3.2.2 Number of wor kshops/seminar /confer ences including programs conducted on Resear ch
Methodology, Intellectual Property Rights (IPR) and entrepreneurship during thelast fiveyears

AY 2019-20 INDEX

SR. .

NO. Particulars Y ear Pages

oL Report on Demo by Chef Dinesh Joshi 2019-20 2-8
Function prospectus / Communication Trail /
Attendance

02 Report on Application of Fondant icing on cake and | 2019-20 9-17
cupcake decoration
Function prospectus / Attendance/ Feedbaack

03 Report on Swing to wonderland — High Tea 2019-20 18-22
Attendance/ Photo / Invitation letter.
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RESEARCH SOECIETY, MIMNE .
MAHARASHTTIA STA TE INS] U TE OF HEFTEL MANAGEMENT AND CATERTNG TECHNOLOGY
—— [0 R 1M e Progrsmme )
407 KM M darg, BabiraiPatl] £ ek, Shivajinegar, P b
- 256 200 il 10 Besictoen T o com | v sHiE; et i

@ MATTARASTITRA STATE INSTITUET, OF 100 LL MANAGEMENT ANIFCATERING TECHNOLERY AN

Dema by Chel Dinesh Joshl
Twpe of the Event: Guest Lectune and [ Demonstration
Date of the Event : 140810
Conducted by * UChel Dinesh Joshi . Fxecubive Sous Chel, TA Santacne

Ohrjectives -
* Intreduce participants to the vibran Mavors and culinary techaiques of Thai cuisine through imeractive
demonsiration
¢ Showcase the diversity and complesity of Thai dishes
* Engage atiendees in a sensory exploration of Thai flavers
“Urganised By : Maharashira State Instituste OF Hotel Management & Catering Technology . Pune

_ Event Coordimatar | Sachin R.

TIJPIE Covered : Demonstration on Thai Cuisine

Venue MSIHMCT [ Time / Duration: 9:30- |
| 1:30 _
| Total Number of Students: | Faculty: Nor-Teaching:
‘ Pmlgpmu. - 1 2
6l b | F:
Event Details Demonstration on "Thai Cusine® en 14th August 2019 for Final Year
Eu.-:l-:rns HI-EHH:T students specializing in Food Fmﬁm

Type of Lenrmng ﬂutnum {1“-:& the appropriate option}
| Contaxiualization of ] Praxis and Critscal Hesearch Soft Skilks
| Knowlaige | fechnique Thimking it
il
;']'.-mpina._ﬂgm iy — ) _I
" Ingredienis used in Flavor profiles of Understanding of Thai | Confidencein
. Thai cuisine. various Thai dishes. dining etigueste recreating Thad dishes

Mapping of the event with PO and CO Program Oufcome

St | oo Course |P[P[P[P P[F|F
o s ciicnin Outcome |1 |2 3|4 ]3]6]7
i Sp in Food r \ I

P2

Ll -
= =

CS 801 Production i |'““

‘ Management

Enelosures:
Funition Frospectus
Solios
Poster / Brochure
trail
Atiendance Sheet { Wherever applicable)
16 Feedback
Remuseration pasd it any
Photographs of the evend

A7 :

Wame and Bi Fwent L ar

[y, Seema u;f-,:
PRINCIPAL e i )
(EHLAT) LIRS ot

Matiziaebirs Stat iz fube of 4 A
diiwlh - .



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHIRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG —DegreeProgramme)

412 - C. KM MunshiMarg BahiratPatilChowk Shivajinagar, Pune — 16.

& - 25676640 Email; mahmettpo/@gmail.com , web site:msihmetrs.in

e i e B e A MR e B et

..... = -

REF. MSIHMCT/UG-PG/SS/2019/
Date |\ L_ﬁ'j 14

FUNCTION PROSPECTUS CUM OFFICE ORDER
Mame of the Event: /€ /¢ fq oloef DPrresh Tosh pateotevent /<1/57117

Programme : BFEH.‘:TIHHMGT Year : 1“!2":3"‘1?#5#2;r Day: [L'f_-{d‘”jﬁ[[,rﬂ? 3L

¥ =
Types of Function: = Meeling  « Interview « Guestlectue « Workshop :
. Seminar « Vist = Others (Please Specify)- [/~ 1 (1) 17T
e o e
| : , — ) o i{,‘-.— il
Guest Profile/Name: [, ob D sl g5/ LExeadive sex
‘ C bt =T Scoafidimae:
F Coord n fy{‘;Eﬂtl Lo ‘r? .

Venue: « Classioom « Restaurant « Conference « Banguet s T TL

T« Auditorium | = Principal room

"&r. No. of SCA Registrar
hy 2 ”
FOOD & BEVERAGE DEPARTMENT:
" Meal ' Faculty ==
' Time @ Pax Venue Kitch culty
- " | Food Prod. Service  Staff
| Breakfast
[ Tea — — || —
Lunch s a
i |
|Tlrn\|ri'_u = 1=
r s i_"h:-inr_ Bk heek o Moy (LS =¥ % ..sd'-' -
||lr I ] *
III' I|III : e
"Ti‘}_:.-';-" i e |
e oy



SION MANAGEMENT AMGEMENT: o

Type of Linen: B Hos. Faculty In-charge: s
Flower Arrangement: ==
Camera : — whe '_;I'h-"l! ;r:“-: )< gmf-m\qﬁw o'y

Special Instruction:
STUDEMT IN CHARGE:

Food Production:
Food & Beverage Service:
Accommaodation:

A Stu

CIRCULATED TO ALL FACULTY AND STAFF

[& N ] Mame Bign | S.N. Name Sign |
1 Dr. 5. Zagade 32. | Ms. N, Dimble .
[2 Mr. 5. Rayarikar 13, [ Me S. Mantri

e Mr. V. Samup 14, Me. U Toke

4, Dr. P. Mavare 15 Mz. 0. Ghavate

5. | Or.V.Kadam 16. | Ms. G. Mohite

]’a. Mr. D. Joshi i7. | Ms S, Jadhav

(7. [ Mr. A Manolkar 16. | Mr. 5. Jagade .
|8 1 Mir, C. Sahasrabudhe 19, | M. D.lshie

‘8. | Ms. 5. Paranjpe 20. | Mr. P. Padvekar

\_ 10 | Mr R Gade 21, | Ne.S Deshmukh

[1'1._1"1'-'1'5. 0. Mame 4 2. _ILML V. Kaware |




MAHARAGHTIA STATE INSTITURTE C3F HEETE L MAMESEMENT AN Ch TERIN: TE R EL0 AN
FELE MR B ET Y PLNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

g' AND CATERING TECHNOLOGY

(UG & PG - Dagraa Programme)
412 - G K M Munshi Marg, Bahirat Patil Ghewk Shicapnagar Pons - 15
W ZETEAD Emanl MFWI[UM . wosh sites rinFmalrs

R RAGIHMAC TRRHAC Tra i 1 53 Dute | 18K 2815

-.I.-

To,

Ched Dinesh Joshi
Execufive Sous Chel
Hotel Ta Sontacraiz
Mumbas

| Bedur ir

Cireetings Trom MS LILMCT Y

IHis is o express our sineere gratitude for conducting & demo practical on “Thar Cosice’ on 137
Aupust 2019 for Final Year Stedents BHMCT students specializng in Food Production...

I'he practical session was immensely apprecisted by students,
Ihank you for the suppont extended lowards our institule.

® Warm regards,
M

S
Par. Amita Moodar

A PRINCIPAL
(BHMCT)
Makiaranbirg = e IngdinAs of
M e e Taemnkagy
el

w1 ER













BIATIAIASTITRA- STATE INSTTTITIE OF THITEL MEASASEMERT AR L ATERING TESTNOLOGY AND RESTARCT SO0y,

[0
MAHARASHTRA STATE INSTITUTE OF HOTEL MANACGEMENT AND CATERING
TECHNOLOGY (UG & PO~ Dregres Progromine)
i@! I o e BN C B A Lonstn Mar, MokirzlPwil Chiwik, ""uh.l'mJl:rnb.u.r Pume — i
e - 15676640 Emnil: mafmerre e d emnileom, wab stie: makhmetrs in

Application of fondant icing on ealieand capeake decoration
Type-af the Event: Pakery demonsraion
Diate o the Events 19 amd 20 Augost 1519
Cenvdueted by Wi Mariva Kagawdln

Chjectives:
& Tolearn wide-ronge of design possilalities, iscludisg imricate petterns, shapes. il teatuees that are
difticult m pchisve with other twpes-af icing.
o To understand bos o preserve the modsure of cokes and cupealoes and keep them fresh ind moist
fior - lowger perinds,

Ruminury
The demonstration on the application of fondam foing on cake and cugseikie deconion provided sladents
wiih o comprehensive overview of the techriques ond skills reguined 10 creose bedifully deécorated cakes
omid cupcakes usmg fordant ivim. Ms Mariyn dermonstried vanous siepsinvolved inworking with fomclant,
frovn pregraring the icing 1o applyleg it oncokoes pd cngenkes, plﬂ.ﬂmﬂ tips-aned tricks for achicving
professbnnkosking rerulis The demonstziion began withi o dideusson o linw Lo prepare fondant iclig,
including colovricg pod Bavouring opticns. Ms Sana demonstrated how torodl cul fondant to fhe desired
thickeess using & rolling pin and how jo ransfer it onio the cake or cupeake surface. She alse shiweassd
various secknbjues for creatisp decorative clemenis such as owers, leaves, and postems using fondont
cotbers, muulds, and shaping foals. Orerall, ihe demondtrmrion provided stidents with volushle jrsichs and
p;ta.ﬂir.ul skills for apolying fondand icing on cake ansd v:!r[!;ﬂk-: slecorinion, enpowerning thor b oreate
stumsing and professimnally ih:tunlrd Pk iod p,uur.lll.-. [T VIS (T,
Learning ovicomes;

o The sticenis kearn the téchnigue of rolling out fondant 10 whe desired thickness aad size for CovEring

calkiss il cupenkes including cobouring amd Tasmrng te Tondems,
® The shelemis :u:quirud ukills in Er:ul'mg decorative clements sach o Dowers, Jopves; ansd palierns using
fevclnerl cuflers and H]1.l.i:li.|.|u towc b

Aoaghd
Mamp and Stim of Evenl Coordinator

D, Ania Maodlizr
i'ﬂiﬂﬂ-I] ILEH:.IE'-L
(R=ER2T)
Mar——— T alinE ol 4 .
;I:HM.' ! :':I.:,_m Ll |

o LY




_ ApeL estyon OF FOMDRHT pats of Event: 17 Aot

i : seniily, O CARE &
.‘ Ay eARE "n:-:r..n':-fmﬂ: 20-RI% 219
Proqramme: BAWGTIMHMCT Yaar: 1%(E3atiFealYear Dawton £ Time: 7 S0a 0
- BHED «

Types of Function: o Meeting = Inteniew ¢ Guest lecture. G)wmu-mp
e Seminar = Visi « Others (Please Specify) -

Gustpeotle) Name: © OUEF)  MAREYA, kaghLeontk (b gusent .




= e

OOM ISI0 AGEMENT AR EMENT:
Type of Linen: Nos. Faculty In-charge:
Flower Arrangemant:
. peo. 198 - £ A MEH URATE: Ao
Camera : !
e Aok - WRSHPS R - MY
special Instruction:
8T IN CHA g
, e
Food Production: .
Food & Beverage Service:
Accommodation:
Aﬂ!! ﬂ“ in:trucﬂgn !E ar 5! !ggntﬁ] A‘l_ﬂ- E i WL B [ o kg oo ﬂf H—'F"E&‘FH#
qx  cteaM LMaFox®. £ compLE 1€ WL
| TED T FAC A TAFE -
(5. M. | Name Sign | S M. Mama ~ Sign
1 Dr. 8. 2agade V2. Me. N. Dimble @
2 Mr, 5. Rayarikar "'}:’* ;{', 13. Ms. S, Mantr] [ S
3 Mr. V. Sarup -j};"; 14, | Ms. U Toke g
A, Dr. P. Navare — 15. Ms. O. Ghavate ,%L
5. | Dr. V. Kadam 6 [Ms.C. Wighite —
[ hr. O. Joshi \}‘E"'" 17. Ms. 5 Jadhay —
T Mr. A, Manolkar = 18. Mr 5. Jagade -
] Mr. C. Sahasrabudhe (.’}J | 19, Mr. D lshte _(W!P
2. Mis. 8. Paranjpe EJE?;‘E’ 30, | Mr. P. Paduakar TR
10, | Mr. R. Gade i 4 Mr_ 5. Deshmukh l
3 I'_'_'_,_,—o—'_ -
77 | Ms. D, Mamne W_. 22. | Mr.V. Keware |
e
F
M.S1 H MCT., Puna ,f;;urlﬁmj::}
PRINCIPAL b
([BHMCT) e N
Maharachira St Inatitule of Mo, 31 . I
Hioted Bansoae ng 8 0 cathaily IDCnNooEY 1 bndiar
Ehis ik ||,Q-;: :I‘Ill.'_E :-':..;' !
[



BMANARASHTRA STATE INSITIVTE OF HOTEL MANAGEMENT ANIFCATERING TECHNCLOGY AND RESEARCH SOCIETY,

PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
G TECHNOLOGY (UG & PG — Degree Programme)
(G-‘.') 412 - C, KM Munshi Marg, BahirstPati] Chowk; Shiviginagar, Pung — 16

|- 25676640 Email: msihmetrsaMicefpmail cont, web site: msihmetrsm

Mame of theevent:  Application of fondant icing on cake'dnd cupeake decorstion

Class: Y BHMCT
Sr.No|  Roll No, Student Name Attendance
L 201801 Aher Niranjan Ashok I
201802 Alwale Akash Samjay r
3. 201803 Arnikar Kunal Ganesh P
4, 201804 Avhad Sorthak Chandrashekhar A
5. 201805 Autale Shambhuraje Sadnshiv P
f, 201806 Bedekar Shweta Anand p
7 201807 Bendre Ashish Sanjay g
8. 201808 Bhise Shivam Anil A
B, 200 % Ehuwsd Shreya Anil P
10. 201811 Chavan Swapnali Sandip P
11. 201813 Deshpande Maithili Prasad P
12 2018514 Devkamble Tejas Niveurti P
13.| 201815 | Dhanawade Ombkar Dharmrgi - P
14. 201816 Dhurve Harshal Rangrao ¥
15 201817 Gmkwad Mansi Ranpnath P
16 201818 Gaitonde Shreya Sadhir P
17. 201819 Gavande Fatema Satej P
18.| 201820 | Gavit Guurav Anil A
19. 201821 Ghone Anurag Sunil = P
2. 201822 Ingale Girish Suresh P

21.| 201823 | Judbay Mayuri Nandkumar I
22,1 201824 | Jadhav Neeraj Sanjay L=
3.1 201827 | Jouhi Sharvari Shirizh p
24.| 201828 | Jupdar Ashwin Sudhir P
35| 201820 | Kale Rashmi Balkrishna p
3. | 201830 | Kapale Aditi Abhay P
P
T
P

7 201831 Kashikar Hritik Kahual
28, 201832 Khairmar Akshay Kiran
79; 201834 Kulkami Harshadas Amaol

30, 201835 Lingras Pruthvirg Mangesh I
1. 201836 Thif_l_gﬂt Harshvardhan Mandkishar o I
33 01837 Mahale Atul Bhimrao g
L 201838 Makani Yash Jagadish e od

a4, 201830 Mitharé Yashada Sachin _,.v""-e. __,..-—--‘—--E...b;{%:.P
35.] 200840 | Moré Aditya Arvind i >

-
36.) 201841 Nnbmgaﬂﬂmmﬁqun@ f-ahhr:nﬂ-iﬁﬂrm Puie )




37.| 201842 | Naik Sakshi Sunil P
34, 201843 Nair Sharan Prabhiakar P
9. 201846 | Pmil Adhiraj Amnil P
#0.| 201847 | Paiil Harshal Raghunath P
41, 201848 Purd Rutik Mitind P
42, 201849 Raﬁkﬂ: Himanshu Sameer P

: 201830 F:ae.k.ur Jay Vighwanath P
44, 201851 Sali Swaraj Surendm P
45.] 201852 | Sangawar Atharva Vijay P
46, 201853 Shelar Om Manohor '
47. 201854 Shethive Rohit Dinesh P
48, 201835 Shinde Rohan Appasaheh P
49, 201856 | Supekar Preeli Suresh P
500, 201858 Thakare Yash Narendra P
51.| 201839 | Ubhe Pranav Prakesh P
52, 201860 | Uike Kamalesh Madanlal P
53.| 201862 | Waghmare Piyusha Raghuvir P
54. 201863 Zunjur Saarthuk Venkitesh P
55. 201864 Khedekar Rushikesh P
5. 2018465 Kumbhar Abhmav P
57. 201867 Moulisingh Manish A
58. 201868 Rais Mir Taha ]
50.| 201740 | Pharande Aniket Nitin " P
60| 200602 | Akotkal Vaishnavi ‘ P

~sal

A 1
Mame and - Sign of Event Coordinator

f:"m\\

@m.ﬁ{u;. &
’4:5- i
YV Tag Mo MANIGSIRON Pune ‘| &
PRINGIPAL a5 BL. 1ARER DY e
|C "'f”' .-'%" ﬁ#
Mhaliars CRUE T
Hiotet hear: -, Terhnotogy %'l'ﬁf hﬂW
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING TECHNOLOGY AN
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY

(UG & PG - Depree Propramme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune— 16

@- 25676640 Email: meihmetipo@amail.cam , web site: msi

NAME OF ORGANISATION

. NAME OF THE RESOURCE PERSON

pate: 21 [OR 11T

Student feedback on workshopidemonstration/lecture

CrocalTeTnus

orel- M&l.lliﬂ, Mq&-'tﬂ wadao

; —
. Jaghada: § Mithore

NAME OF STUDENT

ENROLLMENT NO (INST.) 2OVE B4

Please circle the relevant score -

ar. No CRITERIA SCORE
1 Introduction given of both {seif and lopic) 5 4 3_.__,, 2 1
2 Content delivery of the resource person & b 3 2 1
a Encourage students 1o ask questicns & & 3 ‘.3"" 1
4 Was there any element of creativity J,,,.-- 4 3 2 1
5 Bubject matter knowledgelcommand on subject | 5| 4 3. 2 1
§ | Presanied the subjecl ciearly and 1 [ il

systematically = & :
7 Anewarpd the doubts or quaries of the students éf 4 3 - R
f Time managamenl : 5 \j_.,- 3 2 1
§ Would you recommend the instructor for cther j_, 4 3 2 '
class -
10 How do you rate the class overall? = -..j"" 3 2 l 1 1
TOTAL SCORE 2. OUT OF 50 \
: oy 05 &yy\‘-ﬂm
&Jj“’&f @ O
Signature of student FRINCIPAL

N
Raog.Mo. H.ﬁ"lni!"!'.'ﬂﬁﬂghl\l "'ﬁ\!
E ™

G 1S j =
B &/
iy _________,..;:’3?;.




i

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLDGY ANE

r"'%'g
L]

RESEARCH SOCIETY. pUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AN L& I%F.TEHFNG TECHNOLOGY
ML & PG - Depree Programme)
412 = €, K.MMunshi Marg, Bahieat Patil Chowk, Shivajinagar, Pune = 16.
W - 25676640 Emil- msifimeupo@email.com , wels site: msibmelrain

NAME OF DRGANISATION

Date:

Student feedback on workshopidemonstrationlecture

Choralicieve

NAME OF THE RESOURCE PERSON

NAME OF STUDENT
ENROLLMENT NO (INST.)

o, I

Uabh  Mako g

20 1R 2R

Please circle the relevant score

8r.No CRITERIA SCORE
1 introduction given of both (self and topic) 5 I:-\_l_} 3 2 1
] Contenl delivery of the resource persan 5 D 3 | 2 1
3 Encourage stedenls lo ask questions 5 4 @ ! 1
4 Was thess any alement of crealivity .@:] 4 3 ] 1
] Subject maller knowledge/command on subject | 6 1Ty 2 |1
B . Presented the subject clearly and e | 4 3 2 |1
systemalically = —
7 Answered the doubls or queries of the students | 5 13} 3 2 1
B Time managemen @ 4 3 2 i
B Would you recommend the instruclor forother | (65) | 4 | 3 | 2 | 1
class
10 How do you rate the class oversll? 18] 4 3 2 1
TOTAL SCORE E—g- OUT OF 50 \
-I..“T:'.i' 11
Signature of student Gl iy
gl & Revg o, WA/ 03972004/ Pusie
LS1 Dt HA0E2009




a

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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMEN

AN ?U%TEGHIM G TECHNOLOGY
~ Degree Programme
12 = C, K.M Munshi Marg, Dahirat Patil Chowk, Ex;jujlnmlr- Pune~ 16.
&4 25676640 Bmail: mibmettpo@emailcom , web sitc: msihmetrs.in

Date:
Student feedback on workshopidemonstrationfiecture
NAME OF ORGANISATION . _Daecelid oA
NAME OF THE RESOURCE PERSON - ﬂ&l_&&aa A
NAME OF STUDENT ] Dl tas Mafe
ENROLLMENT NO (INST.) ; 201849
Please circ'e the relevant score
Sr. No CRITERIA SCORE
i Introduction given of bath (sell and 1pic) E | @ | 3 - B
12 Centent delivery of the resource person 5 B | 3 7 |1
3 Encourage students to ask questions R EREEE
" Was ihere any element of crealivity B | 4 3 = |1
= § Subject maller knowiedge/command on subject | (5) | 4 3 g |1
8 Bresented the subject clearly and & | 4 3 g1 1
sysiematically
] Answersd the doubls or quenes df the students | &) | 4 3 T 1
8 Time management _ 5 | @ | 3 2 14
E Would you recommend the insiructor for other 5 |4 | 3 Z 14
clags . -
10 How do you rate the class overall? 5 [(AJ] 3 I
TOTAL 8CORE 44 0UT OF 50 \
Mo f o
Signature of student aodlade
=i e Pﬁ‘“ﬂfpﬁu
|C g | Sranned with Huu.Hnﬁl:lﬁ'éﬁmﬂﬂFmE |E et rE l"ﬂ?:ﬂj Ml
HE'I‘I CamScannea ; @E‘-‘ Heda| “ S . .J I:i,-_'i::lf..,._..ﬂ
<4 S it

71016



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)
417 - C, K. M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
- 75676640 Email: msilmettpo@email.com , web site: msihmcirs.in

Industry expert/ Guest lecture/Demonstrator feedback

Date.
NAME OF HOTEL! ORGANISATION _ Chinenlicipua = o
ﬁ -
NAME OF THE FACILITATOR Lh%]"_l:ﬁlﬁ—ﬁﬂd——m&ﬂq‘*ﬂ‘——
DESIGNATION Home boker
Please crcle the relevant score
| er. Mo CRITERIA SCORE
1 Students grooming standards and body 3 20
. language L
2 Spoka loudly and clearly JV 2 1
Eindents wene aware of practical and 2 2 1

‘operatienal knpwlsdge and ckilis of tha topic
4 Students possess knowledge of technolagical
advancement in the indusiry

“l{ [ oo
I.-n-ﬂ‘:t"‘q n{{ﬁ.ﬁ;

5 Ehowed dynamizm and énthusiasm 3 2 1
G Cuestioning frequently related (o the topic 5 3 2 1
7 Able to understand the content delivered 5 | 3 2 Tl
8 Faw do you rale the class overall? T i ST 2
TOTAL SCORE 23 out ] . R l
e
Mot
Signatire of facilitator
]
Gvnaodldz
PRINCIPAL
o, IAHIERBMNTA PN {BHMCT)
ot 41012008 ; Maharashira Seate instituta of
Hoted Maneqemii ant, Faohnology

Bhivdine: o ruhE-219078




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERIMNG TECHNOLOMY AND
RESEARCH 30CIETY, PUNE
MAHARASHTRA STATEINSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
e | LHG & P — Degree Progrummas)
452 - U, ¥ ManshiMarg,. BehireiPaiil Chowk. SEvijlnagar, Pone = D

- 25676640 Email: st hmotrsottioeigmail.oom , websive msthimetrs.in

SYBHMCT THEME EVENT 2019
Type of the Event: "Swing to Wonderland” high tea
Date of the Event: 01/102019
Conducted by: Second Year, MSIHMCT

Ohjectives:

« Showcase the culinary preparations from bekery with anarray of sweet and sevoury treats duning
the hi-tea cvent.

« Create an inviting ambiance through thoughtful decor elements and :Insign, enhancing the averall
atmosphere and sefting the sage for an enjoyshle and memorable experience for attendees.

+ Highlight the creativeness and innovation of the various team by incorporating thetmatic
components and artistic elements that complement the hi-tea theme. suich as themed table settings
and decorative accents to the event.

The Sécond Year, BHMCT, Degree students hosted an elegant Hi-Tea Swing to Wonderland based on
the movie Alice in wonderland “on 01% Qctober 2019, A lot of research was done to create varied and
flavourful menw, based on the movie character. The décor of the restaurant was hand painted to crate the:
ambience related to the movie. The students conceptualise the theme with creativity and innovation under
the guidance of faculty members and Principal.

Guest invited for the event were

Ms Priti Shinde — Hotel Panchshil

Chef Joginder Smgh — Pastry chel

The high tea cvent was a great success indeed. 11 was a valuable opportunity to strengthen teamwork
among the students. ns well as creste motivation among them.

e ——
AP
and Sign of Event Coordinator
dlus
Dr. Anita Moodliar
Principal

F"H“I{BNEI PAL

HMGT)
Maharzahira State Freetiiuts of
Hotel Marsazmanl & Crloring Tac
Shivoitraae Winad1101g




RESEARCH SOCIETY, PUNE
MAHAEASHTIA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERNG TECHNOLOGY
- 5. (LG & P — Tlepres Programemed
412 = C, K. M Muonshihinrg, BuhiratPazil Chowle, Shivajinagar, Pase - 16

@ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMNOLOGOY AND

|8r.No|  Roll Ne. Student Name Attendance
[ E 201801 | Aher Niranjan Ashok
| 2. | 2001802 | Aiwale Akash Sanjay
i | 201803 | Amnikar Kunal Ganesh
4. | 201804 | Avhad Sarthak Chandrashekhar
5, 201805 | Autade Shambhuraje Sadashiv
i} 201 806 Bedekior Shwets Anand
. 201807 Bendre Ashish Sanjay
R, 201808 | Bhise Shivam Anil
0. | 201809 | Bhuwad Shreya Anil
| 10.| 201811 | Chavan Swapnali Sandip

11.| 201813 | Deshpande Maithili Prasad
12.] 201814 | Devkamble Tejas Nivrutti
13, 201815 | Dhanawade Ombkar Dharmraj
4. 201816 | Dhurye Harshal Rangrao

15.| 201817 | Gaikwad Mansi Rangnath
16, 201818 | Gaitonde Shreya Sudhir .
17.| 201819 | Gavande Fatema Satej

18.| 201820 | Gavit Gauray Anil

19, 201821 Ghone Anurug Sunil

20.| 201822 Ingale Girish Suresh

21, 201823 | Jadhav Mayuri Nandkumar

22, 200824 | Jadhav Neeraj Sanjay

23.| 201827 | Joshi Sharvari Shirish

24.| 201828 | Jugdar Ashwin Sudhir

25.] 201829 | Kale Rashmi Balkrishna

26 201830 | Kapale Aditi Abhay

27.| 201831 | Kashiker Hritik Ruhul

2% 201832 | Khaimar Akshay Kiran

19| 201834 | Kulkarni Harshada Amol

A0, 201835 Lingras Pruthvimj Mangesh

3l.] 201836 | Magar Harshvardhan Nandkishor

32,1 201837 | Mahale Atul Bhimrao

33| 201838 | Makani Yash Jagadish

34.| 201839 | Mithare Yashada Sachin

35.| 201840 | More Aditya Arvind
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36, 201841 Nagargoje Gajanan Argunrao e
37. 201 842 Naik Sakshi Sunil P
38, 201843 Mair Sharan Prabhakar P

| 39 201846 | Patil Adhiraj Anil P
40.| 201847 Patil Harshal Raghunath P
41, 201848 Pund Rutik Milind P
42. 201849 Raskar Himanshu Sameer P
43, 201850 Raskar Jay Vishwanath = P

44| 201851 | Sali Swaraj Surendra P
45, 201852 Sangawar Atharva Vijay P
a6, 2001853 Shelar Om Manohar P
47, 201854 Shethive Rohit Dinesh P
48,| 201855 | Shinde Rohan Appasaheb P
44, 201856 Supekar Preesi Suresh P
50. 201858 Thakare Yash Narendra - P
51. 201859 LIbhe Pranav Prakash P
52 201860 Uike Kamalesh Madanlal P
53.| 201862 | Waghmare Piyusha Raghuvir p
54, 201863 Zunjur Saarthak Venkatesh P
55, 201864 Khedekar Rushikesh P
36, 201865 K umbhar Abhinav P
§7.| 201867 Moulisingh Manish P
58.| 201868 | Rais Mir Tah ' X P
59, 201740 Pharande Aniket Mitin P
B0, 201602 Akotkat Vaishnavi P
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCTETY, PUNE
FMAFARASHTIRA STATE INSTITUTE OF BOTEL MANAGEMENT AND CATERING TECHMCKLOGY
(LACH & PG = Deiree Progromme)

412 2, KM MpakibMarg, BahirotPail Chowle Shivejmnaess, Pans - 16,

Tvpe of the Event: "Swing to Wonderland™ high tea

[ate of the Event: 01/ 1052019
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MAHARASHTEA STATE INSTITLITE OF HOTEL MANAGEMENT ANLD CATERING TECHMOLOGY AND
RESEARCH SOCIETY. FUNE

MAHARASHTRA STATE INSTTTUTE OF HOTEL MANAGEMENT AND
@ CATERING TECHNOLOGY (UG & PG - Degree Programme)
e 4512 — €, KM, Munahi Marg, Behirst Patil Chowlk, Shivajinnoar, Mine - 16,
W- 15676040 Email: mailimet=Nogifgmsilcom, web site: melhmeimin

Invitation leter

:  DATE!
TOUARE PVVITED TD JOIN LY FOR,
: THE TEA CARTY
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