog|
y agree |

G 1
(8-
(ol
& a
8

Hioe do yoi e
this dasy overaly
{1 Being nat
agrenars § being
strangly agree
:|-

O
-
]
...@'t

i) s

Ay ol sUggRSSONS

Trak Tors el
{1satadirarEa
Mizneiniy
St it of e B RE ADETATY
T g
Tecrrolooy
Pura

Google Forms
4 PRIN
CIPA
o s i ey .
SVl n
Rl l_.“:l‘:r".'] rﬂEﬂHr] .
-4 1015 gy | ﬁ"ﬁﬂ
e O 3
W g



MAHARASHTRA STATE TMETITUTE OF HOTEL MANAGEMENT AND CATERING TECHROLOGY AMD RESEARCH SOCIETY,

FLIME
4%“.‘ . MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g ﬁ 3 CATERING TECHNOLOGY (UG & PG - Degree Programme)
e 412 - C, KM Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16,

- 25676640 Email: meihmettpoi@email com , web sitezmsihmetrs.in

pate: 2 October, 902
STUDENT FEEDEACK ON WORKSHOP /DEMONSTRATION / LECTURE

NAME OF ORGANISATION Dk 8 boundes MV Bio

NAME OF THE RESCURCE PERSCN

i !
HATIE OE THE EVENT MMM:%}M_PM

NAME OF STUDENT . _OBakali  Chosan
'ENROLLMENT NO (INST.) ; [ Tetir

Fleasa circle the ralevant score

Sr. No _ CRITERIA SCORE
1 Introduction given of bath (self and topic) & [ 4 K -
? Content delivery of the resource person E) 4 3 2 1
3 Encourage shudenis io ask quesfions 8 4 3 2 1
4 Wasz there any element of creativity 5 @ 3 2 1
5 Subject matter knowledge/command on subject [_Eﬂ 4 i 2 1
6 Prasenled the subject ciearly and B | 4 3 N
i systernatically
T Answered the doubts or queries of the students | (5) 4 3 2 1
B Time management 5 (4) 3 2 1
] Would you recormmend the instructor for other @ 4 3 z 1
class o
10 How do you rate the class overall? ) 4 3 2 1
TOTAL SCORE A2 QUT OF 50
%ﬁﬂ'ﬂ" -@ﬂﬁ#ﬂ:ﬁ;& -
Signature of Student - -
..&' PRIN %’ feg Mo, MANBI NN,
FIP&L = Dt. H1MEme g




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT akDXCATERING TECHNOLOGY AND RESEARCH SOCIETY,
IFUEE
Hny MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Depree Prozramme)
412 - C, K. M. Munshi Marg, BahiralPatilChowk, Shivajinagar, Pune — 16,
B- 25676640 Email: maithmettpofeomail.com , web site:mathmetrs. in

Datez 29[ e | N

STUDENT FEEDBACK ON WORKSHOP JDEMONSTRATION / LECTURE

NAME OF ORGANISATION : Divecker § Pounder FMy Bio
NAME OF THE RESOURCE PERSON : v Swmpi] Khavde
Frawing  Dimand sf MroreyTeen
NAME OF THE EVENT Flania, Fon,
NAME OF STUDENT . Prasad Kanmde
aa
'ENROLLMENT NO (INST)) : 1435
Please circle the relevant score
ar. No . CRITERIA SCORE
1 Introduction given of both (self and topic) 5 (4 3 2 1
2 Content delivery of the resource person @ 4 3 2 1
3 Encourage studenis o ask questions 5 E} J 2 1
4 Was there any element of creativity &) 4 3 2 1
5 Subject matter knowledge/command on subject | [5) A 3 i 1
6 Presentad the subject clearly and = | 4 3 s
systematically
T Answered the doubts or quenes ol the students | & 4 {3 2 1
B Time management 5 | @) 3 2 1
g Would you recommend the instructor for other 5 f4; | 4 2 1
class .
10 How do you rate the class overall? (5) | 4 3 2 1
TOTAL SCORE —— OUT OF 50
W - :I_'El'l!l'."_' LT hm_
Signature of Student ,{ff‘}f"'— "
RINC, % a
- 'IF'"MTJ L E Fleg.ho. AR e L =
Hotsf g)... e £ T DL 1 lipe 0
Eh FHM’“ k’f £/
1 r I.J r
e %ﬁﬂ-'m u.uuﬁf"’f
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RESEARUH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

= LG & PO — Dégroe Prograssme)
412 - C, K.M.MunshiMarg, Behirs(Patil Chowle, Shivajinagar, Fune - |6
- HET6eEA Email: preilmctnodoe agmail com |, web gites msihmetrs in

@ MAHARASHTIA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

Report on *Swachhin Hi Seva™ - Cleaning Drive at Shanivarwada.
Wenoe: Shanivarwada, Pune

The Maharashtra Tourism Development Corporation (MTDC) organized the “Swachhta Hi Seva”
Campaign at Shaniwar Wada, a historical monuement in Pune, Maharashira, on Sepiember 30, 201 8. The
campaign aimed 1o promote cleantiness and raise awareness about heritage preservation among citizens,

I'he participation of students from the Maharashira State Instituie of Hotel Management and Catering
Technoblogy added tremendous value o the Swachhta Hi Seva Campaign. Their enthusiasm, dedication, and
commitment to promoting cleanliness and beritage preservation were commendable. The campaign nol only
enhanced the cleanliness of the monument but also succeeded in spreading awareness and fostering o sense
of responsibility towards cullural heritage among citizens,

The collective efforts of volunteers, stakeholders, and local authoritics contributed to the revitalization of
this historical monument and reinforced the importance of maintaining cleanliness in public spaces. Such
mitiatives play o crucial role in fostering o culture of cleanliness and mstilling civie responsibility among
citizens.

As the campaign concleded, participants were urged to continue their efforis beyond the event and make

cleanliness o part of their daily routine. MTDC expressed itz commitment to organizing similar initiatives
it the future and called for continued support from the community Lo preserve Maharadhtra's rich culural

heritage.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOOLETY, PLINE
MAHARASHTRA STATE [INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHROLWGY
HL0r & PL— Degrie Progradms)
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W SETEAAD Emall; vesdhimn s IThoe o gl g |, weelh sl frsihahetis

e T
e,



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNODLOGY AND

RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(U & PG - Degree Programmi)
- 412-C, K. M, Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
- 25676640 Ermsil: msihmetrsofficeimgmail.com, websile: msinmotrs.in

Date;30/09/2018

SECOND YEAR BHMCT attendance
"Swachta hi Seva", Cleaning drive at Sahn

Sr. Mo, | Roll Mo Sudent Name

. [ 20170 Aldar Aditva Maruti
201702 Andurkar Vedika Abhijit
201705 Ashar Marrank Hitesh
200704 Aurora Tanva Deepak
01705 Auty Aditva Prasad
201706 Barbhal Yash Vikes
201707 Bharodkar Rushikesh Shh'qj1
201708 Bharaskar Pratik Balakrushna
g, 201710 Bhoy Bevati Sudhir
10, | 201711 Borade Riva Prashant
if. | 201712 Borse Yogesh Rajendm
12. | 201713 Deatar Sanskrutl Shailendra
13. | 201714 Deatve Tejaes Vidvadhar
4, | 20471% Drzore Ajinkya Yirendm
b3 | 201716 Dhavwade Akash Rajemira
16. | 201717 Dighe Soham Anirudha
17. | 201718 Domgre Shravanse Dattatray
8. | 201719 Caikwad Prasita Prakash

|

B [ ) on| s el bl b

19, (200720 | Ghadgine Koushik Deepak
. | 201721 Grosavi Tejas Suhas
21, | 201722 Hundekan Fatema Taher
21.. | 201724 Kamble Aditya Chandeakant
13, | 200725 Kamble Mudsa Mohesh
. | IMT2T Ehan Zamir Mir Qesim
3. 20172 meKdull] Famakani
36, | 201730 Loni Skrevies Shridhar
17. | 201731 Mali Santosh Ramkrishna
[ I8 | W01732 | Manikar Anuja Sanjay ]
[ 19 | 201733 Menjtle Nimisha Pinak B T
| 0. | 201734 Blizal Akash Kailas
|30 201735 | Natu Pranay Makarand
| 12 | 201736 Pandhare Omkar Shashikant

[ 33. | z01738 Pathak Atharva Santosh
01739 Palll Ajinkya Anil

1742 Relekar Prutha Ganesh
e | DIT43 SlmlnLhmnn}t Sameer
31, | 1744 Shinde Samreddhi Sushil

Ll oy
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38, | 1745 Shirsode Aishwarva Sunil A
39, | MN1T46 Shivarkar EKashmim Dashrath r
40, | 201747 Sulla Shivani Samir F
41, | 201748 Tanpure Sakshi Pravin A
42, | 201749 Tupe Pravin Sanjay P
43. | 201750 Vane Hrishikesh Vinayak P
44, | 201751 Vyas Prathamesh Mrugendra F
45. (201752 Wakhare Shraddha Ankesh | P
46, | 201753 Ware Sandhya Sarjerao P
47. | 201754 Yeole Prosad Arun P
48 | 201755 Barangale Prajwal Mirin A
49. | 201756 Kashud Vinil Prakash P
30. | 201757 Makusare Shefiali Sudhakar F
51. | 201758 Mate Vedang Anil P
32 | 01759 Sakhala Sejal Mahendra F
33, | 201760 Shends Yash Shreevallabha A
54 | 201761 Shinde Mehu! Chondrashekhar | A
55. | 201762 | Shindekar Pratikshn Atul P
56. | 201763 | Wadelkar Vidrj Prasad P
5T (201784 Giokhale Chinmay Rahul P
| S8 [ 201765 | Mulay Hrushikesh Umesh P
59, | 201706 Waidya Ajit Ajay 1A
60. | 201611 Dahifale Prashant Sanjay P
fl. | 201632 Kshirsagar Atharva Dinesh P

@ﬁﬂ” ' &




BUAHARASHTRA STATE IMSTITLITE OF HOTE

W

41

L MANAGEMENT AND CATERING FECHROLOGY ANLD
RESEARCH SDCIETY, PLUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAG EMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

T - €, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pupe - 16

& 2567664 Email; msihmetrsofficedigmail.com, web sie: mailhmetrs.in

Talk session on business insight.

Type of the Event: Start up and Innovation

Date of the Event: 23 December 2021

Conducted by: Mr. Amogh Bedekar.

Objectives:
« Todevelop

a diverse and appealing menu for an outlel.

« Tounderstand the importance of complying with food safety regulations

Organised By: Starl ‘up and innovation r;atl

To focus on providing excellent customer senice.

g S o

Event g:_nmdmatur M. Abhay MannH:ar ‘Ms. Pooja F‘a'-fuar E_ g =
| Venue Online Time / Duration | 01 hour [ %
Total Number of Students Faculty Mon-Teaching |
Participants o ~ =
a4 40 02 02 =
| Event Details | The sassion was covered under start up  and innovalion cell
=St Type of Leamlng Dutmme (Tick t the appropriate u_punn] < |
‘Conlextualization | Praxis and | Critical Research " Soft Skills
of Knowledge | technique _L'Ehlﬂki_n& i
v |
Leaming Outcome | The session focused on Indian snacks industry, including its

size, lrands, and market dynamics. Sludents leamed the
essential cperational skills such as inventory management,
staffing, quality control, and regulatory compliance.

Mr Bedekar also highlighted on how customer service and
customer relationship is important for any business.

Mapping of the event with PO and
Co

PR

Start up and Innovation activity

Program Outcome
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Enclosuras:
+ Function Prospectus
* Poster/ Brochure
s Comespondence trail
« Attendance Sheet
» 360 Feedback
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Name and Sign of Event Coordinalor
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- MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
e TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHMOLOGY (UG & PG = Degree Programme)
412~ C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - | 6.
W- 15676640 Emal: meihmenpod@pmail.com , web site: msthmetrs.in

REF: MSIHMCT/UG-PG/S5/2021/ 'EE’J'-L
Date: 22-|2.d03 )

FUNCTION PROSPECTUS C CE ORDER

Mame of the Event: Talk feigige Blraiueid MZU
wstlee Haib upe and wwovahon all.
Programme : BHMCT/MHMCT  Yesr:  1%/2%/3%/Final  Day THUR.SPBY

Date of Event; 2-3[BeL[200

Year Tme: ||!00
- L--.-.-.-
Types of Function; + Meeting « Interview = Guestlecture = Workshop
= Seminar = Yisit = Others {Flesse Specify) -
SuestProfle/Name: MK , AMOWH BED EKAR,
ar [ ing: Akmapa B dﬂ- Fonds T
Venue: « Classroom v s « Jaffran # Conference

s AssemblyHall « BoardRoom  » Principsl Office ( OMULEHE )
&r. Mo, of BCA Registrar

FOOD & BEVERAGE DEPARTMENT:

Meal Time | Pax Venue Kitchen Food Prod., F;z'::EE Stail
Ereal-lfaat ""“"-—h..___h‘_‘_‘_ A ]
Tea ___H_'_'_'_"""'———-__._,_‘_ =

| Lunch -.._________‘_‘_‘1#
mr [ | | N e . s
eews| || 1T
Y e, P



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Mo, Faculty In-charge:

Flower Arrangement:

Camaera :

Special Instruction: LyMie 1o et ceen-En 4 st @ GLUE3T

STUDENT IN CHARGE:

Food Production:
Food & Beverage Senvice:
Accommodation: ¥

Any other instruction (For SWAems) —edy THLE S€S£1oM 0 wctrls PRIDER

CIRCULATED TO ALL FACULTY AND STAFF

[ 5. N. Name Sign | 5.N. Name ~ Sign |
3. Cr. 5. Zagade 11, Mr. R. Gade —

2. Mr. 5. Rayarikar i 12, Ms. D. Marne

3, Mr. V. Sarup ":*;9_?_,,.-#" A Ms. M, Cimble WE}'

4. Or. V. Kadam 14. | Ms 5. Manin =4

5, Mr. D. Joshi H}fﬁ |15 | Ms. UL Toke

6, Mr. A, Manaolkar 16. Mr. 5. Jagade ﬁ

i Mr. C. Sahasrabudha AL 17. | Mr, D. Ishie r:gj._._._ N
E. Ms. 5. Paranjpa 1B, | Mr. P Padvekar _ﬁ?_ ]
9. | Mr. D, Janvekar =19, | Mr. S Deshmukh P
10. | Ms. P. Pawar 20. | Mr V. Kaware \ﬂ"“ﬁ’”




A Talk Session on

Business Insights
Schedule

23 December 2021

Talk Session by
Mr. Amogh Bedekar
Time- 11:00am to 12:00pm

Organised by

Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management

and Catering Technology (MSIHMCT), Pune

About Institute:

The MSIHMCT&RS is a pioncering Institute of Hotel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affihated to Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
years Masters Programme in Hotel Management & Catering Technology (MHMCT)
recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the
first Masters Programme in Hotel Management in Maharashtra and probably in
India. The institute alse regularly conducts Short-term programmes in Bakery,
Cookery and Hospitality Services.
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About Start-up and Innovation Cell

We are proud to have initiated the Start-up and Innovation cell of Maharashira
State Institute of Hotel Management and Catering Technology, Pune, under the
guidance of Centre for Innovation, Incubation & Enterprise of Savitribai Phule
Pune University, to promote the culture of Start-ups and innovations. The
activities conducted under this cell are talk sessions by Industrialists / start-up

owners, Start-up idea generation competition, projects on creative thinking and
innovative ideas, ete

Talk Session Overview
About Bedekar Misal-

Bedekar Misal has been serving tasty, spicy authentic Misal in consistent way for
more than six decades since 1948 in Pune. It has trendy fan following in Pune
since the beginning. Bedekar Misal has its own sole taste unlike the other spicy
Misal in Pune or rest of Maharashtra, Courtesy to the strategic location, foodies in
and around the neigh ba::urhtlrud can visit this place without facing any hassle.

About today's speaker -

Mr Amogh Bedekar the co-owner at Bedekar Misal was born and brought up into
a family of hospitality that is Bedekar Misal, Mr Amogh has an experience of 1.5
years in cold Kitchen at The Oberci Mumbai, He is a Sports Fanatic and has been
part of two record breaking, award winning cake decorations. Mr Bedekar
completed BSc Hs in Hotel/Motel Administration Management from All India

Shivaji Memorial society's Institute of Hotel Management and Catering Technology
in 2016.

Reg. Mo, MAY R P

O men2egs £




Fwd: Thank you for addressing the students

Inbox
Search for all messages with label Inbox

Remove label Inbox from this conversation

o
8

Startup and Innovation Cell S8IC <startup@msihmectrs.in>

to me

Forwarded message =
From. Startup and Innovation Cell SIC =startup@@msihmcirs in=
Date: Thu, 23 Dec 2021 at 13:01

Subject: Thank you for addrassing the students

To, =pedekaradiydbgmall.com=

Co: <bedekaradity@gmal com>

Dear Amogh,
Greetings from team MSIHMCT!H!

12240 PM (2
hours age)

On behalf of team MSIHMCT, | justly express my thankfulness for taking
time out of your busy schedule for the talk session on Business Insight

conducted on 23 December2021.

It was a thoroughly enlightening and informative session for our students
and the information you shared with the students was very educational.

Once again, our profound thanks to you for backing up this vital line of
business knowledge motion. We wish to tie up with you again in the future.

Also sharing the link for your valuable feedback.
https://forms.gle/XAtgSWmlzpGCks748

Thank you e W;‘\

34 "..-'

Team MSIHMCT é"“““ mmmﬂr;w? goir -;.‘-.,
1 Ao .-' *

Start up and innovation cell '?* s n_y

‘""f"'.fﬂum Jﬁ



MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PUNE

e e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
'%Fﬁ«* CATERING TECHNOLOGY (UG & PG - Degree Programme)
- 411 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 14,

&- 25676640 Emaill; meihmetpoddemail.com , web site:msihmetrs.in

Date 23 December 2021
Attendance for: On Business insight

Class : TY BHMCT
" Sr.No. | RollNa. Student Name Attendence | Remark
1. 201901 | AgrawallandishSartash
2 201902 | BaghelSachinDevendra |
3 201805 | BhagatPrajwal Anil
4, 201906 | BhagwatArya Mikhil
o 201307 Bhaik Digambar Suresh
A. 207908 BrozsleSalon Ramesh
7. 201811 | ChavenRajeshwariUmesh
a. 201912 ChavanSakshiGorakhnath
4 201813 Chavrekariladhura Prazed
10. 201814 | ChikadikarTanmayWaibhay
11 201915 ChoudhariBasturiPrashant
12. | 201817 | DeshpandeMadhav3uhas |

i 13, 201818 | DeshpandeSakshiVithalrao
I 14, 201918 | DimbarAdityaSudam
- 1820 | Gaikwad Josl Ratan
16, | 201921 | GakwadRasika Suresh
17. 201922 | GengajePankajSantosh
18. 201923 | GodbhadeNandiniAjit
149. 201924 | GuravPrajyotPradip
20, 201926 | Heera Max Ajtpal
21. | 201330 | JadhavRoshni Mohan
2. 201831 Jog MandiniMilesh
25 201832 | KadamManaswinililind
24, 201833 F.adamtrunaliniMilind

Qe | 0|Y|woe s |o||e|h|eme T2 ||| || 2o




‘Sr.No. | Roll No, Student Name Attendance | Remark
25. 201935 | Kanade Prasad Kishor F
28, 201841 | KulkarniShounakHrishikesh P
7. 201942 | Kure PratikshaSaudagar P
28. 2015945 MusakePrasannaShashikant F
4. 201946 | Nagpurelrpita Ravi P
0. 201847 MaikPrabhanjandul P
31. 201951 Marll:lgm.ﬁ-hshat Rahul P
32. 201852 | Pardeshistharvlaideep F
33, 201953 | PatrudkarVishvajeetSuryakant P
. 201956 FhadiareVedantSantosh P
35. 201858 | SslunkeAtharea Sanjay P
38, 201960 | SapkalaJayeshBhagwan p
37. 201861 SathelrawatiSachin F
38. 201963 | SheteRitika Dinesh P
0. 201964 | ShewadkarAtharvaShamsunder P
40. | 201986 | Timande Dinesh Purushottam P

Mame and signature of the Faculty

AR RS CLEAR

¢ @

PRINCIPAL
(BHMGT)

Mahargshira Stle nstibade o
Hotel Marsgsran & Catarng Tachnology
Shivafinager, Pune-11016



Feedback of Mr. Amogh Bedekar.

HARE OF THE FACILITATOR ¢

.ﬁmmﬁeﬂ-_ela'r
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How do yoi rafe Ma cless averall? |1 Seing not agrag and 5 baing stongly sgres | *

01
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0
= 4
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Any oilier suggestions *
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHROLOGY AND RESEARCH SOCIETY,

FLMNE
it MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g b g CATERING TECHNOLOGY (UG & PG - Degree Programme)
S 412 - C, K.M.Munshi Marg, BahiratPailChowk, Shivajinagar, Pune— 16,

2. 25676640 Email: maihmettpoli@iemail.com , web sitezmsihmcirs.in

pate: 2.3 Dee. T 2O\
STUDENT FEEDEACK ON WORKSHOP /DEMONSTRATION / LECTURE

NAME OF ORGANISATION : Pedebnry Mapal

MAME OF THE RESOURCE PERsON : Mo Amegh Bedehas
e s s _On Buntnenn Theightt

NAME OF STUDENT . —Jael Lobuwad,

.ENROLLMENT NO (INST.) : 101920

Flease circle the relevant score

Sr. No _ CRITERIA SCORE
1 Introduction given of both (self and 1opic) 9 et 3 s 1
2 Content delivery of the rescurce person 5 ) 3 ] 1
3 Encourage siudents (o ask questions 3 4 @:] i 1
4 Was there any element of creativity g @ 3 2 1
5 Subject matter knowledge/command on subject 4] 4 @ 2 1
(5] Presented the subject cleaily and 5 [4) 3 2 1
systematically -
T Answered the doubts or queries of the sludents @ 4 3 2 1
a Tima management 5 4 Ey . 1
8 Would you recommend the instrucior for other B EII 3 2 i
class
10 How do you rate tha class overall? 5 4 3) Fi 1
TOTAL scoRE X2 OUT OF 50
Signature of Student _@f : m
. )
[f g Mo, MAHSSATIOPune ) %
1 Dt 11Kpaizn08 o
[ £

G



MAHARASHTREA STATE TMSTITUTE OF HOTEL MANAGEMENT AND CATERIMNG TECHMOLOGY ANDF RESEARCH S0CIETY,

FLIE
LTS MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g “iﬁ CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPailChowlk, Shivajinagar, Pune - 16.
- 25676640 Email: msihmcttpo/@omail.com , web site:msihmetrs.in

Date: 23 Deocembay 9on

STUDENT FEECEACK ON WORKSHOP /DEMONSTRATION | LECTURE

NAME OF ORGANISATION Bedekar }i5al
NAME OF THE RESOURCE PERSON M- Ane . Bedpeta v
NAME OF THE EVENT —On Business Insight
NAME OF STUDENT ’ Roshni Teadhav
ENROLLMENT NO (INST.) : 201930

FPleaze circle the relevant score

Er. No _ CRITERIA SCORE
1 introduction given of both {self and topic) 5 @ 3 2 1
2 Caontent delivery of tha resource person 5 ] 3 2 1
3 Encourage students to ask questions 5 @) 3 2 1
4 Was there any element of creativity 5 7 |3 2 1
5 Subject matter knowledge/command on subject | (%) | 4 3 2 [ 1
g | Presented the subject clearly and 5 (1) 3 2 1
systematically =
7 Answered the doubts or queries of the studerts | & Ci} i 2 1
) Time management ] 4 @) 2 1
g Weuld you recommend the instructor for other | (5 )| 4 3 2 1
10 ﬁg's;da you rate the class overali? 5 |40 3 z 1
TOTAL SCORE 12 ouT OF 80

Sig n?a% Student -ﬂ/ ’ *"é"f r'r__;“m%

-1' Seg o, MAHSHOEHPURe E)
} 0, TGS

H:“?-)Em - .‘i i




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
. AND CATERINGTECHNOLOGY AND
@ RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING
TECHNOLOGY (UG & PG — Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Fati] Chowk, Shivajinagar, Fune - 16.
®- 25676040 Email: mathmetsofficefagmall.com, website: msihmetrs.in

o

Talk session on Prereguisites to start a facility management company,

Type of the Event:  Stan up and Innovation
Drate of the Event: 0% November 2022
Conducted by: Mr Dnvancshwar Randhive

Ohjectives:
s To mtroduce the concept of facility management. its scope, and its importance in
various industries,
s To understand the needs and expectations of potential clients in facility management.

Organised By: Start up and mnovation cell

Event Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar |
Venue 6] Time / Duration 01 hour
Total Mumber of Students Faculty Mon-Teaching
Participanis
52 47 03 02
Event Details The session was covered under start up and mnovation cell
Type of Learning Cutcome ( Tick the appropriate option)
Coentextualization | Praxis and Critical Research Soft Skills
of Knowledge technique Thinking
J |

-i_.-r.'aming Dutcome Students were able 1o understand the concept of ﬂ!:'iiil}'
manigement, 15 scope, and ks impordance 10 verows industres,
The students gained knowledge on client needs and industry trends,
including facility maintenance, cleaning services, securiy,
landscaping, waste management, and energy management.

|
Mapping of the;:}ent with PO and Pregtan: Outcose
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

é(-!-':‘ ;., % MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 - C, K.M Munshi Marg, Bahirat Patd Chowk, Shivajinagar, Funea - 16.

'" A - 25676640 Email: msihmcitpo@gmall.com , web site: msihmeirs in
REF: MSIHMCTRSEBHMCT/ 2022/ 8] Data: 3112022

To,

hr. Cnyaneshwar Randive

Cnarner,

KMPP [ Facility Services |

Pune-412105

M - 8075370273,

Daar Mr. Dnyaneshwar Randive,
Greetings rom MSIHMCTRG. !

On behall of the MSIHMCT f2am, we would like to extend a heartfelt thank you for sparing
yvour valuable time and accepling our invitation for the session on "Prerequisites for starling

a facility management company” on Sth November, 2022.

The session was conducted under the startup and innovation cell of the Institute,
This session was appreciated by the students. It was indeed a great session|
Thank you for all your suppon.

Looking forward to your association in the fulure!

With regards,
) W G
| ir ,/;l;ﬂ %

ﬁ

olt Dr. Seema Zagade 7% oy
M FH'HE'T’.#-.LJ-, / s Hm VIFN2003 / :) j

. PRINGIEALY N

) “E.... Cohnalogy R T Pﬁffw..qn:ﬁﬁ

Mahasaerpy = - lostide of



Enclosures:

Function Prospectus
Poster / Brochure
Cormrespondance trail
Attendance Sheet

3680 Feedback
Remuneration paid if any
Photographs of the avent

& §F & ® & & &

—l—-'--_._'.
ABHRY M
Name and Sign of Event Coordinator

Dr. Seema Zagade

FPRINICIPAL
(BHMCT)
auhita 3ta% insdtute of
Hotel Manzgems:: & snring feeh
Shivaingy . Fy -4 110015




jF*lgl'urd: Invitation as a Guest lecturer | MSIHMCT, Pune
Moo

Search for all messages with label Inbox
Remove label Inbox from this conversation

o
=
Startup and Innovation Cell SIC <startup@msihmectrs.in> 12:20PM (2
hours ago)
to ma

meweeeee— Forwarded message ———

From: Dnyaneshwar <dnyaneshwar randve@kmppfacillyservices. com=
Date: Sun, 6 Nov 2022 al 16:08

Subject: Re: Invitation as a Guest lecturer | MSIHMCT, Pune

To: Startup and Innovation Cell SIC <startup@msihmetrs in>

Ce: =principal@msihmctrs.in>

Dear SirMadam,

MNoted and thank you so much for your Invitation.

Regards,

Dnyanashwar Randive

Director KMPP Facility Services

8075370273

On 6 Nov 2022 12:50, Startup and Innovation Cell SIC <startup@msihmeirs.in> wrote:
Dear Mr. Randive,

Greelings from Maharashira Slate Institute of Hotel Management and Catering
Technology!!!

Further lo your telephonic conversation with Mr. Abhay Manclkar, thank you for confirming
the Guest lecture on "Prerequisites for starting a Facility Management Company” , with our
students from Bachelors in Hotel Management and Catering

Technology, on November 09, 2022 from 3.15pm to 4.15pm. The session will be
conducted on premises in the Assembly Hall with the students |

Your thoughts would enable our sludents to gain knowledge from your expertise and
expenence.

This talk session is arranged as an activity under the Innovation and Start-up Cell of
MSIHMCT, Pune.

Look forward 1o your continuous support!

Regards,
Team M.S.LHM.C.T.
Start Up and Innovation Ceill -vg

Mr. Abhay Manoikar +91 i



[N ]

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

® - 25676640 Email: msihkmettpof@email com:, web site; msthmetrs.in

Industry expert/ Guest lecture/Demonsirator feedback
Date 4 ' I li} 2

NAME OF HOTEL/ ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

Sr. No CRITERIA SCORE
1 Students grooming standards and body 5 4 ] 2 1
language L
2 Spoke loudly and clearly \j’"‘" 4 3 2 1
3 Students were aware of practical and 5 4 3 2 1
operational knowledge and skills of the topic ] . .
4 Students possess knowledge of technological o | 4 3 2 1
advancement in the industry el
9 Showed dynamism and enthusiasm R 3 2 i 1
|_._.-"'
6 Questicning frequently related to the topic 5| 4 3 2 1
L™ iR T
E Able to understand the content delivered #1 4 3 2 1
|8 "How do you rate the class overall? = | & [}
TOTAL SCORE ~--— OUT OF 40

PRINCIE
1_) INCIPAL &
.&v aathig

=Rie sl
ml H.'-.'lnﬁ.“!nn Tt | ."I..l- nzi_hirg ﬂf



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PLINE

T MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
%;Ffi AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Pati] Chowk, Shivijinagar, Pune - 16,
ot b ®- 25676640 Email: msihmettpof@gmail.com , web site: msihmetrs.in

—_

Date: 9 f | JJ 22
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION . Kmpp Fu;.;,;l;t?; Serviceh
.H'tm , .
NAME OF THE RESOURCE PERSON Eﬂf“u Rmﬁd”‘ft

: frece i bt For I’=‘-'t'<:v.1"":—--~~-=I| A
NAME OF THE EVENT m P Sermpo Y,

NAME OF STUDENT R il
ENROLLMENT NO (INST.) . 20N 6y
Please circle the relevant score
Sr. No CRITERIA SCORE
1 | Introduction given of both (self and topic) s [ 3 2 1
2 Content delivery of the resource person 5 4) 3 2 1
3 Encourage sluderts to ask questions 5 (4) 3 2 1
4 Was there any elemant of creativity 5 4 @ 2 1
5 Subject matter knowledgelcommand on subject | 5 | @ | 3 2 1
5 Presented the subject clearly and 3 187 I I
» | systematically =
7 Answered the doubts or queries of the students | 5 w 3 2 1
B Time management @ 4 3 2 1
g Wiould you recommend the instructor for ather (E) 4 3 2 1
clags . e,
10 How do you rate the class overall? f\fv) 4 3 2 1
45
TOTAL SCORE ———— OUT OF 50

" akhe/xx
PR s LG L
Signature of student



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programmie)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
W - 25676640 Email: msihmetipoiggmail.com . web site: msihmetrs.in

Date: &4/ /a2
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION : mr_?_m...ﬁ%_mm.s_
NAME OF THE RESOURCE PERSON | j:%@uuu.ﬂ!_gnﬁu:‘i&_

Phestoy ba - it
NAME OF THE EVENT i £\
NAME OF STUDENT c Sy Dghhfsl, dovie
ENROLLMENT NO (INST.) : Tt
Please circle the relevant score
: Sr. No CRITERIA SCORE
1 Introduction given of both (sell and topic) 57| 4 J- 5 | & |’
o), . |
2 Cantent delivery of the rescurce person . 5 | 4 F |1
_ |
3 Encourage students to ask quaﬂtﬁsh h 5 | & 3 2 |1
4 Was there any element of creativity - \}"1 T = | 1 g
5 Subject matter knowledge/commandonsubed | & | 4 | 3 | 2 o N W
3 Presented the subject clearly and 2| 4 3 2 1
systematically
7 Answered the doubts or quenies of the students | 5 | 4 i 2 1
8 Time management 5 | 4 | 8 2 |3 :
9 Would you recommend the instructor for other | « 5 | 4 3 a 11
class =i e e LT
10 How dao you rale the class overall? 5 J 3 2 1
TOTAL SCORE &L QUTOF 50

N

) rfﬁ" T 0 Wi

o ¢ . G-
Sigriature of student PRINCIPAL Y Reg.Mo. EANsIOTOONPY. | L,
i ja

{FHACT)



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme )
412 - €, K.M.Munshi Marg, Bahirat Patil Chowlk, Shivajinagar, Pune — 16.
W - 25676640 Email: msihmetipo@gmail.com , web site: msihmetrs.in

Date:
Student feedback on workshop/demonstrationflecture

NAME OF ORGANISATION : kM FP Eaﬂ'ﬁ% Qomwite:

NAME OF THE RESOURCE PERSON Mv-_'th\l-luhllhlmﬂ- Pandive.

NAME OF THE EVENT Mot C Ej
NAME OF STUDENT o Athaxia ﬁm;nnjl alunkes

ENROLLMENT NO (INST.) - 2019

Please circle the relevant score

Sr. No CRITERIA SCORE
E Intreduction given of bath (self and lopic)

-y - =

Encourage students 1o ask questions

Was there any element of creativity

&
Content delivery of the resourca persan J
5
5
Subject matter hmﬂedgn.fcu_maiﬁah f.ui:ﬁc_i o

o | k| L3 RS
= = ==

Presented the subject clearly and 1.5#
systematically _ | Ty
Answered the doubls or quernas of the students N

5

I
|
I
!

|

8 Time managemant

Y Y
=l

class
10 How do you rate the class overall?

g Would you recommend the instructor for other v
i

— e

TOTAL SCORE AL QUT OF &0

L
Signature of sluden F‘FEII:L CIPAl J,f’: g o EAKISRIOIBHPUT:
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7 9’5:} 2 AND CATERING TECHNOLOGY
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

%-'" _ AND RESEARCH SOCIETY, PLINE
ﬁ? MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(g“"() (UG & PO — Degree Frogramme)
412 - C, K. M MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune - 16
- 25676640 Email: maibmetrsofhiceiymm Leom , web site: msilumcirs

MSIHMCT & Start Up And Innovation Cell Organized A Talk Session on Prerequisites for Starting Of A Facility
Managemeni Company.,
By Mr. Dnvaneshwar Randive
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY., PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERTNG
TECHNOLOGY (UG & PG — Degree Programme)

412 - C, K. M Munshi Marg, Bahirat Patil Chowk, Shivajinapar, Pune — 16,

8- 25676640 Emml: msihmetrsoffice @gmail.com. web site: msthmetrs.in

REF: MSIHMCTUG-PG/55/2022/3 00
Datee o9 Moy | zoza_

FUNCTION PROSPECTU ICE ORDER

: el : - PE REQUISTIE T°  Date of Event: B9 M
Name of the Event ; ~A ML Qe SR R E g ate of Even 9 Hey az_

R Manpuereny, co,
Programme ;: BHMCT / MHMCT Year : 14/ 2%} 3/ Final Day: webHESDFY
Year Time: T |f4o0bMIT
g
Types of Function: = Meeting » Interview = Guestlectura « Workshop
» Seminar v Wisil + Others (Please Specify) -

Guest Profile /| Name: MR, At DHEIVE DNYAMESHWAR,

Faculty Coordinating: FEAps, ¥ & Foddp P
L
Venue: « Classroom s Ins « Zaffran e« Conference

« Assembly Hall e« Board Room  « Principal Office

Sr. No. of SCA Reqgistrar ! 30D
OODA&B GE DE i
iy A Faculty ]
Meal |L' Time | Pax Venue Him:l-mi _.—F} i Prod T Service . Staff
Breakfast | — - o= - - | o | -
| T — ]
nch [~ |- |~ - = T =15
FHT | ¥ | - — . — | e | i
s | i PESES . .
Takeaways | - : gon - —_ X o
= [P 4 e e e —




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Nos. Faculty In-chargi:

Flower Arrangomont: -

Camera

Special Instruction: =

STUDENT IN CHARGE:

Food Production: =
Food & Beverage Service: -
Accommodation: -

Any other instruction (For Students}) ' &

CIRCULATED TD ALL FACULTY AND STAFF

SN | MName Sign | S. M. S m‘-!!?.mﬂ | Sign

1. | Mr. 5 Rayankar 11 14, 5. S, Mantri -

2. Mr. V. Sarup Hf—#?:i [ 15. Ms. U. Toke m

3. | Dr. V. Kadam [yo |18 | M5 Jagade %g
4, Mr. D, Joshi r t 17. Tl Mr, D. Ishte '.5111 —T
5. | M A Manolkar % 18. | Mr. P. Padvekar ,ﬁ‘

6. | Mr. C. Sahasrabudhe F19. | Mr. 5. Deshmukh .
7. Ms. S. Paranjpe 20, Mr. V. Kaware _1 " G =
8. | Mr. D, Janvakar 21, [Ms.S.Deckar | JFid,
9. | Ms.P.Pawar i 22 | Mr. S.Rathod 3

10. | Ms. A. Manna | 23. | Ms. Surekha R, &j%lﬂ_ '
11. | Mr. R. Gade 24. | Ms. K. Pawar d“iﬁ_ﬂf

12. |Ms.D.Marne 25 | Mr. 5. Bedse & Lok
13 J Ms. N. Dimble -
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A Talk Session on
Demonstration on Chocolates

Schedule

29 April 2023

Workshop by
Mr. Chef Snowil
Time- 9.30.am to 1.15pm

Organised by
Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management and

Catering Technol MSIHM
atering Tec nology | CT), Pune

The MSIHMCTARS is a pioneering Institute of Hotel Management & Catering
Technalogy in Maharashira, Our Institute also has recenlly completed 50 years of
academic axcollence. We offer a 4.year Bachelors Programme in  Hotel
Management & Catering Technology (BHMCT) affiliated 10 Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
years Masters Programme in Hotel Management & Catering Technology (MHMCT)
recognized by AICTE and affliated to Savitribai Phule Pune University. This ks the
first Masters Programme in Holel Management in Maharashira and probably in
India. The institute also regulady conducts Shor-lerm programmes in Bakery,
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Institute of Hotel Management and Calering Technology. Pune. under Ihe guldance
of Centre for Innovation, Incutation & Enterprise of Sawviribai Phule Pune
University, 1o promote the culture of Stan-ups and innovations, Thi aclivitles
conducted undar this cell are lalk seesions by Industrialists / start-up owners, Starl-

mmmmmmmmammmmmmu.
elc

TALK SESSION OVERVIEW

Snowil Gilbert D'cunha completed his Food production & patisseres from LHM. in
®  jumbaiand possess over 15 years of innovalive experience in culinary kitchen. He

nas worked with international brands such as Camival crulse lines, Virgin Veyages,

Grand Hyatt, Morde Chocolales and presently working with Barry Callebaut AG 1s a
Swiss-Belglan cocoa processor and chocolate manufachurer, with an average
annual production of 2.3 million tonnes of cocoa & chocolale. And was crealed in
1896 through the merging of the French company Cacao Bary and the Belgian
chucolate producer Cababaut,




MAHARASHTHA STATE METITUTE OF MTEL WANAGE MENT AND CATERRN: TECHNOLOGY 43400
REDEARLCH EQCIETY, PUME

ﬂmw MAHARASHTREA STATE INSTITUTE OF HGTEL MAMNAGEMENT

AND CATERING TECHNOLOGY
(UG & PG < Dogroe Programrmo)
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Terdary Sales Exceubive;

Bany Csllebaut,

Markating and Sales
f"". Funs

BPear Tushaor Mo,
Greetings from MSIHMCTRS

Cn E=hall of the MSIHMCTRS (Degreg) Team, wa would ke o oxlend a heaiTeh ank you
for spaning your valuable tme and accapting our invitation for the demongtration of Bairy
Cabetaut Chocolates and I8 application kst oir Final Year BHMET students. We would ke
to appieciste the suppont extendod by Chel Snowil O'Cunha.

The vession was contucied under the startup and innowvation cell of the Inafitute

The gesrmi welll certalndy enlighien our sludents on Gandling chocolate, s differsnce betueen
couvaitune and compound chocolste, usage und profile for each nale in chooolute tasting,

The session wan trily appreciated by the students.
Looking looward 1o your assockstun n ihe future!

| W

N o




ARSI BTATE INBTITUTE OF MtiL m.t.t:m AR C TN TECHMNDG 0057 AND M BEARC:

MAHARASHTIA I'mﬂ: IHﬂTITl-TETJF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Progrsmme)
412 - C, K M. MunshiMarys, Dshirslstib o, Shivajiragss, Pine - |6
= B 25670640 Ermuil; malbimettpegigmailcom , web siemaimmto.in

Dabe - 20 Apei 2073
Narns of the event  Derrenstraton of Chocolses
Attendance for Final Year Students.
S Mo | Foll No. Student Name
201004 Emmm
201616 | Dahviketan Sanjay
617 | DeshpandeMachevSanas
20161 | GadowacRaska Surexh
GengaeankaSantosh
201924 | GurmvPrajyotfrace
201620 | Jadhav Prasad Suresh
201630 | JadhavFoshn Mchan
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M LAHASHTIA STATE (NS TITUTE OF HOTEL MANAGEMENT ASCH CATERING TECHNCLOGT AND

RESEARCH GOCIETY, PLNE
MAMARASHTRA STATE INSTITUTE OF HOTEL MEEHEHT
o AND CATERING TECHNCLOGY
r' (UCH & 10 - Dagrre Frogrmsme)

#12 = €, KN Mumshd Mg, Bt Farll Chowh, Shessjinage, Fune - 16,
- 29070040 Ermal: mnlhemictpdiigrrail com , web sl mrRehimiio.

Lok ]

Dote 29 f oh [2e23
Student eedback on worksheprdumonstrliin/lecture

NAME OF ORGANIEATION _@.,...‘L_M___—

? NAME OF THE REEOURCE PERSON - ml —

NAME OF THE EVENT

MAME OF STUDENT _ Shubbn, "Nk
ENROLLMENT NO (INST | il =
Fleate circie the relevant scom =
St No T CRITERIA SCORE

1 inbrechadion givnn of Dith {set 2nd 1ope] & i 4] 3 2 (3
- Corent gewvery of (he rescurce person 1 7RG 3 =11
] “Encoutsge sfudens 1o asa queshens 5 1 A 3 - Wi
‘ =t - r 3 2

5 F 3

& 3




MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY. PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

& MG - Degree Frogranme )
412 - C, KM Munshi Marg, Pubict Patll Chowk, Shiva|inagar, Puse - 16,
oy e & 25676640 Email: maihmetpoiigmail com , web site: maibeneies,in
——
Industry expert Guest lecture/Demonsirator feedback
Oats
MAME OF HOTELS ORGANISATION -
L DESIGNATION : ! 2
Fleass orcle the relevant score
Sr. Mo CRITERIA SCORE :
1 Students proomng standarcs and body B8 155 IR S B
F ard cearly 9 | A0 LA
3 Etusents were awars of pracical snd P 3 -l i
and siills of fhe fopic Sy r
4 _ poATEsa of lechnological ] J'_,. 3 Fi 1
in the mdustry
3 mmww A 4 3 | & [
= 5 Guestoning frequently relaled 1o the lope T %A B T =5
’ 7 Abie o undersiand fhe content deivered - T R A B
8| Hiow B0 you rate the ciass cveral? L2 Ba R e




MAMARASHTHA STATH INSTITUTE OF BOTHL MANAGEMENT AN CA TERIMNG TECHNOLOEY
AND RESEARCH SOCIETY, PUNE .
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ARD CA TERING TROHNOLOGY
(U & PO~ Dugres Prograsnma))
e A3 -, M S tunahibiarg, BahirwiPubl] Chewk, Shivajinagss. Pums I
W I5ATEEA0 Email! mygibamiire (Boadlgmadbopis . seals s paifymsio m

Ui the Stant-up and Innovaiion cell of MSTHMCTRS {degroe) Pune, # workihop an { oo
was organdred; Chef Snowil from Barrs Callebu dermemabratnd L arai
chocolake producti




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PLINE

{..'élij'm} MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG - D!:grcc Programime)

=TT §12 - C, KM MMunshi Marg, Balirat Panil Chowk, Shivajmagar, Pune -~ |6

®- 25676640 Cmail: mabmetnoffice@ gmail com, web site: msilangirs in

The art of professional baking from home.

Type of the Event: Start up and innovation.
Date of the Event: 07 Seplember 2022
Conducted by: Ms. Mariya Kagalwala

Objectives:
= To equip students with the fundamental baking techniques and skills needed.
» To train students in technigues for product presentation and decoration,
including frosting, piping ete
= To understand different packaging and presentation techniques for baked
guods.

—_— e — — — —

Drganlsad By: Start up and innovation cell

Ewant Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar = el
‘u’anuE B ] Assembly Hall Time / Duration | 01 hm.lr
| ' Total Numberof | Students Faculty Non-Teaching |
Paricipants | O =
a8 | 94 02 ﬂlE
‘Event Details | The session was covered under start up and innovation :e_!|_|
Type of Learning Outcome (Tick the appropriste option)
Contextualization | Praxis and | Critical ' Research Soft Skills
of Knowiedge technigue | Thinking ¥
o |

Leaming Outcome | Students gained knowledge on topic such an entrepreneunal
mindsel, opportunities for growth, innovation, and success in
the home baking industry.

Students acquired essential business management skills for |
| operating a home-based baking business. |
Gahned knowledge on packaging and transportation
, requirements necessary for home bakers. . |

Mapping of the E:rntwltl'll'ﬂand Program Out

i P P.FLP;"F"F'F'P PIP [P [P

Start up and innovation activity 1,2/2/41516|71910190 111112
R &7 I I o




Enclosures:

= Function Prospectus
Paster /| Brochure
Correspondence frail
Attendance Sheetl
360 Feedback
Remuneration paid if any
Photographs of the event

—Gatll._

ABHRY M
nName and Sign of Event Coordinator

@

Dr. Seema Zagade

INRCIPAL =Y RegNe MAMREYH0sPuny
(BHKICT)
Maharashirs Sists lnsitule of
Molsl Manageren: & Culuing Techn
Ehivajinaga, Pune-411018

M. TiMG/2000




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERIMG
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATTRING
TECHNOLOGY (UG & PG — Degree Programime)

12 - C, K.M Munshi Marg, Bahirat Paiil Chowk, Shivajinagar, Pune = 16,

- 25676640 Email: msthmenpo@iigmail.com , web site: msibmetrs.in

REF: MSIHMCT/IUG-PGISS/2022/ 795
Date: E}Eit’ﬂt] 2022~

FUNCTION PROSPECTUS CUM OFFICE ORDER

The Act ok Folessional Baks
e i

sl
Programme : BHMCT f MHMCT Year : 1%/2™1 3" | Final Day: JebhNESDAY

Year Time: "1 » 30 P
Types of Function: « Mesting s Interview s« Guestlecture  « Workshop
» Seminar o \isit « Others (Please Speciy) -

Guest Profile/ Name: s . Mm&aa ka%olwau.
Faculty Coordinating; My, Pbhay M | Ms F%%a P

Venue: « Classroom = lris o« Zaffien « Corference
% AssemblyHall « BoardRoom s Principal Office

St. No. of SCA Registrar = |13

FOOD & BEVERAGE DEFARTMENT: &1

" Meal . Time | Pax [ Venue Kitchen Food Prod. | E;‘:’:‘;E Srafl :
Ereal:i’ist — | B e - | - a - |
Tea P i e o= | — - i |
Lunch - - - = = i S
PMT - = Ir = — = - | — _
Takeaways | — | - I <3 - 53




ROOM DIVISION MANAGEMENT ARRANGEMENT: ».) -

e—

Type of Linen:

Flower Arrangement: —

Mos,

Camera : [l:u.l:*“mm MuﬂL-

Special Instruction:

STUDENT IN CHARGE:

Food Production:

e

Food & Beverane Service:

Accmnnmdaﬂun:*':#\l&m I:ELM_U\C‘ 't‘-‘:‘ 611}-" 11«-& VL Lt U._ﬁdﬁqj!

B in

ni(F

—r—

CIRCULATED TO ALL FACULTY AND STAFF

- —_

Faculty Incharge: —

| SN, __Name Sign_[S.N. | Name

1. | Dr. S. Zagade |15 M= 5. Mantri

2. Mr. S. Rayarikar ',,};3}_, 16, Mi u Ic_sm -
LML 2T e
4 Dr. V. Kadam 18, | Mr.D. Ishte
IE Mr. D. Joshi 4%, 19. | Mr. P. Padvekar

'B. | Mr. A, Manolkar HEwdE 20, | Mr. S Deshmukh

T Mr T Sahasrabudhe Mr. V. Kawars

8. | Ms. 5. Paranjpe Mr_ A Adsule ' '
9. | Mr. D. Janvekar Ms. 5, Deokar “Eﬁ%ﬂ -]
10. | Ms. P. Pawar | Mr. 5. Rathod S.B

1. | Ms. A Manna Ms. Surekha R. AW |
12. | Mr R Gade Mr. D Kadu s
13. | Ms.D.Mame Ms K Pawar ﬁ?(
74, | Ms N.Dimble T

s &

*
[’ .’-\
Bl SR s ET T
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Fwd: Invitation as a Guest lecturer | MSIHMCT, Pune
Inbox

Search for all messages with label Inbox
Remove label Inbox from this conversation

Y !

=3

Startup and Innovation Cell SIC <startup@msihmctrs.in> 12:36PM (2
hours ago)

to me

Forwarded message
From: Mariya Kagalwala <mariyak mk@amail com=

Date: Sal, 3 Sept 2022 al 12:54

Subject: Re: Invitation as a Guest lecturer | MSIHMCT, Pune
To: Startup and Innovation Cell SIC <starhup ihmecirs.in>

Thanku for this invitation!
Will see you!

Mariya Kagahwala

On Sat, 3 Sep, 2022, 12:31 pm Startup and Innovation Cell SIC, =startup@msihmclre in= wrote:
Dear Ms. Mariya Kagalwala,

Greetings from Maharashira State Institute of Hotel Management and Catering Technology!!!

Further 1o your telephonic conversation with Mr. Abhay Manclkar, thank you fer confirming the Guest
lecture on "The Art of Professional baking from home® | with our students from Bachelors in Hotel
Management and Catering Technology, on September 07, 2022 from 2.30pm to 3.30pm. The
session will be conducted on premises in the Assembly Hall with the students .

Your thought would enable our students to gain knowledga from your expertise and experience.

This talk session is arranged as an activity under the Innovation and Start-up Cell of MSIHMCT,
Pune.

Look forward to your continuous support! PRING] PAL
. (EHMCT)
Mo, et
Hﬂgal‘ds\‘ .-. . LY IEl'-ﬂan}

w4 11

Team M.S.LHMC.T. & G g 4
Start Up and Innovation Cedl "—: fu"'"‘_ —‘_—_-_-"‘\'{%
i of i N



MAHARASHTRA STATE INSTITUTE OF HOTEFL MANASEMENT AND CATERING TECHMOLOGY AND RESEARCH
SOCIETY, FLNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - O, KM Mok Marg, Bahirat Patll Chowk, Shivajinagar, Pune — 1.
- 25676040 Emalil: maihmonpodemail.com , wish site:msibmetrs in

Date - 07 September 2022
Name of the event : The art of professional baking from home.

Attendance for : Y BHMCT
Sr. No. | Roll No. Student Mame Attendance | Remark
1. 202102 Ahiwale Yash Ashish P |
2. 202103 | Aswar Swaijit Shivaji P
3 202104 Bade Bhagwat Balkrushna P
4, 202106 Barshikar Aman Salim P
5 | 202109 | Bhosale Pal ‘l"ugandhara Dhawal P
6. |202110 | Bhosale Sarthak Shailendra P
7. |202111_ | Bhosale SwarajAnand | p |
B.  |202114 | Chaudhari Sujeett Krishna P
9, 202116 Chavan Swapnil Satish P
10. | 202118 | Chitale Shakti Mahendra o P =5
11. |202119 |DamAtharvaRaenda | P |
12 |202120 | Dengavekar Aditya Prasad P
13, | 202122 | Deolalikar Krushna Satyen P
14. | 202125 Deshpande Vaishnavi Prashant P
15. 1202127 | Dhage Varun Sunil P
16. | 202129 Dhumal Anand Wajlauhurrandan P i
17, 1202130 | Dhumal Utkarsha Prasad P |
18, | 202131 | Dimber Shreya Manchar P
19 |202132 | Dolas Akehay Ravindra P
20. | 202134 | Edke Shweta Ashru B -
21, 202135 | Falak Dipti Govinda P
22. | 202137 | Gaikwad Atharva Sanjay P
23. | 202138 | Gakwad PrathameshRahul | P
24, | 202138 | Gawade Aditya Harshad P
25 | 202140 | Gedam Pranai Sayaji p
26. | 202141 | Ghodake Nimai Sanjay P
27. 202142 | Gole Rudra Vikas P [
~ 28. | 202143 | Gore Manali Laxman [
29 | 202144 | Gunjal Jay Balkrishna P
~30. 202147 | Jagtap Shrineel Nitin P
1. | 202148 Jagtap Siddhi Gorakh P

8 m;ﬁ
7 n.q H0 Fﬁmmmm \8

EICF iR id™sirs & &



e | Remark
B ey T Atendance | "
Raoll Hu —'—_"_'Eﬁtﬂah P F_"
31 zn.:n.m Jamda: FML?{——— | B
13__] 3. | 202150 Jﬂ?ﬂ Sarvesh Deep .1
34. 201151 Kadam Ajay Rawru:lfﬂ I 5
3 —'"35. 302153 | Kamble Yash Anard -~
3. 1202155 | Kasbe Harshada Nilesh - '|
37, 202158 | Kataria Shruti Yo ull Yogesh. B =i
35 202158 | Khade Samrudh Satien —3 ;
——38. | 202158 | Knarade Tanaya Nandan — 3
a0, | 202160 Khatkhate Athary Rajiv 3
a1, | 202161 Khetre E'.arm'l-u;ha Dashrath 5
42. | 202164 Kuchekar Mahesh Rajencra 5
T a3, | 202165 | Kulkamni Moksh Vishwanath oy
a4 |202167 | Lachake Ojas | Mahesh 2 '.
" a5, | 202168 | Mahadule Sarang Suresh =
4. | 202170 MnhuEm Abhishak Ravindra -
47, | 2021M1 Trishala Ramesh
48, | 202173 I..lane Niranjan Sharkar P |
45. | 202174 | Mane Siddesh Raosaneb | _® |
0. | 202175 | Mankar Mohtt Subhash P
51. | 202177 | Mochite Amruta Ashok i )
52. | 202178 | More Jay Harish P
53. | 202180 | More Soham Rajendra e .
54. | 202181 | Mulik Sanket Ajt L
55. | 202182 | Muzalar Magbool = . |
56. | 202183 | Nanakshahi Drishti Teghbahadur e -
57. | 202184 | Navale Pritesh Arjun p
56. | 202185 | Nemade Vinit Kiran P
50, | 202188 | Neware Roshni Jilendra =
60. | 202187 Nikam Prathamasgh Vazantrao p
61. | 202189 | Pansare Om Nilesh P
B2 | 202191 | Patange Nandini Om )
63. | 202182 | Patankar Kushagra Abhijeel P
B4. |202183 | Pathak Mrunal Jayant P
65. | 202196 | Pawar Adwait Ramnath [ |
66. | 202197 | Pawar Ritik Shyam p
_67. | 202188 | Pohokar Swayam Prashant P =
B8. | 2021100 | Pulawale Anurag Navin P
69. | 2021101 | Ranade Omkar Manoj P ]
: Mlﬂﬂh
¢ am
E& oL, 11/06R200% .‘ﬁ-‘&]
PRINCIPAL ., _gY



| St No, [ Roll No. ‘Student Name Attendance | Remark
70. | 2021102 | Rao Miva Deviprasad P
| 71. |2021103 | Rengade Shrushti Kisan i P
72. 2021104 | Renuse Nirzj Sanjay ) P
73. 12021105 | Rupade Swapnil Santosh P
74, | 2021106 | Ruparel Parth Bharat I~ P
75. | 2021108 | Sangle Shubham Rajaram = 5
|76 | 2021109 | Santar Sanket Rajendra B P 1
7. | 2021110 | Sardesai Shreeyans Vinay F
|78 |2021111 | Sargar Aditya Paraj P
79. | 2021112 | Sasane Atharva Ashok P
BO. | 2021113 _| Seha Pyush Rohit P o
81. 2021114 | Shelkande Shreyash Durgadas P
82. 12021117 | Shete Varun Suresh P =
83. | 2021118 | Shewale Aadesh Babasaheb p
B4. [ 2021121 | Sigdha Surbhi Salish | P
B85, | 2021124 | Suryawanshi Siya Umesh - P
86, | 2021125 | Sutar Tanmayee Milind P |
| 87. | 2021127 | Tavdare Tejaswi Ravindra P — ]
B8. | 2021128 | Tembe Pratik Ramesh P
89. (2021133 |VeidyaShrirajHarish = | P
| S0 | 2021138 | Washivale Shravani Laxman P
| ®1. | 2021139 | Zad Amnav Ajay P
92. 2&211#1 | Fulari Salman Roupmiyan P
|93, [2021142 | Kath Yash Manish =
84. | 2021143 | Shinde Gautam Snrichar , P
Ry & 2y
Name and signature of the faculty /
—mall.
pAL T N CATERRG
Matiareshirs Statn msfiuie o & &)
I'hﬂl m‘,mdn: | LU r‘-‘ﬂrm - ._”HM 'li ; |
shivainagal. Fune-$1101G [_-__:1 Heg Iﬂﬂiumm [ =
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLCGY
(UG & PG — Degree Programime )
412 - C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
®- 25676640 Email: msihmettpoddgmail.com , web site: msihmetrs.in

Industry expert! Guest lecture/Demonstrator feedback
Date - #9222

NAME OF HOTEL/ ORGANISATION _Claoeo - Wikl guit

NAME OF THE FACILITATOR i

DESIGNATION : :
Please circle the relevant score
| Sr.No CRITERIA SCORE
1 Students grooming standards and body | 4 a 2 1
ianguage .l
| 2 | Spoke loudly and clearly § A4 | 38 | 2 1
3 | Students were aware of practical and ‘;/ 4 3 | 2 1
| operational knowledge and skills of the topic ) - -
4 | Students possess knowledge of lechnological | 8§ 4 3 | 2 1
advancement in the industry = B .
5 Showed dynamism and erthusiasm 5 | 4 3 2 1
e o |
3] Questioning frequently related to the topic x 4 3 | 2 1
7 Able to understand the content delivered Fl 4 3| 2 [
g= 1SS e — o — -
8 How do you rate the class overall? 4 3 2 1
’ ; ¥4 B3NN R L

TOTAL SCORE - OUT OF 40

@ - Pﬂ%\:ﬁ
PR S RegNo. MANEIR00PINE
o HEEEJT? ) e l:LTIBH E



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

W MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
/ .=ffr;i‘% AND CATERING TECHNOLOGY
gl | " ) (LG & PG - Negres Programme)

QW:E? 412 = C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
i - 25676640 Email: msithmetipofii gmail com , web sile: msihmeirain

Date: :I'I‘ 1 |’ e
Student feedback on workshop/demaonstration/lecture

NAME OF ORGANISATION ; tnoeo - Liiteipud

: Ir"ﬂH‘ alla
NAME OF THE RESOURCE PERSON @ % g kagalw
Lincder i'ﬁ‘nffwf anrd (novelen cell

NAME OF THE EVENT
b - M- Eonode.

MNAME CF STUDENT .
26210 |
ENROLLMENT NO (INST.)
Please circle the relevant score
Sr. H:II_ : CRITERIA SCORE
] Intraduction given of both (self and topic) 5 @] 3 | 2 1
T
2 Conlent delvery of the resource person 5 4 B 2 1
3 Encourage students 1o ask questions SIEIAEREDE
4 VWas there any element of creativity @ 4 3 2 1 |
5 Subject malter knowledge/command on subject 5 @ 3 2 1
g Presented the subject clearly and 5 A E} Z 1
a systematically ]
i Answered the doubts or queries of the students @ 4 3 1 1]
) Time management - G 4 3 2 1
9 Would you recommend the instructor for other 5 4 [ @) -2 |1
class . .
10 How do you rate the class overall? 5 | @] 2 2 1
TOTAL SCORE L QUT OF 50 o

- S ELNERT AR G
& G

- [ e S
e el
Signature’of student (w (%f A {-"?:_\
* - ] e P PR Tik i T T



MAHARAEHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(LG & PG — Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
- 25676640 Email: msihmettpo@gmail.com , web site: msihmetra.in

Date: 7 p"r jf 2
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION : =X p st

NAME OF THE RESOURCE PERSON ¢ _M,B_ﬂcd,;_(f_l{c?aﬂ.mla

NAME OF THE EVENT : WW hnq...-n;anga!h;-_ﬂ%
NAME OF STUDENT . Paae 8 Cosshibos

ENROLLMENT NO (INST.) ' 202106

Please circle the relevant score

Sr. No CRITERIA SCORE

1 Infroduction given of both (self and lopic) @1 3 2 1

] Content delivery of the resource person ORI a 2 1

3 Encourage studenis to ask questicns @ 4 3 2 - 5

4 Was there any element of creativity w4 3 2 ¥

5 Subject matter knowledge/command on subject | {‘E: 4 3 z 1

3 Presented the subject clearly and s | 4 3 21

systematically

7 Answered the doubts or queries of the students | (5 4 | 3 2 1

B | Time management & 3 2 1

g Would you recommend the instructor for other | (3 4 3 2 1
0 ﬁ::sm you rate the class overal? > | 4| 3 > 19

TOTAL SCORE 2<.— QUT OF 50

)
Elgm%ra' of student i {ﬂ

-l Lﬂlﬁﬂ_l_




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNGLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNCLOGY
(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
= - 25676640 Email: msihmotipof@email.com , web site: msihmcirs.in

Date: Er:fl:‘.lt_ﬂ 1095
Student feedback on workshop/demonstrationeclure

sao@ =
NAME OF ORGANISATION . Lheow =1Tdovs
NAME OF THE RESOURCE PERSON  : mﬂﬁ%a_mﬁma
o Pt o e LE‘ ot o)
NAME OF THE EVENT - E
B(A!.ﬁﬂﬂ -;I'T’nm vl —Tolk Aoinisn.
NAME OF STUDENT Mibro Ifchﬂ
ENROLLMENT NO (INST.)
2odl o)
Please circle the relevant score
Sr.No | CRITERIA SCORE
iy Infroduction given of both (self and topic) {JS;}I x| 2 1
2 Conlent delivery of the resource persen [;5"' % 1 = | L=l T
3 Encourage students 10 ask questions (4| 3 2 1
4 Was there any element of crealivily 5 [ (A 3 -
5 Subject matter knowledge/command on subject ] 5 {7_} a ~INE
6 Presented the subject clearly and @ 3 2 1
systematically
7 Answered Lhe doubts or queries of the students @'} 4 3 Fl 1
8 Time management @1) 4 3 2 i
3 Would you recommend the instructor for other 5 {j:'l 3 2 1
- class . ) _
10 | How do you rate the class overall? 5 @ 3 2 1
TOTAL SCORE 5 LY OUT OF 50
I|"'-_ . || | _.—-|"I.R.|1. I
| .f"-,,.‘_;:.\_
b 4 y g,
Signdture of student E ‘#/‘jr -

PRINCIPAL s {2
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

: TECHMOLOGY AND RESEARCEH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AMD CATERING
[é TECHNOLOGY
S (LG & G - Degree Programime )

412 - €, K.M.MunshiMarg, DahiratPatil Chowk, Shivajinagar, Pune - 16.
W- 25676640 Emadl: mslhmetrsoffesi@gmail som . web site: msihmetrsin

The Startup and Innovation cell of MSTHMCT, Pune, organized an interaction with a young and tnlented
erireprencar, Ms Mariya Kagalwals wiho began with her own venture”™ Choco-liiicious”. She enlightened the second
yerr BHMOT smudents on "An art of professionzl baking from home",




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMERT AKDCATERING TECHNOLCLY AND
HESEARCH SOCTETY, FUNE

= MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
@ CATERING TECHNOLOGY (UG & PG — Degree Programme)
St 412 - C, K.M Munshi Marg, Bahirar Panl Chowk. Shivajinagar, Pune - 16
= 25576640 Email: msihmetrsoflizeiipmail com, web site: mefhimetrdin

Workshop on chocolate-Barry Callebaut.
Type of the Event: Start up and Innovation

Date of the Event: 29 April 2023

Conducted by: Chef Snowil from the premier chocolate company Bamy Callebaut

thcﬂvusﬁ
To educate students about the origins, history, and different types of
chocolale.
+ To demonstrate various chocolate-making techniques, such as lamrranng.
moulding, enroking, and decorating.

Organised By: Start up and innovation cell !
Event Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar |
Veanua Bakery - Time / Duration 01 hour
Total Number of Students Faculty Mon-Teaching I
Participanis | | i |
22 17 03 02 !
Event Details The session was covered under start up and innovation csll
= Typn of Learning Uutmme (Tick the appropriate option)
' Contextualization | Praxisand | Critical Research ' Soft Skills
of Knowledge technigue Thinking _i
v

Learning Outcome | Students gained a deeper knowledge of chocolate, including
its origins, history, production process, and different
types/varieties.

Sludents leam various chocolate-making techniques, such as
tempering, moulding, enrobing. and decorating.

The demonstration provided a greal leaming experience o

| - _ | our students |
Mapping of the gaantwith PO and Program Outcome
=S e PP P PIPIP[P[P[P[P [P |P
Start up and innovation activity "Ii 3|4|5|6(7/8]9 |10 |11 |12
v v v




Enclosuras:
« Function Prospactus
Poster / Brochure
Cormaspondence frail
Aftendance Sheet (Wherever applicable)
360 Feedback
Phatographs of the event

—(Frialbn.

Ll . 14
Name and Sign of Event Coordinator

L]

Dr. Seema Zagade
PRIRC IPAL
{(BHMET)
Maharashira Siate instilute of

Managamen! & Caiering Techn
Shivaiinagay, Fune-411018




WAHARASITTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AXND REREARCH SCGCIETY, PUKE
MAHARASHTREA STATE THSTITUTE OF HOTEL MANAGEMENT AND CATERIMG
TECHMOLOGY (UG & PG - Deprée Programme )

412 = KM Vunshi Murg Balieal Fanil Chowk, Shivapimsgar, Pone — 16,

B - 23676040 Ematl: msihmcirsofflice@pmatloom, web site: msimmcies.in

REF: MSIHMCTUG-PG/SSIZZY 3R -
pate. 2& ) oty ] 2925,

FUNCTION PROSPECTUS CUM OFFICE ORDER

oaLlE BAUT .
Date of Event;

Name of the Event : W0RkEHOP OM Ciocoril - (T
UNDER, 18Ry urF § THMHoVvaTION CeLL.

Programme : EHr'IE:ITFMHMET Year : 1 2% 1 3% | Final Day: 29 APKEL 2013
Year Time: (0 &4 40 |, FM
Types of Function: » Mesting a Interview = Guest leciure = Wnrﬁgnp
s Seminar o Vst s [hers (Please Specify) -
Guest Profile | Name & euEF . gMowEl HeUHuea — BAREY CAUEBAUT,

Designation | Organization:

. Aniten M
Faculty In — Charge: : ; "
PoasTa . P,

Venue: « Classroom « ris s Zaffran » Corfersnce  _—

= Assembly Hall

BoardRoom = Principal Office (mm)
'I

Sr. No. of SCA Registrar

FOOD & BEVERAGE DEPARTMENT:

i

Meal

_| Time

Pax

Verue

Kitchen

Broeakfast

Faculty

Service

Tea

Lunch

PMT
Takecaways




ROOM DIVISION FACULTY INCHARGE

Venue and Sl up } -

i

11N

Flower Arrangement

Function Board i

Escorting H

Social Media In charge

Photography M, gacsirt, R,

Media update after event - Faco Book | | Instagram E

STUDENT IN CHARGE:
Food Production : PRAIIK . 5,

Food & Beverage Service @ =

Rooms Divisien gl =5

Soclal Media / Media r eMqEMMAY .

CIRCULATED TO ALL FACULTY AND STAFF

S.N. Name Sign | S.N. Name_ Sign
% Mr. 5. Rayarikar fﬂﬁ 113, | Ms. N. Dimble Gb
2. K, W Sarup |14, M= 5. Mantri Lo
B kil el N it BN
4, M. D. Joshi ji_ 18, WMr. 5. Jagade -
5. [MAMercker | foupdl 7 WD iehie =
| B Nir. C Sahasrabudhe 18 Mr. P. Padvekar
7. | Ms. 5. Paranipe gl 18 Mr. 5. Deshmukh
E T ?..Janvel:ar A | EEE_“Iu'Ir,'E.'EEuEE R b'aﬂe
g |Ms. P Pawar T T TRV — = e
10, | Ms. A Manna | ‘f/ 22. | Ms. Aarti Babar Pyril
7 g i R, Gada 22 s, Varsha Raihod |
12, ‘ Ms. D, Marme {'{L;-//,_ 5 | e




Fwd: Invitation for demonstration-Barry Callebaut
Inbox

Search for all messages with label Inbox
Remave label Inbox from this conversation

Startup and Innovation Cell SIC <startup@msihmctrs.in> 1245 PM (2 h;gu;s]

o me

e FOPWArded message
From: Startup and Innovation Cell SIC <slarup@msihmetrs in>

Date: Fri, 28 Apr 2023 at 16:08

Subject: Invitation for demonstration-Barry Callebaul

To: ushar more(@barry-callebautl.com <tushar_moref@barry-callebaut com=

Dear Mr. Tushar More,

Greetings from the Maharashtra State Institute of Hotel Management and Calering
Tachnology!!!

The MSIHMCTERS is a pioneering Institule of Hotel Management & Catering Technology in
Maharashtra. Our Instituie also has completed 50 years of academic excellence. We offer a
4-year Bachelors Programme in Hotel Management & Catering Technology (BHMCT)
affliiated 1o Savitribail Phule Pune University and recognized by the AICTE. We are also
pioneers in starting the Two years Masters Programme in Hotel Management & Catering
Technology (MHMCT) recognized by AICTE and affiliated to Savitribai Phule Pune
University, This is the first Masters's Programme in Holtel Management in Maharashtra and
probably in India. The institute also regulary conducts Short-term programmes in Bakery,

Cookery and Hospitality Services,

Further to your telephonic conversation with Mr. Abhay Manclkar, thank you for confirming
the demonstration with our students from Bachelors in Hotel Management and Caternng
Technology, on Apnl 29, 2023, from 10:00 am.

The session will be conducted on premises in the Confectionary room wilh the students and
the Chocolatier from Barry Callebaut.

The demo will enlighten our students on handling chocolates, the difference between
couverture and compound chocolate, usage and profile for each nete in chocolate tasting.

The demo will be attended by 21 students of the Final year BHMCT - Culinary Arts
Specialization and the faculty members.

Along with appreciating Chocolates, students will also be introduced 1o the world of
chocolates and professionally engage with Barry Callebaut in future.

This demonstration is an activity under the Innovation and Start-up Cell of MSIHMCT,
Pune,

Look forward to your continuous support in future!
Regards,

Prncipal and Team M.S..HM.C T. .
Start Up and Innavation Cell
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMEMNT AND CATERING TECHMOLOHEY AND
RESEARCH SOCIETY, PUNE

gﬁ% MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
‘ P TECHNOLOGY (UG & PG - Daegree Programmae)

S 412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
- 25676640 Email: mesihmetrsofficefamail com, website: msihmetrs in

5.1.2 Following capacity development and skills enhancement activities are organized for improving
students capacity

INDEX
. SR
NO. FParticulars
' -|]-1_ Awaraness on Cybar Crime
(Reporl, Funclion prospectus Altendance, Feedback, Photas)
0 PMS demo (Properly Management system)

(Report, Photos, Attendance, Fesdback form)
03 Rational oven Demo

| {Report, Attendance, Feedback and photos)
4 | Smart classroom photo

o
oo % F,,%
(& Hmw PEAMCIPAL
UG —PGE)
b

" mlmrmﬂ“
L """"“'”""'umm_;umﬁ
| S



MAHARASHTRA STATE INSTITUTE GF HIOTEL MANAGEMENT AND CATERING TECHNOLOGY AN
RESEARCH SOCIETY, PUNE

2 MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
é i{iﬁ } CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 = C, KM Munshi Marz, Behiral Patil Chowk, Shivaginggar, Pune — 16,
& 2L6TeE40 Email meilm wigrnnil com, web gite: misthmetrs in

Awareness on Cyber Crime

Type of the Event: Lecture

Date of the Event: 13 October 2022

Conducted by: Mr. Yopesh Thange

Ohjectives:

® To cducate students about the various types of evber threats, and how they can be
prevented.

e To educate sindents about how to prevent cyher-atfacks on their devices and nefworks,

To inform participants about the importance of reporting cybercrime to the appropriate
suthorities and how 1o do so.

Organised By : MSIHMCTRS

Event Coordinator | Abhay Manolkar | |

Topic Covered :
s Understanding Cyher threats, Promoting safe online operations, Preventing Cyber attacks, Legal and
Regulatory Comphance

Venue MSIHMUT Time / Duration Cime day 1our

Total Number of Participanis | Students Faculty Non-Teaching

63 s a0 01 (1

Ewvent Details The awareness leclure on :‘:}'hcrcﬁm: was conducted with the aim ul‘inl.'rcﬂ_*ii.nl.j,

students understanding of cyber securily threats and best practices, The lecture
covered various topics related to cybercrime, including common threats, attack
technigques, vulnerabilities, eyber security technologies, and secunty best
practices.

Tvpe of Learning Ouicome (Tick the appropriate ﬂptiﬂn}_

Fi=). No, IAHSSrIN0N P
DL TUDEHE



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
FTECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (UG & PO = Degree Progranume)

i i 412 - C. K.M Munshi Marg, Bahirat Patil Chowk. Shivajinagar, Pune— §6,
'~ 25676640 Email: msibmcttpoidgmail.com , web site: msilimetrs.in

e
s

REF: MSIHMCTUG-PG/SS2022/ !1‘]
Date: 18]10|e2

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of theEvent: AWRRCHER ©f CUBEK Caami Date of Event: !5 foct[z2

R

g o
Programme ;: BHMCT / MHMCT Year 1% /2™ /3% ! Final Day: Sni!

Year Time: 2 ' 1L e
Types of Function: = Mesting « Interview  « Guest iBcture o Workshop
* Seminar - Visit = Others {Please Specify) -
Guest Profile | Name:  +  yppady  upHLE | ‘

Faculty Coordinating: ' #AEMAY ™ W

Vepue: « Classroom s lris « Zaffran « Conference
« AssemblyHall e BoardRoom s Principal Office

Sr. No. of SCA Registrar

&B -
Meal | Time | Pax  Venue e i
Breaktast | 5 ]
Tea | _
Lunch | ‘
PMT il

Takeaways .




€

ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Nos. Faculty Incharge:

Flower Arrangement:

Camera :

Special Instruction:
ST NT IN CHA -
Food Production:

Food & Beverage Service:

Accommodation:

Any other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

5. N. Name Sign | 5. N Name | sign
Y. Mr. 5. Rayarikar '__,}J?-""‘ 4. | Ms S. Mantr .
_— |

2 Wr. . Sarup 5 15. | Ms U Toke l‘i’E.E-&"'"'I

3. Or. V. Kadam £ 16 Mr. 5 Jagade -_—

4. Mr. D. Joshi 17. Mr. D Ishte i

= Mr. A Manolkar _M 18. Mr. P Padvekar

B. Mr. C. Sahasrabudhe [.ﬂ'ﬁ_,.-’z..ﬁ-f 19, Mr. 5. Deshmukh

1. Ms. S. Paranjpe Lﬁ 20. | MrV Kaware "k- T

8. | Mr. D Janvekar ) 31. | Mr. A Adsule . el

9 | Ms P. Pawar " |22 | Ms S Deokar AV

10. | Ms. A Manna ~_~23 | Wr S, Rathod —

11. | Mr. R. Gade — | 24, Ms. Surekha R.

12 | Ms. D. Mama = 25 | Mr D Kadu —
h:'la N. Dimble | @ 26. | Ms K. Pawar qyf-dﬁ'll

w ‘ﬂ;..“w “%&.ﬂ

3.
Qe INCIPAL s, S



MAHARASHTRA STATE IRSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,

PAUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG - Degree Programme)
@) 412 - C, K.M Munshi Marg, BahirmPatil Chowk, Shivajinogar, Pune — 14,
5 - 25676640 Email: msihmetrsoffice/@email.com, web site: msihmetrs.in

Lecture on:  Awareness on Cvber Crime
Dhate: 15 October 2021
Sr. No Roll No. Student Name Altendance
B 202101 Agrowal Harsh Bipin P
2 202102 Ahiwale Yash Ashish P
3, 202103 Aswar Swajit Shivaji P
4, 202104 Bade Bhagwat Balkrushna P
3 2021035 Bade Rohit Maravan P
fi 202106 Rarshikar Aman Salim P
r & 202107 Belbekar Aditi Sandecp P
8. 202109 Bhosale Patil Yugandhara Dhawal P
9. 202110 Bhosale Sarthak Shailendra p
10, 202111 Bhosale Swarnj Anand P
1L 202112 Barnde Sudhanshu Sandip A
12, 202113 Chaudhari Parag Pundlik P
13. ] 202114 Chaudhari Sujeet! Krishna A
14, 202115 Chaudhari Seapnil Bhaskar P
15, 202116 Chavan Swapnil Satish P
[, 20217 Chendke Ojas Prashamnt A
17. 202118 Chitale Shakti Mahendra P
IR, 02110 Dalvi Athnrva Rajendrn A
19, 202120 Denguvekar Aditya Prasad A
20. 02121 Deoghatole Shantanu Sunil P
21. 202122 Deolalikar Krushna Satyen A
. 202123 Desale Lokesh Shashikant A
23, 202124 Deshpande Sakshi Shailendra P
24, 202125 Deshpande Vaishnavi Prashant P
25. 202126 Dhage Sachin Amogsiddh A
26, 202127 Dhage Varun Sunil A
7. 202128 Dhede Manasi Sanjay P
28 202129 Dhumal Anand Vijaynbhinandan P
s A 02130 Diharmin] Utkearsha Prassad P
0. 202131 Dimber Shreva Manohar P
.| 202132 Dolas Akshay Ravindra A
N 202133 Durgule Robap alwd— P
1. 202134 Edke SIS Aatrt—— o A
.| 202133 Faldl@nti Govinda i P




36. 202137 Gaikwad Atharva Sunjay A
7. 202138 Gaikwad Prathamesh Rahul P
18, 20213% Gawade Adityn Harshad P
19. 202140 Gedam Pranali Savaji P
0. 202141 Ghodake Nimai Sanjay p
4], 202142 Gole Rudra Vikos M
41, 202143 Gore Munali Laxman P
43, 202144 Giunjal Jay Balkrishna A
4. | 202145 Hirve Anushka Prashant A
43, 202146 Jodhav Sumit Ashok A
46. 202147 Jagtap Shrinee! Nitin A
47. 202148 Jagtap Siddhi Gorakh P
48, 202149 Jamdar Prothamesh Santosh A
19, 202150 Jangam Sarvesh Deepak A
50, 20215 Kadnm Ajay Ravindra A
al, 202152 Kadam Atharva Laxman A
2. 202153 Komble Yash Anand P
3. 02154 Karnik Radhika Rohit P
54, 202155 Kissbe Harshada Milesh P
35, 202156 Kataria Shruti Yogesh P
56. 202157 Kendurkar Tejas Hemani A
37. 202158 Khade Samrudhi Satish P
58 202159 Kharade Tansya Nandan P
9. 202160 Khakhate Athary Rajiv A
il 202161 Khetre Samiksha Dashrath P
61, 202162 Kirve Kaushal Rojendra A
62, 202163 Koli Abhishek Narsinh A
63. 202164 Kucheknr Mahesh Rajendra I8
b, 202165 K ulkami Moksh Vishwanath ' o
65, 202166 Kulkami Swapna Prmsannn A
. 202167 Lachake Ojas Mahesh A
67, 202168 Lole Rutik Dilip A
i 2021689 Mahadule Sarang Suresh A
69, 202170 Mahajan Abhishek Ravindra P
70, 202171 Malge Trishala Ramesh P
| wam Mane Aabha Amol A
72 202173 Mane Niranjan Shankar P
T 202174 Mane Sididesh Raosaheb A
74, 202175 Mankar Mohit Subhash A
T8 202176 Mohd. Faizal A
Th. 202177 i
1. 202178 P
78, 202179 A
74, 202180 A




EO, 202181 Mulik Sanket Ajit I
81, 202182 Muizafar Magbool g
2. 202183 Nanakshahi Drishti Teghbahadur A
K3, 202184 Mavale Pritesh Arun A
84, 202185 Nemade Vinit Kiran A
B5. 202186 Meware Roshni Jitendr P
g6. 202187 MNikam Prathamesh Vasantrao P
a7. 20218R Pandure Darshan Doyvaneshwar p
88. 202189 Fansare Om Nilesh A
20, 2021840 Parve Sahil Dudarso A
. 202191 Patnnge Mandini Cm P
1. | 202192 Patankar Kushagra Abhijeet A
7 8 202193 Paothak Mrunal Jayamnt P
93, 202194 Paril Aditi Dilip P
04, 202195 Patil Samiksha Sanjay p
03, 202196 Pawar Adwail Ramnath P
6. 202197 Pawar Ritik Shyam A
L 202198 Phatak Dhanushree Vishwajit P
o8 | 202199 Pohokar Swayam Prashant P
599, 2021100 Pulawale Anurag MNavin P
100.| 2021100 Ranade Omknr Manoj A
10L.] 2021102 Rao Mitra Deviprasad P
102 2010 Rengade Shrushii Kisan A
03] 2021104 Renuse Niraj Sanjay P
104 2021108 Rupade Swapnil Santosh A
105.| 2021106 Ruparel Parth Rharal A
104, 2021107 Sadanshiv Abhishek Sadanend A
7. 2021108 Sangle Shubham Rajamm A
108, 2021100 Santar Sunket Rajendra A
109 2021110 Sardesai Shrecyans Vinay A
116, 202311N1 Sargar Adityn Paragi A
1L 2021112 Sasane Atharva Ashok P
112 2021113 Schn Piyush Rohit P
13| 2021114 Shelkande Shreyash Durgadas P
114, 2021115 Shelke Prathmesh Subhash P
I'15: 2021116 Shenolikar Prutha Girindm P
116, 2021117 Shete Varun Suresh A
B ¥ P 2021118 Shewale Andesh Babasaheh A
118, 2021119 Shinde Sanyukta Indmjeet A
1%, 2021120 Shinde Sickitharth Jyotiram P
120, 23211 Siddha Surbhi Satish P
12| 2021122 Sonmwane Rohit Kishor P
b2 2021123 " P
123, 2021124 P
1md | apari1ae A




126 2021127 Tavdare Tejaswi Ravindra 3
127 2021128 Tembe Pratik Ramesh P
128, 2021129 Thorst Rupesh Bhanudns P
129 2021130 Tupsagar Anuja Vithal P
130, 202113 Turckar Virnj Sanjay P
131, 2021132 Untwale Rishabh Sandiprac A
132] 2021133 Waidya Shriraj Harish A
133.] 2021134 Vaishampayan Kunal Linesh A
134 2021135 Wiaghunde Ankish Prakash P
135, 2021136 Waikar Om Santosh P
136. 2020137 Walwe Asmi Rajan P
137. 2021138 Washivale Shravani Laxman A
138, 2021139 Lad Ammav Afay A
139.] 2021140 Deshmukh Vishruti Santosh A
140, 2021141 Fulari Salman Roupmiynn A
141 2021142 Katti Yash Manish P
142, 2021143 Shinde Gautam Shrdhar P

Name and Sign of Event Coordinator

PRINCIPAL

BH
mmr}uﬂ;mE:LiMﬂ

Maranement & Calenng Tachnology
o SRR, Pona-4 11018




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,

PFLINE
it MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g G ; CATERING TECHNOLOGY (UG & PG — Degree Programme)
e 412 - C, K.M_Munshi Mary, BahirstPalilChowk, Shivajinagar, Pune— 16,

&- 25676640 Email: msihmenpo@gmail com , web site:msihmetrs.in

Date; 15T lee—

STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION | LECTURE /
NAME OF ORGANISATION : Mﬂnq_..k.uhm&qﬂ_&}_ﬂ-d
NAME OF THE RESOURCE PERSON : Ma - Yogyl, Thauge

NAME OF THE EVENT —feuntudl oo Cglie Qlut
NAME OF STUDENT . Mt ,}QDMT?

ENROLLMENT NO (INST.) : 2NNy

Please circle the relevant score

Sr. No CRITERIA | SCORE

1 Introduction given of both (self and topic) A N 3 2 1
]
2 Cantent delivery of the resource person 6 | 4 3 2 1 |
3 Encourage students to ask questions 57 | 4 3 2 1
4 Was there any element of creativity 5 LA 3 3 2 1
Z
5 Subject matter knowledge/command on subject | 5 w | 3 2 1
& Presenied the subject cisarly and 5 | | 3 2 |9
| systematically L~
7 Answered the doubts or queries of the students |  §.-7 | 3 2 1
8 Time management E? P 4 3 2 1
9 Would you recommend the instructor for other 57| 4 3 2 1
class A
10 How do you rate the class overall? 5 | 3 2 1
ToTAL score 9. out oF 50
Signa of Student
PRINCIPAL
- (BHMWCT)




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PLNE
fifns MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
ﬂ * ﬁ CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 - C, K. M. Munshi Marg, BahirstPatilChowk, Shivajinagar, Pune — 16,
®- 25676640 Email; msthmettpoi@email com , web site:msihmetrsin

Date: (afrelze

STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION | LECTURE ¢

NAME OF ORGANISATION : wjdhhmr,mr_w

NAME OF THE RESCURCE FERSON
MAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

Sr. No CRITERIA | SCORE
1 Intreduction given of both (self and topic) \E,/ 4 3 2 1
2 Content delivery of the resource person _;f' i 3 2 1
3 Encourage students to ask questions I 3 2 1
4 Was there any element of creativity & | 4 3 21
5 Subject matier knowledge/command on subject Lﬁf-&# 4 3 2 1
6 Presented the subject clearly and Lg/’ 4 3 2 1

| systemalically L 4
7 Answered the doubls or gueries of the students 5 i 2 1
) ﬁamamgﬂmgnt uf_:,,-r 4 3 2 1
g Would you recommend the instructor forother |, 57 | 4 3 23
class .
10 How do you rate the class overall? o | 4 3 2 1
TOTAL SCORE -éiﬂ—- QUT OF 50
1
S re of Student

m RN T




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNDLOOY AND RESEARCH SOCIETY,
PLTNE
% o MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g Qf E CATERING TECHNOLOGY (UG & PG - Degree Programme)
Lot 412 - C, K.M.Munshi Marg, BahirstPasilChowk, Shivijinogar, Pune - 16.
|- 25676640 Email; msihmettpoiaemail com , web site:msihmetrs.in

Date: t.r'rlﬂ' |2

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION /| LECTURE /

NAME OF ORGANISATION mwm.,;u_mmu!_

NAME OF THE RESOURCE PERSON : M1 Yogul Thfeoge.
NAME OF THE EVENT SR CaA

NAME OF STUDENT : _ﬂnﬂam_gﬁmnﬂf_i

ENROLLMENT NO (INST.) : 20235\

Please circle the relevant score

Sr. No CRITERIA | ~ 'SCORE
1 Introduction given of both (selff and topic) g_,,-* ) 3 2 1
2 Content delivery of the resource parson E_:f_,-* 4 3 2 1
3 Encourage students to ask questions 5 [f 3 2 1
4 YWas there any element of creativity 4 3 2 1
5 Subject matier knowledge/command on subject | §77| 4 3 2z 1
6 Presented the subject clearly and E/’ 4 3 2 1
systematically -
Answered the doubils or quenies of the students | .5 | 4 2 1
B Time management \5._/" 4 2 1
g Would you recommend the instructor for other o # 3 2 1
10 ﬂzﬂ:dn you rate the class overall? E 1 4 3 | 2 1
TOTAL SCORE £4%. ouT OF 50

Signature of Student
& PRINCIPAL




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNDLOGY AND RESEARCH SOCIETY,

FLINE
f&d MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
ﬂ Ei E CATERING TECHNOLODGY (UG & PG - Degree Programme)
412 - C, K. M. Munshi Marg. Bahirat PatilChowk, Shivajinagar, Pune ~ 16.

- 25676640 Email: msihmettpo@email.eom , web site:meihmetrs.in

Date: IS oY 2.02L

STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION | LECTURE /

NAME OF ORGANISATION - MMMJ

NAME OF THE RESOURCE PERSON ApeR MW, MOWEH fuadlE

NAME OF THE EVENT
NAME OF STUDENT ;. Jowous  Xreoodg
ENROLLMENT NO (INST.) : — 200\ S8

Please circle the relevant score

Sr. No CRITERIA SCORE
1 Introduction given of both (zeff and topic) E} 4 3 2 1
2 Content delivery of the resource person (5 4 3 2 1
3 Encourage students to ask questions (5 | 4 3 2 1
4 Was there any element of creativity 5 (| 3 2 1
L) Subject matter knowledge/command on subject @ 4 3 2 1
B Presented the subject clearly and S | 4 3 I
systernalically
7 Answered the doubts or queries of the students | 5 | (3 2 1
8 Time management @ 4 1
3 Would you recommend the instructor for cther | (5 4 3 2 1
10 ﬂfﬂsdn you rata the class overall? 5 @ 3 2 1
TOTAL SCORE W2 QUT OF 50

3 .
Sighature of Student @‘ “,,.nﬂl"‘ “"“ﬂlh-‘"‘m
PRINCIPAL *“

& . {Eﬂm: JeLf i R I-I.t.lllrhn'!rulﬂ-ull.i "-51




MAHARASHTRA STATE INSTITUTE OF HOTEL MAMNAGEMENT AND CATERING TECHNCLOGY AND
RESEARCH SOCIETY, PUNE

S, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
4 a:;‘tl@f‘ﬁ, AND CATERING TECHNOLOGY
¥ i'ir’ : (UG & PG — Degree Programme)
L 412 - C. K.M.Munishi Marg, Bahirat Pati] Chowk, Shivajinngar, Pune — 16.
‘:Tf . 25676640 Email: msihmenpo@email com, web site: ms thmetrein

Industry expert! Guest lecture/Demonsirator feedback

Date 15B(Y 2 2-

NAME OF HOTEL/ ORGANISATION MM«.&,_&ML%M (H

MAME OF THE FACILITATOR

DESIGNATION —Ousiagke. .

Please circle the relevant score

Sr. No CRITERIA SCORE
0 Students grooming standards and body 5 4 3 2, |3
language : =
2 Spoke loudly and clearly , 5 4 3 2 1
3 Siudants were sware of practical and 5 4 3 2 1
operational knowledne and ekills of the topic .
4 Siudents possess knowledge of technolegical 5 4 3 2 1
advancement in the industry
o Showed dynamism and enthusiasm & 4 3 2 1
& Cuestioning frequently related to the topic 5 4 - e 1
7 Abie 10 understand the content delivered 5 4 3 1 I
8 How ¢o you raie the class overall? & 4 3 2 1
- TOTAL SCORE —— OUT OF 40

%adﬁtatm

PRINCIPAL
__,@.«. (BHMCT)
Maharashira St=e instiue of

W

Hatel Hj“uaﬂmla-ll i GEanny T
Shivaiinager, Pune-411016




Lecture on:  Awareness on Cyber Crime
Date: 15 October 2022

; Eﬁfl”ﬂ — \
wﬁ‘r# %i\;—; i
= S PRINCIPAL
‘@ ' = FegNo, MAHNIS HaRPy,, (EHMCT)
D, 111067088 Meharashira Stite fastiiute of
: ; Hatel Manaae: :
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY. PUNE
e " MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
ﬁﬁn AND CATERING TECHMNOLOGY
(UG & PG - Degree Programme)
- 411 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune —16.
i ®- 25676640 Email: mesihmetrsoffice@gmail.com , web site: meihmetrs.in

PMS Demo Report
Type of the Evenl. Demo

Date of the Event | 12 September 2022
Conducted by . Ms. Pogja, Front Office Assocate, Yash Regency

Chijectives |
= To leam about functioning of property management system
* Tounderstand the creation of manual reservation

__* Tolearn about generation of invoice

Organised By : MSIHMCT

Ewent Dr. Widya Kadam
Coordinatar
| Topie Covered © Propery Management System
Vanue Yash Regency Time / Duration B
Total Number of | Siudents Faculty Non-Teaching
Participants M
24 2 1

Event Details A demg on property management system was conmducted by Ms. Pooja
al Yash Regency on 127 September 2022,

Type of Learning Cutcoma (Tick the appropriate oplion)
Contextualization | Fraxis and Critical Fesearch II Saft Skills

of Knowledge technique Thinking .

| Learning Atiendees leamt from Ms, Pooja about vanous operation systems
Qutcome fallowed in Front Office Departmeant,

Mapping of the event with PO and CO Program Qutcome

Subject | Subect PIP[P[P[F[P[P[F [P
Code | Name | Course Outcome 6

P
FEENLEE: 7Tl (9 110 (1

Sp; o ’

i ACcom. Zi

N
E=

Enciosures:
unction Prospectus
«  Notice
» Poster / Brochure
=  Comespondence trail
«~Atiendance Sheet (Wheraver applcshie)
« ~“360 Feedback
» Remuneration paid if any
» Fhotographs of the event

)

af Event Coordinator o e

M




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AMD

RESEARCH SOCIETY, PUNE
® MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & FG - Degree Frogrummie)
412-C, K. M. Munshi Marg, Bahirat Patil Chowic, Shivajinagar. Pune - 16,
W 25676640 Email; muihmgirso/Tioedemail com, website: meihmetrs in

PME DEMO REPORET HELD OM |2 SEPTEMBRER
-22




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, FUNE

" MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
e AND CATERING TECHNOLOGY
(LG & PG - Degree Programme)

412 - C, KM Munshi Marg, Bahirat Patil Chowk, Sh:mlnmgar Pune - Iﬁ-.
- 25676040 Email: msihmettpeipmail.com , web site; msihmetrs.in

e g
FINAL YEAR — 2022-23 Even Sem
EVENT:- Derma G00uF Fropovty Moanageimnt Sypem Datei- 3.4, 22
ﬁ;h Roll No. | Student Name Sign
1. 201807 | Baghel Sachin O
2. 201803 | Barkade Ritike 5.
3 201910 | Borse Shruti M.
i 201911 | Chavan Rajeshwari U,
B, 201912 | Chavan Saksh| G,
6 201915 | Choudhar Kasturl P.
-._T.- e T Dezxhpanda Madhay 5.
8, 201918 | Deshpande Sakshi v,
8. | 201318 | Dimbar Aditya 5.
10, | 201820 | Gaikwad Joel R
1. | 201835 | Hadke Shiock
12 | 201831 | Jog Nandini N

| 13 Fo1832 | Kadam Menaswin b
14, | 201933 | Hadam Mrunatni M
15. 201034 | Kadam Ehivratna S,
16, | z01936 | Karandikar Shrinidhi K. |
17, | 201940 | Kopubwas Tanwi N, '
18. | 201948 | Naik Pumima &

19, | 201851 | Nandgude Akshat R,
20. | 201952 | Pardeshi Athans .l
21, 201554 | Pawar Shripad 1
22, | 201858 | Phadtare Vadant 5
201963 | Shete Ritka D
201965 | Thikekar Vighnesh S
2e86. | Temande Dinesh-P.
201087 | Were Rulua D.

2T, | 201970 | Dhavale Vinit

28, | 201871 | Khirid Abhishekkumag —
28, 2854 | Bhawadkar Ahara 3.

dope Wbt W W G
T T
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=
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCLOGY AND
REEEARCH SOCIETY, FUNE

it MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
H._f SNy AND CATERING TECHNOLOGY
lg (UG & "G - Degree Frogramme)
Sl 412 = C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pane - 16.
il R . 25676640 Email: meihmettpod@email comy, web site: msihmetrs.in

Industry expert! Guest lecture/Demonstrator feedback

Date 12-9-21
MAME OF HOTEL! ORGANISATION Yash Reqenty Pupe
NAME OF THE FACILITATOR 3. Fono.
DESIGNATION Fract 0% Perpante
Please circle the relevant score
Er. Mo CRITERIA . SCORE
1 Students grooming Slandacs and body @ % 1 3 2 1
lanusge <
2 Spoke loudly and clearly )| 4 ] ] 1
Studenis were aware of practical and @ 4 + 2 1
operafionsl knowledge and skills ef the topic
4 Siudents possess hnowledge of technological | (5) | 4 3 2 1
advancement in the induslry
5 Showed dynamism and enthusasm (5) 4 3 2 1
B Cuestioning frequently related to the topic [:?'_'I 4 - 1
7 Able 10 Ungersiand the comient celivered ) % | 3 ¥ |3
8 How do you rate the class overall? @ 4 3 2 1
TOTAL SCORE -2 oUT OF 40
SignSture of facilitalor
N R e,

i ""_'.—""__'_"'-h_\_“ e

i s

Sy, B N i e
{5 L

i |
s

i

Ty

L



SANARASHTRA STATE TRSTITUTE OF HOTEL MANASEMENT ANFCATERING TECHNOLOGY ARD RESEARCH SOCIETY,

FsE
ftpy MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
Q@" CATERING TECHNOLOGY (LG & PG — Degree Programme)

412 - €, E.M.Munshi Marg, BahirntPatilChowk, Shivajmagar, Pune— 15,
& - 15676640 Fmail: msihmetipoipmail.com , web site:msibmetrs.in

i

Date: 2} 2

STUDENT FEEDBACK ON WORKSHOP [DEMONSTRATION / LECTURE

NAME OF ORGANISATION ! MewmeT
NAME OF THE RESOURCE PERSON N5 Panial

i
MAKE OF THE EVENT Demo o Propedy Management Sugem
NAME OF STUDENT . -Dondin .Joeg

ENROLLMENT NO (INST.) ' 2.01438]

Please circle the relevant score

i

Sr. No CRITERIA ' SCORE
A Introduction given of boih {selff and topic) B[ 4 3 Z 1
2 Comtent delivery of the resource person (&) | 4 3 2 1
J Eﬁ-:-nurage studenis to ask queshions £ 4 3 2 1]
4 Was there any element of creativity (5) 4 3 2 1
5 Subject matter knewledge/command on subject | (5) | 4 3 2 |1
B Presentad the subject ciearly and (s} ] 4 3 Z 1
gystamatically
7 Answerad the doubts or quenes of the studants @ 4 3 2 1
Time managemen 5 4 3 2 1
o Would you recommand the instructor for ather 5 @ 3 2z 1
class i
10 Hew do you rate the class overall? @ 4 3 2 1
TOTAL SCORE -3 OUT OF 50

M.

Signature of Student ,;;ﬁ/,._\.ui“‘“"“ “’w
8 B
I.l_r :J%I

= Hegha Makmo TR Pune | =
" bt e | o



MANARASHTRA STATEINSTITUTE OF HOTEL MANAGEMENT AMD CATERING TECHNOLOGY AND EESEARCH SOCIETY,

FLTHE
Pt MAHARASHTRA STATE INSTITUTE DF HOTEL MANAGEMENT AND
f"ﬁ& ¥ CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 = C. KM Munshi Marg, BahirmtPatilChowk, Shivajinapar, Pune — 16,

®- 25676640 Empil: msihmetpod@omal.com , web site;msihmetrs.in

5 Date: |2 imr2t

STUDENT FEEDBACK ON WORKSHOP [DEMONSTRATION [ LECTURE ¢

NAME OF ORGANISATION - [ i (T

NAME OF THE RESOURCE PERSON M4 e

NAME OF THE EVENT Lierm Fropuaty Massgemant Suetom
NAME OF STUDENT o Rinke. Borkode

ENROLLMENT NO (INST ) : 20l103

Please circle the relevant score

ar, No CRITERIA SCORE
- i g
1 Introducton given of both (self and topic) 5 4 3 2 1
2 Content delivery of the resource person I[E} 4 3 2 1
3 Encourage students to ask questions @ 4 3 2 1
i Was thete any elemen! of creativity @ 4 a F, 1
5 Subject matter knowledge/tommand an subject E? 4 ) 2 1
g
g Presented the subjec! clearly and LT B 3 2 1
systematically s,
7 Answered the doubts or queries of the students | {5 | 4 3 2 1
B Time management 5 | 2 2 1
]
g Would you recommend the instrucior for ether 5 Wl 3 2 1
tlass o
10 How do you rate he class overall? [E) 4 3 2 1
ToTAL score €. auT oF 50
! A =, Gl
s i e
5ignﬁr¥.b:: Student & B &Q‘.n
(57 apg s, MANTAWENOSPUnE |5
| B rinneiEnes .-f“l:'-:

e,

T




MAHARASHTRA STATE TNSTITUTE OF HOTEL MANAGEMINT AND CATERIMCG TECHNDLOGY AND RESEARLH SUCTETY.
FLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG = Degree Progrumme)
412 = C. K M Munshi Marp, BahiratPatilClhowk, Shivajinagar, Pune— 16,

B - 25676640 Email: msihmelipofemnil.com . web sitemsithmeirs in
- Crates | [2792 %

STUDENT FEEDBACK ON WORKSHOP [DEMCNSTRATION | LECTURE ¢

NAME OF ORGANISATION - MmaiHmcT

NAME OF THE RESOURCE PERSON _Ms. Poop

NAME OF THE EVENT MMMW‘F
NAME OF STUDENT . Shwinine Kadog

ENROLLMENT NO (INST.) ; 01455

Please circle the relevant score

Sr. No CRITERIA SCORE
1 | Introduction given of both {self and toplic) ‘E 4 ! 2 1
2 Content delwery of the resowrce person L 5_ 4 3 2 1
3 Encourape students to ask guestions i 4 3 2 1
4 Was there any element of creativity L5 4 3 2 1
5 Subject matter knowledge/command on sutiec | | 5 4 3 2 1
(i} Presented the subject clearly and D 4 3 2 |
systematically :
7 Answearaed the doubls or queries of the students | | 5 4 3 2 . 1
8 Tirme management 5 |\a 3 2 1
8 Would you recommend the instrucior for sther b 14 3 2 1
10 ﬂ:::du you rate the class cverall? "5 4 3 2 1
TOTAL SCORE -~L— OUT OF 50
F R
Signat‘::nf Student - "mmhm%‘%

. o M. IBARIAHENOPERT :i
o | il R E




MAHARASIITRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOOY AND RESEARCH SOCTETY,

FLINE
octey MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g %%" a CATERING TECHNOLOGY (UG & PG — Depgree Programme)
417 — €. K M Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.

W- 25676640 Email: msthmettpo@email.com . web site:msihmefrs.in

Date: [1[9/27F

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION | LECTURE ¢

MAME OF ORGANISATION : h 51 M
NAME OF THE RESOURCE PERSON 1% Fomn
L 04 VL L 11

NAME OF THE EVENT . : o)

NAME OF STUDENT . Shuped Youn

ENROLLMENT NO (INST.) : A0ViSh

Please circle the relevant score

Sr. No CRITERIA SCORE

s =N,
i Introduction given of both (self and lopic) {5 4 3 2 1
2 Content delivery of the resourca person 5 4 3 2 1
3 Encouwage studenis to ask questions {_-5_ 4 3 2 1
4 Was thera any elemeant of creativity LB | 3 . 1
5 Subject matter knowledne/command on subjed | | 3| 4 3 2 |1
B Presented the subject clearly and s 4 3 2 1
syslematically e ! =
7 Answered the doubts or guenies of the students | | 5 4 3 2 1
& ' Tima management (5 4 3 2 1
] Would you recommend the instructor for athar 15 4 3 2 1
ClBES =
10 How do you rate the class overall? \5 4 3 2 1
TOTAL SCORE -4 QUT OF 50
T peetd
Signature of Student s -uﬁu""'m.'
. ‘gl Mo, MAREARTROY P FE)

DI, eI
— h/#?"f
- ;
x  dEmE
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MAHARASHTHA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PUNE
@ MAHARASHTRASTATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG o= Degree Programme)
oo 412-C, K. M. Munshi Marg, Behirat Patll Chowk, Shivajinagsr, Pune = 16,
- 23670640 Emall: mafhmetrsoffice gmail com, website: maihmctre.in

Rational Oven Demo 2023
Type of the Event: Demonstration / workshop

Date of the Event: 3™ March 2023,

Dhjectives:
# Tocreate understanding about usage of Rational oven among the students.
# To familiarize the various Munctions available in the oven.
# Toenlighten the students with the technological advancements in the Kitchen.

» To highlight the role of an R&D chef and introduce it a5 a career opporiunity.

Event Mr. Chintamani 5.
| Coordinator oy
Venue Ré&D kitchen [ Time / Duration (4 hours
 Total Number of | Students Faculty Non-Teaching
Participanis s |
JyL. 01
Event Details A demonstration on efficient use of Rational oven was organized for the students of

specialization in food production department. This session introduced various features of
the oven as a crucial equipment in the kiichen,
Type of Learning Outcome (Tick the appropriate option)

‘Contextualization | Praxis and Crifical Research Soft Skills

of Knowledge technique Thinking

Learning The students gol an experience of various methods of cooking food in the oven like |
Outeome steaming, braising. grilling, etc. The students were introduced to combination cooking as a

technigue. They were taught the conversion of an oven as a dehydrator or & proofer elc.
Moreover, the students could interact with the R&D chef of the company.

Mapping of the event with P} and CO Program Outeome
Subject Subject P{(P|(F|P|P|P|P|P|P|P P P
Eﬂth Name CourseQuicome |, |5 |3 |4 |5 |6 |7 |8 |9 |10 (11 |12
' | g ! | e Vg BV Vi 7 i
Enclosures:
. T
s Attendance Sheet
s 360 Feedback
» Photographs of the event
Namg';'nd Sign of Event Coordinator s -~ _|_ >
r
AAHMERRAT
= |I = 11 T3l
Dr. See agade \ tl.’
FPrngat | AL _—
{EFittLT] ! = LRt
Maharzsh o ratitute of ——

abel Masgariee il & R -_'-_:gl*..lxg‘l



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAG E'HENT AND CATERING TECHNOLOGY
(UG & PG - Degree
Q:J 412 - C, KM MunghiMarg, BahiraiPail Chowk, Ehj'cmnrngm Puane — 16,

i ®- 25676640 Email: gusihetrsoffice digmailcom . web site:msibmeirs in
ONAL DEM NDL i
SR.NO | ROLL NO NAME REMARK
1 202004  [Amnar Afroj -
2 202005 |Babar Atharva P
3 202007 Barangule Sanika P
4 202008  |Bhegade Parth P
5 202012  |Borate Dhirgj A
] 202013 Borawake Abhishek P
[ 202017 Chaware Prajwal A
3 202021 Deepake Sandesh P
g 22032 Ciaikowad Pandurarlg A
10 202036  |Gaikwad Shreyash P
11 20242 Gude Rutwij A
12 202045 Hundiwale Yaishnavi P
13 202046 Jadhav Atharva P
14 202047 Jadhay Sakshi P
13 2020458 [lalgi Siddhi P
16 202050 | Joshi Jayesh P
17 202055 Kamble Dayanand A
18 202056  [Kanade Sakshi P
19 202058  |Kathe Sauray A
20 202059 Ketkar Mihir P
21 202070 Lokhande Suchita A
22 202072 Mandavkar Revat P
23 202076 |More Yash A
24 202077 |Mulik Anuja ¥
25 202078 Madaf Taufeeq P
26 202081 MNijampurkar Amey *
e, .HZ'
s MRS 170 ! :_-:I'}
| o, Tian ¥
\ i"’



A

Signatre of the Faculty [ncharge

F

IS mog Ne MAMAMTAIFME ]

Sl

e

e e
# " ﬂﬂ)

27 202083 Panchwagh Sahil P
28 202084 Pardeshi Mandar P
sl 202087 Patil Uitkarsh A
30 202088 Patil Vaibhavi P
31 202089 Putil Wedant A
32 202092 Pawar Somesh P
33 202093 |Pawar Sourabh A
34 202095  |Pisal Vedant P
35 2020101 Sahsrabudhe Om A
36 2020102  |[Sante Siddharth P
it 2020104  |Sarsar Nirmitee P
3B 2020105 Sartape Vaishnavi P
19 2020106  |Sathe Tejas P
40 2020107 Sathe Yukia o
41 2020109 Sharma Sahil A
42 2020114 |Shinde Aditya P
43 2020118  |Swami Kaivalva A
B 20200122  |Tikhe Mukia P
43 2020123 |Tome Nachiket A
46 2020124 Tukshetti Shubham P
47 2020126  |Tupkar Vaishnavi A
48 2020135 Eumbhar Shubham P
44 2020138  |Wagh Atlya P
1)) 2020139 [Dhore Omkar A
qﬂ‘%&




BiAk F.:'LI-L'\_II:IJ'L.'\ ETATE INSTH] UTt COF NOTEL MANAGEMENT ANMD CATERING TECHNCGLOGY AND RESEARCH SQCIETY,

FUWE

MAI-]ARJ‘L‘:I—ITIL-'L STATE INSTITUTE CF HOTEL H.-"L"J.-".GE"«'S‘:HT AMND
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