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

I\SIFCQ)'. Particulars Year Pages

o1 | Reporton Budget and Budgetary control 2021-22 | 2-5
Function prospectus / Attendance

00 Report on Visit to Conrad 2021-22 | 6-17
Function prospectus / communication Trail / Attendance / Feedback analysis/ Photo

03 Report on Festive Treats 2021 Entrepreneurship development Activity 2021-22 | 18-27
Attendance/ Feedback /

o Report on "Funky Hats: Entrepreneurial Activity" 2021-22 | 28-34
Function prospectus/ Brochure/ Report / Photo

05 Guest Lecture: Chef Dinesh Kumar Joshi 2021-22 | 3541
Function prospectus/ correspondence trail/ Attendance / Feedback analysis

06 Report on "Guest lecture on landscaping” 2021-22 | 42-52
Photo / Function prospectus / correspondence trail/ Attendance/ feedback

07 Report on visit to 1SER Canteen 2021-22 | 53-66
Function prospectus / Attendance/ feedback / Feedback/ photo

08 Report on Visit to Meltish - The Cheese Café 2021-22 | 67-75
Function Prospectus/ Attendance / Feedback

09 Report on Online Workshop on Molecular Mixology 2021-22 | 76-79
Function Prospectus/ photo

10 Online lecture: Mr Graydon Rodricks 2022 2021-22 | 80-90
Function prospectus / correspondence trail/ Attendance/Feedback analysis/ photo

1 Report on Quantity business start-up — its requisites and difficulties 2021-22 | 91-108
Function Prospectus / Brochure / Remuneration paid if any / Attendance Sheet/ Feedback

12 Report on Start-up and current trends in micro greens 2021-22 | 109-122
Function Prospectus / Brochure / correspondence trail/ Attendance Sheet/ Feedback

13 Report on talk session on business insight 2021-22 | 123-135
Function Prospectus / Brochure / correspondence trail/ Attendance Sheet/ Feedback

14 Report on A Landscaping Tour at 'Biophilia - The Garden' 2021-22 | 136-145
Photo/ Function Prospectus / Attendance Sheet/ Feedback

15 Report on Food Cost Control 2021-22 | 146-164
Function Prospectus/ Photo/ correspondence trail/ Attendance/ feedback

16 Report on insight to Institutional catering 2021- 22 | 165-175
Function prospectus/ Attendance/ Feedback
Report on Visit and hi-tea to Sassy Spoon 2021-22 | 176-185

17

Function prospectus/ correspondence trail/ attendance/ feedback analysis/photo
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MAHARASITTRA BETATE BNETITUTE OF HOTEL MAHAGEMENT AND CATERING TECHMOLOGY AND
RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGERMENT
ANDCATERING TECHNOLOGY
(LG & PG - Degres Programme|
492 =, KM Muishl Marg, Bahirat Patil Chowk, Shivadinager, Pang — 16
g . 28076640 Emwil: maihmetreoffico@amail.com . web site: meihmcira in

it
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Report op “Budget & Budgetary Contral™

Tile: A guest lecture Budget & Budgetary Control was omganized for the final year
stutanls.

Data: T May 2003
Tirma: 3:320-91:30am
Speaker: Mr Chatan Konds, Executhee Housekeapar, Taj Hotal,

Objective: To understand ihe significance of budgating and budzetary control in
organizationsl tinanclal monagameant,

Repork:
There was a seminar aboul Budesl & Budgatary led by Mr, Chatsn Honde Executive
Housekeeper and crganized by Prof. Or, Vidra Kadar on 7 May 2023,

Budgehng and udgetany control are the seas oned SRIl0I8 Aleening ur organization
thraugh turbulent financial wators. They're our guiding fights, halping us chart B course,
adjiest salls, and weather unforessen starms.

Bucgeting acks a3 our map, outlining revenue and axpenses, while budpatary comrol
ZEMves 88 Dur Compase, keaping us on frack. Tegethes, they motivale our eam, giving
us purposs and direclion 83 we ravigats fowards Sucsess, enturing smaoth =0ling
EvEn amigst challenges




MAHARASHTRA STATE INSTITUTE OF TIOTEL MANAGEMENRT AN CATERING

TECHNOLOGY AND RESEARCIH SOCIETY, TUNE

MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING

TECHNOLOGY (UG & PG - Depree Programme)
412 - €, K. Murshi Marg, Bahicat Patil Chowk, Shivajinagar, Punc — 16,

B - 23676640 Email: msihmetpodigmiil.oom . web site: msimectrs.in

Name of the Event ; Bmﬁgfj {:LnJ ,Bucf

Programme : BHMET /MHMCT

Types of Function;

REF: MSIHMCT/UG-PG/SSR2022) Bo ¢
Date; 2 ¥ ) 623

FUNCTION PROSPECTLS CUM OFFICE ORDER

= Meeting

» Seminar

Yea

i
_-.

f Fipat™

« Interview  p-Guest lecture
» Visit

by Stf

s Others (Please Specify) -

cuestprofile iName: y ( hodan Kol s LkMiLﬂfﬂ#

Eaculty Coordinatin: ). \1'06 Ke ot

Jv’ﬂnﬁﬂj Date of Event: {]?{ /
P

me: "%;3&‘-' =11+ 3D
5 Wn'rhshnp

‘%‘ B'D

Venue; « Classroom « Iris « Zaffran » Conference
= AssembiyHall + EoardRoom « Principal Office
Sr. No, of SCA Registrar 7 =
EVERAGE DEFPARTMENT:
] = T  Faculty
Meal Time | Pax Venue Kitchen _F'g-'cad_f'm'df_ Servics EZt‘afi;
Breakfast | ||:yo o3 | Thlnu &:llh_hu . Eﬂmdﬁr\
Tea \
Lunch ki
FMT
Takeaways
-\.,-mﬁ.ll u‘l.ﬁ]jﬂ!‘al
:_.g-i-#}h e

§ "'.r_..

{5 fimgo. B E

05 5

:h-:

W
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ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: P |

Flower Arrangement:

Camera :

Special Instruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation: e

i] ins

CIRCULATED TO ALL FACULTY AND STAFF

Far.uliy_' In-cha rge:

[ S.N. Name Sign | S.N. __Name Sign
1. Or. 5 Zagade | 15, Ms. E hjamri S
2, M. 5. I:{Eiyamar ,,_.‘d-;r.?-;_;,_'_i 16. Ms. U. Toke e -
r 3. Mr. V. Sarup ee———T T, Mr. 5. Jagade W
4, Dr. V. Kadam Mr. . izhte -5"..-':’51'—“:-"‘"
LA Mr. D Joshi k¥ -. ] Kr. P. Padvekar -ﬁ:l,g:
(B. | Mr. A Manolkar #ﬁ Mr. 5. Deshmukh s 1
7. | Mr. C. Sahasrgbudhe - Mr. V. Kaware W
8. Ms. & Paranjpe he. R. Jadhav A SNy
8 | Mr. D. Janvekar Mr. R, Khilare g
10. | Ms. P. Pawar | Mr. E'Agéwa sl
fi 1 _Mr: A. Manna _ Ms. S Deckar SAT
12, | Mr. R, Gade Ms. J. Kamble 7
13, [ Ms. D Mame Mr. 5. Rathcd SR
14. Ms. N. Dimble f .
P%;’;Tﬂ e i f%j_._f-ﬂ: ‘““L%}
T e AN
G Bl By ramaees 18



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AMND RESEARCH SOCIETY, PUNE
b MAHARASHTRA STATE INSTITUTE OF HOTEL HMANAGEMENT
AND CATERING TECHNOLOGY
% (UG & PG - Degree Programme)
P 412 — C, K. M. Mumshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune ~ 16,
B 23676640 Emuil: meihmetipoidamail.com | web site: méihmetrs.in

el mvs e

FINAL YEAR — 2022-23 Even Sem

M-Mﬂ gm&m Aﬁgmbmﬁjx Date:- O 0512002

Nn. Huﬂ Mo, | Student Name
1. 204902 | Baghel Sachin D. -
Z 201003 | Barkade Rifka §
3. 201910 | Borse Shruti M.
(4. | 201811 | Chavan Rajeshwari U.
3. | 204992 | Chavan Sakshi G, i
6. 201815 ‘Choudhari Kasturl P

T 201817 | Deshpanda Madhay S
8. | 201918 | Deshpande Saksni v
9 201919 | Dimbar Aditva 5.
10. | 201520 | Gaikwad JoelR.
11, 201825 | Hadke Shick
12 201831 Jiug"M;lﬂd::ni M.
13, | 201832 | Kadam Manaswini M,
14, | 201933 | Kadam Mrunalini M.
15. | 201934 | Kadam Shiwatna 5.
6. 20938 | Karsndikar Shrinkdhi F
7. 201940 | Kopulwar Tanwi M.
18. | 201948 | Naik Pumima s,
18 | 201951 | Nandguda Akshat R.
20. | 201952 | Pardeshi Athary J,
21 01954 | Pawar Shiripad O
B2, 201856 | Pradare Wedanl 3,
23, | 201953 | Shete Ritika D. |
24, 201955 | Thikekar Vighnesh 5.
25, | 201966 | Timande Dinesh P.
26 20es? W.EFEIP Fi:.uluja. 0.
37 | zonemo | Oravale Vint
28. | 201971 | Khirid Abhishekkumar

|
g I

(29, & A O Sek

28, 201964 | Shewadkar Atharva 5. I'_ 7 7a. o .IT' f 'al[l:"';é mes 4 .
f o iz

1 .ﬂ_-l-'lll

i



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: msihmctrsoffice@gmail.com, web site: msihmetrs.in

Visit to Conrad Hotels

Type of the Event : Visit

Date of the Event : 31/05/2022

Conducted by : Ms Arti Choksi- Learning and Development Manager- Conrad Hotel-
+9900043668
Objectives :

e Provide TYBHMCT students with a hands-on learning experience by visiting Conrad Hotel
Pune, allowing them to observe and interact with industry professionals in a real-world
hospitality setting.

e Enable students to gain practical insights into various aspects of hotel management, including
front desk operations, housekeeping, food and beverage service, and banquet management,
through guided tours and interactive sessions conducted by Conrad Hotel staff.

o Facilitate opportunities for students to explore potential career paths within the hospitality
industry and network with professionals.

Organised By : MSIHMCTRS, Degree, Pune
Event Coordinator Anahita Manna/Vidya
Kadam

Topic Covered : Visit to a Star Property

Venue Conrad Hotel Time / Duration 11:00am-2:00pm
Total Number of Students Faculty Non-Teaching
Participants

69 67 02 NA

Event Details

On May 31st, 2022, the entire TYBHMCT students went on an
educational tour to Conrad Hotels, Pune. The visit aimed to provide
students with first hand insights into the operations and standard
operating procedures (SOPs) followed by various departments within the
hotel. Fifteen students were divided into four batches, each scheduled to
explore the hotel premises from 11:00 am to 2:00 pm. The students were
divided into teams based on their specialization subjects, allowing them
to focus on areas of particular interest or expertise. The Learning &
Development Manager at Conrad, Pune, served as the knowledgeable
guide throughout the visit. They led the students through the hotel
premises, providing comprehensive explanations of the workings of each
department and how they aligned with the student’s specialization

subjects.




[ Type of Learning Outcome (Tick the appropriate optian) 9

Contextualeationof | Praxisand Critical Thinking | Research Goft Skils- |

| Knowledge technigue . |

Learning Outcome . TYBHMCT swdents gained an enhanced understanding of |
varous aspects of hotel management. including front desk |
operations, housekeeping., food and beversge senvice, and |
banquet management.

2. By observing industry professionals in action and interacting with |
them, shdenis gained practical insights into the  day-to-day |
aperations and siendard operating procedures (SOPs) followed |
within a hospitality setiing.

3 By whnessing the implementation of concepis iaught in heir |
specistiration subjects; such as roorms division management, lad |
production a&nd service; and eventl management, studenls were
able to bridge the gao betwesn theory and praciice.

4. By engaging with industry professionals and exploring different
‘depardments within Conrad. Hotel Pung,. students were able
explore potential career paths within the hespitality industry, The
visit ‘faciltsted nobworking ocpportunities, sllowing stedents 1o
interact with professionals in their areas.

Mapping of the event with PO and CO Program Outcome
Sublect | Subject PIPIP|PIP[P|IP|IP|RIP | P |P
e | nws | comseoumoms |5 |5 b3l g lsilalyilsl s a5 12
CS ol A BC + Aluied Subjecd /o7 v e B IF ./‘|
Enclasures:
s Funclion Prospecius
s Comespandence trail
» Anendance Sheet (Wharever applicabbe)
» 360 Feedback
¢ Remureration padd [f any [ Appreciation Letter )
# Photaoraphs of the event
Hol i Maua
Mame-and Sign of Event Coordinator
@m‘ﬂaﬂ‘-&
Dr. Anita Moadiiar ﬂ""“m"
PBRACIPAL 2 R
(BT L'ﬁ SN
Mahareshing &t nailis of "r:"“ Tep. Mo, MAWEED/E0NPang '-|'=.‘._'|
Hostel Manegem T3 Teatrakgy i Bt 14w 200y oy
Shivaiinaza, Fene-4 11018 G '
N '?':-. y g
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HARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLDGY (110G & PG = Degree Programme)
412 = €, K. M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pung - 16,
- 15676640 Email: msihmettpol@gmail.com , web site: msthmetrsin

REF: MSIHMCT/UG-PGISS/2022/ 423 9
Date: 2| £lz0ax

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : 't:’-n'.-? L'—"-"-_I,I Visd Fo (enmmd Heled Date of Event: 21| Ee|1oaas

Programme : EEMM—MGT Year ; s et J‘;;"'.:Flnal Day: ‘Tfl.dhdﬂj

Types of Function:

Year Time: || ooam - _":I'-mFm
« Megting o Intesview '« Gueslleclure « Workshop
« Seminar o st = Others (Pleass Spacify) -

GuestProfile Name: Mo Aortl Chekti — Capyeud Hokele

Faculty Coordinating: Bl ey YA anna

Venue: .

Class

reoim » lris = Zaffran = Copferance

AssemblyHall » BoardRoom e Principal Office ~ | A

Sr. No. of SCA Registrar 1O 5

FOCD & BEVERAGE DEPARTMENT: 1/ A

: T e R
Meal Time | Pax Venue Kitchen Food Prod, Sy Staff
Breakfast
Tea
Lunch
FMT
Takeaways .
@wm%
-ﬂ'lr."" ‘_-‘_ﬂ"‘“fl\.i"ﬁ-'ﬂ',
i
T Reg Mo, MAMRESET _L_u..,.-.?\.
[ PR R 1] it
ARl S
s 4



ROOM DIVISION MANAGEMENT ARRANGEMENT: N/ A

Type of Linen: Mas, Faculty Incharge:

Flower Arr'a‘lgnﬂ'im‘lt:

Camera ;

Special Instruction:

STUDENT IN CHARGE; -3 S

Food Production:

Food & Beverage Service:

Accommaodation:

other instruction (For Stu Propesty Nist In Bakthes o) 4 &)
(e Sudenkts el ¢ :

CIRCULATED TO ALL FACULTY AND STAFF

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

1. Cr. 8. Zagade -ﬁ@’ 15. | Ms. 5. Mantri A
E. Mr. 5. Rayarikar _,f},;,-rd:j 18. Ms. U, Toks o

a, Mr. V. Sarup —| 17. | Mr. 8. Jagade 1%% i
4. |Dn V. Kadam _m 18. | WD lshte 0=

5. Mr. D. Joshi l"'{'l"'_',;,l-ﬂf- 19. Mr. P. Padvekar ._-@;

6. Mr. A. Manoikar [ 20 Mr. 5. Deshmukh el
7. Mr. C. Sahasrabudhe ﬁrﬂf' 21. Mr. V. Kaware @ 3
B. Ms. 5. Paranjpe " Z22. | Ms. R. Jadhay 2. 9))

9. Mr. D. Janvekar |23 | Mr. R, Khilare »«3;'

10. | Ms.P. Pawar 24. | Mr. A Adsule E% AT
11. | Ms A Manna 25 | Ms. 5. Deckar ] q-rT Py
12. | Mr. R Gade 26. | Ms. J Kambla e
13 | Ms. D. Marmne 27. | Mr. S, Rathod )

14 Ms. W. Dimble

lon.
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From msihmet tpo <msihmctipo@amail.com=>

Date: Tue, 31 May 2022 11:04

Subject: Property Visit Details

To: <aar choksi@conradhotels. com>, Arti Choksi <arti.choksi@conradhatels . com=>
Dear Aart,

Greatings!

Please find the letter and the detailed student list along with this mail

Regards
SACHIN R




MAHARASHTRA STATE INSTITUTE OF HOTEL MAKAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SDCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL
MANAGEMENTAND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 — L, KM MunshiMarg, BahirstPatlChowk, Shivajinagar, Pine — 16.
- 25676640 Email: msihmettpo@gmiail.com , web site:msihmctrs.in

REF: MSIHMCTRS/BHMCT/2022:4424 (R Date: 31062022

To,

Ms. Aarfi Choksi
Training Manager
Conrad,

Pune .

Sub:- Study tour for Third year BHMCT siudents on 31" May 2022,

Dear Sir,

Greetings from M.SIHMCT.!

This has reference to the telephonic conversation with Mr. Sachin Rayarikar for the
above mention subject. We sincerely appreciate that you have parmitied our Third year
sludents to visit your organization on 31" May 2022 for perceiving the Hotel Operations.

We are sure that this expenence will enhance their knowledge of the Hotel Operations,
which is a part of their curriculum,

Thank vou,
With regards,
Bwasdlom
Principal,
M ; N
;_._,.-\.!--_I- 1 '| o

M:ll': -:-III-' 1 '.- 3 '!' SHIHE I]" I :_:.:'-':vj"l ht? “'b H“q: 1?I1H:J: III g II ;Jl

Horta hl AACETIEN ._:-_- i Te crnoiogy -:3'"'-.. o 1l _.-';F':
Stweinag, P 1610 B 5
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH 50CIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL
MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 - C, K.M.Munshi- Marz, Bahins Patil Chowk, Shivajinagur, Pune — 16,
B - 25676640 Email: msihmctrsoffice@grnall.com , web site: msihmctrs.in

CORRESPONDENCE MAIL

Forwarded message
Fromy' Arti ChoksisAdtl Choksifconradhotels.com>
Date: Fri, 10 Jun 2022, 09:38

Subject: RE: Letter of Appreciation

Ta: masihmet 1pe <mshmelipe@omail.com=

Ce; anita, moodiiar <anita, moodlias@Rgmail com=

Crear Ma'am,

Greatings from Conrad Pune!

Thank you so much for your molivating words:;

Gratibude for Giving s an opporiurity to'be a part of the Ieaming jsutney of the buddding hoteliers:

The demeanor displayed by the siudenis during the Holel Show around is very much apprecialed by
the team here.

Their eagerness to learn was quiet evident from the questians that they students were putiing forth
during the inleractions.

W look forward for @ symbictic relationship between the hotel and the instilute,
Thank you once again!
Regards

ARTI CHOKSI

LEARMING AND DEVELOPMENT MANAGER
7. Mangaldas Road..

Pune 411001, India

p: +91 20 6745 G745
. +37 FrroDv260
f +81 2D 6T45 6746

" & Ari Choksifconradhatels.com
Website: www ConredPung.com

F‘ﬁ-“ﬂ HI‘:lilﬁq.':ll-;.-l.-"_..: " lII

ArlahE i




From: mailwnct ipo <msihmctipo@oamail. oom=
Sent; Tl'll.lffﬂdﬂj'. dune 2, 2082 335 PM
To: Artl Choksl <an.choksigitanradhoters. pmnr garll choksificonradhotels cam

Ce! anita moadliagr <anila moosdliarEgmeail.oom
Subject; Letter of Appreciation

Dear Aart|,
Gresatimgs froem MSIHMCT Pune!!

Ve are-writing 1o 188 you know Now much we appreciate the wonderful and informative visit you
planned for gur students at your esteemed properly on Tuesday 31/05/2022. We would also tke fo
exiend 8 note of sncere gratitiede for sparing time out of your busy schedules for us. Your detailed
and in depth walk through with our students to several keéy departments and providing ample
information will help them relate fo their fulure academia subjects both theoretcally as well as
practcally.

The vigit was very well received and provided valuable insight and we thank you for your patience
wihibe answering the doubts aad guestions which the students asked. They were awe streck and Ihey
now participate in & very livelyrdiscussion amongst them every now and then about the same.

Your enthusiasm and willingness to go oul of your way to make the stutlents feelat ease during this
visit & highly appreciaied, This pafﬁqnﬂiaed warm hospitality the team and you helped provide, has
creabed quile animpression in thess young studenis, Bnd has sét a fine ‘example of the service
provided by an excellent hospitality professional Please accept my sincere thank you for the fine job:
you are doing at Conrad Hetel.

We at MSIHMET, look forward i @ confinuous snd long association with you and your arganisatian

(rssodbom.

Cir. Anita Moodliar

PRINCIPAL

HISTY
ManfREIHMET . Pure = of

Hotel Maniagaimant & Calanng Toca

Shivasnagar, Purle-41101 1A




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 — €, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
. 25676640 Email: msihmotrsoffice@amail com , web site: msihmclrs.in

ATTENDAMCE SHEET

|Rell no. Student Name Department Status
201801 Agrawal Jagdsh Frod and Beverags Sarvice P
201802 Baghe! Sachin Accomodation Cparations P
201503 Barkade Ritika Accomodation Qperations P
1201805 Bhagat Prajwal Food and Beverage Service K
201808 Bhagwat Arya Food and Beverage Serice P
201808 {Bnasale Saleni Food Production P
201808 Barkar Gmkar Food and Beverage Service P
201810 Borse Shruti Accomodation Operations B
20181 Chavan Rajeshwan Accomodation Operations R
1201912 Chavan Sakshi Ascomodation Operations E
201913 Chavrekar Madhura Faod and Beverage Servics P
201914 Chikpdikar Tanmay Food Production P
201915 Choudhar Kasturi Ancombdation Operations H
201918 Dalvi Katan Food Froduction P
201917 Deshpande Madhav Ascemodation Dperations P
201918 Deshpande Sakahi Agcomadation Operations P
201918 Dimbar Aditya Accomodation Operations P
201820 Gaikwad Joel Aocomedation Oparations F
201921 Gaikwad Rasika Food Production P
201922 Gengaje Panks] Foad Production F
201973 Godoharke Mandinl Food &nd Beverage Service oy
201924 Gurav Prajyot Food Production P
201925 Hadke Shick Arcomodation Operations P
201826 Heera Max Food and Beverage Service P
201928 Jadhav Durga Focd and Baverage Service E
201924 Jadhayv Prasad Faed Production F
201930 Jadhay Reshni Fond Production P
201821 Jog Nandini Accomadation Operations s
201932 Kadam Manaswini Accomodaton Operatians P
201933 Kadam Mrunaini Accomodaton Operations F
201824 Kadam Shivrana Accomodation Operations P
201935 kanade Prasad Food and mvaa% P
201936 Karandikar Shrinidhi Agcornodation O W

J=7 magiNo, MAWGIITR0RIPEAS 1=}

W (i 3 [ il ; fi,n"

% &




|Rolino.  |Student Name Department Status
1201837 Kedari Sansknti Food Production F
201938 Khan Junaid Food Production F
201935 Khandke Shalmal Food Predectizn F
201840 Kopubwar Tarmd Actomodation Ooerations F
201641 Kulkami Shounak Food Production e
2018942 Kure Pratikeha Food Prodyction P
201844 Muneshwar Sandesh Food Praduction F
2015945 Musale Prasanna Food Production P
201946 Magpure Arpita Faad Praduction P
201547 Nak Prabhanjen Food and Baverage Service P
201948 Nak Pumima Accomodation Oparatons P
201948 Maik Shubham Food Producton P
201850 Mar |sha Vinod Food Producton P
201951 Mandgude Akshat Accomodation Operatons F
201852 Pardeshi Athary Accomodation Operabions F
201253 Patmudkar Vishyaiest Food and Beverage Service F
2071254 Pawar Shripad Aecomodation Operations F
201558 Phadiare Vedant hesomadation Operations F
201957 Raghawant Shrayash Food and Beverage Service B
201958 Raskar Nishigandha Food Production n
201858 Saurke Afarva Food Production P
201060 Sapkale Jayesh Food and Beverage Servite P
2105 Sathe frawafi Food and Beverage Sarvice B
201962 Sawane Pratik Food Production F
201963 Shete Riika fecamodation Operations F
201064 Shewadkar Alkarva Aecomaodation Cperations R
2015968 Thikekar Vighnesh Acoomodation Cpesations F
201966 Timande Dinesh Accomedation Cperations P
204467 Ware Rutuja Accomodation Cperations F
201963 Badyal Manizha Food and Beverage Senvice F
201889 Sharma Priva Food and Baverage Sarvice F
201970 Dhavala Vineal Accomodaiion Cperations f
201571 Khind Abhishekkumar Apcomodation Cperations F
201812 Mugur Dakwale Food and Beverage Service F




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

HMow will you rate the seasion?

b pEsgangd
i
Gl = 10%]
[i]
i 3 %
Wing the seasion relaisbie1n D'E&ﬁlmﬂ! Taghey d -
L=
B Fei
L I
e
ALl mm
. f__\\%%gl :
o0 Mo MAHEEUEDH P ‘!IE |
Oma seaks fome 1 10 5 how indarrative was the keoruare? \is D 11106208 k-
b EnpE s b ¥

WWhat was the take-gway from the session?
v Luxurious Accommodations, Conrad offsrs upscale and luxurious accommaodations,
providing guests with a comfortable gnd indulgent siay.
»  Exceptional Service: Guests can expect top-noteh service from Coarad staff, enswring
a memorable and hassle-fres experienca.
«  Fine Dining: Conrad boasts excellent dining cpticns, festuring a variety of cuisines
prepared by skilled chefs, catering fo diverse palates
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Festive Treats 2021

Type of the Event: Entreprencurship development Activity
Date of the Event: 259 December, 2021 o0 31% December 2021,

Ozjectives:
*  Todevelop entreprencurial skills among the students,
»  Toencourage students to do an extensive survey on marli:l[.'mices for products.
* Tao help students understand the trends in the bakery and puchagmg seCtor.

| Organised By: Entreprencurship development cell

Event Coordinator | M, Chint@mani 5.

o

_\_-’ﬂe___ o __' Bakery | Time / Duration 07 davs
Total Number of Students . Faculty Non-Teaching
Participants . ——————————————
22 13 06 2 e
Event Details | A sale of customized h-ammn with gnurmet products that included mint cakesicles, sun-

dned tomate focaceia, guilt-free chocolate bark, orange and thyme cookies, etc. was
| hand-made by the students and marketed to the customers. Approximately
Type of Learming Outcome (Tick the appeopriate option))

Lummualu.a!.m | Praxis and Critical Rescarch Soft Skills
ol Knowledge | Techniyue . Thinking
Learning Duicome [ I'he students got an experience of an end to end process invalved in an entreprenearial
activity,
Mapping of the event with PO and CO Program Outcome
~P|P’PPP|F|PFPPP P
Entreprencurship Development Activity |3 |2 3 la |s B |9 (10 |11 12
| — - - | \/{ % Llla a1 s ik
Enclosures: o
*  Attendance Sheet (Wherever applicable)
* 360 Feedback

* Photographs of the event

(e

Name and Sign of Fvent Coordinator

e A Ch

Dir. Seema Zagade A fw“%ﬁ

. '

) ]

Pﬂﬁ'w{;flrjﬁﬁu._ <SG

L Mg stz of 1 HIH30NE i
clsl Mu 1. Technolkigy L
e i lE ' "ﬂ‘-‘.’ff,‘
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EVENT; FESTIVE TREATS 2021
SR NO | YEAR NAME OF THE STUDENT [z w2 [ zmna [ Zsnz [ 2902 | 3001 | Minz
g i Final year BHMET | Fatema Gavande 2 P P P P P P
2 Final vear RHMCT | Pranav Ubhe P P P P P P P
3. Final vear BHMCT | Yash Thakare P P P P [ P [0
4 Final year BHMCT | Skreya Gaitonde T P 3 P[P P P
5 Final year BHMUT | Atharya Sangewar - P P P p P P P |
6 SYBHMCT Aryan Khemchandani " I’ 1 g P P p
7 SYBHMCT Madhura Lele P PPl P P P P P
P! SYRHMCT Shubham Tukshetry p p P[P p P P
9, SYRHMCT Mukta Tikhe P P P p P P P
0. SYBHMCT Tayesh Joshi p P P P P P P
1l SYBHMCT Mayira Marathe P [2 P P P P P
12 SYBHMCT | Ombkar Dhore P P 20 2
I SYBHMCT | Sanvi Rade | P E | PP PP P

ke

Signature af the Faculiy-Inchaurge
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Date: 25/ 13] 23

STUDENT FEEDEACK ON ED / START-UP ACTIVITY p
NAME OF THE EVENT: Caditis  Thssis
1]
YEAR OF THE EVENT FAZLE]
NAME OF STUDENT Shortrye, & Cal sk emihe -

ENROLLMENT NO (INST.)

Please circle the relevant score -

5r. No. CRITERIA SCORE il
1. | EMfectiveness of teamwork 5| A 3 >
2. | Adequocy of resources 5 4 3 i}r’"| 1
T Clarity of Inslructions |5 [ ] 2 2 | 1
4. Tima Management — | & | &) 3 B
5 | Contribution of activity towards learning new . 3 f-i & i
G f“::l‘;ical Applicabiiity | A | 3 | 2 _|_ i
T | Extent to which creatiu]ty_was prometed _,,5?'? o 3 - 1
B Level of autonomy 8 |9 || = 1
g, Support of facilitator 5 i o | 8 2 1
10. | Overall satisfaction with the activity | T 3 2 1
Leaming Dutcome: kL‘Z‘PJ'-"'-ﬁ T EER T
L

TOTAL score 4% ouToFs0 |

e T
v 5 .
Signatute of Student Sy &
i Mg lo, MAHESHIRIPun: f.;}

Er. Hingsi2a0g o

A%
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MAHARASHTRA STATE INSTITUTE OF HEITEL MANAGEMENT AND CATERING TECHNOLINGY AND RESEARCH SOCIETY,
FLME
1.-:1‘-""'-:-:} MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGENENT AND
g b l‘}i CATERING TECHNOLOGY (UG & PG - Depree Programme)
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s B

L R

Dhate: 45 /14 2

STUDENT FEEDBACK ON ED / START-UP ACTIVITY P

MNAME OF THE EVENT: Festiare Teends ol
N ] P e =

YEAR OF THE EVENT
NAME OF STUDENT Mash "ThakaTe

ENROLLMENT NO {INST.)

Pleasa circle the relevant score -

| &t Ne. CRITERIA ! SCORE
—— - |
1 Effectiveness of tzamwork | 5 ‘jﬁ, :i_ 2 i
2. Adequacy of resources 5 4 3 e
PR Y, (1 PEPE A [ R 1= g,
3. Clarity of Instructians 5 L:i’__,...-r 3 2 1
4 | Tima Managemenl A4 4 3 2 (1
8 Contribution of activity towards learning new - :},‘ 3 2 1
. shills _
6. Fractical Applicability & j’__,.f- 3 2 1
7. Extent to which creativity was promioted 5 4 3 2 i
i Level of aulonomy & Hﬂﬁ'__:__, 3 2 1]
9. Suppon of faciltater 5 4+ t 3 2 T |
10. Crrarall-satisfachion with the activily 5 fd v,_..l-*' 3 2 i
Leamning Dutcome! | sqvode Tirme P S eTE |
TOTAL SCORE -43- OUT OF 50
__,..-'"':-rl_.-.-nr_‘_‘_""‘-\-h
B ST
Signafure of Student P /—\ 5,

e
;:?':' iy Wi H-‘ni-EHrII:ImIP:m =
I's M PERENNG ‘IE'.’

Fa
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MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programmi)
412 - C, K.MMunshi Marg, BahirstPatilChowk, Shivajinagar, Pune - 16,
W- 25676640 Email: msihmettpoi@gmail.eom , web site:msihmetrs.in

Drate: 2afizf 2l
STUDENT FEEDEACK ON EDJ START-URP ACTIVITY F
NAME OF THE EVENT: Fechive treat 21
209~ JOTL
YEAR OF THE EVENT
MAME OF STUDENT Pfﬂﬂﬂ.’u‘ tibbe
ENROLLMENT NO (INST.) z
Flease circle the relevant score -
=
Sr. No. II CRITERIA SCORE
1. Elfectivenass al leamwaork B 4 3. | 2 1
2 Adequacy of resources S- 4 = 2 1
a Clarity of TnsnuEt'gaha 5 1| o ] 1
4. | Time Management 5 a7 | A | 2 1
5 Ceontribution of activity towards learning new E | & | & | 2 1
skills
B. | Practical Applicability 5 4 3 z | 1
7. Extent 10 which creativity was promoted 5 & | 2| 2|
3. Level of autonomy N I 1
9. | Suppon of facilitator 57| 4 3 TRIE
10 Overall satisfaction with the activity 57 4 3 2 1

Leaming Outcome: Yeawnt ohowt mc,nﬂaﬁhpj beamTnd alieca o]
oF tark For tmookh wiark Crow

TOTAL SCORE 42 oUT OF 50

BT
ﬁgﬂ e
W """.-""_-
fHLh‘": \%E}
s-lgﬂaiurﬂ of Student I‘f.‘_::'l' riag R, H"-"H"qua'?ﬁ'[’ﬂfﬂm, %

-
Lokt DR t3a0ar24 e .:ﬂ:

foom

(N A



MAHARASHTRA STATE INETITUTE OF HOTEL MANAGEMENT AND CATERING TECHNGLOGY AND RESEARCH SOCIETY,
PUNE
E MAIHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
iﬁdfﬁﬁ CATERING TECHNULOGY (UG & PG — Degree Programme)
ol 412 - C, K.M.Munshi Marg, BahirgtPatiiChowlk, Shavajinagar, Puze - 16,

ks W - 25676640 Email: msihmetpodemail.com , web site:msibmetrs.in
Dinte: 2.5/ 12)2)
STUDENT FEEDEBACK ON ED |/ START-UP ACTIVITY &
NAME OF THE EVENT: _Feadivwe Tagnle
(w3 B v b B 22

YEAR OF THE EVENT -

ENROLLMENT MO (INST.) . 2020063

Please circle the relevant score -

ar. No. CRITERIA SCORE
1. Etfectiveness of leamwork a i 3 2 1
2. | Adequacy of resources § | W] 3 2 1
a. | Clanty of Insiruclions 5 E 4 o 2 1
4, Time Management 5 4 3 2 | 1
5, Contribution of activity towards learmning new 5 4 3 T [

skilis .
B, Practical Applicability B | & 3 2 1
7 Exlznl to which crealivity was promoted 5 4 33— 2z | 1
8. | Levelof autonomy w4 3 2 1
9. Support of facilkator 5 4 3 = | 1
10. | Cverall sabsfaclion with the activity & | 4 3 2 | 3
: =
Learning Outcome: T2 cuasn, ol
ToTAL 5cORE 33 oUT OF 50

: __...—-""'""_-_F o ;,,.."_.l_.=_'-."-"'-';_!_¢.;' -—a._'_h“‘.
Eignaﬁra of Student % ! e \%ﬁ

e, Mg o RN
O, trpmemen JEJ



MAHARASHTEA STATE INETITUTE OF HOTEL MANAGEMENT aND CATERING TECIHNOLOGY AND RESEARCH SOCIETY,

PMUNE
;:E" MaAHARASHTREA STATE INSTITUTE OF IIOTEL MANAGEMENT AND
iﬁ’b CATERING TECHNOLOGY (UG & PG - Degree Programme)
:":': 412-C, K M. Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16.
B - 25676640 Email: msihmetpod@email com , weh sitegmsihmetrs in
Date: 250131%!
STUDENT FEEDBACK ON ED | START-UP ACTIVITY g
NAME OF THE EVENT: [ R PN Y-V, o
A
YEAR OF THE EVENT E
NAME OF STUDENT Samvy Rade -
ENROLLMENT NO (INST.) ; —a 7N
Fleasze circle the relevant score -
Sr. Na. CRITERIA SCORE
¥ Effectivensss of teamwork T 4 K| 2 1
2 Adeguacy of resources 3 B = 3 2 1
3 | Clarily of Instructions 5 | 4 x | £ | 1
4. Time Management 5 4 |~ & |1
e Comricuticn of aclivity towards learming new 5| 4 ] 2 1
shifs o
E. Practical Applicability 5 4 3 I_»,zf’ 1
7. Extzni to which crealivity was promoted RS 3 AR
) Level of autonomy 5 & | ] & | &
g Support of facilitator b i 3 2 1
14 Cwerall satisfaclion with the activity 5 4 3 ol I
Leaming Culcoma;  Lommasmatadn . Skills EIJM.LF'DMM\_F -
TOTAL SCORE i:'l- QUT OF &0
B . NG
Signature of Student < e

T L Ll
| H'ﬂ'l-:_'. ' .,,q.t'ﬁlﬁﬁ':'

T ==,
2R
iRy
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PUNE
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g ; g CATERING TECHNOLOGY (UG & PG — Degree Programime)
- 411 = C, K MMunsh Marg, BahiratPatilChowk, Shivajinagar, Pune - 16,
@ - 23676640 Email; msihmettpoi@email com , web site:msihmetrs.in

o s

Date: 25124
STUDENT FEEDBEACK ON ED / START-UP ACTIVITY r
NAME OF THE EVENT: Festive dreat 22
sany | aslalzy == mliala
YEAR OF THE EVENT
NAME OF STUDENT Miukrg Tikhe
ENROLLMENT NO (INST.) : L0202
Please circle the relevant score -
Sr. No. CRITERIA SCORE
% Effectiveness of teamwork ? 4 | 3 2 1
2. Adequacy of resourcas 5 4 3 2 1
3 Clarity of Instructions 5 4 3 2 1
4. | Time Management - 5 | 4 3 2 |4
B Contribution of activity lowards learning new > | # x| B 1
shills
6. Practical Apglicability 5 F 1 3 2 1
B Extent to which creativity was promoted 5 4" 3 2 1
a. Level of aulcnomy .}f 4 3 2 1
&, Support of faciiitator ﬁ;_ 4 3 2 1
10. Cwerall satisfaction with the activity 2 3 4 3 2 1
LEETI'IFI'I.H. Culcome: 1\‘-\] LA Fl...g"q.ﬂ claac {z -? iFI Yorog e
~ TOTAL SCORE ﬁ' DUT OF 50

mx.n 3‘9}4\' : e

Eignatl.p:e of Student e
4 M |Ilf|.|2=|!' } 5 —"

P -
i i
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MINE
MAHARASIITRA STATLE INSTITUTE OF TIOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Prosramme)
412 - C, K.M.Munshi Marg, BahiratPatilChowt, Shivajinapar, Pune - 16,
- 25676640 Email: msihmetpoiiemail com , web silesmsihmetrs.in

Date: 15 11211
STUDENT FEECEACK ON ED [ START-UP ACTIVITY Fi
NAME OF THE EVENT: Cesdiyp  Iveede
100
YEAR OF THE EVENT e
NAME OF STUDENT _Maﬁum_ﬂﬁ.gdmn_
ENROLLMENT NO (INST.} : 20D 037
Flease circle the relevant score -
Sr. No. | CRITERIA | SCORE
1. | Efiectiveness of teamwork S 4 3 = 11
T Adagquacy of resources 5 4 3 2z |1
3 Clarity of Instructions 5 4 3 3/ 1
4 Time Management 5 4 3 2 |3
5 | Contriaution of activity towards learning new 5 4 37| 2 1
- skills -
6. Practical Applicability S 4 3 2 1
7. | Extent to which creativity was promoted & | 4 3 i 1
B. | Levelof aulonomy == BERERESE
g, Support of facilitator | &5 4 'I....'-?-'”f 2 1
10. Owerall eatisfaction with the activity B i \}/ T 3 | 2 1
Learning Outcome:  He L\.ﬁ-J-’FE-EI vierl e 4da | V\—-{F_"""'E“"‘ Ce Y
Ty I Caal TE S e 5
TOTAL SCORE -2-L. OUT OF 50

—

WA Vpducd _ w,u;:@\i&w

o o,
. P Far "*:I'.
Signature of Student 157 mag o, e moaimiine Vi
\ o, 113008 F o

]
i /"‘E’
L 2

LIl
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EESTIVE TREATS 2021
25" Decembar 2021 — 31* December 2021

Products In The Hamper

__"l_.f_@'r(}rt:.l :ﬁ.ND THYME COCKIES !
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{UG & PG — Degree Programme)}
Report on “Funky Hats: Entrepreneurial Activity”
Title: Funky Hata: POTS actwity
Date: 30t Aprl 2022
Time: 11.am Cowards

Objective: The abjective of holding an entreprenewrial activity for third-year specialization students after
COVID for leaming event mansgement and FAB contial, specifically fecusing an the fodiowing objectives:
1. Provide sludents with practical experiente in entreprensursiip by arganizing and MEnagEng =n
svant, allowsng them to spply thearelics! knowledge in a real-world seting.
2. Enable students to develop ekills in event planning, coordinstion, and execution, including
legistics, marksting. and customer engagement.
3. Offer students fhe opportunity to leam about food and beverags control thrsugh menu planning,
Inventary management, and customer garvica within the contaxt of the avent.
4, Encourage students o unkeash their creativity by desigring unigue thermas, meanus. and
atiractions far their respactive groups.
3. Foster leamwork and healihy competition amaong stedents by arganizing the event into bia
groups, stimulating collaboration, leadership, and managerial skills developman,
6. “Teach students the basies of financial management by setfing budgets: fracking expenses, and
analyzing profits. enhancing their understanding of financial concepts in o praclical context

Cverall, the obyaclive i to offer students 3 dyramic leaming experience that infegrates entiapransurship,
event management, and F&B control, preparing them for future careers in the hoapatality indusiry and
equippng Inern with vahiabla skills for entrapreneunial ventures.

Repori:

An event was organized a1 Meharashira State Institute of Hotel Mshageiment and Catering technology oo
J0th Aprit 2022, The event was named as Furky hats which was conducted under an entrepreneurship
davalopment activity. The Event waa conducted for the 37 Year studants (o sale and esm money within
the sigdents and te learn about 8 Emall busness setup.

Two proups ware created between studonts to creste a healihy competition and to develip managerial
skills. The names of the group wers Hungry America and Clae Italis, Both the teams had their own
themes and atiractions 1o promate their producte Thilr ewn Separate menu justifying their theme, Ta
customize the event or ko add more fun [ it a stamp was made of the svent which was provided on the
students hand 1o know they have been the par of the event

Hungry America
The theme was mainly based on Amefican cuising, Food tems like
Stutted braided breads, Burgers were kept. Beverages like Flavoured Mojitos and Strawsermy flavoured
Mockiails were gizo there keeping in mind thie hol weather. Various Games and a pholobocth were
~ arranged 19 keep the crowd engaged.

- b i
.?l|I RaaKo, M N e s )

50 DL SR



Clao Halia

Thiz theme was desigred o glve the crowd & delightful kalian focd éxperience. Food Hems e Veg
Fanzerotti; Chicken panini were kept, In beverages, Kokam Bioody Mary and Blusbarry pea lamoenada

were sefved

Actvites conduclad during the avent
1, Danca floer
2. Liva music

3. Games like blow the glasses

Anahita Manna
Evant In — -‘:hnr_g:-
_r-'—'"_l-—--._
‘;\;ﬁﬂ Artn FAVIENSE ;_r‘EJ‘J?H
P~ ~%

Hotel has

Dr Anita Moodliar

PRI paL
(BHLTT)
=hirn Siaiy (M e of
agemant i Cataring Techhoy
Shivaiaama, Pung-4 11018 s



MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE _
MAHARASHTRA STATEINSTITUTE OF MANAGEMENT AND CATERING
TECHMOLOGY (U0 & PO = Depres Progeamime )
417 - C, K. M Munshi Marg, Bahirat Patil Chowk, Shivajmagar, Pune - 16,
® - 25676640 Email: msahmetpoidegmail.com . web site: msibmclrs.in

REF: MSHMCT/UG-PG/SS/2022/9 96
pate2¥ |04 2022

FUNCTION PROSPECTUS CUM OFFICE ORDER

LR i
Name of the Event : Urw{,[h LD - fliv L‘ H"'j' Date of Event; gﬂ'}‘{llﬂ L
Programme ; BHM'E;IMHMET Year 1":2""15“? Final mscj
Year Time: |. 00 umuz:mf_,i
Types of Function: « Maeting o Inierview = Guestiecture = Workshap
L
= Jeminar = \fsit » Oihers (Please Epeclhr]_-f,ﬂ F’ILhUIJﬁj
Guest Profile | Name: —— . }{
. e A,
Faculty Coordinating; Lt ‘M’uiS Kadorm Gogt Arahs
Venue: « Classroom v ris » Zaffran » Conference

e ¥ oo parlun
e AecemblyHal « BoardRoom = Principal Office 4%’1?‘-‘“ 3
Sr. No. of SCA Raglstrar G[ o)

FOOD & BEVERAGE DEPARTMENT:

Meal

Time

FPax

Venue

Kiichen

Faculty

Food Procl.

Service

Breakfast

Tea

Lurch

-

PMT

Takeaways

Rag Mo, MAHTIIRDIDFuns

O HnaRaE




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Mos. Faculty In-charge:
Flower Arrangement:
..-aﬂ-"""'J

Camera :

Special Instruction:

STUDENT IN CHARGE:

Food Production: "

Food & Beverage Service:

Accommodation:

F d

CIRCULATED TO ALL FACULTY AND STAFF .

5. N. Name Sign S, N. Mame Sign

1. Dr. 5. Zagade @B 15. | Ms. S Maniri W

2. Mr. S. Rayarikar ..-f“'i"'.'!"‘j,‘,.-" 16. Ms. U, Toke Lo

3. Mr. V. Sarup. 17. Mr. 5. Jagade

- ! 5

& | OrV Kadam L |18 WD isnie A

5 Mr. D. Joshi N[ 18 | W P Padvekar

8. | M, A Manokar W 30, | Mr. S. Deshmukh AT
(7. | Mr. C. Sahasrabudhe 2|2 | MRV Kaware Y e

B Wz, & Fa’fﬂﬂ]p’E 22, Mz, R Jadhay J\' ,‘Jﬂ ""'|I|II
5. | Mr. D Janvekar 23, | Nir. R Khilare (B

10, | Ms, P. Pawar 24. | Mr.A Adsule VARl

1. | Ms. A Menna W 25. | Me. 5. Daokar ST g
42 | Mr. F. Gade ~ 176 | Ms J Kamble Jowepd/

13 | Ms. D. Marne W [27. | Mr. S Ralhod 3

14. Mz N. Dimbla g{

A

by T

I D

(27 Pl MAHEIN00PR: |2
y-11 B, 1040280 e
-!‘i..\"'\.\_ . o A
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programime)
412 - C, K. M. MunshiMarg, BahirmPanlChowk. Shivajinagar, Pune - 16.
B - 25676640 Email: msihmettpoi@email.com , web site;msihmctrs.in

Report on “Funky Hats: Entreprencurial Activity™
Title: Funky Hats: Entreprencurial Activity

Date: 30th April 2022

Time: |1 am Onwards:

Speaker:

Ohjective:

Report:

An event was organized at Maharashtra State Institute of Hotel Management and Catening
technology on With April 2022, The event wasnamed as Funky hats which was conducted under
an entreprencurship development activity. The Event was conducted for the 3™ Year students 1o
sale and earn money within the students and to leam ahoul a small business setup.

Two groups were created between students 1o create 8 healthy competition and to déevelop
minagerial skille. The names of the group were Hungry America and Ciao 1talia, Both the teams
had their own themes and attractions 10 promote their products. Their own Separate menu
Justibying their theme. To customize the event or to add more fun 1o 1t a stump was maide of the
everl whitch was provided on the students hand 10 know they have been the par of the event

Huongry America

The theme was mainly based on Amencan cumsing. Food items hke

Stuited braided breads, Burgers were kept. Beverages like Flavoured Mojitos and Strawberry
flavoured Mocktails were also there keeping in mind the hot weather. Virious Games and a
photobooth were arranged to keep the crowd engaged.

{Chao Fialia




The theme was designed to give the crowd s delightful ltalian food expenence. Food mems like
Vieg Panzerotin, Chicken panini were kept, In beverages. Kokam Bloody Mary and Blueherry pea
lemonade were served

Activities conducted during the event
|. Dance floor

2. Live music

3. Games like blow the glasses
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A¥2 = O K. M Munsh: Marg, Bahirat Palil Chowk; Shivajinagsr, Fung —16:

[1- 25678640 Email: malbmictrsofice@amai com, web sile; maibmetrs. in

Type of the Event
Date of the Event
Conducted by

Objectives -

Guest L re: Chef Dinesh Ku
Guest Lechurs
1 2BMAF2022

. Chef Dinesh Kumnar Joshi- Executive Chef- Taj Hotels and Resorts
+DBE2E923598

» Exposing students to diverse culinary traditions and broadening their understanding and

appreciation

of global culinary practices.

s Provide studenis with practical insights and lechniques used In professional kilchens,

helping them refine their culinary skills and techniques.

» Encourage students fo expenment with different ingredients; flavers, and cooking methods
o develop their creativity and innovation in the kitchen,

¢ Share reab-world experences and challenges faced by an alumni and executive chefs,

oifering students valuable insights into the realities of warking in the food industny:

Organised By ; MSIHMCTRS, Degres, Pune

Event Coordinator

| Topic Covered : International Cuisine and lngfedlems

Ms. Anahita Manna |

Venue B E Time / Duration 09:30am-11:15am
| Total Number of | Students Faculty MNen-Teaching

Participants

22 21 1 RLA

Event Details On March 28, 2022, Chef Dinesh Joshi, a seasenad executive chef with a

wealth of rll-ematm-nal experience, took an online guest lecture to impart his
knowledge and expertise to Third-Year students Specialization in Food
Froduction,

Chef Dinesh Joshl, renowned for his culinary finesse ard innowvative apgroach,
told the students about his passion for cooking and his extensive reperioire of
culinary knowledge, Throughout the lecture, students wers immersed in a rich
tapesiry of flavours, techniques, and f.ulh.lrai insights &s Chiaf Joshishowcased
his masiery of international cuisines,

From the deficate art of sushi-making to the bold flavours of Maraccan tagine,
Chef Joshi took students on a global gastronomic adventure, highighting he
nuances of sach cuising and the technical skills required to execute them Lo
perfection: Students gained Invaluable insights Info ingredient selection,

flavour balancing, and presentation technigies, enriching their culinary

repertoire and igniting their creativity,

Beyond tha culinary delights, Chef Joshi generausty shared his ingider tips and
tricks, offering invaluable advice on kitchen managament, menu planning, and
the art of hospitality. His anecdotes and realworld expenences provided
students with a gimpse into the fast-paced and dynamic world of professional

kitchens, inspiring them to strive for excellence in their culinary endeavors.



Type of Learning Outcome (Tick the appropriate option)

Outcome from around the warld

broader food industry.

4. Proyide students with a realistic undersianding f the demands:
opportunities, and dynamics of working in professicnal kitchens and the

Centéxtualization | Praxis and Critical Research Soff Skills
of h'.nnwﬁga_ | technique Thinking 2
......... B
Learning 1. Develop an understan:img and appreciation ul‘dwerrsa culinary tradilions

2. Enhance studenis’ culinary skills by teaching them industry-standard
practicas for food preparation, cooking, and prasantation,

3. Encourage students o experiment with a vanety of ingredients, flavaurs,
and cooking methods to foster creativity in the kitchen,

Mapping of the event with PO and

Program Outcome
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
fo TECHNOLOGY AND RESEARCH SOCIETY, PUNE
'??F MAHARASHITRA STATE INSTITUTE OF MANAGEMENT AND CATERING
- TECHNOLOGY (UG & PO - Degree Programine)
iy 412 -, oM. Munshi Marg, Balir Patii Chowk, Shivajinagar, Pune — T6.
- 25076630 Email: msthmetspoZopmail.com , web site; msihmetrs. in

REF: MSIHMCT/UG-PG/SS022/208
Date: G-ﬁtﬁ- \m'?—

FUNCTION CTUS CUM OFFICE OR
Name of the Eﬁut?:ﬂmgbuﬂﬂﬂ &) AMD I’E‘?“.Fﬂﬁ-"i’ﬁﬂr‘:& Date of Event: -;"Ei GE] 2o3f
eF TrTERMNATIONAL CulgiMNeE
Programme ; BHMCT /| MHMCT Year: i = .I'é‘,q"f/FfﬂﬂF Day: Tor) DAY
Year Time: 7' 2eac0 =114 5m
Types ction: = Meeting = Interview uest lecture . » Workshop
s Seminer o it s Dihers (Pleass Specify) -

GuestProfile f Name; CHEF DML Fanibe 6 =5 )
Faculty Coordinating; Ari A TA PAARIIA

Venue; ,_-,ffr;sa.rmm » s s Zaffran « Conference
» Assembly Hall « Board Room « Principal Office

Sr. No. of SCA Registrar ;= |

FOOD & BEVERAGE DEPARTMENT: — I [A

~ Faculty
Food Prod. Service Staff

Meal Time | Pax | Venue Kitchen

Breakfast

Tea

Lurich i (

PMT

_ Takeaways




ROOM DIVISION MANAGEMENT ARRANGEMENT: M/,h

Type of Linen: MNose. Faculty In-charge:

Flower Arrangement:

Camera :

Special Instruction:
STUDENT IN CHARGE: M | A

Food Production:
Food & Beverage Service:
Accommodation:

ny other instruction (For Students "

CIRCULATED TO ALL FACULTY AND STAFF

-2 9 Name @n 5. N. Name . Sign
t Dr. 8. Zagade 12 Mr. B. Giade PR
Z. Mr. 5. an??kar i *”5""’: 13 he. O. Mame %_
3 Mr V. Sarup --:n.'" |14, Ms. N. Dimble @
4, Dr. W, Kadam ‘ﬁ' whe _‘IE__ _Ms__Ei_Marm': S
5. Mr. D, Joghi ) b~ 18, Ms. Ll Toke W
B. Mr. A, Manclkar M 17. I'I-H: E Ti‘agade ‘ﬂ;i_:':—-"
T. Mr. C. Sahasrabudhe C‘i‘f" 18. | Mr. D.ishte M,,._
B. Ms. S. Paranjpe _‘I"L MLE Padvekar B
g. Mr O Jarvekar 20, Mr. S. Deshrmukh @ﬂkki»—___
10. | Ms. P. Pawar 221 | Mr V. Kawere \Wao 57|
1 11, M=, A Manra
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNDLOGY AND
RESEARCH SOCIETY, PLNE
*.fl"%;e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
i (UG & PG — Degree Programme)
412 =G, K.M.Munzhi Marg, Bahiret Patil Chowk, Shivajimagar, Pung = 16
- 25575640 Email mammcirsoficeEgmed com, web site; maihmelra.in

CORRESPONDENSE TRAIL FOR 28/02/2022

Forwarded messaga
Fror: meihmet tpo <msihmetipo@gmail come

Date: Tue, 28 Mar 2022, 1333

Subyect, Thank you for vour valauabie ime.

To: <dineshkumar joshiEtajhotels. come, anita.moodlar =gnita.moodlian@gmait comz,
Zigacmsibmetes in>

Dear Chef Dinesh Kumar Jashi,
Greetings from MSIHMCT Pune!!

We thank you for accepting our invitation to be an esteemed speaker for the Guest Lecture held
on 2B/032022 that we had organised for our Third Year Speacialzation BHMCT students for
guiding them with the know's and how's of International cuisine which will help therm in theair careers
in the hotel industry

Your session was well received and provided valuable insight along with your tips and tricks and
personal experiences that you shared : ‘

Your valuable knowledge coupled with your positivity to the studants in these unassuming Hmes
willnot enly will help them understand the Intemational Cuisine wisely but also give them a stepping
stone to their progress ahead. Being analumni of the same Institule and now an esteemed chel
you have always helped and supported the students from this Institute,

Wi at MSIHMCT, look forward to a continuous and long association,

Regquesting your valuable feedback on the fofowing link to help us iImprovise n future.
hitps:idocs.aoogle comiformsidieFVIS2alKabjOFKnla5X_WeGHOGNZ oL SulFjuYEBTs/edi

Also kindly provide your bank account detals.
Name:

Bank Afc No;

IFSC Code;

Bank Namae:

Regards, _
dida
. Anita Moodliar
PR CIPa
uSIENIST Puice.
Hotel Manzpe e ST ingditife of

BEEMENLE Camiing Tz
Shivalinagay, Piime-411018 ' g




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

%’%& MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

. (UG & PG - De%lref-: Pragramme)
412 - C, .M Munshi Marg. Bahirat Patif Chowk, Shivajinagar, Pune - 16,

C- 25675640 Emall: maihmetrsoffce@gmail com, web site: meihmetes in

ATTENDANCE SHEET FOR 28/03/2022

Roll No Mames Attendance Status
201908  |Bhosale Saloni R. P

201814 |Chikodikar Tanmay

201918 |Daivi Ketan S.

201921 |Gaikwad Rasika 5

201822  |Gengaje Pankaj 5.
2018924 Gurav Projyot P.

201829 Jadhav Prasad 5.

201830  |Jadhav Roshni M.

201937 Kedari Sanskruti S.

201933 Khan Junaid 5.

201841 Kulkarni Shounak H;

201542 Kure Pratiksha 5. -

2095944 Muneshwar Sandesh

2018945 Musale Prasanna 3.

201845  |Nagpure Amita B,

201045 |Maik Shubham M.

201550 Nair Isha V.

201858  |Raskar Nishigandha C.

201658  |Salunke Atharva 3.

201552 Sawane Pratik M
201939  [Shalmall Khandke
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLDGY AND
RESEARCH SOGIETY, PLINE
%‘Fﬁ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
i_ 5 AND CATERING TECHNOLOGY
(LG & PG — Degree Programme)
412 = C, K.M.Munshi Marg, Bahlrat Patl Chowk, Shivasinagar, Pune = 16.

FEEDBACK FOR GUEST LECTURE TAKEN BY CHEF DINESH JOSHI

Hav will wou rate the seggion?
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What was the take-away from the session?

» Aboul intemational culsine about how o check whether the steak is done or not and why it
should called a3 western culsine
Got to know the principies of stock & varieus regions & their infarmation,
The chef told us about the ipl teams having their personal chef teama far thelr healthy food..
and asked us to give a wisit 1o shivall market



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMNOLOGY AND
RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
{UG & PG - Degree Programme)
: 412 - C, K.M.Munshi Mara, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
il - 25676640 Email: msihmctrsoffice@gmail.com , web site: msihmetrs.in

Report on “Guest lecture on landscaping”

Title: A guest leclure on landscaping seminar was organised for the final year students.
Date: 10 May 2022

Time: 95.30 10 11.30 am

Speaker: Mrs. Sharvar Barve, Botanist, Ecologist, Landscaper and Author

Objective: The program aimed for exploring plant growth essentials, pot planting
procedures, and garden maintenance methods.

Report:
There was a seminar about landscaping led by Ms. Sharvarn Barve and organized by
Prof. Dr, Vidya Kadam on 10™ May 2022,

Ms. Sharvari Barve, who owns Melicope Landscaping Censultancy, explained that
landscaping is about planning gardens and discussed its importance in understanding
how piants grow and how people perceive gardens.

She talked about what plants nead to thrive like sunlight, water, and soll, and how ta
take care of themn by trimming and keeping pesis away. She also explained the
difference between plants that grow quickly and those that grow slowly, which helps in
planning and budgeting for garden maintenance.

She mentioned the idea of considering human dimensicns when planning gardens and
creating themed gardens, Ms. Barve showed different types of pots and how 1o plant in
them properly, and talked about when to trim plants and how to arrange them, Overall,
the seminar taught us a lot about planning gardens, 1aking care of planis, and avoiding
common mistakes.

The students came to know about the various planning requirements for garden,
different types of plants and their maintenance, problems that can occur due to wrong
wrong trees planted in A wrang spols as they grow taller man considerad.

Plantations methads and syaﬁﬁwmm";;&ug
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MAHARABHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMOLOGY AND

RESEARCH SOCIETY, PUNE
@ MANARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG — Degree Progrumme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowl, Shivaginagar, Pune — 16.
W- 25675640 Email: mshmeisa Ticelifigmail.com, website: misimcTes. in

REPORT ON GUEST LECTURE ON LANDSCAPING
HELD oN 10 mMAY - 25



) TECHNOLOGY AND RESEARCH SOCIETY. PUNE
o MAHARASHTRA STATE INSTITUTE OF MANACGEMENT AND CATERING
—_ TECHNGLOGY (UG & PG — Degree Programme)

i 412 — T, K. M. Munshi Marg, Rahirat Patil Chowk, Shivajinagar, Pupe — |1,

B - 25676640 Emall: meihmettpo@gmail.com | web site: msihmcirs.ii

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

REF: MSIHMCTIUG-PGISS/2022/3 2.6

”“"": D"j!ﬂifzmz_.

FUNCTION PROSFECTUS CUM OFFICE ORDER

Name of the Event : Cbmiwm h}'ﬁ 5£ ‘E‘C‘”ﬁg'sc‘i[:'finé Date of Event: | D]‘ 5!1‘&11

P
Programme : BH I MHMCT Year: 1“!:”"'#3“’!Fﬁf Day: -I'_I:-I-MER
: e & F- O .
‘.:T!:l At eormmodebien + e Time: 43 - 10230 6
Types of Function; * Meeating s |nferview pﬁﬁgﬂhﬂum = Workshop
s Seminar . \isit = Others (Flease Specify) -

cussterotie ame: [la. Shaygys Barve ) Cones Helteope

: Consutlany, .
Faculty Coordinating: [, /'l & o ey
Venue: ""'/a;ssmﬂm Gaz e s s Zaffran s Conference

= Assembly Hall « BeardRoom  » Prncipal Office

Sr. No. of SCA Registrar q 3

lﬂ'_htjgf@

FOOD & BEVERAGE DEPARTMENT;

Meal Time | Pax Venue sk T g thﬁuﬂlﬁﬂ San —':
Breakfast | 1135|002 &Ia}&gwﬂ@ = = I&hﬂm
Tea :

_Luni::h
PMT |
'Talr.nawara




ROmM DIVIS! MANACEMENT ARRANGEMENT:

Type of Linen; — Mos. Faculty In-charge: ——

Flower Arrangement: ke

Carmera ;

Special Instruction:

STUDENTINC =

Food Production: '

& 5 ¥

Food & Beverage Service o

Accommodation:

A ar ructic Stud

CULATED TO ALL FACULTY AND STAFF 1

S.N. Name jgn | S. M. Name Sign

1. Dr. &. L£zgade 185 Ms. 5. Manln -5‘5»(\

2. Mr, 5. Rayarikar ﬂ,ﬂ'{"? 16 Ms. L. Toke

3. Mr. V. Sarup — i 3 M. S, Jagade

4, Dr. V. Kadam = 18. Mr. D, Ishie o

E, Mr. D. Joshi ﬁ}# 19, | Mr. P: Padvekar fﬂ'?

g | Nr. A Manolkar Iﬁ/ 20, | M. 5 Destmukh  [rien D
" Mr. C. Sahasrabudhe r.:}r,?‘;-_.__,, 21 Mr. V. Kaware lL‘-"""‘E‘
8 | Ms. S Peranjpe (22, [ Ms R Jadhav AT
5 Mr. 0. Janvekar 23, Mr. R. Khilare ey
i0. | Ms P. Pawar 24. | Me A Adsule (LA
11, | Ms. A Manna 25 | Ma. S, Dechar 02 Pl
(12 | Mr. R. Gade 28 | Ms. J. Kamble

13, | Ms. D, Mame. 77, | Mr. 5. Rathoed SR

14, | Ms. N. Dimble
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

;%fF MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Fmgrarnme}

412~ C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune -
- IﬁﬁTﬁﬁd{J Email; msihmetrsofficei@email.com , web site: msihmetre.in

REF: MSIHMCTUG-PGR2022/2.20 Date: 09.05.2022

To,
Ms. Sharvari Barve
Cwner

Melicope’ Landscape Consultancy
Fune

Dear Mz Sharvan,

Greetings from M.S. | H.M.CT.I!

We sincerely thank you for accepting our invitation o share yvour knowledge on
‘Compaonents of Landscaping’ with our studenis.

The session was immensely appreciated by the studenizs which will help them in the future,

Look forward to your continued support.

Thank you once again.

o 48 ENT iR i

Warm regards, A e

.,r w X shEmd g ';-
} iif g !-mrf +H-:.~u 'u h .
Pnncﬁm M j/

PHiHGI PAL
afe’ (BHMCT)

':lahﬁzah!ra &late institute of
Hotal Managemenl & Catedng Techrology
8 ' Shevajinagar, Pune-4 11046
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(LG & PG~ Degree Programme)
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SCCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programmie)
412 — C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pane — 16.
. 25676640 Emml: msithmettpo@pmail com., web site: meihmetrein

Industry expert! Guest lecturelDemonstrator feedback

Date (o|5122
NAME OF HOTEL! ORGANISATION _Binphilio- The Gaiden

NAME.OF THE FACILITATOR —-r—s-hﬂutﬂll—ﬂmﬂi
DESIGNATION ,_LGQASLQMIL&JA.&L_

Pleaze circle the relevant score

gr. No CRITERIA SCORE
N Etudents grooming standards and body B | [ B v (i,
language i Ll
2 Spoke loudly and clearly 5 ) 2 1
-
E Studenis were aware o practical and 5 4 3 3
operationzl knewledge and skills of the lopéc il Il
4 Studenls possess knowledge of technoiogicat a 4 3 2 1
advancement in the industry - . |
3] Showed dynamism and-gnthusiasm 5 4 - 2 1
""--'F L1
& Questioning frequently refaled to the lopis 5 4 = £ 1
7 Able ta understand the content delivered i 4 3 2 1
8 Hew do you rate the class everall?. 3 4 3 T [
_—
TOTAL SCORE -H2. 0UT OF 40

wola|2L.
: 0
Signature of facilitator

2 Hit BAMTBIRGOTP it =1
i T W bl | N




WAMARASHTRA STATEINETITUTE OF HOTEL MANAGEMENT ANDCATERING TECHRDLDGY AND RESEARCH SOCIETY,
MINE

s, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
W CATERING TECHNOLODGY (UG & PG - Depree Programme)
_.,"'mj“ = 412 = C. K. M. Munshi Mare, BahimaPatilChewk, Shivajinagar, Pune — 16,

ey

- 23676640 Email: msihmettipofggmanl.com , web sile:msihmetrsin

b Date: 18)4 1 7072
STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION [ LECTURE J

NAME OF ORGANISATION | MS | HMmeT

NAME OF THE RESOURGE PERSON :  MY8- Shayuaxi Gayve |
NAME OF THE EVENT (uat lecture. on componints o MulAtping
NAME OF STUDENT . SBhewedfar  Atharua £
ENROLLMENT NO {INST.) : Loi9 64

Fleasa circle the relevant scors

Sr. No CRITERIA SCORE
1 Intraduction given of both {self and topic) ~5 4 3 2 1
2 Content defivery of the resource person ~5 4 3 2 1
3 Encourage students 1o ask guestions 5 4 3 2 |1
4 VWas there any element of craativity Pt 4 3 2 1
5 Subject matter knowledge/command on subject | -3 4 3 el |
& Fresented the subject clearly and e 4 3 g 1
systematically
f Answered The doubts or queries of the sludents | ~75 4 2 1
B Time management L 2 i
8 " ‘Would you recommend the instructor for other |5 4 2 1
10 ﬂ:.:fdu you rate the class overall? P 4 3 2 T
TOTAL SCORE 3. OUT OF 50

Signature of Student U~ h”"‘--:‘*\'?\




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGENMENT ANDCATERING TECHNULOGY AND RESEARCH SOCIETY,

PLIME

sl MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
* CATERTMNG TECHNOLOGY (UG & PG = Degres Programme)

e 412 - C, K.M.Munszhi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16,

o N A,

/- 25676640 Email: msihmetipo@gmail.com ., web site:msihmcirs.in

e Date: 1”5—;?-‘-_

STUDENT FEEDBACK ON WORKSHOP /[DEMONSTRATION [ LECTURE 4/

NAME OF ORGANISATION : M HMeT
NAME OF THE RESOURCE PERSON : Mys . Sovyari [Davrve
NAME OF THE EVENT Gzt techuve ' Landatope. CONGRo.nentS
NAME OF STUDENT o Wave, Rurugo-
ENROLLMENT NO (INST) : 20196

Pleasa circle the relevant score

Sr. No CRITERIA SCORE
1 Intreduction given of both {self and topic) I:_E} 4 3 2 T

2 Content delivery of the resource person % R T T R 31

3 Encourage studenis to ask questions 57 | 4 3 2 1
| e,

4 Was there any element of creativity EE) 4 3 2 1
-y

5 Subject matler knowledgelcommand on subject | 1S 4 3 2 1

@ Presented the subject clearly and [:E;J 4 3 2 1
syslematically -

7 Answerad tha doubts or gueries of the studenis 1:‘-.5) 4 3 2 1

E Time management BT = & |

g Would you recemmend the instructor for other I@ 4 3 2 =

ciass
10 Hew do you rate the class averall? \&) 4 3 2 ] 1
TOTAL SCORE -A0. pUT OF 50
% i G T
i o W e

Signature of Student ' e
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MAHARASHTREA STATE INSTITUTE OF HOTHEL MANAGEMERT AMND CATERING TECHNOLOGY AMD RESEARCH SOCIETY,

PUNE
%‘-‘:-,; MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
T& CATERING TECHNOLOGY (UG & PG — Depree Propramme)

412 = L KM Munshi Marg, BelartPatilChowk, Shivajinagar, Pune - 16,
B~ 25676640 Ermail: msibmcttpof@pmail com , web site:misihmetrs.in

-t e

g pate: A0 |8 /22

STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION | LECTURE  /

NAME OF ORGANISATION ME1 m

NAME OF THE RESOURGE PERSON _Shavvayt Baxve

MAME OF THE EVENT wmm@ma—’im‘ﬂ
NAME OF STUDENT j YA~
ENROLLMENT ND (INST.) | 201862

Please circle the relevant score

Sr. No CRITERIA SCORE
1 Intredluction given of both (self and topic) By 4 3 2 1
2 Content defivery of the resource person 5 4 3 2 1
3 Encourage students 1o ask questions [E) 4 3 2 1
4 VWas there any element of creativity 'LE_} 4 3 2 1
5 Subject matter knowledgelcommand on subject | (5 | 4 3 2 1
3 Fresented the subject cearly and B % | & | = M
systematically Ry =4
7 Answered the doubls or quenes of the students | 5 | (4] 3 1
8 Time managemeant g E‘j 3 2 1
i, |
Would you recommend the instructor ferother | (5) | 4 3 1
class =
10 How do you rate the class overall? LER |4 3 2 1
ToTAL score S8 out oF 50
Signature of Student eV 80 pr .
o e,
8
AR U YR
196000 e
- . f‘_-'"“_t:':'




MAHARASHTHA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESTARCH SOCIETY.

PIME
P MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
{ *‘Ji?“*? CATERING TECHNOLOGY (UG & PG~ Degree Programme)
; 412 — €, K. M Maunshi Marg, BahimPailChowk, Shivajinagar, Pune - 16,
ey B 25676640 Email: msthmenpoiiemail.com , web sitesmsthmetys.in

- Date: lals]21

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION | LECTURE  /

NAME OF ORGANISATION fasibine T

NAME OF THE RESOURCE PERSON. Shavunyl Fiarve

pr

b g

NAME OF THE EVENT
| _ Sl S
NAME OF STURENT . Bk Shete

ENROLLMENT NG (INST.) ; ) @195 3

Pleaze circle the relevant score

Sr. No CRITERIA SCORE
1 introduction given of both (seif and lopic) 5 | 4 3 2 1
2 Coment delivery of the rescurce person -5 4 3 2 1
3 Encourags students to ask questions 2 4 3 2 1
4 VWas thare any element of creativity L5 4 2 2 1
& Subject-matier knaudadgg#cnrnman'ﬂ‘un subject [ | 5 “ 3 2 1
|8 Presented the subject clearly and L5 4 3 2 1
systematically " -
7 Answered the doubits or queries of the students | 5 4 3 2 1
8 Time management B[ = | @ i
E Wauld you recommend fhe insiructor for other - ‘_ 4 ¥ 2 1
class
10 How o you rata the class overall? \5 4 3 = "
TOTAL SCORE 5~ OUT OF 50 |
b= A M s,
Signature of Student

Ny

i
o '{-'L
=

= “rzNo, MAMRAMIDOGIP SN
\ T8, 100 2 04H)

: 3
i

-___'_,.r.'&

L e, S




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

o MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

@%} AND CATERING TECHNOLOGY

(UG & PG - Degree Programmic)
412 = €, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

el o ®- 25676640 Email: msihmcttpo@gmail.com . web site: msihmetrsin

Visit to IISER canteen
Type of the Event: Industrial visit
Date of the Event: 30 May to 2 June 2022
Class : 3YBHMCT

Objectives:
¢ To observe and understand the daily operations of an industrial canteen, including
food preparation, service, and management praclices,
® To assess the food safety and hygiene standards followed in the canteen, including
storage, handling, and preparation of foed.
o To obsérve any technological advancements or innovative practices used in the
cantéen (o improve efficiency and service quality.

The HSER canteen visited is located within a large manufacturing facility and serves as
the primary dining facility for the students of the institute. The canteen operates during
regular working hours and offers a variety of meals and snacks to meet the dietary needs
of the students and staff. The canteen is outsourced to the catering company.

The visit began with an observation of the food preparation process. The kitchen staff
was observed preparing meals in accordance with a pre-planned menu. The meals were
then served to employees in a caféteria-style setting. The canteen maintzined high
standards of hygiene and sanitation, The Kitchen area was clean, and the staff followed
proper food handling practices. The kitchen was equipped with automated cooking
equipment, such as ovens and fryers, which helped to streamline the cooking process and
ensure consistent food guality. Hand washing stations were readily available for both
employees and customers. The cante¢en appeared to comply with all relevant regulations

and standards. Food safety practices were f‘uiluwecl. and the canteen displayed the

wigstN "l.-l:.hm'!'*

necessary licenses and centifications. ; i __“H-.H-'c.;:._
';' gy Mo, RUNRISERER N R |
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The visit to the indusirial canteéen provided valuable insights into the operations and
management practices of the facility, Dverall, the canteen appeared to be well-manaped,
with-a focus on providing nutritious meals in a hygienic environment.

Enclosures:

Function Prospectus
Attendance Sheet

o 360 Feedback

Photegragh

- Al

ARl M,
Name and Sign of Event Coordinator
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MAHARASHTRA STATE ITNSTITUTE OF HOTEL MANAGEMENT AMNDCATERING
TECHNOLOGY ANERESEARCH SOCIETY, PUINE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (LG & PG — Degree Programme)

412 - C, K M. Munshi Mare, Bahitat Pall Chosk, Shivajirogar, Pune — 16,

- 25676640 Emnil: msilmettpoi@enail.com., web site; msihmctrain

REF: MSIHMCTIUG-PG/ISS2022i4a B
Date: o MM AN, 20T

FUNCTION PROSPECTUS CUM COFFICE ORDER

Mamne of the Event: /202  TO Ti566 cartteeh. Date of Event: 20 r1RY, 2922
=y PMAM., S0
@ ] -afum‘{;__ 2L
(o B o il 8
Programme ; : " : |5 -0
Programme ; BHMCT/MHMCT | Year "R el D O iy e
Year Time: (&: 25 DRaedr
Types of Function: + Meeting « |nferview = Guest lecture » ‘Workshop
» Seminar o visit ) » Others (Please Specify) -
Guest Profile | Name: TISER -~ MR, RUMAE -
Faculty Coordinating: » #&RHRY

Venue: « Classroom = [ris s Zatfran s Conference
» AscemblyMall « Bosrd Room = Principal Office
Sr. No. of SCA Registrar oS
FOOD & BEVERAGE DERARTMENT:
Meal l Time Pax Venue Kitchen —z— —— * 15:““""
| Food Prod. | Service Stafl
BEreakfast
Tea
Lunch
PMT !
Takeaways ! |
i
A’L'_,L o %

" Magig: B 0P e
L 2009



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: - Hos. Faculty In-charge:

Flower Arrangement:

Camera : _

Epecial Instruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service: 4

Accommodation:

An r instructio Students

CIRCULATED TO ALL FACULTY AND STAFF

S.N. Name Sign | 8.N. Name :Eii_gn

1 Or, 5. Zagade % |15 | Mz S Manti s

2 Mr. &. Rayarikar ‘__wﬁ 16. Me. L. Toke ] t
3 Mr. V. Sarup -.F.;;T- 17. | Mr. 5. Jagade _

4. | Or. V. Kadam [ r)Z_ 18, | Mr.D. kshte A=

s o

5, M. 0. Joshi b 19. Mr. P. Padvekar rf:-‘:'l_ﬂ-

6. | Nir. A Manolkar 20. | Mr.5.Ceshmukh il

7 Mr. G. Sahasrabudhe 21, | Mr. V. Kaware \,ﬂ.uvfi-
a Ms. 5. Paranjpe 22, | Ms R Jadhav oL oy

g Mr. D. Janvekar 23. Mr. R, Khilare E ﬁk‘t?i
10. | Ms. P.Pawar 24. Mr. A Adsule %.ﬁ_‘g}
11. | Ms. A, Manna 25 | Ms: S Deokar o ﬁ;_ﬁ?ﬂf
E53 Mr. R. Gade 2E. Mis. J. Kamble Eii‘:«"f‘r:lﬂi PR
13, Ms. D, Marne 27. Mr. 5. Rathod e R

14, Az, N. Dimible

%ﬁmlm[ "’ﬂ‘fﬂ NCIPAL
gl Dyl (ERMET)
b Mahrwehira

v Iretihata ol
Mntal 1 -
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MAHARASHIRA STATE INSTITUTE OF HOTEL MAMAGEMENT AMD CATERING TECHNGLOOY AND
RESEARCH SOCTETY, PLNE
@ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Progrimme)
e 412 - €, KM Munshi Misrg, Bahirat Pai] Chowk, Shivajinagar, Pune — 16
W 25676640 Emadh: monihmotrol Teeid gl com, wih site: msitimetrs.in

Type of the Event: Visit to ISER canicen
Attendance - SYBHMCT

Hall Na, Remurk

=
i:.I
=

]
g5
-:a*n.’::-11::-1-urnvn-:r:-1;-:r-n;r:h-n:n-u=-u-u'uru:-mgg

202001 | Ancharya Hrishikesh Unesh
202002 | Aher Gurgi Darshan

202004 | Attar Afroj Salim

202005 | Baber AtharvaRajersra
202006: | Balg lrram Samir

202007 | Barangule Sanikin Vikas
202008 | Bhegade Parth Dnyanahwar
202009 | Bhosale Harshiada Baburan
202010 | Bhosale Jiya Prokish
202011 | Bodihe Pooja Dharmath
202012 | Borate Dihirsj Ajit

32013 | Borawake Abhishek Pandwrang ||
202014 | Pudhe Ariker Subhash
202015 | Chandegra Eshita Jitendra
302016 | Chavan Omkar Sandip
202017 | Chawsre Prajwal Kiran
200018 | Chincholikar Rej Shankumar
202019 | Dalvi Akanisha Fulchand
202020 | Dalvi Prasjali Sumesh
202021 | Decpake Sandesh Gautam
202022 | Dere Askssh Chandrashekhnr
202023 | Dimble Diksha Vitthal
202024 | Duleare Sweraj Rajesh
22025 _[hIITI-bHﬂ Yash Vilas:

202026 | Dusane Lokesh Rajesh
202028 | Gadgil Om Vinayik

202029 | Ciadre Omknr Bapu

202030 | Gaikwad Aniket Popal
202031 | Gailkwed Ayush Raju

202032 | Gaikwad Pandurang Sandipan
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31

20033

Gaikwad Prabodh Vijay

32

202034

Gaikwad Sakshi Suresh

202035

Oaikwad Shravan] Kafis

200036

Galkwad Shreyiish Ashish

s

a5

202037

Ciaikwad Tanvi Mukesh

23R

=l = = = =

030

Gawali Jay Santosh

1

202040

 Gawads Shweta Shivaji

20304

" Gasavi Aditya Jayawant

Gude Rutwij Vijay

HEEGEE

302043

Gujar Mitesh Sanjuy

3
L

Hatkiar Suhani Amol

.
L

2002045

Himdiwale Vaishnavi
mﬂm.ﬂjﬂj

-l =] m g e =

£

202046

Fadhay Atharve Suhac

=
w

202047

Judhay Sakshi Pravin

.
o

202045

Julgi Siddhi Ramesh

202049

Jomes PremAazhish

202050

Joshi Jiyesh litendra

2051

Jushi Padmnabh Shashilant

Bl&ES

202052

Joshi Wipul Jayesh

i
'y

202053

Kagne Shankar Suresh,

£

LA
foud

2054

Kahar Hrishikesh Rahul

L
ik

202053

Kamnble Dayanane Utkarsh

un
=]

202056

L
L

i

Kate Atharva Ajt

202058

Kathe Sauray Harshal

202059

Kethar Mihir Prashant

260

Kharat Omkar Sakharam

2N

Khemehandani Aryan Sunil

202061

Knlambekar Atharva Narend

202063

e T

202064

Kulkarni Manali Milind

202065

Kumavat Athary Nanasaheh

202066

Kunal Kishori Lal

2067

Kurve Sharwari Rajesh

Lotar Yash Kishor

202069

Loklande Pratham Ramakant

202070

Lokhande Suchita Shashilcant

8|39 %|5| 2802888495

22071

Mali Smitraj Ashok
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2004072

Mandavkar Revati Maruti

202073

Miruthe Mayura Sachin

202074

Mehdi Maohd Tagi

202075 | Mohite Ayush Rupesh

2076

hiore ¥ ash Chandrkant

2020977

Mulik Anuja Sunil

2078

Nadal Taufesq Saleem

2020

Magaonkar Shﬂﬂrﬂ:}' Shirish

202080

Nemankwar Vichi Anil

202081

Nijampurkar Amey Amit

202082

Nikarm [hriiviect Dhanafirio

202085

Panchwagh Suhil Vivek

202084

Pardeshi Mandar Prabhu

202085

Patange Ritesh Santosh

202086

Patil Prasad Pravin

202087

Patil Utkarsh Ddhav

02088

Patil Vaibivavi Rajkumar

202089

Patil Wedant Prablakar

202090

Pavar Revati Rajesh

- B e - - R - 0 R e = - ] - - -

©20209]

Pwwar Shubliam Kiran

e

Pawar Somesh Ballram

02095 |

Pavwar Sourabh Ajit

W94 |

i P'Ellm:m Tanmizy Surdas

202095 |

H;_gl'wduﬂ Nitin

202096

Rade Sanvi Sachin

2lelelelesass

202097

Rajemahadik Sanket Vijaysing

- 202098

Rathod Karan Rumesh

97

2062099

Renpade
Harshwardhan Somtosh

b - - - ) - - - =0

20200100

Rupnur Vaibhay Gopal

2020101

Sahsrabadhe (i Rajeev

100

2020102

Sante Siddharth Sainath

101

2020103

Sarode Aditya Ankush

102

2020104

Sarsar Wirmitee Surendrn

2020105

Sartape Vaishnavi Satish

20201 06

Sathe Tejas Sopan

105

2020007

Sathe Yukta Rajesh

2020108

107

2020109

—m—

Sharma Sahil Angnd

|| e ) | =] = =] =] -







MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLLGY AND
RESEARCH SQCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TEC HMNOLOGY
(UG & PG — Degree Frogramm)
412 - C, KM Munshi Marg, Babijrat Patil Chowk, Shivajinagar, Pune — 16,
B - 25676640 Email: msihmettpoiemal.com , web site: msthmelrs.in

Date: 30 MaY, 22 .
Student feedback on industrial visit
NAME OF HOTEL : VESET TO _TASER caMTEEN
NAME OF STUDENT . Stwbhie Tukehebly
e
ENROLLMENT NO (INST ) oot
Please circle the relevant score
Sr. No CRITERIA ' Y SCORE
1 The objective of the visit vias clearly defined 2 4 3 2 1
|2 Pariicipation and interactior were encouraged | 5 | (3 [ 3 T IER
3 The areas coversd were relevant 1o me 5 @ 3 2 1|
4 The content was erganized and easy to follow. ['\5:J 4 | 3 2 1
5 Tha visit experiance will ba useful to ma CE': 4 3 2 1
;] | The quality of instruction was good 5 4 | € RIER
7 “The facilitator met the visit objectives @ | 4 3 B[
8 The tims span allotted for visit was sufficient 5 \d i 2 1
g Would you recommend (he organization for & | # | 3 =
visil for other class ,
10 How do you rate the visit avarall? {:‘_E} 4 3 2 1
| e
TOTAL SCORE ——— QUT OF 50

Sy

E'.lgnature of student r%_ M W%

Reg. Mo, MAHSEHH0ASPune T
F}RIH E:If AL : DL, 4anRnm P
Mahamsr et nstHLte o T
H'D[Ei Maﬂ- e il Tﬂmﬂmﬂﬂ Ty
Chivanip;u, Fune=411078 %_l‘m e e



MAHARASHTRA STATE INSTITUTE ©F HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SQCIETY, PUNE

W, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG— Degrée Programme)
412 - €, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune— 16.
e = - 25676640 Email: msithmettpoipomail com , web site: maihmetrs.in

Date: 81 AN 22
Student feedback on industrial visit

NAME OF HOTEL ! Shudcke.  SsodeaTT gER,
NAME OF STUDENT . Shadehs. ZaHAt.
oD 9d

ENROLLMENT NO (INST.)

Please citcle the relevant score

Sr. No CRITERIA \ 4 SCORE

1 The objective of the visil was clearly defined @ 4 & Z 1
Z Participation and interaction were encouraged [:E:I 4 3 Z | A
3 The areas covered weare relevant to me @ Y| 4 3 z 1
a4 The content was crganized and easy to follow. (5_" 4 3 & [
| 5 The wisit experience will be useful to me 4 3 2 1
B8 The quality of instruction was good. 4 3 2 1
7 The facilitator met tha visk objectives 4 3 Z 1
8 The time span allotted for vigit was sufficient 4 3 2 1
9 Would you recommend the organization for 4 3 Z 1
visit for other class
10 How do you rate the visit overall? 4 a 2 1
TOTAL SCORE -2 OUT OF 50

fq’"‘;ﬂﬁ

e

Signature of student
® PRINCIPAL

/i1
W Mﬂ....

Einipanneii -




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SQCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PO — Degree Progrumime)
412 - C, K:M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune~ 16.
W - 25676640 Emaly msihmettpodsemail .com , web site: msthmctrs.in

[
'.',.:l.l' :::L

-

Date: 02 JuME 22
Student feadback on industrial visit

NAME OF HOTEL ; T T LR,
NAME OF STUDENT : s HMULDR
ENROLLMENT NO (INST.) . 2020

Please circle the relevant score

| Sr.No CRITERIA ' " SCORE
1 The objective of the visit was clearly defined i 4 | 3 2 1
Z Participation and [feraction were encodraged | & | & | 3 | 2 | 1
3 The areas covered were ralevant tome 3 ;. a 3 2 1
“ The content was crganized and easy tofollow, | 5 d | 3 2 1
5 The visit experiznce will be useful to me & | 4 3 -
& The quality of instruction was good | B 4 3 2 1
7 The facilitator met the visit objectives B | 4 3 2 1
8 The tima span aliotted for visit was sufficient B [ 4] 3 g [
9 Would you recommend the organization for ,,«5' 4 3 Z 1
visit for other class .
10 How do you rate the visit ovarall? £ 4 3 2 1
TOTAL SCORE -4 OUT OF 50
Signature of student :
diros. %
Mo, MANIBRITA00NPune
@ PE!NE‘L]FP&L e Oe, 110RZ00E =)
(BT TN
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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
(LG & PG — Degree Programme)
412 - C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
B - 25676640 Email: msihmetipofemail.com:, web site: msihmetrs.in

Date: @0 MAEZL
Student feedback on industrial visit
NAME OF HOTEL : visS37 Te =
NAME OF STUDENT : RALVAL YA SufAMI
ENROLLMENT NO (INST.) il
Please circle the relevant score
Sr. No i CRITERIA ) SCORE
1 The objective of the visit was clearly defined 5 [ 4 e | & || o
7 Paricipation and interaction were encouraged l E-il 4 3 2 i
3 The areas covered were relevant tome 5 A 3 2 1
4 The content was organized and easy 1o fokow. A 4 3 2 1
5 The visil experience will be useful to me & | 4 | 3 i
B The quality of instruction was good (Er 4 | 2 1
7 The facilitator met the visit objectives g i 3 2 1
B The tme span allotted for vigit was sufficient & 4 3 - IE
g Would you recommend the organization for 5 4 3 p 1
visit for other class r
10 How do you rate the visit overall? 5 4 3 2 1
: i
TOTAL SCORE L9 ouror s I
M
Jﬁ&;f
Signature of student dib ﬂ_ﬁﬂ#ﬂm Ll I“ﬂﬁb%
& o
.-"_-c‘.. He
5 PRINCIPAL Emg
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MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGEMENT AND CATERING TECHNCLOGY AND

RESEARCH SOCIETY, PUNE
e, MAHARASHTRA STATE INSTITUTE OF HOTEL MA MAGEMENT
&5 tﬂﬁ‘t,'x AND CATERING TECHNOLOGY
v Y (UG & PG = Depree Froprammic)
w 412 - C, K. M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
e . 75676640 Email: msihmetpe/@iemail com-, web site; msihmetrsin
Industry expert! Guest lecture/lDemonstrator feedback
pate S0/0%/ zazfz-
e +o o 2fob tar2
MAME OF HOTEL/ ORGANISATION LISER Canteen
NAME OF THE FACILITATOR Man. Kumanr =5
CESIGNATION Wﬂi €
Please circle the relevant score
Sr. No CRITERIA . SCORE
1 Students grooming standards and body & 4 & 2 Bl
z language L Z
2 Spoke loudly and clearly 5 o 2 1
3 Studenis were aware of practical and B 4 3 2 1
operatianal knowledge and skills of the topic
4 Students possess knowlzdge of techaclogical Rl 4 3 2 1
advancement in the indusiny
& Showed dynamizm and enthusiasm - ‘ﬁf 3 2 1
& Queslioning frequently related ta the lopic 5 Vi e 2 i
7 Able to understand the conlent delivered - a 3 & 1
& How do you rale the class overall? T3 4 3 2 1
r TOTAL SCORE 28— OUT OF 40
i n;EurE_z E:f facilitator
M—“ ARD £y
& . & g
=] RegNo. MASEA00P = |
@—’ dhar MM (‘% ot visrals |',:;-
Vi

'ﬁ.l' ; ¥
PRIN
Mane 2o e W

; T
“ﬂ B i .';LTII-II::\__
ShiVERggE. une-4 11018




WATARASTTRA ETATE INSTITUTE OF TEYTEL MANAGEMENT AND CATERING TECHMOLOGY AN
RESEARCHSCIETY, PLINE
MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND
@ CATERING TECHNOLOGY (UG & PG — Degres Programime)
i 417 = C, KM Muorsthy Barg. Fahira Patid Chowle, !\Thi*.'njinnﬂ:nr. Pune — | &
- 26 Teedl Email: mallimessaflicsiE grosil com, web s mathmssein

Yisit to NSER canteen

Dute of the Eventz 30 May o0 2 June 2022
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AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 — €, K.M.MunshiMarg, BahiratPatilChowk, Shivajinagar, Pune — 16,
- 25676640 Emall: msihmelrsofficeiaomail.com , web sitexmsthmetrs. in

Visit to Meltish — The Cheese Cafe
Type of the Event: Visi

Date of the Event: 04 Dec 2021

Oihjectives:

=  To observe the day-to-day opermtions of a cafe, including food and beverage preparation arcs and overall
manggement practices.

s  To observe any technological advancements or innovative practices used In the cafe, such as online:
ordering systems or digital menus,

The study tour of Meltish Cafié was organized for students studving o provide them with & first-hand
experience of café operations and management practices.

The caf is located near DAY School in Aundh, and is a genuine gem of a place. Quiet. relaxed asmbiance
with great food and atfentive sérvice defines it all. The cafe serves multi cuisine menu along with & range of
hot and cold beverapges, as well as'a fefection of pastries, sandwiches, and light meals.

The cafe had & cosy and inviting ambiance. with comfortable seating arrangements and a warm ¢olour
scheme. The decor was modern and mseful, creating a relaxing-atmosphere for customers. The cafe has
maintained high standards of cleanliness and hygicne, with tables and counters being regularly wiped down
and sanitized. The cafe used technology effectively, the kitchen was well equipped with upgraded equipment
and had & digital menu. They also offered free Wi-Fi to customers, enhancing the overall customer
experience,

The visit to the café provided valuable insights into its operations and offerings. The café's charming

-ambiance, quality food and beverages, and excellent customer service contribute 1o its appeal and make it &
popular choie among customers.

Enclosures:

+ Function Prospectus
« Attendance Sheet

¢ 360 Feedback

« Correspondence trail

Gpall

Meme and Sign of Event Coordinator

Dr. Seema Zagade e
Principal r |,
IPAL =
PH?BNH&T] = RegMo. MAHRONMGHPusy
Maharsshirg Simte hstite o - De_1nERE0 .

W o,
Hioked kaneg-d s i ; TEChDOgY * :%"\\__/‘/gf.")
AR R gy sl 1L e e
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TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (UG & MG — Degree Propromme}
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REF; MSIHMCT/UG-PGISS2021/ 33—

Date: o2l bEL{ 2824

FUNCTION PROSPECTUS CUM OFFICE ORD

T
Name of the Event : ~wz5i4 7o MELTEIH THE cprEEe L

Ol e EDE

Programme : BHMCT / MHMCT Year : =P Fnal Day: emruRoes .
PROD & RDWA
Year Time:, 2.'30 P
Types of Function: = Meeting . lntir_-_..ﬂgﬁ = Guestlecture  « Workshop
= Seminar o Wisit o Others (Please Specify) -
Guest Profile | Namae: (R SpufHAr AT HES

Faculty Coordinating: Pty r A QU AR

Venue: =« Classioom s »  Faffran # Conference
o Asgsembly Hall « BoardRoom  «  Principal Office

Sr. No. of SCA Registrar b

FOOD & BEVERAGE DEPARTMENT:

Faculty

Meal Time | Pax Venue Kitchen |- Food Prod. Service

—

Staff

Ereakfast

Tea

Lunch

PMT

Takeaways




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Hos.

Flower Arrangement:

Camera ;

Special Instruction:

STUDENT IN CHARGE:

Food Production:
Food & Beverage Service:
Accommodation:

Any other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

Faculty In-charge:

e

5. N. Name Sign- | S.N, Name _ Sign
2 Mr. 5. Rayarikar | f?._:ﬁ:_?--m Ms: N. Dimble .QM
3. | Mr.V. Sarp X |18 Ms. 5 Mantl | S L
4, Dr. P. Navare ST R 14 Ms. U, Toke \m
5. Dr. V. Kadam [ J 15 | Mr 5, Jagade *iligﬂ‘—"‘
B Mr. D, Joshi .H'__ 16. Mr. D, Ishie e
7. | Mr. A Manolkar M 17. | Mr. P. Padvekar —7]
8 Mr C. Sahasrabudhe | I._i}_)_.tf 18 Mr, S, Deshmukh j “!
9 ___I".I'Is & Paranjpe ﬁ' 19, | Mr. V. Kaware 1:1&”1{*..?1
Mr. R Gade — | B L
l //‘& 2 Me P Pawgy w ™0 D. Sarvekagy jﬁ
F’I'II'IE1F-"E|J - ot s T u-_:'-.i:‘-:i_’ <
i‘;@\FRINGlPAL o e,
N {BHMCT) T i L T, 1S 1
Maharashim Slate insllute of : [y i st |
Wetel bianepenan 1 Lmsang Technology P { EI-J'J’
alivalinggar, Pung-4 11048 4 s LY
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oy Ly MAHARASHTRA STATE IKSTITUTE OF HOTEL MANAGEMENT
@' AND CATERING TECHNOLOGY
(UG & PG — Degree Programmi)
412 - C, K.M MunshidMarg, BahirsPatilChowk, Shivajinagar, Pune — 16,
B/ - 25676640 Fmail: m:-‘.ihmw:!rsnﬁ'mefﬁ?ﬂmiil-cmg . with site:msihmetrs.in

= . i

Mame of the event:  Visit o Meltishcafé = The Cheese café

Class!: SY BHMCT
S, Mo Kol Mo, Student Mame Adtendance
|, 201801 Aher Niranjan Ashok A
2 201802 Aiwale Akash Sanjay P
i S 201802 | Arnikar Kunal Ganesh p
4, 201804 Avhad Sarthak Chandrashekhar P
5 201805 | Autade Shamblhuraje Sadashiv P
4, 201806 | Bedekar Shweta Anand P
1. 2013807 Bendre Ashish Sanjay P
] 201808 Bhize Shivam Anil p
. 201809 Bhuwad Shréya Anil P
1. 201811 Chavan Swapnali Sandip P
11| 201813 Peshpande Maithili Prasad p
1.8 2001814 Devkamble Tejos Nivruil P
13. 201813 Dhanawide Omkar Dharmraj A
4. 201816 Dhurve Harshal Rangro p
15. 201817 Gaikwad Mansi Rangnath P
6. | 201818 Gaitonde Shreya Sudhir P
17. 201819 Gavande Faiema Satej p
|8, 201820 Gavit Ganray Anil A
9. 201821 (vhone Anurag Sunil p
20, 201822 | Ingale Girish Surcsh P
21, 201823 | Jadbay Mayur Nandkumar A
22 W84 | Jachav Neeraj Sanjay P
3. 2me7 | Joshi Sharvari Shirish P
. 201328 | Jugdar Ashwin Sudhir P
25. | 201829 | Kale Rashmi Balkrishna P
26 200830 _ Kapale Aditi Abhay P
.| 201831 | Kashikar Hritik Rahul B
28. 201832 Khairnar Akshay Kiran 5
29. 201 8'44 Kulksrni Harshada Aniol P
30. | 200 835N M tiighineras Pruthvirsj Mangesh p
31. | 2ppdse | Magargrshvardhan Nandkishor "
32. | ABYE3T, o masies 5! A tul Bhimean P
ENEE T EE G 2000 Makianf Vash Jagadish p

S A¥y
SR __,f_,,*;,.f,,-’




34, 201839 Mithare Yashada Sachin P
35, 201840 More Aditva Arvind P
b 201841 Magargoje Gujanan Arjunrao P
3 201842 Maik Sakshi Sunil P
38 201843 Nair Sharan Prabhakar P
9. 2018446 Patil Adhiray Al P
4. 201847 Patil Harshal Raghunath P
4L 201848 Pund Rutik Milind P
42, 201849 Raskar Himanshu Sameer p
43, 201830 Raskar Joy Vishwanath P
44 201851 Sali Swaray Surendra P
A 201852 Sangawar Atharva Yijay P
a6, F01853 Shelar Om Manohar P
47, 201854 Shethive Rohit Dancsh p
48, | 201833 Shinde Rohan Appasaheb P
29, | 201856 Supekar Preeti Suresh p
50, 201858 Thakare Yash Narendra P
il 201859 Ubhe Pranav Prakash P
52, | 201860 Uike Kamalesh Madanlal p
3, 201862 Waghmare Piyusha Raghuvir p
ad, 201863 Zunjur Saarthak Venkatesh P
55, 201864 Khedekar Rushikesh P
i, 2018635 Kumbhar Abhinav P
57 201867 Moulismgh Manish A
58 2018638 R.ais Mir Taha p
a9, 201740 FPharande Anikes Nitin P
Bk 201602 Akotkat Vaishnawvi P
FEany MatolkBe
Mame and Sign of Event Coordinator
= r&‘l{ﬂﬂ“ lﬂﬂ;ﬂ'
PRINCIPAL -
Mg IMCT) 3{ Reg No. MAHDIGA008Pune
Hatel Man,i.. IR iRt of e DL 11/0e/2008
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programime)
412 = C, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune = 16,
= - 25676640 Email: msihmetipodliomailicom , web siter msthmcirsin

4
Daie: oypa 2 |

Student feadback on industrial visit

NAME OF HOTEL - Mellidh — The Cheene. Cafe
NAME OF STUDENT . Folma  Sawarde

EMROLLMENT NO (INST.) : 201813

Please circle the ralevant score

Sr. No CRITERIA ' . SCORE
1 The cbijective of the visit was clearly defined @ 4 3 2 1
2 Participation and imterachon were encouraged 4 3 2 1
3 The areas covered were relevant to me I 3 z |1
£ The content was organized and easy to follow. @. 4 3 2 1
5 The visit experience will ba useful to me a @ 3 2 i
& The quality of instruction was good B | 4 E z |1
7 The facilitator met the visit objectives 5] 3 | 3 2 1
8 The time span aliotted for visil was sufficient SR 3 5[
9 Would you recommend the arganization for 5 (4) 3 2 1
vizit for other class
10 How do you rale the visit overali? 5 ) 3 ] 1
TOTAL SCORE 41 OUT OF 50 _
Signature of student

G- (BRMCT)

Maharashera State st of 3 bt 1il0a2008
Hoted #m_ﬂgemﬂ"" & Cawering ?lal_ﬂnﬂm'
Shivaileapn, Fungdyi0in

Feg.ia. MaHMSIESPune




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE
. MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
g’ %ﬁ%@s AND CATERING TECHNOLOGY
(LG & PG - Degree Programme)
: =i 412 - C, K.M.-Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 146,

® - 25676640 Email: msibmettpod@email.com , web site: msthmelrs.in

Date: o4 f1vr{ 202
Student feedback on industrial visit
NAME OF HOTEL : Meldish —The cheese Cafe

NAME OF STUDENT : Hyitie Kashikat

ENROLLMENT NO (INST.) W83

Please circle the relevant score

Sr. No CRITERIA X Y SCORE
1 The tbjective of the visil was clearly defined S| 4 3 2 | 1 |
Z Participation and interaction were encouraged 2 ¥ [ 2 1
3 The areas covered were relevant to me 5 ‘;t_, 3 2 1
4 The content was organized and easy to follow. i, | 4 3 2 1
5 The visit experience will be useful io me 5 F B 2 1
B The quality of instruction was good e | &8 z |1
T The facilitator met the visit objactives L3 ‘_'_5_ 3 2 1

8 The time span aliotted for visit was sufficient 5 -.,-:‘* 2 | & 1
g Wauld you recommiand the organization fer - 4 3 2 1
uisi for other iass
10 How do you rate the visit overall? e 3 2 1
TOTAL SCORE —15- OUT OF 50
Hr
Eignﬁe of student |I )
PRINCIPAL ST —
- (BHMCT) Ot $1UBE2000
Maharazhirs I-| 1} .r*:.&lule af

Holel Manscemen & Daenny Taohmiogy
J!-r.'amm:lm i Ll Jml.llh




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

_;1:.,4;..,',‘ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
g 77 AND CATERING TECHNOLOGY
‘ $ (UG & PG - Degree Programme)
\\i‘l;;ﬁn'rrrr' 412 - C; K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
i B- 25676640 Email; msihmettpof@amail.com , web site: msthmgetrs.in

WH WY

Date: 0| {202

Student feedback on industrial visit

NAME OF HOTEL : TRINEh -The (hos=p Cafe
NAME OF STUDENT - Biul Mahgle
EMROLLMENT NO (INST) : 2el8aF

Please circle the relevant score

Sr. Mo CRITERIA SCORE
1 The chisctive of the visit was clearly defined {5y 4 3 2 1
e W
2 Participation and interaction wers encouraged | (L5) 4 3 2 1
< The areas covered were relevant to me i@} 4 3 2 1
4 The sontent was oroanized and easy o follow. {j 4 3 2 1
5 The wisit expenence wil be useful to me 5 | 4 3 2 1
6 The quality of instruction was good. =) 4 3 2 1
T The facilitator met the visit objeclivas 5 4 3 2 1
B Tha time span allotted for visit was sufficient \5/ 4 3 2 1
i1
g Wauld you recommend the arganizafion for {:_5)] 4 3 2 1
visil for other class eyt | .
10 How do you rafe the vsit overall? (:_E} 4 K| P % 4]
| TOTAL SCORE 2262 OUT OF 50
|
PRINCIPAL
(BHMCT})
Reg.No. SIAR! Reasamnuipy Maharashira Stale Instiute of
Dt 110412009 Halal Manzgemant & Cataring Technology

Shivaiinagar, Puna-d 11016




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

it MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
!? (Sgi@*’% AND CATERING TECHNOLOGY
; v (UG & P'G = Depree Progrimime)
w 412 - C, K. M_Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune ~ 16,
e B - 25676640 Emanil: msihmeltpofi@email.com , web site: msihmetrs.in

£
Date: ou BPEL 24.
Student feedback on industrial visit

MNAME OF HOTEL " MECIESH -~ THE cu€EE carE
NAME OF STUDENT - e gt e
ENMROLLMENT NO (INST.) , ZolE03

Please gircle the relevant score

Sr. No CRITERIA \ y SCORE j
1 The objective of the visit was clearly defined E_ 4 | i 2 1
2 Participation and interaction wera encouraged 5 ;_L 3 2 1
3 The areas coveredwerng retevant o me 3 4, 3 2 1
4 The content was crganized and easy 1o folow, 5‘:_, 4 3 . 1
5 The visit axperience will be useful 1o me 5{, L 3 2 1
B Thea quality. of instruction was good, - ‘__-3,. =5 2 1
4 The facilitator mei the visit ebjectives E_,. 4 3 2 1
8 The tima epan aliotted for wsit was sufficient 5 | 4 3 7 1
g Would you recommend the organization for 5 4 3 2 1
visit for other class =
10 How do you rate the vsit overall? ‘Ef 4 3 2 1
fo_ SIS TOTAL SCORE 42 ouT OF 50
Eigr%m-;:f student :
PRINCIPAL
_,@’ (BHMCT)
o, MAMESA MNNPune \]E Maharashiza Siale instiute:of

Hotel Managemant & Catering Tecnaology

D1, 110812900 - .
: Shivailsagss, Pune-211018
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{UG & PG - Degree Progromume)
412 - C, KM MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune — 16
W - 23676640 Email; maihmetpsoiMeeitemall com . web site; mailometrs n

1 PRl | P L
(s [BENTT)
RSt Sehie. g ium-of TogNo. WHIBIN ISPy
aliie ity Teahmolbg)y 'S \ Dt Hindi2009 .;"
BHivAl i, Paned 1T5 A

Report on * Online Workshop on Molecular Mixology ™

Date: 25 November 2021

Time: 2.30 pm Onwards.

Resource: Mr. Samadhan, Proprietor, Planetflnd

Objective: The understand the different mixology techniques used to create a WOW experience for the guest,

Report:

The workshop was organised for the TYBHMCT and Final vear BHMCT students on an online mode, Mr
Samadhan demonstrated the techniques from his studio .

In the workshop, participants undersiood the seientific’ principles behind molecular mixology techniques,
gaining proficiency in executing, They got creativity hy experimenting with unique flavors and textures, while
also priontizing safety in handling hazardous materials, Participants refined their presentation skills, ensuring
cocktails were visually appealing and catered to guest preferences. Additicomally, they learned the an of culinary
pairing, enhancing the overall dining experience. Finally, equipped with problem-selving abilities, participants
embraced imnovation, pushing the boundaries of traditional coclitail-making.

Brnacdlns




g MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
s TECHNOLOGY AND RESEARCH SOCTETY, PUNF
ﬁ:ié? MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECH®OLOGY (UG & PO — Depree Programmie)
412 -, K.M.Munshi Marg, Bahirat Patll Chowk, Shivajinagar, Pune - |6,
|- 25676640 Emall: msihmettpoadgmail com | web site; maihmetrs.in

REF: MSIMMCT/IUG-PGISS/2021/ 327
Date: 2o /1 f2t

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event: Salise “"E"“'I“JL "f Metegudon Date of Event: a-'r’n!-'f” ;""r ;
b —rLrhl?g_
P
Programme : BHMCTJ'MHMCT Year:  1°/2™/3"/Final  Day: TM‘?

Year Time: &- 5";"‘-"‘

Types of Function; « Mesfing o Interview o Guestlectire  « Workshop _C%L;Le.j
« Seminar = Vislt « Others (Pleasa Specify) -

Guest Profile [ Name: ;. & sl JL’L'?"M P&W
Faculty Coordinating; M - WF & M- Deveeh. Jawvekaor

Venue: « Classroom = Ins = Zaffran = Canference
= AssemblyHall « BoardRoom = Principal Office

Sr, No. of SCA Registrar &2

Maal fime | Pax Venua Kitchen Faculty =

e 2 FoodProd. | Service | Staff
Breakfast At

.. Tea

Lunch

PMT

Takeaways

m‘mﬂ!.‘!_.’_ N B
“‘i‘ﬂ“’"—' S — ?‘:::f
T S *.-I,é
i L

"\.I.:. 'II



Type of Linen: Mos. Faculty In-charge:

Flower Arrangement:

Camera :

Special Instruction:
STUDENT IM EHAEE E::

Food Production:

Food & Beverage Service:
Accommaodation;

Any oth

CIRCULATED TO ALL FACULTY AND STAFE

| g

C

|
Principal

S. N. Name S. N. Name Sign
1 Dr, 8. Zagade 11, Mr. R Gade —
2. Mr. 5. Rayarkar 12, Ms. D, Marne "m,ti_____
3. | Mr V. Sarup 13 | Ms.N. Dimble e
4. Dr: Lﬁadarrr 14, Ms. 5. Mantri S
5. | Mr D Joshi 18, | Ms. L. Toke
6. | Mr A Manclkar 6. | Mr. S Jagade e
7. | Mr.C. Sahasratudhe | 17. | Mr.D. Ishte P
|8 | Ms_5. Paranjpe 18, | Mr. P. Padvekar
2. | Mr D Janvekar 19, | Mr. 5. Deshrmukh
10. | Ms. P. Pawar 20, | Mr. V. Kaware %




Maharashtra State institute of Hotel Mansgement and Catering Technology and Resaprch Society Pung

Maharashtra State Institute of Hotel Management and Catering

Technology (UG & PG -DEGREE Programme)
412 -C.K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune-186

1 R A

Cocktail Demonstration by
Planetfluid

S
dlcha
PRINCIPAL
(BHMCT) ez
JAshareshiva Sima meihe
Hodel Mananament & Laenng T-'-.:_!-.m:nh-g'r
Bhivailngg s Fune-4 11048




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ANDCATERING
TECHNQLOGY AND RESEARCH SQCIETY, PLINE

" MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
|f'" ks AND CATERING TECHNOLOGY
i (UG & PG — Degree Programme)
s 412 —C, KM . Munshi Marg, Bahirst Patil Chowk; Shivajinagar, Pune— 16.

®- 25676640 Email: masihmetrsoffice@gmail. com | web siie; msihmetrs.in

LR LU LY

ONLINE LECTURE: MR GRAYDON RODRICKS 2022
Type of the Event Guest Lechure

Date of the Event ; TrinEiz02z
Conducted by + Mir Graydon R, Training Manager, The Riiz Cariton Bangalore
Ohbjectives

« Provide an avenue for First Year BHMCT students to understand the importiance of
Developrmeant of Communication Skills

« Erngage in an informative session on vanows key aspects to keep in mind for an effective and
sfructured communication from personal and operatian point of view

= Conducting an informative O & A session with session for further addition of information on

the: topic

Organised By | MSIHMCTRS, Degres, Pune ==
Event Coordinator | Anahita Manna | |

Togse Covered | De-:eiupmg C-urnrnl.:'lp:ahan Sikilis

VU Cinhine - G-:rugle hieet Time { Duratan 4. pm-5:00pm

Total Number of Stugents Faculty . Nen-Teaching
Parlicipants

[ 79 1 | MA

| Event Detalls

The guest lecture organised on 15 of Feb, 2022 was aimed 1o provide
stidents with insights Info the imparance of developing communicatian
skills and ways to improve it The session followed & struciured formaat
highlighting 1hé key @spects of communication sech as verbiage, tone,
confidence and so on. It shed fight on bow communication is srucial in the
Hospitality induskry.

Mr. Graydon R; The Training Manaper, The Ritz Carlton Bangalare,
provided an overview of the fopic and began with deparment based
siuations where communication plays a crucial pan af the operations and
how communication basriers can hinder the smooth functioning of any
departmenl Heexplainegd how flusncy is not really asscciated to effectve
cormmunication and thal expression of thoughts and idess s what matkars.

A diszussan and 08 A wasthen conductad towards the end of tha sasgion
_whieh conciuded on a note of new ieaming a abeut an Important 1opic.

P‘E of Leaming Outcora [ Tick the Ep}mliﬂ'lar& ugtlm]j
Contextualization of | Praxis and Critical Thinking | Research ottt Skills
_b_:pmiejﬁi | techniqua -
: | T
Learning Outcome 1. Gain insights on importance of Developing Communicefon Skils.

Understand the necessity of effactive commuresation In the
various departments of the hotel,

mﬂﬂﬁﬁﬂr% 2. Develop an understanding of Effﬂ:tE'l:nl'! communication and
SR stifuettes iequired In the Hotel Industry .
. .'-.’.';.3"., 3. Understand the concepl of expressing and conveying ihoughts not 5

el Na, MAH% o

218 TR I

' ) only by words.
E= | 4. Galn insights into the succass story of The ldeal Hospitality Figure
¥ that one strives to be and how 1o schieve thal goat




Mapping of the event with PO and CO

P

Course Outcome &

P[P

7

Program Outcome

P
)

—
=

2
5
vd

Enclosures:

Function Prospectus

C-arrespondance frail

Atlandance Sheet (Wherever applicable]
360 Feedback

Photographs of the evant

—ﬁf;,-’l"__-—l-'——' PrdA 1R TARIA
Mame and Sign of Event Coaorcinator

(rastters-
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REF: MESHMCT/UG-PGES/2022/ 1oLy
Date: 1¥ g2 |rozz

|
FUNCTION PROSPECTUS CUM OFFICE ORDER

Tred wieg Maroe £i4a - Cavlbi=n Bosaalore
Name of the Event : Guesk LecBure bj ’MT Gﬂ-ﬂﬂdm'%amﬂgvem: 'I-'-‘-{ﬂi‘-l"-ﬂll
‘bevdnfi.n.ﬂ lommuricabion SkRUS

Programme | E‘I;LHGTIMHME:T Year: 12"/ 3 (Final Day: ‘rﬁwr::d-aj

Year Time: & oopon — Eimr:m
Types of Function: » Mesting « Interview = Gug‘gl-!é’chu-e « Workshop
*  Seminar o Vst = Others (Please Specify) -

Guest Profile ! Name:; v+ ﬁtﬁ.ﬂ din E_nclﬁj g
Facylty Coordinating: pnohita Manna

Venue: « Classroom s |rig «  Zalfran + Conference
» AssemblyHall = BoardRoom « Principsl Office Gnline -~ Gooale

Sr. No. of SCA Registrar — 15
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= |
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Breakfast
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Lunch
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ROOM DIVISION MANAGEMENT ARRANGEMENT: =1/ A

Type of Linen: Nos. Faculty In-charge:

Flower Arrangement;

Camera:

Special Instruction:

STUDENT IN CHARGE: N /KA

Food Production:
Food & Beverage Service:
Accommodation:

Any ather instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

S. N. Name Sign | S. N Name Sign
1. Cr. 5. Zagade ——— |12, | MIr R Gade o=
2 |Mr 5 Rayankar ’T"_:ﬁ.:'-" 0. (WD 'flf_TE I

3 Mr. V. Saup = = Ms. N. Dimbie

4, | Dr. V. Kadam T s | Ws. S Merw

5, Mr. 0. Joshi s 0 JE. | Ms. LI Toke

B Mr. A, Manolkar 17. Mr. 5. Jagade

T M. C, Sahasrabudhe ‘,a-;,-’Zr- 18, Mr, D, Ishte

B Ms. 5. Paranjpa Mr, P. Padvekar

8. | Mr. D. Janvekar Mr. 5. Deshmukh
10 | M= P. Pawar Mr . Kaware

11 | Ms. A Manna
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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)
452 —C, K. M Munshi Marp, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
B - 25676640 Email: msibmetrsoffice@amail. com , web site: msihmelrg.in

CORRESPONDENCE TRAIL

From: Rodricks, Graydon =Gravdon Redricks@itzcarion com=

Datar Tue, 15 Feb 2022, 12:52

Subject RE: Guest Lecture for First Year BHMCT studenits on 17/02/2022 _

To, méihmet tpo <msihmctipo@amail com>, anita. moodkar <anifa moodiariamail com>

Dear Dr. Moodliar,

Vitarm greetings from The Ritz-Carfion, Bangalone!

Thank you for giving me the opportunity to be a guest speaker for the students of MSIHMCT

It = 2lways & pleasurs to inspire budding hoteliers and nurture them as they continue teir [eumey in
Haspitality and Servica.

Laoking forward 1o the session on Thursday, the 17" of Feb. a1 16:00 hre.

Thank you

Wiarm Regards,

Eranydon



From: msihmet tpa <msihmcttpo@agmail com=
Sent: Monday, Febraary 14, 2022 B:00 PM

To: Redricks, Grayoon <=Graygon. Rogricks@riizcarinn com=>; andia moodEar
=anitamoodiianimail com-=

Subject: Guest Lecture for First Year BHMCT stucdents on 170212022
Dear Mr. Graydon,
Greetings. from MSIHMCT, Punelt

VWith reference to your discussaon wilh Anah'rt:a Marna, weal MSIHMCT, are very kaen o have you
a2z Guegt Spaaker for the First Year BHMCT students.

This lecture is planned for belping them to understand the Importance of Communication Skilts in the.
Hotel Industry with reapect to verbal or written skills, and how one can develop themselves (o improve
thelr professional image by the time they join the industry in 4 years.

Wewould ber delighied If you could share your expenences, ips and ricks and also guida them 1o
understand the importance of sharpening their interpersonal skilks and whal must one do to improve
their communicalion skills, verbal and written, _ -

We propase o have this online session for 40 minutes and the rest of e Llime we can have 084
Sessicns with the studanis io get their doubts clanfed,

Weara requesting you fo ocoupy the Thirsday, 17022022 4:00pm to 5:00pm slot for thiz lecture, as
peEr discussion,

Piease connact with Anahita Manna- S096358264 for any further commumcation end coordinaion

Regards

dbbre
Dr_Anita Moodliar
| IPAL
=]

H-Efl"ilrﬂtl'.l-l :_.'.l'_-: |I1ﬁ-|.'_tu1_E ﬂ
Hotal Management & LB Techaology
Shiva(inagar, Pune411018

Rieg Mo MAMITG0M%Pune
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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 Proeramme)
412 - C, K. M Munshi Marg, Bahirat Patil Chowk, Shivajinngar, Pune— 16.
W - 23676640 Email: msihmatrsoffice@gmail com , web site: msihmetrs.in

THANK YOU EMAIL

Forwarded MESS2HE m—

From; msihmet tpo <msihmetpod@amail coms

Date; Sat, 19 Feb 2022, 20:16

Subject Thank you for your valuakle time

Ta: Rodricks, Graydon <Graydon Redricks @rtzcarlion coms=

Déar Mr Graydoen Rodricks,
Grestings from MSIHMCT Pune!!
Wia thank wou far accepling our invilafion to be a guest lecturer for our FY BHMET students halkd on

1722022 far the development and improvement of thalr communication skills in e batel indusing.

Your session was well received and provided valuable insight and we thank you for your patience
while answering the doubts and questions which the students posed your way.

Your valuable knowledge and experience coupled with your positivity to the students in these
unassuming times will give them a stepping stone to their progress-abead.

We at MSIHMET, ook forsard to'a continuous and fong association wilh you.

Requesting your valusbie feedback on the fallewing link to-help ug improvisa in fulure,
hitps:fidocs.qeogie.comiformsid/el 1 FAIPOLSdkahmEnpSrCeCAQENBIMepT PhazNDEPYIOXYY RIAR:

Regards,
dirpa

Dr. Arita Mopdliar

<qranidl M3 Cilli,
IPAL e s,
BT e ~3,
MabBAMOT Bune. s of o s \Y‘l}h
Hiofel H.'EEE:;E“F-'.: i itarihn Tachnology g M. [Sh I'l:',",";' | ’I
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MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHROLOGY AND RESEARCH SOCIETY, PUINE
ot MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
@@F AND CATERING TECHNOLOGY
= (UG & PG = Degree Programme)
ol it 412 - €, kM. Munshi Marg, Bahiral Patil Chowk, Shivapmagar, Pune — |6,

B/~ 25676640 Email: msihmetrsoffice@amail. com , web site; msihmetrs.in

ATTENMDANCGE SHEET
Sr.No. | Roll No. Student Name Staty
1 202101 |Agrawal Harsh P
Z 202102 | Ahiwale Yash a
3, 202106 |Barshikar Aman P
4 202107 | Bethekar Aditi P
5 202108 | Bhesals Yugandhara P
5 202112 |Borade Sughanshu P
T 202113 |Chaudhari Parag P
8 202114 | Chavdhasi Sujse! P
4 202115 | Chaughael Swapnil ’:
it 202117 |Chendke Dias F
11 202113 | Dalvi Atharva P
12 | zo2120|Dengavekar Adiya P .
13| 202121 |Deoghatole Shantanu i
14. 02127 | Dhags Vann P
18 202128| Dhede Manas: P
18. 202128 Dhumal Anand P
17| 202130|Dhumal Utkarshs P
18 202131 | Diribier Shroya P
18 | poze3s|Duigule Rohan F
20, 202934 | Edke Shweta P
21 202135 | Falak Digt P
e 902135 | Gaikwad Amay P
23 202139 | Gawade Aditya E
2A. 202140 | Gedam Prana E
23 202141 | Ghadake Mimat P
26 |  202142|Cok Rudra = T
2F | 202143|Gore Manali P S
28 | 202144 Gunjal Jay P e S
28 | 202152|Kadam Atharva 2 S e ,‘}
50 | 202153 |kamble Yash L AN A
31 | 2p29ss|Kamik Radhika P Q%%:___._ o
EF] P el SR
202155 | Kasba Harshada -
33 202158 | Kataria Shruti P
34 202157 | Kendurkar Tejas 4
e 202158 | Khade Ssmrudhi P




Sr.No. | Roll No. Student Name Status
46 202150 | Kharade Tanaya P
ar. CO2160 | Khatkhats Athary P
. | 202181 |Khetre Samikshs 3
38 | op2162{Kirve Kaishal P
A0 | 202183 |Koli Abhishiek e
41, 202165]Kulkami Maksh P
A2 | 203173 |Mane Niranjan £
43 202174 |Mana Siddesh F
44, 202180 |Mare Soham P
A 202183 | Manakshahi Drisht P
48. | 2np184|Navale Pritesh a
AF 202185 | Nemade Vinil i’
48 | 209188 |Newars Roshnl -
49 | 202187 Nikam Prathamesh P
50. 2012188 | Pandure Darshan i
51 202184 |Pansare Om P
52 002191 |Patangs Nandini P
54 202193 |Pathak Mrurial ¥
24, 202194 | Aditl Batil F
59 202195|Patil Samiksha P
i 202196 | Pawar Adwait P
57| 2021108 |Ruparel Barh F
58. | 2021107 |Sadanshiv Abhishe t
98 | 2021108|Sangle Shuoham E
80. | 2p01106|Santar Sanket P
81. |  2021114|Sheikance Shreyash &
52. |  2021115|Shelke Prathmesh P
83 | 2021116| Shenolikar Prutha P
84 | 2021117|Shete Varun P
83 |  2p21110!Shinde Sanyukta F
85 | 20p1120(Sninde Siddharih P
B7. |  2p01121!Siddha Surbhi F
B8 | 2021122|Sonawans Rohit P
B8 |  oop1123|sone sani 5
70 | stm1124 | Surjawanshi Siya E
71 | 2021125 |Suter Tanmayes P
72 | 2021126|Tanty Tapeswini "
73 | 2021127 |Tavdsre Tejacwi P
T4 | 2p21428|Tembe Pratlk 5
75 | 2021130|Tupsagar Anuia P
T8 | 2021132 | Untwale Rishabh F
77. | 2021133 |Vaidya Shrirs| o
8. | 2p21135| Waghunde Ankush 4
78 | z021138|wWeiker Om a

-

PRINCIPAL
(BHLECT)
Mahnrnhi I fhte of
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

b MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
%‘ AND CATERING TECHNOLOGY
e, (UG & "G~ Degree Programme)
o 412 —C, K.M . Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune— 16.
W - 25676640 Email: meihmcirscffice@gmail.com-, web site: msthmetrs.in

FEEDBACK ANALYSIS

Mr Graydon

How villl you eade The sessson?
10 mepgcanes

]

il

Bt o) 390}

WS The srsson telalabls 1o the sylisbus tasght?

I v apwrwars

L R
LT

Onascaln from 1 % 5 how informalive veas The lechune?

AE s paxinen

it} 0 0% 0 iT4)

Rag Mo, MANI0 MEPun e
DE. 10600

What was the take-away from the session?

o |nformefion sbout communicaton skils
o |t wes @ wonderfil Session with sir, teaching us about communication skilks and helping us n
our syllabus and even for entire career] Thank you and looking forward for such lechures|

« Understanding the key paints of importance of communication and how fo improve
communication

s One should always strive to develop and work on their soft skills to become a successful
individual



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

i

- I .1-5'3 AND CATERING TECHNOLOGY

—— (Ut: & PG= Degree Programme)

g 412 — C, KM Munshi Mairg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,

|- 75676640 Email: msihmetrsoffice@gmail com , web sile: maihmetrs.in
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MAHARLASHTRA STATE INSTITLUTE BF HOTEL MAMAGEMENT ARDCATERIMG TECHROLOGY AND
RESEARCH SOCIETY, PLIME
o MAHABRASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
@ CATERING TECHMNOLODY (TG & PG - Deégree Prograimme)
412 =0, KW Blasestn Marg, Bohirat Pagl Chowde Shreaneagar, Pane— |6
|- P oedlt Email: msimngtrsol D mmal.comn, web sie prbmeies. i

Quantity business start-up-its requisites and difficulties.
Type of the Event: Starl up and innovation
Date of the Event: 25 hay 2022
Conducted by: Ms. Nesta Pald

Objectives:
« To understand quantity food production principles and praduction methods.
¢ To plan-and develop menus suitable for quantity food production.
s To identity common challerges and chslades ancountered in quantity food
production busineszes,

Qrganised By, Siart up and innovalion cell

"Event Coordinalor | Mr, Abhay Manolkar | Ms. Pocja Pawar |

Venue Assombly hall | Time { Duration | 01 hour
Total Numberof | Studenis Facuilty | Non-Teaching
Participants |

R | KT 02 02 .
Evant Details | The session was covered under start up and innovation cell

Type of Leaming Outcome (Tick the appropriate option) o
Contextualization | Praxisand | Grifical |Research | Soft Skills
| of Knowladge lechnigue T hinking |
v/ . | |
Learming Outcome | Students gained a comprehensive understanding of the
fundamental principles, procasses, and practices involved In

quantity food production businesses.
Students acquired knowledge on entreprengurial mind-set,
gaining the confidence and skills necessary 10 start quantiy
tood production businessas.

Students became aware about the challenges inherant in the
quartity food production industry.

Mapping of the event with PO and




Enclosures:

Function Prospectus
Poaster / Brochure
Attandance Sheet

360 Feedback
Remuneration paid il any

~Biralic

Asiiad] rRolEsE.
Name and Sign of Event Coordinator

"

3 R
Dr. Seema Egade

ErEpE IPAL
BHWGT)
Maharzehira Siats nshitue of
Motel Managemen & Caloring Tee
Shivagnages, Pune 11016

RegMo. TR Ll i i
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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

Organised by
Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management

and Catering Technology (MSIHMCT), Pune
About Institute:

The MSIHMCTE&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 Technclogy (BHMCT) affiliated to Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two

]
e e
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years Masters Programme in Hotel Management & Catering Technology (MHMCT)
recognized by AICTE and affiliated to Savitribal Phule Pune University. This is the
first Masters Programme in Hotel Management in Maharashira 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 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, etc

TALK SESSION OVERVIEW

About -NEETA CATERING SERVICES

MNeeta Catering Services was established in August 2007 by Nutritionist Ms.Neeta
Patil with the scle aim of providing quality food to institutions and companies at
reasonable rates. Neeta catering services is an I1SO: 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 setting up NC3. Her husband Capt. Prasanna Patlil, a Marine Pilot
with Abu Dhabi National Qil Corporation with 20 years of valuable sailing experience

is the backbone of the company providing valuable guidance with his
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MAHARASHTRS STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCHL OGY AND RESEARCH

SOCIETY. PUNE
. MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
"ﬁﬁ' CATERING TECHNOLOGY (UG & PG — Degree Programme)

—— 412 - €, k.M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
ek & - 25676640 Email: msihmenpo@email com , web site:msibmelrs.in

Date -25 May 2022

Type cf the Event.  Quantity business starl up-ils requisiles and difficullies

Altendanca | STBHMOT
Sr. Pf-!g- Roll No., Student Name Atlendance [
1. | 202001 | Aacharya Hrishikesh Umesh 1
2. 202002 | Aher Garagi Darshan P .
‘h 3, 202003 | Aswar Sourav Ganesh P |
4. 202004 | Attar Afroi Salim P |
5, 202007 | Barangale Sanika P i
B. 202013 B Bnraﬂ{aheﬁ.bh@ygj: Pandurang P
f. 202014 Budhe Aniket Subhash P |
B. 202015 | ChandegraEshitalitendra P i
B. 202016 | Chavan Omkar Sandip P
10. 202017 | Chaware Prajwal Kiran P i
11, 202018 | Chincholikar RajShankurnar P |
12. 202019 | Dalvi Akanksha Fulchand P .
13, | 202020 | Dalvi Pranjali Sumesh P i
| 14, 202021 Deepake Sandesh Gaulam | P :
15 | 202022 Ders Aqkash Chamdrasnekhar F
16, | 202023 | Dimble Diksha \Vitthat B |
17. 202029 | Gadre Omkar Bapu =]
| 18 | 200030 | Gaikwad AniketPopat | p |
| 18 202031 | Gaikwad AyushRaju | P |
20. EDEiBE Gaikwad PandurarrgEandlpan l P '
= 202033 | Gaikwad Prabodh Vijay | P |
] 202034 | Gaikwad Sakshi Suresh p |
| 23. 202037 | Gaikwad Tanvi Mukash P
| 24 | 202033 | Galinde Chetana Shekhar P
Z5: 202041 | Gosavi Aditya Jayawant P
| 26, 202042 | GudeRutwij iy P
. #E 202043 | Gujar Mitesh Sanjay P
. 28, | 202044 | Hatkar Suhani Amol P
29 | 202045 | Hundiwale Vaishnavi Dhanarjay P |
30 | 202048 | Jadhav Atharva Suhas . |
| 31 | 202047 | Jadhav Sakshi Pravin P
32 | 202052 | JoshiVipul Jayesh ke
33. EDEDSS Kagne Sharkar Suresh P
o EDEDEIEI Ezhar Hrshikesh Rahul "

35 202055 | Ka Cayanand Utkarsh

PRINCIPAL %
[RHWET) 5 - N\e
Maharashira St inshitte of r =

Hoted Marsgemeni & Drfarng Technalogy

Slilvainagar, Pune4i1016 : %h“_
e e il



Sr No. Roll Ho. | Stucent Name Attendance
5. 202056 | Kanade Sakshi Santosh P
37. 202057 | Kate Atharva Ajti P
35, 202084 | Rulkarni Manali Milind F
38, | 202065 | KumavatAtharvMNanasaheb P
40, | 202086 | Kunal Kishori Lal P
A1, 202067 | KurveSharwari Rajesh P
42, 202068 | Lohar Yash Kishor P
43; 202069 | Lokhande Pratham Rarmakant P
4, 202070 | LokhandeSuchita Shashikant P
45, 202071 | Mali Smitraj Ashok P
48, | 202072 | MahdavkarRevati Maruti P
47, 202073 | MaratheMayuraSachin P N
| @B | 200074 | Mendi MohdTagi P
49, 202075 | Mohite Ayush Rupesh P
5 202078 Mora Yash Chandricant P
51. | 202077 | MukAnujaSuml 202000 | P
a. 202078 | NadafTaufeeq Saleem P
| 202079 | NagaonkarSharvay Shirsh P
54. 202080 | Nemaniwar Vidhi Anil P
5. 202081 | Nijampurkarimay Amit P
6. 202082 | NikamDhruvjeetDhanajirao P
57. 202083 FPanchwagh Sahil Vivek F
S5 | 200084 | Pardeshi Mandar Prabhu P
58, 202085 | PatangeRilach Santosh P
B0 202086 | Patil Prasad Pravin P
61 | 202087 | Patl Utkarsh Uchav E
62, 202088 Fatil Vzibhavi Rajkumar P
63, 2020859 Patil Vedant Prabhakar P
64, 202080 | PawarRevati Rajesh P
B5, 202001 | Pawar Shubham Kiran P
€6. 2020592 | Pawar Somesh Baliram P
Ellj"_. EIJEI:IE:I!_ Pawar Enurahh ﬁgul o P
- 88 202084 | Pillewan Pillewan Tanmay Surdas P
69, 202095 | PisalVedant Nitin P
700 202006 @ Rade Sanvi Sachin P
71. | 202087 | RajemahadikSankstVijaysing P
T2, 2020100 | Reopnoor Vaibhav Gopal =
% 2020101 Sahsrabudne Om Rajeev F
74, 2020102 | Sante Siddharth Sainsth P
T 2020105 | Sanape Vaishnavi Salish P
i 2020108 | Sathe TejasSopan P
77. | 2020107 | Sathe Yukia Rajesh r P
78. 2020108 | Savle Yash Abhijest P
78 | 2020109 | Sharma Sahil Anand P
£0. 2020110 | Sharma Tanu o W P
AL ' L T
PRINGT L & | RN
spaharashina Siare I'T"“'m.;m i (S]] Routo. WAkGghons | 2|
tal Manaigemetil 5 Catentig Vi e e )
epyainegan | '.iunaa-ﬂ.ﬂﬂlﬁ :ér'
&
™ ﬁﬁh"‘?‘ﬂ = fﬁf’



Sr.No. | Roll Mo, | Student Name Attendance |
B1, | 2020111 | ShataniAnsh Neeraj p |
B2. 2020112 | SheteSuyash Sandesp R I ;: 1
B3, 2020113 | Shinde Aditya Anil P
R4, 2020116 | SonawaneNaadSiddheshwar P
85, 2020117 | Suryawanzhi Himanshu Sunil P
BE, 2020118 | Swami Kaivalya Rajendra P
B7. 2020118 | Tentak Manthen Pramod P
BE. | 2020120 | TapaleTanay Harshad P
B8 | 2020121 | Thopte Shivani Vijaysinh P
B0, | 2020122 | Tikhe Mukta Rajesh | P
&1, 2020123 | Terme Machiket Ashak | P
§2. | 2020124 | Tukshetli Shubham Ganesh P
53 | 2020125 | Tulse Vikrant Vijay P
84, | 2020130 | Waghmoce Mansi Tatvasaheb P
85 | 2020131 | Wani Sahil Sunil P
56, 2020132 | Mishant Zalikar p
=Y. 2020138 W@.ﬂul:.ra‘uﬁnudhmmt i P

MName and Signature of the Faculty : /g
. PR{IENH&!T? AL angNo. ummuirﬂm
Mzharashira State Inztitite af DL T

Mﬂﬂ;ggﬁ&ﬁ & Catering Tachn
Shivainansy, Fune-411018




TIREE, 04 P BBl Laciur (0 Velurne:Caleing iy Mra. Masty Pl undar the Stanup and Innowetion csll,

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

Feedback and Attendance - 25052022

Email *

nishantza3271@gmall .com

First Mama =

Mishani

Last Mame *

Lalkikar

Yaar *

() SYBHMCT Class 1

(®) SYBHMCT Class 2

Raoll Number @ !
FINCIPAL
2020132 P 1NC,1
o Maksmanbs =it ey '-.x:E;f |
Hotel Mans;aimen ) & Cearmg Teonnoiogy
. gﬂmaj.r;gm, =T SR

rmpe: docs. googhs,comyformesta 14T TE Dgnl 1als FIF v pmoal 2 3 8usb 2 NXHGES 1 SLwieFresponse= A0 Y DENG 4y 0edog 15 AT RS L



FTERER, 1:04 P Guoesd Lechire Bn Violime Catirng by K Beas Pall undes i 3atip and Inforalion mil

How would you rate the session? *

Lowest O ) J o ® Highsst

Would you like more sessions like this? *

@ Yes
{:} [

What was the take-away from the session? *

Viery new perspective over quantily satering

----------

Thi= T was cresbed omsidesot your dornain,

Google Farms

: o R
P U - = 5

. Tecrnolody
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FREE 1T PR Gawril Leciurs oo Vilise Comaing by ks, Medta Pl under e Stanop and Broution ool

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

Feedback and Attendance - 25.05,2022

Email =

manthantantakd@gmail.com

First Mame *

Manthan

Last Name*

Tantak

Year™

() SYEHMCT Class 1

(8) SYBHMOCT Class 2

Roll Number * PRI Nq: ,!.F:"ﬁ‘]- .@
ARG ]
Mahssgstiore S Instiute of 5 .
i Huokd 'A'I:i;r-'r.' L hisdiELIE Ternnatogy "o i;:-:

sh.""i:ll:ﬂ-q al f _IT'E‘-':-‘I“:‘IE m a

P fdnes guogl e corntforma'd MAZTTEbanl e AR JFEWE prmaa fuZ 8u-n I N KBS 1 Ilwled Fres ponsa=A0Y CAMHKC T hanVUAHMNAEND.. . 12



THEZZ, 1:11 P Gussed Lacty i on Aol Cieing by A, Reets Pall uider e Stanuoand Srcuplion ol

Haw wauld you rate the session? *

1 2 | 4 5
Sy - g
Lowest ':-...-" & D’ L @ Highest

Waould you like more sessions like this? *

(&) Yes
I::i Mo

What was the take-away from the session? *

Very nice and informative

[T S wan cregted aulzide of your dormain,

Google Forms
PRINCIPAL @ '
(R=MCT)
Mahemshiie sl nsfiuleol

ot Manacsam 5 “geny fachnology
Bhivaianes, Fae-aiig

hmn;wm.gmp.mmmmhﬂEhﬂlfummmemmmm1m=ﬂiurmmr-ﬂ-ﬂrﬁﬂhummm‘mmnwm&rl.-. 212



THEZE, 122 PR Irsclistry Eapil Son s kecarstD e s et beedbesck,

Industry expert/ Guest lecture/Demonstrator

feedback

Under Startup and Inncvation cell - Guest Lecture by Mrs. Meata Patil on Volume Gatering. - £5.02.2022

Email *

neetapatill E?’_Eﬁlumaﬁl.cum

NAME OF THE FACILITATOR *

Meeta Patil

DESIGNATION *

Laee

MAME OF HOTELS ORGANISATION *

NCS Foods LLP

PRINCIPAL ’Ea : p
{F-RETY)
bbaharse i o Ajare eliube of -l
Hoted Man @i & D Technclogy
S-!‘:i',l,:u.:_-:_:_,-.:l rFune-411046
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TR, 122 P Lalitig ) -&h’&ﬂl‘l} Gaigal leclumad Damanaralor Tesmath

Students were aware of practical and operational knowledge and skills of the topic. (1 being *

not ageee and 5 being strangly agree )

)1
Oz
(<) 3
(@ 4
£ 5

Studerts possess knowledge of technological advancement in the industry (1 being not A

agrea and 5 being strongly agree )

O ®@® O O 0O

[ hl:T‘l-.-'..‘-'."'n.ll!lf'-ﬂ't
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PG, 122 P Industly sxgen! Guesl lsgiraDemansiralor lmechack

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

)

o
L
o

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

1
I

SN
) 2
® 2
£) 4
() s
Students were able to understand the content delivered (1 being not agree and 5 being -
strongly agree )
g
) 2
Qs PRINCIERL
O Mgt r:";:;:nm.:.gy p"
Mot Manac== = 0 ariote '

Snwapend.
@ s
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SnEEE 123 PR [rirdly Bapail Gisst kecluierDemnniior s dhack

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

O
of
()8
@ 4
) 5

Any other suggestions *

Mors interactions and guestions need to e asked.

This foren was created sutalds of your domain

Google Forms

PRINCIPAL _ .
IEHEACT)
Maharishina Sk nstitsle
Hobal Rsio e rarnng Technology
Stivajicay., Fuhs411018
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MAHARARHTHA STATE INETIWUTE OF BOTEL MAN SGEMENT ANMY CATERING TECHMOLODY ARD
RESEARCH SOCIETY. MUKE
u'.“le} MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
w CATERTNG TECHMOLOGY (UG & PG - Deyres Progratmi)
412 - C KN Mu.lbﬂ:i Hnrg,'Fluhim: I"‘.:u'l Chaork, ‘.'il'n'.ujluiglr l‘unr— Ih

Start up and current trends in micro greens .
Type of the Evant: Stasd up and Inmovatan
Date of the Eventl: October XSk, 2021

Conducted by: Wr, Swapnil Kharde, Dirgclor and lounder
GMY BIDY Growing varticalty) And tralner and consultant digital
marketing.

Ohjectives:
#  To ey potential business apporundies in micro green farming.
» To provide an apporunily 1o enhance culinary sKills and craativity by using
MICrO Qreens.
Organised By: Start up and innovation cell

“Event Coordinaior | Mr, Abhay Manolkar | Mg, Pocja Pawar | ]
Venue Oriline | Time { Duration 0 hour =
Tatal Mumber of Students | Facully Men-Teaching
Participants ) | )

39 135 o3 I ——

| Event Dataits _' | The session was covered under starl up and innovation cell

Fr= ___ Type of Leamin Outcome { T ick the appropriate option| -
Conlexuakization | Praxlsand | Critical ] Ressarch Soft Skills
of Knowledge | lechnique ‘Ihin_h{':-a ! |

'y | i |

Leaming Cutcome | Students gained a comprehensive undearstanding of what
misrogreans are, their nutritional benafits, and heir Sverse
culinary applications.

Shudants becarme aware of various methods and lechnkues
for growing micregreens.

Mapping of the event with PO and
cO




Enclosures:

Function Prospectus
Poster f Brochures
Correspondence trail
Altendance Sheet
360 Feadback

Gt

—m— =
ABHAY M
MName and Sign of Event Coordinator

g

Dr. Seema Zagade

PRINCIPAL FlagMo. IAHIE 2 M00%HPEne
esbinad Dt HNER008
Matisrssicire Stnts Ingditte of A
Mgk Manasseres © Lo enng Techaology

Shivsamanar, Funisd 11074




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAOEMENT AND CATERING

At TECHMOLOGY AMD RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITITE OF MANAGEMENT AND CATERING
TECHROLOGY (UG & PG —Duogree Progranme}

412 -, KM Munshi Merg. Baharin Patil Chowk, Shivgjmagar, Pung - 16,
W 2567660 Pmail: msihmcipoi@gmail.com , web site: meithmctriin

REF: MSIHMCT/UG-Fo/Ss2021/ 304
Date: 29 o203

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event: siuil o awel ciwssl Fueel  paotEent pq/ocT/H0

B TR Y ere e T ficeay .

Programeme : BHMET | MHIACT Year:  1iFYIT Final  Day: PREPA
Vg Time: LS 4o 10T
-’
Types of Function; = Mesting * Inlerview = Guestlectre  « Warkshop
# Seminer & it » Cihers [Fiease Specify) -

Guest Profile/ Name:; , (M4, Foapt Elaads

Faculty Coordinating:  ASH PN MAHBUcRE
FooIn . PeeofEl

YVenue: = ﬁ‘hﬂe;q::m . pE s Zgftan - Cmﬂrm.‘rl:i
+ AssembfjHall « BogdHoom « Ppdtipal Offce m—hurﬁm..
Sr. No. of SCA Registrar =g

RTMENT:




R VISION MANAG ARRANG X

Type of Linen: = Mos. Faculty In-charge: -
Flower Arrangement: -

Camera :

Special Instruction: ouline _aclitfia

STUDENT IN CHARGE:

Food Production: -

Food & Beverage Service: -

Accommodation: o

An ction (For Students

CIRCULATED TO ALL FACULTY AND STAFF

S.M.|  Mame | _8ign | 5.N. | Name [ Sign
1 | Dr. 5 Zagade Ms N Dimble e
2 Mr. 5. Rayarikar Ms. 5. Mantn o
3 Mr. V. Samun ' Ms. U. Teke i
& Orv.Kadam Wi S Jagace ﬁi;%
5. | Mr.D. Joshi Mr.Doishte | e |
6 | MrA Manolkar "Mr. P. Padvekar “',M
17| _I'.I'Ir_E_ Sehasrabudhe | -4 ‘Mr. 5 Deshmukh b
8 Ms. 5. Paranjpe Mr. V. Kaware '«;EE‘;L*‘;E_’
v o 5 Sonvivar ] G
0. | Ms.D. Marne |ps. P Paway | \eyes
l:‘el-‘

gefir Siate nstiule of
et S oudEnny EREnnoRgy
Shnvinadar, Fule-41141a

(7 tan o mabnronsPume 1§
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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

Organisegd by

Start-up and Innovation Cell of

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

. 'uﬂ
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HAbout Institate :

The MBIHMCT&RS is a pioneering [nstitute of Hotel Management & Catering
Technology in Maharashtra. Our Insutute 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 Punc
University and recognized by the AICTE, We are also pioneers in starting the Two
yvears 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 Hosmtality Services,

fbout Start-up and Innovation Cgll

We are proud to have initiated the Start-up and Innovation cell of Maharashtra
State Institate of Hotel Management and Catering Technology, Pune, under the
guidance of Center for Innovation, Incubation & Enterprise of Savitribai Phule
Pune University, to promote the culmire 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 weas, et

Talk Sgssion Overview

What Are Microgreens?

Microgreens are young vegetable greens that are approximately 1-3 inches [2.5-
7.5 ¢m} tall. They have an aromatic {lavor and concentrated nutrient content and
come in 8 variety of colors and textures. Microgreens are considered baby plants,
falling somewhere between a sprout and baby green, Microgreens arc very con-
venient to grow, as they can be grown in a variety of locations, including out-
doors, In greenhousces and even on your windowsill. Microgreens vary in Laste,
which can range from neutral 1o spicy, slightly sour or even bitter, depending on
the variety.

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 <swapnilk11&gmail.com=
Date: Thu, Oct 21, 2021 at 1:58 PM

Subject Re: Invitation as a Guest speaker

To ABHAY MANCGLEAR <abnaymsihmct@gmail. com=

Thank you !

On Thu, Cct 21, 2021 at 1:21 PM ABHAY MANOLKAR <abhaymsihmeti@gmai coms wrote:

Daar Mr. Swapnil Khardae,

Greetings from The Maharashira State Institute of Hotel Management and Catering
Technology 11!

Further 1o your telephonic conversation with Mr. Abhay Manolkar, thank you for confirming

the Guest lecture on "Startup and current trends in Microgreen farming®, with our
students from Bachelors in Hotel Management and Catering Technalogy, on October 28th.

2021 from 4:15pm to S5 15pm.

Thiz talk se=sion iz arranged as an activity under the Innovation and Stariup cell of
MSIHMCT, Pune.

Look fonward to your continuous suppaort.

. @ T
,
T &

.rr":'.-;a
Team M.S.LHM.C.T. PHF&EEEIT?AL l,_r_f{;&"& “{"f@n.
Maharaz 2 Sowz Irstitute of 1= thag No. MAW RS0 PN "_ _i,}
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= Forwvarded message ===

From: ABHAY MANOLKAR <abhaymsihmet@gmail coms
Date: Sat, Mov 6, 2021 at 9:09 AM

Subject: Thanks for the Talk session

To: <swapnilk! 1@qgmall.com>

Dear Swapnil,
Greetings from team MSIHMCT!!!

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 on 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/1g3xsmF1LDIVLCImxOCRxmERTE
rdoZCDgcrRbI9Ebdsc/edit?usp=sharing

Thanks & Regards
Team MSIHMCT = o ‘%a &

Fag 0. MaH/EOREA T
v R b [ LA




H.I'E
Mhliﬁl’mﬁlrrm s'l‘.me INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 - €, K.M.Munshi Marg, Bahiri Pitil Chowk. Shivajinagar, Pune — 16,
- 25676640 Email: msihmetipoematl com . web site:msibmetrs in

Date 29 October 2021
endancefor:  Growing demand of Micro qresn plantation
[Br.No. | Roii No. Student Name Aflindance | Remark

L 201901 | Agrawal Jagdish Santosh

2

3. | 207905 | Bhagat Prajwal Anl
4 201906 | Bhagwat Arya Nikhid
5 201907 | Bhaik Digambar Suresh
& 201908 | Bhosale Salonl Ramesh
T,

[}

)

2008 Chavan Hajeshwar Umesh

201912 | Chavan Sakshi Gorakhnath

P
P

P

P

p

i.l-

F

F

. 201813 | Chavrekar Madhura Prasad o

10. | 201614 | Chikodikar Tanmay Vaithay P

T 71, | 201818 | Choughar Kaswn Prasnhant P
p

P

B

£

p

F-

F

p

P

12. | 201817 | Deshpande Madhay Suhas
73 | 701818 | Dimbar Aditya Sudam

14 | 201920 | Gakwad Joel Ratan

15, | 201821 | Gakwad Rasika Suesh
16 2016822 | Gengaje Pankaj Santosh
17. | 201923 | Gedbhare Nandini Ajil
18. | 201624 | Gurav Prajyot Pradip
201930 | Jeghav Roshni Moban
201531 | Jog Nandini Nilesh

21 201932 | Kadam Manaswinl Miind
72 | 201833




Sr. No. | Roll No. | Student Name Tnh?naﬁm“"hﬁ'aﬁ ]

23; 201935 i Kanade Prasad Kishor

24. 201941 | Kulkami Shounsk Hrishikesh
35 | 201942 | Kure Pratiksha Saudagar

28 | 201945 | Musale Prasanna Shashikan!

27. 201948 |: Nagpure Arpila Ravi

28 201947 | Naik Prabhanian Atul

24 Z01956 | Phadiare vedant Saniosh

30, | 201058 | Salunke Atharva Sanjay

a1, 204960 | Sapkale Jayesh Bhagwan

3z, 201961 | Sathelrowati Sachin___

33. | 201983 | Shete Ritika Dinesh

34 201944 Shewadkar Alharva Shamsunder
35, 2019466 Timande Dinesh Purushotiam

'u"n'cr'uﬂ'u-ui'u-n‘u‘nl‘u'u

Mame and signatura of the faculty

oy =

AEMAY, MANOIERE. PRINCIPAL (’-
(BHICT)

Maharashira State Institute of \ 2

Hotel Manageman| & Calaring Technology ﬁ:\_,/‘/’a'
Shivaiinagar, Fune-411018 wﬁ
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feedback of Mr. Swapnil Kharde.

Growiray
dimiand o Mz orean plaristion

Eman

=maprikt 1 pgmat com

MAME OF THE FACILITATOR

Ferapnll Kharde

- SR L e Tt

DEEIGHNATION =

MAME OF HOTEL! ORGANISATION *

Hll:rn-;l'uni_ o

Studenis showad dynamiam and erihiusissm {1 oaing not Byree and £ bang strengy poree )~




Siudants wirn queslicning freguontly fefabed 1o ha Sopis (1 betng notapmee and § boing sbiordhy agreg | =

::i- 1

'FI
nt &

L)a
4
)5

Shidanis wera abla fo mnderaiand the poatant delivesesd (1 being sot agrae ano 5 berg strongly agree ) =

301
g
O3
& a4

oy

Hiw do yiou mte the ciass overal? {1 bedng not agres and 5 belng strongly sgroa § =

k|
()2
{33
& 4
.(:‘15

Any oithar suggestions *

Exceliom seR=on

TriE form ses createt inpcke Mdhiceaiirg A et of Sotel MansgEmem g Cetsing Tetndkigy, Mune
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MAHARASHTRASTATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHINOLOGY AND RESEARCH SGCIETY,
PUNE
o e, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AN
EF CATERING TECHNOLOGY (UG & PG - Degree Programme)
i 412 = C, K.M.Munshi Merg, BahiraiPatlChowk, Shivajinagar, Pune - 16,
B~ 25676640 Email: meihmettooil gmail.com , web sitezmaihmetrs.in

e

pate: 2" Cckoben 9012

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION ! LECTURE
NAME QOF ORGANISATION : b \C

NAME OF THE RESCURCE PERSON :

%in;.ua_Dma_a.nd_ug_&:uc%:ﬁﬂn_mﬂﬂHﬁr
NAME OF THE EVENT
. _&kkﬁ_l:iﬁ.&.ﬂm

NAME OF STUDENT

,ENROLLMENT NO (INST.) ; 201842

Please circle the relevant score

5r. No _ CRITERIA SCORE

1 intreducticn given of both {seli and topic) @ 4 3 2 1

2 Conlent delivery of the resource person By | 3 3 Z |1

3 Encourage students lo ask questions 3 A 2 p 1

|

4 Was thera any slemant of creativity 5 (4) 3 2 1

5 Susject matter knowledge/command on subject | (5} 4 3 2 1
5 | Presented the subject clearly and & | 4 3 z | 1

systomatically

7 Answered tha doubts or queries of the students @ 4 3 2 1

) Time management i 5 EJ o 2 1

8 Weuld you recommend the instruclor for ther E'_Ej = 3 2 1

class -
10 How do you rate the class overall? [_5_J 4 3 2 1 |

TOTAL SCORE A2.. uT OF 50
e R R
' G —~3 ;-
Signature of Student N
PRINC e No MAHTOI e,
4 i Lo ot g
l‘ﬂ l‘Fﬂ""] e i
H | 1% Insthite gy

N i s T D]J;vg
i | = i g r I
LT L Funedd T?Dféﬁﬁ ’




MAHARASHTRA STATE INSTITUTE DF HOTEL MAMAGEMENT AND CATERIMNG TECHNOLOWSY AND RESEARCH SOCIETY,

PLINE
bﬁ%ﬁ} MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
% by & & CATERING TECHNOLOGY (UG & PG — Degree Programme)
- 412 = C, KM Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16

B 25676640 Emml: maihmetipof@email com , web site:msthmetrs.in

Date: 24 (19 | 2|

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION | LECTURE

NAME OF CRGANISATION : Devechker 4 Pounder My Bio
NAME OF THE RESOURCE PERSON Mo Semgnil Kharde
Grenring Demaad ofF Mrevegreen
NAME OF THE EVENT - P
NAME OF STUDENT . _Prsad Hanade
‘ENROLLMENT NO (INST.) ; 3&1135

Please circle the relevant score

Sr. No . CRITERIA ECORE

1 | Introduction given of beth (self and topic) 5 (4 3 z 1

2 Conlent delivery of the rescurce persan By | 4 3 2 |1

3 Encourage students o ask guestions - 5 | @& 3 2 1

4 Was there any clement of creativity E} 4 3 2 1

5 Subject matter knowledge/command on subject | [8) 4 3 3 1

(31 Prezented the subject clearly and (3] 4 3 2 1
gystematically

7 Answered the doubts or queries of the siudents | 5 a4 | (3 2 |1

8 Tima management 5 (@] 3 2 1

] [ Vould you recommend the instructar for other 5 | (4] | 3 2 |9
class S

10 How da you rate the class overall? @ 4 3 2 J 1

TOTAL SCORE ——-- QGUT OF 50

Signature of Student W , f}ii;.'."i,L;; _':-_th .

RiN & R
-&ﬂ rE.ﬂFP%PAL ,':'“tq"'rclil Ry o, AR e
Hotef iy A LK O, Miisizers g
: CMMiee N P
o = . -Ir-'r IH'I :
i ':.---T'|1f|_r}e;j"‘:"hﬂ':""39'.!I h{%‘_f&:‘“‘——“"—"f i&

S L
M_F_‘n;_ & TR



s AatARAdtTIA STATE (METITUTE GF HOTEL MANAGEMENT AN CATERING TECHNALOGE AND
RFREABCH SOCIETY, FUNE

i’.}? MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
{ﬁ) CATERING TECHNOLOGY (UG & Pl - Depes Programme)
31 2- €, KL Mumshi Marg, Babaen Paiel Chowle, Shvagnkzar, Pme - A
& 25670090 Cral; metngirspfficnimail com. ol ssee: miibmeiniin

Talk session on business insight.
Type of the Event: Starl up and [nnovation
Date of the Event: 23 Decembar 2021
Conductad by: Mr. Amogh Bedexar,

Dhjectives:
» To davalap adverse and appealing menu for an outket,
e To undersiand the impodance of complying with food salety reguiations
s Toflocus on providing excellant cusiomar service.

G_rguﬂrs@d By: Star up and i |1'|mvaum call !

Event Coordinator | e, P«.hha.y_ Manolkar [ M=, Fﬂnla Pawar | e
Manue _ | Uniing_ | Time {Duafion  |O1hour

Total Mumber of Studants Facuity MNon-Teaching
| Participants. i , ! o i
a4 lan Eo R | T

Event Details | The session was coversd under start up and innovatlen cell
. Type of Leaming Outcome {Tick the appropriate aption)

Comextualization | Praxis and Critical | Research Saft Skills
of Knowledge | technigue. | Thinking

v I

sze. trends, and market dynamics. Studants leamed the
essential operational skills such as inventory managemeant,
staffing, quality contral, and regulatary compliance.

Mr Badekar also highlighited on how customer senvice and

Leaming Outcome | The session focused on Indian snacks industry, inchuding its

customer relationship is important for any ousness.
1 I

Mapping of the event with PO and
e co Frogram Outcome

Start up and innovation activity
=




Enclosures:

« Funclion Prospactus
Posler ! Brochure
Correspondence trail
Attendance Sheet
360 Feedback

—(all

LaHAY . M
Name and Sign of Event Coordinator

L

Cag

Dr. Seema Zagade
PERRRRICIPAL

(BHECT)

Egg;!h.m?ﬁ?wmm
pt. Tiroateod

Fotel Maragame) [ Cn | Techn
Shivajiazar, Fume-417018



MAHARASHTRA STATE INSTTIUTE OF IOTEL MANAGEMENT ANDCATERMWG

b1

g ; "—E} TECHNOLOGY AND RESEARCH SOCITTY, FUNKE

ﬁ?, MAHARASHTEA STATE INSITTUTE OF MANAGEMENT AN CATERING
TECHHOLOGY (UG & PG - Degree Prograsmne )

2 iy ALE -, KM st My, Bahimat il Chank; Shivajinagar, Pune = 16,

- Isa70eH Ematl; mslnmcipoidpmal Loosy | wes Siee msilmers.in

REF; MSIHMCTHAG-POMSS2 021 'Et'H
Dete; =02- 13- 2ok

EUNCTION PROSPECTLS CUM OFFICE ORDER
. w v . L
MameolmeEvent: Talk ectioe. Suaieetd Tuw Dete of fuent. 2.3{pét 2ot
wiadher Zhpil g acd twwotnkon el
Programme: BHMCT/MHMCT  Year: 1727737 Fmal Doy THURSHEN
i Time: |80
—
Types of Function; » Mesting o Interview  » Guestledure  » Workshap
&« Bominar « Wica = Crimerg (Plasgs Spesily)

E.LEI.E[&I]IH.LH.HH; e e Ohk Eﬂt‘m "

Eaculty Conrdinating;  pyered 1 £ Peodh F
Yenwe:  «  Classrcom » [ris = Tallrar v Canlerence

« sssmbyHal = BsrdFoom = PrncipsOffce | BrLAME )
Sr. No. of SCA Registrar &1

FOOD & BEVERAGE DEFPARTMENT;

' | - Faculty i
Meal | Time !F'u:u Wenue Kitchen Fosd Prod | Senvica Stall
i | Wi - L SN | SO | RS S
e

e L L e
e = el e
PMT ' ' |
.E;‘;‘;!____._______ | T |




ROOM DIVISION MANAGEMENT ARRANGEMENT:;

Typa of Linen: Nos. Faculty In-charge:

Flower Arrangement:

Camera :

Special Instruction: | Mk 10 mE (RERTUED & aetf T GuoEkT

STUDENT IN CHARGE:

-

Food Production:
Food & Beverage Sorvice:
Accommaodation, x

Any other instruction {Fer Students] o peqr THE SeSs1otl 0 widrls  PREOE

CIRCULATED TO ALL FACULTY AND STAFF

 B.N. Wame “Sign__ | S.N. Name Sign |
1 Or. 5. Zagads 11, | Mr. R. Gade S —
z Mr 5. Rayariker ,}ngf,,..ur | Ms.D. Mame s
3. | Mr'V. Samup == 13. | Ms. N. Dimble @
-j-i- Dr‘u’ Kadam f%ﬂn 14. Ms. 5. Mangri _-st vy
5. Mr. D. Joshi FWL_{ 15 [ Ms. U Toke _
5. Mr. A Manolkar W 16. | Mr. 5. Jagade [
7. | Mr.C. Sahasrabudhe | c/é,.)‘apﬁ'r. Mr. D. Ishte M_""
8, Ms. 5. Paranjpe = _@ﬂ.-_{;' | 18. Mr. P. Padvekar .ﬂ? .
(8. | Mr.D. Janvekar 18 | Mr. 5. Deshmukh E—_—S
10, |Ms.P.Pawar ~ |20 M v Kaware i ﬂt:ﬂ;- ol




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 MSIHMCTE&RS is a pioneering Institute of Hotel Management B Catering
Technology in Maharashtra, Our Institute algso has recently completed 50 yvears ol
academic excellerice. We cffer a 4 wvear Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affiliated to Savitribal Fhule 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 15 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.
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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 Catening Technology, Pune, under the
guidance of Centre for Innovation, Incubation & Enterprise of Savitribai Phule
Pune University, t0 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 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 Maharashira. Courtesy to the sirategic location, foadies in
and around the neightmu:-hurud can visit this place without facing anv hassle,

About today's speaker -

M Amogh Bedekar the en-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 Oberoi Mumbai. He is a Sports Fanatic and has been
part of two record breaking, award winning cake decarations. Mr Bedekar
completed BSc Hs in Hotel /Maotel Administration Management from All India
Shivaji Memorial society’s Institute of Hotel Management and Catering Technology

in 20186,
&

Reg Mo, MANIEONM0S/ g
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Fwd: Thank you for addressing the students
Inbox

Search for all messages with label Inbox

Remove label Inbox fram this conversation

Y
e

=

Startup and Innovation Cell SIC <startup@msihmctrs.in> 1Z.40PM (2
haurs ago)

Lo me

————— Forwarded message ——--—

From: Startup and Innovation Cell SIC =startup@mshmcirsin=
Date: Thuy, 23 Dec 2021 at 1301

Subject Thank you for addressing the students

To: =bedekaradity@amail com=

Dear Amogh,
Greetings from team MSIHMCT!

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 te you for backing up this vital line of
husiness knowledge motion., We wish to tie up with you again in the future.

Also sharing the link for your valuable feedback.

https://forms.gle/XAtg5SWmLzpGCksZ48

Thank you A fﬁm

e
& =-'-_
Team MSIHMCT é Fog o WAHOSOTERS P 3
; . =L pE. 1 ErEnT Jo

Start up and innovation cell & ‘



MAHARASHTRA STATE INSTITUTE OF HOTEL W'Hﬂg{ln AND CATERING TECHNOLOGY AMD RESEARTCH
IETY, NE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLDGY (UG & PG — Degree Programime)
412 =0 K.M: Mlmshi Marq, Bahirat Paul Ehw-k. Shiwjinagar Pung — 16,

Py

Date 23 Decernber 2021

Attendance for: On Business insight

Class : TY BHMCT

Sr.No. | Roll Ne. Student Mame Attendence | Remark |
| % 201901 | AgrawalJagdishSantosh = |
2, 201902 | BaghelSachinDevendra P i

3. 2014905 | BhagatPransal Al A

. 201906 | BhagwatArya Nikhil P

5 | 201807 | BhaikDigambar Suresh p

6. | 201908 | BhosaleSalonl Ramesh ]

i 201911 ChevanRaieshwanlUmesh P

8, 2075912 ChavanSakshiGarakhnath P

8| 201913 | ChawekaMiadhura Pragad p

10. 201914 | ChikodikarTanmayVaibhav P

11. 201915 Choudhari®astunPrashant 13

12, 201917 | DeshpandeMadhavSuhas p

13. | 201912 | DeshpandeSakshiVlithalrao P

14. 201919 | DimbarAdityaSudam . P

15. 201920 | Galkwad Jogl Ratan P

16. 2074921 GailkwadRasika Suresh P

17. 201922 | GengajePankajSantosh o

18 | 201823 | GedbharleMandiniAjit p

18. [ 201924 | GuravPrajyctPradip P

20. | 201926 | Heera Max Ajitpal P

21| 201830 | JadhavRoshni Mohan P

22, 201931 | Jog NandiniNilesh P

23. 201922 | KadazmManaswiniMilind f

24, 201533 FadarmMnunalinifdiling P

"@.‘ Wwﬂ
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Sr. No, | Roll No. Student Mame | Attsndance [ Remark
25 201835 | Kanade Prasad Kishor P
28, 201941 Hl.llkan'uﬁhnunakl-hﬁhlkem F
27. | 201842 | Kure PratikshaSaudagar P ==
2. | 201945 | MusslePrasannaShashikant P |
29, 201848 | Nagpuredrpita Ravi P
a0, 201047 | MaikPrabhanjanAtul P
31, 201851 NandgudeAkshat Rahul P
52, 201952 F.arl:laal'tiﬁ.ﬂ'lanr.lta]deaﬁ (]
33. 201853 | PatrudkarVishvajeetSuryakant B
34, 2015856 | FhadtareWedantSantosh F
35, 201858 | SalunkeAtharea Sanjay F
d6. | 201960 | SapkalelaveshBhagwan [ p
37, 2016681 | SathelrawsatiSachin | P
38, 2012583 | SheteRitika Dinesh P
35.. 201564 ShewadkarathanvaShamsunder F
4. 2015966 | Timande Dinesh Purushotlam i P ]
Name and signature of the Faculty
AR PR OLHRI
iﬂ?‘ﬂ" i
S e LS
ﬁ fa? - X
=y o, MAHIFFRTARY P
PRINCIPAL et
(BHMET) X

Misharashin 5ot Wwetiute of

Hotel Manspamant & Caluring Technokgy

Ehiwaiinagar, Pune-411018
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Feedback of Mr. Amogh Bedekar,

Ly}
Businass Eralght

Ermail

ot e

HARME OF THE FACILITATOM =

Arnnigh Bedekar

DESIGMNAT IO =

MAME OF HOTELM SRGAMISATIOHN *

Sludents wers aware of knowlecge and skifis of e w0, (1 Daing nol agres and 3 being stmngly sgree =

31
JEX
3
= 4
Cy 8

&3
O 2 N N B,
St /@ i fﬁw %‘%x
) A %
. e
B =



Sludenes wera questioeing fequonty relatad o (b bapic (1 bring nat agres and 5 beag srangly agres i

.:j|
By g
)
® a

|:I 3

Shadents ware able to understand the content delivered [1 baing not agraa and 5 baing slrongly sgree ) *

o1
S
® 3
{4
£y

How do you rate the class averall? {1 baing not agree and 5 being Sirngly agras )

5 ]
2
{)%
(B3

~3 3

Any olher sugseshons *
Ol i1 was 3 pond session

Thig form wiss ontsned Fevis fdaharetham S nsttine of Hooe Wenegaman sed Drieding Technoions Pane.

Google Forms

2 ey
& & '“%“‘?%_
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L DL 1uea2008 Foit

St



-

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHROLOGY AND HESEARCH SOCIETY,
PURE
MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 - C, K.MMuonshi Marg, BehiratPatilChowk, Shivajinagar, Pune — 16,
2- 25676640 Email: meibmestpoigmail.com , web sitesmsihmetrs.in

pate: 2.3 Der 2012
STUDENT FEEDBACK OM WORKSHOP IDEMONSTRATION / LECTURE

NAME OF ORGANISATION Pedrkan  Mipal.

NAME OF THE RESOURCE PERSON Mo hmegh Dederas
i S On Bunwnenn Theight

NAME OF STUDENT . _Jael poikwod

'ENROLLMENT NO {INST.) : 101920

Fleasa circle the relevant score

Sr. No _ CRITERIA SCORE
1 Introduction given of both (self and topic) 5 @) 3 2 1
2 Content dslivery of the resource person 5 _E] ] 2 1
3 Encourage students 1o ask quesiions 5 4 € 2 1
4 Wasz lhere any element of creativity 5 @ 3 2 1
5 Subject matter knowledge/command on subject 5 4 @. 2 1
A Presented the subect clearly and 5 [ 3 2 1
systematically ]
7 Answerad the doubts ErquEFiE.":-ﬂfﬂ'IE students @ 4 3 1
B Time management 5 4 @,‘l 2 1
3 Would you recommend the instructor forother || & | @) | 3 i
10 ﬁzﬁwﬁun you rate tha class overall? 5 4 (3] -1 i
TOTAL SCORE 2. QUT OF 50
Jeel

Signature of Student ji's @sﬂm
ml;‘

e = 11
IS g Mo, MAWESIIDGE PG \"E
7 % 1f0E12009 =
"',!_;."' 4y
. :

s,
i



MAHARASHTRA STATE IMATITUTE OF HOTEL MAWAGEMENT AND CATERING TECHNOLDGY AND RESEARCH SOCIETY,

PLIME

e MAHARASHTRA STATEINSTITUTE OF HOTEL MANAGEMENT AND
@F § CATERING TECHNOLOGY (UG & PG — Degree Programme)

_"_“ _"" : 412 - C, K.M.Munshi Marg, BahiratPasiiChowk, Shivajinagar, Pune - 16,

B- 25676640 Email: msihmettpofiemail.com , web sitesmsihmetrs.in

Date: 23 pecembny 300
TUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION [ LECTURE

NAME OF ORGANISATION Bedekav  Mi5a

NAME OF THE RESOURCE PERSON Mi Amoah  Bedekar

LA O e TR On  Business Inﬁiﬂhi

NAME OF STUDENT : Roshni Tadhav
'ENROLLMENT NQ (INST.) : 201930

Flease circle the relevant score

Sr. No _ CRITERIA [ SGORE
1 Introduction given of both (scif and topic) 5 (@ 3 | z 1
2 Caontent delivery of the resource person 5 4y | 3 | 2 1
3 Encourage students 1o ask guastions 5 @ 3 Z | %
4 | Was there any element of l:raati\;rlj.r = 4 @ 2 1
5 Subject matter knowledge/command on subject @ 4 3 2 1
5 Presented the subject clearly and 5 (Ad| = | & [
svstematically =
7 Answered the doubts or queries of the sludents 5 (ij 3 2 1
8 Time management 5 | 4 3 2 1
3 WoLlid you recommend the instructor for other | (5 )| 4 3 2 [ 1
clasz i —
10 How do you rate the class overall? 5 (23] 3 2 1
28
TOTAL SCORE -——0OUT OF 50

Signature of Student j} @{m
=t RagMo MAHIEFENEHPwe |
i Dt 1008/ 2008 =




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 Programime)
412 = C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Puna - 16

®- 25676640 Email: msihmeirsoffice@omail.com . web site: msihmctrs.in

Report on “Visit to Biophilia”
Title: A Landscaping Tour at 'Biophilia - The Garden'
Date: 9 May 2022
Time: 9:00 onwards
Speaker; Mrs. Sharvari Barve, Bolanist, Ecologist, Landscaper and Author

Objective: The pragram aimed for explonng plant-based Chandlers, understanding the
importance of green elements in holels, and studying diverse plant varieties.

Repaort:

On May Bth, 2022, the final year accommuodation specialization students went on a
garden four at "Biophilia - The Garden” in Erandwane, Pune. The tour to Biophilia -The
garden was arganized by Dr. Vidya Kadam.

Mrs. Sharvan Barve; who is a botanist, landscaper, author and ecologist, guided us.

The garden had different types of plants arranged in different ways - some in rows,
some hanging. They were placed in areas where they could get the right amount of
sunlight. Each plant was well-cared for and macde the garden look very inviting,
Students even had a fun activity where they had to find specific plants in the gardan,
During this, we learned about different plants like Jade and Philodendron.

Mr=. Sharvari also taught the students about different plant shapes, watering needs,
and the materials used to grow them. Students also gol to see how plants can be grown
vertically on walls. She explained how water is given to the planis using sprinklers. We
also learned about using planis to maka natural decorations like chandeliers, which can
make fiotels look more appealing. Overall, it was a great learming expenence about
plants and how Ihay can maks spaces beautiful,

-\'.-:.- '|_
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MAHABRASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

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

(UG & PG - Degree Progeamme)
412-C, K. M. Munzhi Marg, Bahirat Paif]l Chowk, Ehivajinagar, Pane — 16,
- 25676640 Email; maihmetrsoffic et gmail com, website: msilmetrs,in

REPORT ON VI8IT To BIOPHILIA
HELD ON 4™ MAy - 29

ot kW CATER -:.:.-"{' .
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHROLOGY ANB RESEARCH SGCIETY, FUNE
MAHARASHTRA STATE INSTITUTEOF MANAGEMENT AND CATERING
TECHNOLOOY (LG & PO — Degree Progremme)

412 -'C, K.M.Munshi Marg, Bahimnt Patil Chowk, Shivajinagar, Pune - 16,

W - 25676040 Email; msihmettpofgmiail.com , welr site: msibametesin

3

: #EL?
I
e

REF: MSIHMC TAUG-PG/SS/2022r 22 5
Date: O § taf lﬁ-‘i:_

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event lu ‘:Eﬁi/l_rul'ﬁl émtﬁn _maqtaalﬂnzz

Programme : BHMCT / MHMCT Year:  1%/2/ % Final Day: ﬂtmr:fats

Year Time: Q: COGH-
Types of Function: = Mesting = Interview = Guestlecture = Workshop
* Seminar iit = Cthers (Please Specify) -
Guest Profile { Name: . I‘.ﬁ-"{ UCtJ:k 'EMU L v
y, S€trng

Faculty Coordinating: -'Da.m 6 Kﬂéﬂm

Venue: « Classroom o iz s Zaffran e« Conference
» AssemblyHall = BoardRoom » Principal Office

Sr. No. of SCA Reglistrar

FCOD & BEY ARTMENT:
Mal WmAAIFeN || _(Yoe Kitchen | |—ge s —T—a Stail |
Breakfast P -
Tea X 27 2 — Tl -
3 - i
Lunch s
PMT : | =
| - s
Takeaways - | =




ROOM DIVISION MANAGEMENT AR NT:

Type of Linen: Nos. Faculty Incharge: - °

Flower Arrangement; e

Camera :

Special Instruction: =

STUDENT IN CHARGE;

Food Production: ===

Food & Beverage Service:

Accommodation:

other instruction (For Stud

CIRCULATED TO ALL FAC

S.N.|  Name | 5. N Name Sign

1. Or 5 Zagade 15 Ms. 5. Mentn ey

2 Mr. 5. Rayarikar Sy 16. Ms. U, Toke 5 -

3. | Mr V. Samup 17, [Nr8.Jegade \ M

4. | Dr. V. Kadam —— |18 W D. Ishte 1 o

5 | Mr D Joshi ["ﬂ.r}, 8 | Wir. P Padvekar Z

B. Mr A Manclkar ___.&’—}‘gzuﬂ 20. | Mr. 5. Deshmukh AR

7. Mr. C. Sahasrabudhe G}_."L_JE'I- Mr. V. Kaware o ER

8 Ms. 5. Paranjpe : 22, | M= R. Jadhav ol |

9. Mr. D. Jarvekar w 23. | Mr. R Khilare TR o~ |
[10. | Ms. P. Pawar 24, | Mr A Adsule Aol
[T |[Ms A, Manna I |25, | Me. S Deokar 291an =
|12 | Mr. R Gade | A 26. | Ms J Kamble

13, [ Ms. D. Mame {d— |27 | Nr. S Rathod S K

14, | Ms, N. Dimble o I [

o
R

(28 aamtin MEHESOINPNE =l
Via Gt iR O




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AMND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(LG & PG - Degree Programmae)
412 - €, K.M. Munshi Marg, Bahirat Patil Chowk, Shivajinager, Pune - 16.
B- 25676640 Email: msihmetipo@@amail.eom , web site; msihmetrsin

b A i

FINAL YEAR — 2022-23 Even Sem

EVENT:- Vig8ik 1o Biophitia Dates- 4 §.97
,,5";‘ Roll No. | Student Name Sign
1. 201902 | Baghel Sachin D
2. 201903 | Barkade Ritlka S
3, 201510 | Borse Shruti M.

4. 201811 | Chavan Rajeshwari L.
|5, | 201912 | Chavan Sakshi G,

B 201915 | Choudhari Kasturi P

[ 201917 | Desnpande Madhav S.
(B. | 201918 | Deshpsinde SakshiV.

8. 201919 | Dimbar Aditys 5.

10 | 201920 | Gaikwad JoeiR,

11 201628 | Hadiie Shick

12 | 201931 | Jog Nandini N
(13, | 201932 Eadam Maraswini M
T4, 201233 | Kadam Mronakni M.

15, 201934 | Kadam Shivraina S.

16, 2010368 | Karandikar Shrinidhi K,
IT. 201940 | Kopubwar Tanwvi N

6. | 201048 | M=k Purnima &

18, 201851 | Mandgude Akshat R
20 | 201952 | Paroeshi Atharv J.
a 2015854 | Pawar Shrpad D
22, 201956 | Phadtare Vadant 5,
2 3 201983 | Sheta Ritika :

24, 201565 | Thikeksr Vighnesh 5.
25, _321%5 Timande Dinesh P

2B, | 201867 | Ware Rutuja B,

.'ﬂ:Il'ﬂ:Tl"u Tolom@DeREPOD OO WO W™D

b ] I A e
27. | 201970 | Dhavale Vini i :"% |
28, | 201971 | Khird Abhishekkumar %/'qq K
: i
29. | 201984 | Shewadkar Aharva S aii u."‘?ﬂ';‘?ﬂ’“"“
g .:-:‘ - {
i



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCOLOGY AND
RESEARCH SRCIETY, PUNE

o MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
Rt AND CATERING TECHNOLCGY
N (UG & PG — Dearee Programme)
‘:E';__ Temm 412 — €, KM Munshi Murg, Bohirat Panil Chowk, Slﬂi'.lnli'mag_:lr. Pane— 16,
o - 25676640 Email: meibmettpo@pmail com-, web-site: meihmetrsin

Industry expert! Guest lecture/lDemenstrator feedback

Date 3 (571

NAME OF HOTELS CRGANISATION _ﬁiﬂphdu_ﬂﬂ_&m.dlﬂ__ ey -
NAME CF THE FACILITATOR MFUF

DESIGNATION ' 1. Author

Please circle the relevant scare

aSr. Ho CRITERIA SCORE
1 Eiudenis gfmmjng slandards and body E 4 3 7 1
language e
2 Spoke loudly and clearly ..-%" 4 3 2 1
3 Students-were aware of practicel and £+ = | 2 1
operaticnal knowledge and shills of the fopic o
4 Sludents possess knowledge of technological 53 4 3 2 1
advancement inthe industry L-"/’L
39 Showed dynamism and enthusiasm i’_’,. 4 i3 2 i
G Questioning frequenily refated to the topic j,f & | 2 2 1
7 Able 1o understand tha content delivered E-"' ] 4 3 2 1
L
3 How do you rate the clacs overali¥ - 3’, ] | 3 2 ]
L
TOTAL SCORE —&. oUT OF 4D
by e e
t Brmnae
Signature of facilitator
*?-'l-"’-.-m ina W' 8
_.."r;"_ﬁ!-"' i %;,
| A )
- & = Hﬂ!ﬂw‘p“‘ :::
=--I =1 ﬁum 111']'515“.! o



MAHARASHTRASTATE INSTITUTE OF HOTEL MANAGEMENT AND CATEAING TECHROLOGY AND RESEARCH SOCIETY,

FUNE
e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
i @f? CATERING TECHNOLOQGY (UG & PG — Degree Programme)
417 - €, K.M.Munshi Marg, BahiratPatilChowk, Bhivajinagar, Pune = 16.

e

- 25670040 Emall: malhmettpoi@amail.com 5 web site;msihmotrs.in

- Date: 5)s)22
STUDENT FEEDBACK ON WORKSHOP /[DEMONSTRATION | LECTURE /

NAME OF ORGANISATION | MeiHmc]

NAME OF THE RESOURCE PERSON _Ghavuaxs Boayge,
NAME OF THE EVENT Vigik to Biophiios
NAME OF STUDENT . _Shlok Hadle
ENROLLMENT NO (INST.) : 20\4 LS

Pleasa circle the relevant score

Sr. No CRITERIA SCORE

1 Introductican given of both (self and topic) (5) 4 3 2 1
2 Centent delivery of the resource person {jﬁj NE: 3 | & 1
- - s
3 Encourage students fo ask questions L5 4 3 2 1
4 Was there any efement of creativity @ 4 | 3 2 1
5 Subject matter knowledge/command on subject | (5) | 4 3 T I
] Presented the subject clearly and S ) 4 3 2 1
sysiematically o
7 Arswered the doubts or queries of thestudents | 5§ | (4) 3 1
8 Time managermenl 5 4 3 2 1
9 Would you recommend the instrucior for other 5 (4] 3 2 1
class
10 How do you raie the class averall? 5 | @ a a 1
TOTAL SCORE Y8 ouT OF 50
f:-#ﬂ?am\
_-#QD' W :
Signature of Student .f‘"*“# R
ignature o 7 o e MANNE R | £
j* i e R L
\ Y,
e, .}1.“.“'




MAHARLASHTIA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PLINE
it MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
ﬁ%‘ CATERING TECHNOLOGY (UG & PG - Degree Propgramme)
S 412 - €, KM Munshi Marg, BahiraiPatilChowl, Shivajinagar, Pune — 16,
- 25676640 Email: msihmettpofi@email.com , web site:msthmetrs.in

i e

. Date: 315122

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION | LECTURE  /

NAME OF ORGANISATION : fASIHMeT
NAME OF THE RESOURCE PERSON - _ Shaniar Barve

+_
NAME OF THE EVENT Vit to Biopuhia
NAME OF STUDENT : LQ;M.M nvl

ENROLLMENT NO (INST.) : PRl )

Fleass circle the relevant score

Sr. No CRITERIA SCORE
[ [ Introduction given of both {self and topic) By [ 4 3 T
2 Content delivery of the fesource persen 50 | 4 3 2 1
3 Encowage students to ask guestions E_j 4 3 2 1
4 Was there any element of creativity @j 4 3 2 1
5 Subject matter knowledge/cemmand on subjsct I@) 4 3 2 1
E Presented fhe subjedt clearly and EY 3 3
syslemalically i
T Answered the doubts of queries of the studenis | [ 5) A 3 £ 1
Y
] Tirme management B (4) 3 2 1
k] Wauld you recemmend the instructor for other 5 (@) 3 2 1
class —
10 How do you rate the class overall? G| 4 3 2 1
ToTAL SCORE 48 ouT OF 50
A Wﬂ.
. (T
Signature of Student >

=

o1, 11/9/2000 )

Wvﬂ{ﬁ

i

(7 Mo ANV |3




MAHARASHTHRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,

PLINE
iy MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
%f% CATERNG TECHNOLOGY (UG & PG - Degree Programme)
L‘T«E} 412 - C, K.M.Munshi Marg, BoharatPati| Chowk, Shivajinogar, Tne - 16,

- 25676640 Email: msihmettpoiizmail.com , web sile:msihmetrsin

Date: 9| 521
STUDENT FEEDBACK ON WORKSHOP /[DEMONSTRATION / LECTURE  /

MAME OF ORGANISATION ; (Ma 0 G

NAME OF THE RESOURCE PERSON rivs - Eneyveay Bove
Aisit te P..;ij'Hn oL

NAME OF THE EVENT
NAME OF STUDENT : aryvady  Bovse
ENROLLMENT NO (INST.) : LoVEID

Fleasa circle the relevant score

Sr. Ne CRITERIA . SCORE

1 Irtreduction given of both [self and lopic) (3] 4 3 2 1
2 Content delivery of the resourcea person ‘ @ “ 3 2 1
k) Encourage students to ask questions @} & | | 2 1
4 Was there any elemenl of creativity @} 4 3 2 1
5 Subject matter knowledge/command on subject | @' 4 3 2 1
G Presenied (he subsect clearly and {:_E f ! 3 2 1
sysiematically
7 Answered he doubts or queries of 1he students @ 3 2 1
8- Time management @ 4 3 2 1
3 VWould you recommand the ingiructor for other L5 4 3 2 1
10 EZ,TW you rate the class overall? E:_I 4 3 2 1
TOTAL SCORE S0 QUT OF 50
: f_h '“"-'-?‘:_c_
Signature of Student *;f,'f:.f e
B=1: b L I




MAHARASHTIEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SDCIETY,
FLIME
MAHARASHTRA STATE THSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programmae)
417 = ¢, KM Munshi Marg, BahiratPatilChosk, Shavajinagsr, Pane — 16,
B - 25676640 Email: mythmenpofiemall.com , web site:msihmeirsin

B Date: Fls 1 22

STUDENT FEEDBACK ON WORKSHOP /IDEMONSTRATION [ LECTURE 4

NAME OF ORGANISATION : Mastmel

NAME OF THE RESOURCE PERSON - [Drs - chnvuny ) Bavue
et o Paooilo

NAME OF THE EVENT

NAME OF STUDENT . Dditya Dvanbay
Loif g

ENROLLMENT NO (INST.)

Please circle the relovant score

Sr. No CRITERIA SCORE

1 Infroduction given of both {self and topic) Y 4 3 2 1
2 Conmtent delivery of the resowce person [ 4 3 2 1
<] Encourage students to ask guestions o 4 3 2 1
4 Was therz any element of creativily LS 4 3 2 1
b “Subject matier knowledge/command on subject | | 5 4 3 2 1
] Presented the subject ciearly and 5 4 ) 2 1
systemafically
T Answered the doubis or gueries of the students | '3 4 2 i
8 Tume management 5 (4 3 2 1
g Would you recemmend the instructer for other E | 4 3 2 1
class :
1 How do you rate the class overall? o, 4 3 2 1
TOTAL SCORE -“4- OUT OF 50
Lo s
T . i
Signature of Student #*W %i%
#//\ e
£
2 T “ﬂ."'lf Imm“ Ligi s I|




MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH

l!l‘

%5: ﬂ,

SOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG - Degree Programme)
411~ C, K.M. Munshi ['-']Erﬁ'. Iahira Patil Clmwk Ehivﬂ_lil'l:'l_l_,_,ﬂr }'unc— 16

Report on Food Cost Control

Lecture

Introduction

& seminar was condiscted an 21 April 2022 on fodd cost conirol by M, Anll Mayar, 0
He is slumnl of MSIHMCT, He i5 1990 passout, He has been working Experience with Malaka

spite pune since 20 years He s Training manager at ma'akaspice puna.

The lecture was arranged by profovidya kadam,

Topic covered In lecture

Hie talk about food cost control , Bodgat, Trainmg stalf, Fluctusting In price.

Portion cantral, consistency in all item, portion sime ale,

He also talk about how to choose right vendary contractor.

He'alzo covered par stock
Eg: 100 r3 i3 consurnad

135 r5 should be par siock
He aloo talk abour what are A,8,C grade tem,
Purchase cast eonsumplion costisconsider as food cost
He also talk about lmventory, Materal cost, profit marging
Hat also talk about

Food cost :30% hbuqr cost:25%
Owerhead cost: 15-20%

He also diseuss aboutl SOP of cashier and tralning staff ke

LI settiermant

2 Fake note identification
3.Cash depesition

&, Credit dehbit card sattioment
&, Discownt policy

b, Non charpeabie itern ete,

He al:o alk about how to maEntain relation with stafl,

He also'told us how to genesale revence in this competitive world.

M. gles ik if the cost of material surother miscellaneaus charges incroase then Increass the

drinks food ftem cosk.

He alo 1alk about howto ke necedary precautions o contral your cost.
Than he open 3 question answer round were student ask these doubt.

,-ﬂ""’.?_-:
.-'"f:‘.‘[."'f.- mrm

»
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
L TECHNOLOGY AND RESEARCH SOCIETY, PUNE
i MAHARASHTHRA STATE INSTITUTE OF MANAGEMENT AND.CATERING
TECHNOLOGY (10 & PG—Degree Progamime)
A2 - C, KM Munshi Marg, Bahiral Patil Chowk,. Shiviginagar, Pune - 16,
|- 25676640 Email: msihmettpaiiomail.com . web sile: msihmetrsin

REF: MSIHMCT/UG-PG/SSI2022/ 27|

FUNCTION PROSPECTUS CUM OFFICE ORDER

f v Ry tuiiadd i o T E
Mame of the Event ; e - Date of Eventl: [ wes- .
* fonel Coct &EIM ’
A W 21
Programme : BHMCT f MHMCT Year: ™12 1 3% [ Final Day: ﬂf‘f -/IE-F'i-—~
Year Mﬁﬂé: f2 — f.f‘:"‘"‘”"
T f Function: = Meeting s |mlarview « Glestlectura « Workshop
= Sarminar » Visit = Others (Please Specify) -

Guest Profile/ Name: 00 . AT Mo

]

Faculty Coordinating: Ads - £ aﬂ*f&—ﬂ-ﬂlﬂ- Fﬂ-’—iﬂ?:’p

Venue: yﬂlmw@:ﬂa} Iris «  Zaffran » Conference
= Assembly Hall « BoardRoom = Principal Office

Sr. No. of SCA Registrar £ /;

FOOD & BEVERAGE DEPARTMENT:

| Ol SR )
Meal Time. | Pax Venue | Kitchen —Foad Prod, Garvice Staff

|
L
.

Breakfast

Tea |

Lunch
PMT |
Takeaways

Fing Mo, A b TR

[, 11082000




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Typa.ot Linan: Nos. Faculty Incharge:
Flower Arrangement: sw-add o M _.,:.,L‘]L'eu.;_f ﬁi’ﬂ-r.-:rﬂ-f-l

Camera : H-'_,::.-.._A#j,a i b ol lame

Special Instruction:

STUDENT INCHARGE; - L>fwests 7V o

Food Production:

Food & Beverage Service! 7, 4. .. oot W._ﬁf—sqg,_._.- & Vit

Accommodation: W"}f
Any other instruction (For Students)
IRCULATE ALL F D STAFF
| B.N. Name Sign S N Name Sign
,1' Dr. 8 Zagade é 15. Ms, 5. Mantri Hey
2. | Mr. & Rayarikar 7L |16 | Ms U Toke e
3. |Mr V. Samp 117, | Wr. S Jegade ﬁt/}ﬂ
4. Dr. V. Kadam _7?1:.-—: 18, | Mr. D.lIshie P
5. Mr. ©. Joshi "I\T‘E} |19 | Mr. P. Padvekar ,ﬂ
B. Mr. A Manolkar ﬂﬁgﬁ 20. Mr. 5. Deshmukh ﬂ;%ﬁ_ adel,
7. |MrC Sahasrabudhe | = =21, | Wr. V. Kaware '~h v vy
B | Ms S Paranjpe g 22 [ M= R Jadhay 20|
g Mr. O, Janvekar P |23 Mr, R. Khilare (D>
10 [ s P Pawar % 24, | Mr A Adsues Nk
f11. | Ms A I'l.ﬂarwn ﬁf}f 25 Ms. 5. Deokar
12, | Mr. R. Gade = —126. | Ms.J Kamble o
13, | M= D. Mame @.;._ 27. Mr. 5. Rathod
. [Ms N Dimble @
ﬂa’rhmcﬂ-z g
Principal




Learning outcomes

it was very informative and fur session we got ta know a lot of things regarding how the food
oot 1s being control and why it i important This kind of knowledge we gain through sisch
axperience, We got to know many new things terms which will help us in future to start our
buslress.

Wir Pradeep nair 8 a5l manager at malaka sploe and Mr Marayan [awditor )

We also leam a bot Trom them they made us comfortable and make The 38ssion INEractve we
are part that we were partofit .

TN AW s,
X e Jnes
o :f.f ’.'Ef:'-;'
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY. PUNE

;,-:t;"igg MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
w CATERING TECHNOLOGY (UG & PG — Degree Programme)
g 412 = L, K.M.Munshi Marg, Buhirat Patil Chowk, Shivajinagar, Pune— 16,
B- 25676640 Email: msihmetrsofficeidemail.com , web sité: msihmcirs.in

REF: MSIHMCTIUG-PGIZ022/ Date’ 21.04.2022

To,

Mr. Anil Mair
Training Manager
Malaka Spice
Fune

Bear Mr. Mair

Greetings from M.S5.LH.M.CT.I!

Ve sinceraly thank you for accepting our invitation 10 share your knowledge on Food and
Beverage Control systems with our studenis.

We would also like to thank your team for sparing their time to intaract with the students,
Look forward ta your continued support.

Thank you once again.

Wanmm regards,

PRIMGE AL

(EHMET)
Ma rrittet
Hateh [ whimology




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 Programaie)
412 - C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar. Punc— 16,
- 25676640 Email: msihmettpo@omail.eom . weh site: msihmctrs.in

FINAL YEAR - 2022-23 Even Sem
EVENT:- (Fuest Lectine & Feod Coxt CLenlnsd Date:- 2/ %/ Afw{ 3022

| Sr. No. | Roll No. | Student Name
¥ 201501 | Agrawal Jaggish F
2. 201802 | Baghal Sachin A
F3 201803 | Barkade Ritika P
& 201008 Braqat Prapaal i
3 2013906 Ena-n-m Arya F
I3 261808 | Bhosale Salan A
[ 201205 | Borkar Qmkar ~
B 204910 | Borse Strub F
| & 201811 | Chavan Rajeshwan A F
10. 201812 | Chavan Sakshi P
. 209613 | Chavrekar Madhura F
12 201814 | Chikedhar Tanmay =
1% 201915 | Choudhan Kasturd ; A
14 301946 | Dadi Ketan F'
| 3 01917 | Deshpance Machay F
| 16. 201818 | Deshpance Sakshi P
17. 2919 | Dimbar-Aditya '
18. 201820 | Gawwad Jos! A
19. 01891 | Gaikwad Rsiika A
20. | 200922 | Gengae Panksy i
0 201823 | Godoharde Mandinl -
2, 2071624 | Gurav Prajyct A
23, 201825 | Hadse Shiok A
24, 204828 | Heera Max f
25, 201927 | Hingane Ak F
25, aoioza . | Jaghav Durgs il
77, 201929 | Jachay Prasad -
28. 01830 | Jachay Rasrmi [ LT~
28, | 201931 | JooMandini L& —\%}
30, 201822 | Kadam Manaswini P

e |

! UL Tl e
ﬁﬂ, o

g



Sr.

i Roll No. | Student Name
31, 201033 | Kadam Mrunahin] P
?I_E 201934 | Kadam Shivratiia F
33: 2018358 | Kanade Prasad >
34 201538 | Marandikar Shrirdhi f
35: 201537 | Kerari Sansknsi =
36 201538 | Khan Junsid A
Eid 201528 | Khandke Shaimal =
38, 201540 ﬁ;hﬁf Tar F
39, Z01841 | Kulkami Shounak P
40. 201842 | Kire Pratikshia F
41, 201844 | Muneshwier Sandash &
a4z 201845 | Musale Prasanna ._F :
43, 201848 | Msgours Arpita F
44, 201847 | Mk Prabhanian F
45, 201948 | Mask Pumima.
a8, 201548 | hask Shubham =
47, 201050 | Nair [sha Vinad rF
48. 201951 | Mandguda Akshat A
|4 201952 | Pardeshi Atharv F
f'E'EI'.h 01353 | Barudkar Vistvaiest P
1 F01954 | Pawar Shripad &
ve. 201956 | Phagiare Viedant F
53, 201957 | Raghawant Shrepash =
54, 204858 | Raskar Mishigandha 2
05;; 201958 | Salunke Ahans =
8. FIGE0 | Sapkale Myesh P
57. 201561 | Sathe Irewat P
58 962 | Sawane Pratik e
53, 01963 | Sheles Raika i
6. 201964 | Shewsckar Atharva P
B1. 201985 | Thikaker Wighnesh F
62. 201956 | Timande Dinesh F
63. ZMBET | Ware Ruiua P
4. 201656 | Badyal Manisha F’
&5 201958 | Sharma Prya F
66, 2AHST0 | Dhavale Vineed F
B7. 201871 | Knirid Abhishekkumar A

PRINCIFPAL
(RHT

.F

.nl‘
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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

(LG & PG — Degree Programme)
412 —C, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

® - 25676640 Email: msihmettpoddigmail.com-, web site: msihmetrsin

Industry expert! Guest lecture/Demonstrator feedback

Date 2//44) 2.2
NAME OF HOTEL/ ORGANISATION Malgks Spice
NAME OF THE FACILITATOR My Dexeyen
DESIGNATION F{' E?J CGHJL"-"TJ'”EP’
Please circle the relevant score
Sr. No CRITERIA SCORE
1 Students grooming standards and body 5 3 Z 1
language : = -
2 Spoke loudly and clearly BN 3 2 1
3 Students were aware of practical and 3 "u"lf 4 3 2 1
operaticnal knowledge and skills of the fopc i |
4 Students possess knowledge of iechnological 3 A 4 3 2 |
advancement in the industry
5 Showed dynamism and enthusiasm B [~ 3 2 |1
3] Questioning frequently related o the topic 2 7 4 a 2 1
T Able 1o understand the content delivered 5 ‘u" 3 2 1
8 How do ycu rate the class overal? S 4 3 2 1
TOTAL SCORE —.0— OUT OF 40

ﬁ/,__\m _
4 ?*.Z'




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SQCIETY, PUNE
W MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
%ﬁ%ﬁ' AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
- 412 - €, K. M.Munshi Marg, Bahirat Panl Chowk, Shivajinagar, Pune — 6.
FIELE

8. 25676640 Email: meihmettpai@pmail com . wehosite: methmelrs in

Date: 9 v\ -4 -2 2
Student feedback on workshop/demenstrationflecture

NAME OF ORGANISATION : J&QLSFZ:L_
NAME OF THE RESOURCE PERSON - e 8 Mo ig iﬂj

MAME OF THE EVENT
NAME OF STUDENT : _ﬁmm_&&tﬁdﬁi

ENROLLMENT NO (INST.) : 20952

Please circle the relevant score

Sr. No CRITERIA SCORE
El Introduction given of both {self and topic) 5 e 2 1
2 Content delivery of the resolirce person 5 | 4.0 3 1
| 3 Encourage students to ask questions 3 44 3 2 1
4 Was there any element of creativity Sy o4 3 2 1
5 Subject matier knowledge/command on subject | 5 o A 3 -5 |
6 Presented the subject clearly and 5 -4 3 2 1
syetematically ¥
7 Answerad the doubts or queries of the stugents | 5 . 4 3 Fd 1
B “Time management 5. . 4 3 2 |
4 Would you recommend the instrugtor forother | & + 4 | 3 | 2 | 1
10 ﬂ;?-fda you rate the class overali? 5.4 4 3 2 M
TOTAL SCORE S- OUT OF 50

!

sigi nature of student A@ﬁm—fﬁ%
2 ,‘//‘»\

o
&ur M. MAHRSS A Pan "l"i\

O iy
2 T
L |""l|l S f’ N
Ny

e _'_I-':' 4 .Ill'i*-'I'I-l'_'_,.,--"""-I



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND GATERING TECHNOLOGY AND
RESEARCH SOCIETY. PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNCLOGY
{UG & PG - Degree Programme)
412 — €, K. M. Munshi Marg. Bahirat Patil Chowk. Shivajinagar, Pune - 16.
& 25676640 Email: msihmettpod@zmail com , web site: msihmetrs.in

Date: 27v-4- 322
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION : mn.h.ﬂ_'ip.m—-""
NAME OF THE RESOURCE PERSON = _ "8« P‘)ﬂﬂﬁ.g,ﬂﬂ*

F Conttal
MNAME OF THE EVENT '{ é
NAME OF STUDENT , _*.Hmﬁ_f_ﬂhamﬁi
ENROLLMENT NO (INST ) S - | & & T'e
Please circle the relevant score
Sr. No CRITERIA _SCORE
1 Introduction given of both (self and fopic) 5 L 3 [ 2 1
2 Content delivery of the rescurce parsan 5 4 3 Z 1
3 Encourane studenis to ask questions 5 Fid 3 2 1
4 Was there any element of creativity 5 4v| 3 2 1
5 Subject matter knowledge/command en subject | 5 ] 4 3 2 '
3 Presentad the subject clearly and 5/ 4 3 W ERD
I systematically 4)
T Answered the doubts or queries of the stucents 5.4 4 3 z 1
g Time managemenit E | & | 37 1
9 Would you recommend the instructor for other 5 A 3 2 i
class =
10 How do you rate the class overall? B 4 3 2 1
TOTAL SCORE 4-3.. 0UT OF 50
I
[
Signature of student e “\%
1 e [LATE AR NP lil
. Tl '::I".'?,I'I
LA




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 Mumshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune— 16.
'’ - 25676640 Emal: msihinet ail com , wieeh site: msihmetrs.in

Date: pi=4-22
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION . _MalaMa Sqlco

NAME OF THE RESOURCE PERSON : — Yi» Nafayas
NAME OF THE EVENT _E_.&.B_CML

NAME OF STUDENT : Deewsh Senande

ENROLLMENT NO (INST.) - A0BI66

Please circle the relevant score

Sr. No CRITERIA o SCORE
1 Introduction given of bath (self and topic) a 4 3 2 1
= — il
2 Content delivery of the resaurce person 5 4 3 2 1
3 Encourage students to ask questions 5 g 3 2 1
4 Was there any elemert of creativity 5 4w/ 3 2 1
5 Subject matier knowledge/command on subject 4 3 . 1
B Presanied the subject clearly and 5. 4 3 2 1
systematically
|7 Answered the doubls or quenes of the students | 5,77 4 1
8 Time management 5 4 3 1
8 Would you recommend the instrucior for other ] 4 3 2 1
class —
10 How do you rate the class overall? 5 4 1 13 2 1
TOTAL SCORE L3 OUT OF 50
@cﬁ/ T M
r #zt*‘M%
Signature of student eV 5.‘;-

H
Fpg M I'-'h' ke U""""'ull'-Flm 'H'I::-
i T JEHIS I.l‘L

&Y
; UIJEW



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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Pepree Programme)
417 — C, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Punc — 16.
® - 25676640 Fmail: msihmettpo@lpmail com , web site: msihmetrs,in

Date: v -4 -3 2
Student feedback on werkshop/demaonstration/lecture.

¥
NAME OF ORGANISATION : Mfﬂ_'
NAME OF THE RESOURCE PERSON - W

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST) . <019 &7

Please circle the relevant scora

sr. No CRITERIA | SCORE
1 Introduchion given of both (self and 1opic) R 3 7 1
2 Content delivery of the resource parsan 5 4 U,.«"I 3 2 1
3 Encourage students to ask questions T e 3 2 [
4 Was there any element of creativity h 4.7 3 2 1
5 Subiect matler knowledge/command on subject | 5 1 4 3 2 1
3 Presented the subject diearly and A & | 3| 2 |9
systematically ;
T Answered the doubts or QuUEres of the students 2 4 /1 3 2 1
a8 Time management ] A : 3 2 1
g Would you recommend the instructor for ather 6. A 4 3 2 1
class 4
10 How do you rate the class overal? Sy 4 3 2 1
_1 TOTAL SCORE £ ouT OF 50
w TN
Signature of student -_ftif' B )
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

A, 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; msihmetipe@email.com , web site: mathmetrs.in

DaterLi=4 -2
Student feedback on workshop/demenstration/leciure

NAME OF ORGANISATION : W}ﬂ"#ﬁ E»FJ'-:’—E.

MAME OF THE RESOURCE PERSON W

NAME OF THE EVENT 1

NAME OF STUDENT : i 2
201968

ENROLLMENT NO (INST.)

Please circle the relevant score

5r. No CRITERIA SCORE

i inlFoduction given of Goth (sek and 10pic) 5.7 %= | 3 T 2 |1
2 Content delivery of the rescurce persan 5 4 3 2 1
3 Encourage students to ask questions 5 1 4 3 2 1
4 Was there any element of creativity 3 A 3 s 1

5 Subjact matter knowledge/command on subject 5 A 2 2 1
8 Presented the subject clearly and 571 4 3 T
IE systematically ./J.

' Answered the doubts or queries of the students 5 4 2 1
K Time management 5.4 4 g i

g Would you recommend the instructor farother 5 4 3 2 i

class 7
10 How do you rate the class overall? '| 5 A 4 3 2 1
TOTAL SCORE q—--‘i— OuT OF 50

.4 _"_'_T.VI'TI'I-_“_""""-...
T T fan
Eﬁum of student ; mk
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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 - O, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
® - 25676640 Email: msihmetipodgmatl. com , web gie: msihmicirs,in

Date: =2 4 - ::r e
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION . _ealaka  Spice

NAME OF THE RESOURCE PERSON  : Vb Naduuan

NAME OF THE EVENT A D ottt

NAME OF STUDENT . Sktutiadoa Wodam
ENROLLMENT NO (INST.) . __zo\ans

Piease circle the relevant score

Sr.No | CRITERIA | _  scome

1 Introduction given of bath (sell and toplic) 5 4 3 2 1

2 Content delivery of the recource persan 8 o 4 3 2 1

3 Encourage studerts to ask questions 5 & 4 3 -l [

4 Was there any element of creativity 5 4. 13 2 1

5 | Subject matter knowledge/command on subject | 5 4\ b 3 =

6 Presented the subject clearly and 5 4 W 3 ] 1
Ly systematically .

o Answered the doubts or gueries of the students - 4.4 3 2 1
8 Time managemernt 5 44 3 2 1

g Would you recommend the instructoer for other 5 4¥ 3 2 1

10 | ﬂ:fuu yOU rate the class averalt 5 4 ..,r]’ 12 |1

TOTAL SCORE -23. OUT OF 50 |

g;’;w '--F H, 1 & _'-"""gnn
ignature of student 2 F-d’—\”i\
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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 — €, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
® - 25676640 Email: msihmetipefaipmatl.com , web site: msihmietrsin

Date: Dy~ -22_
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION | aduden, Smicy
NAME OF THE RESOURCE PERSON | PW.NHA.: o

EL R Copnert
NAME OF THE EVENT

S by Dlﬂhri-ﬂ.ﬂuﬂ.

NAME OF STUDENT
ENROLLMENT NO (INST ) =i 2

Please cirche the relevant score

Sr. No CRITERIA | SCORE
E Introduction given of both (self and t_épjs:} 5 401 @ 2 1
2 Contant delivery of the resource person 5 u,r* L I 1
3 Encourage students 1o ask questions 5 4 . ¥3 2 |1
: ; s
4 Was there any element of creativity 5 4o 3 2 1
5 Eubject matter knowledge/command on subjecl | 5+ 4 | 3 7 1
Fd
B Presented the subject clearly and 5 A 2 1
systematically e
7 Answered the doubts or gueries of the students 5 /A 4 3 2 1
" L~
8 Tirme management 5 o a 2 1
>
g YWould you recommend the mstructor for other 5 4 ,‘,-'? 3 2 1
class = o=
10 How do you rate the class overall? 5 J 4 3 2 4 1
ToTAL score 44F ouT oF 50
q I.fl"_--':':' -.r,:iﬁM[;-:'*";
Signature of student g, 7
4 s H,ﬂﬂ-‘;‘.nﬁmﬁn b



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, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
® - 25676640 Email: mahmcttpofgmail.com , web site: maihmietrs.in

Date: 214 - 2.2

Student feedback on works hopddemonstrationfleciure

NAME OF ORGANISATION

MAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

Maleen > g 1CE

My, N‘-‘-"-""l::r-}*—'-.

Serconiu Daabpande

ENROLLMENT NO (INST ) 2019414
Please circle the relevant score
Sr. No CRITERIA SCORE
Intraduction given of both (self and topic) 5y 4 | 3 - 1
2 Contant delivery of the resource person = - 4 . 3 2 1
3 Encourage students to ask questions 1 8 4 3 2 -0
4 Was there any element of creativity & a4 3 2 1
5 Subject matter knowledge/command on subect | 5/ 4 3 2 1
6 Presented the subject ciearly and 5 ,..rj 4 3 2 1
systematically F
7 Answered the doubts or queries ofthe students | 5 | 4 7 3 1
g Time management 5 o Z || ]
|8 Would you recommend the instructor for ather S 4./ 3 2 1
10 E::fﬂn you rate the class overali? 54 4 3 2 1
TOTAL SCORE &-6- OuT OF 50

Signature of student




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TEﬂHNﬂLﬁG‘f AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 —C, K.M.Munshi Marg, Bahiral Patil Chowk, Shivajinagar, Pune — 16.
®- 25676640 Email; msihmetipoi@gmail.com , web site: msihmetrs.in

Datei 2 ~HK-12
Student feedback on workshop/demonstrationfiecture

NAME OF ORGANISATION . Mﬁéf_lg

MAME OF THE RESOURCE PERSCN : :

d
AR (ovety
NAME OF THE EVENT S
MAME OF STUDENT - INand ina IﬁEr"
ENROLLMENT NO (INST) . 20195
Please circle the relevant score
Sr. No CRITERIA SCORE
1 introducton given of both {self and lopic) 5 ¢ 9 3 2 1
2 Content dellvery of the resource person 5 4.4 3 2 1
3 Encourage students to ask questicns 5 .U,a"r 4 3 2 1
4 Was there any slement of creativity 5 4.1 3 2 1
& EUbjEd Fidlie Irowiedpelcommendaneuoect | & | Ayl 3 | 2 |0
|- — f
5} Presented the subject clearly and B 41 3 2 1
systematically —
T Answered the doubts or gueries of the sludents 5. 4 2 1
B Time management 2 "4 3 2 1
g Would you recommend the instructor for other 5 4 \,f"r 3 2 1
class "
10 How do you rate the class overal? 5 4 4 3 2 1
J TOTAL SCORE £ OUT OF 50

’iﬁ-’ e N AR
Signaturé' of student o ”“*«-;'ﬁ‘\q?; .
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SCCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
{UG & PG — Degree PFrogramme)
412 — €, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

® - 25676640 Email: meihmettpoi@pmail.com , web site: msihmetrs.in

Student feedback on workshop/demonstrationdecture

NAME OF ORGANISATION . _onaloka Sprca

NAME OF THE RESOURCE PERSON r-

NAME OF THE EVENT _ELA condtal
NAME OF STUDENT - _Adlne Dimbes,
ENROLLMENT NO (INST) : i 15 L 5

Please circle the relevant score

Sr. No CRITERIA ' SCORE

1 Introduction given of baoth (self and topic) 5wy 4 3 2 1

2 Content delivery of the resource persan 5 -JF 4 3 2 1

3 Encourage students to ask questions 5 o 4 3 ] 1

4 Was there any element of creativity ] 4.4 3 ] 1

5 | Bubject matter knowledge/command on subject | 5 4 W 3 2

B Presented the subject clearly and 5 4 3 2 1
systematically

[4 Answered the doubts or gueries of (he sludents | 5 4.4 3 2 1

B Time managemert B 3 2 1

B Would you recommend the instructor for other 5 4. 3 2 1
class

10 How do you rate the class overal? 5w 4 3 1 2 J 1

TOTAL SCORE “L5_ OUT OF 50

Signature of student
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4 MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
L E;. TECHNOLOGOY AND RESEARCH SOCIETY, PUNE
i 1 MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
L

ML TECHMOLOGY (UG & PG = Depree Programme)
ik 412 = T, K;M.Munshi Marp, Bahirit Patl Chowk, 'blm'zu:n.ug::lr Pume = 16, .
W - 2567664 Email: msihmenpog pmail.com , web Site: msihmeirein -

REF: MSIHMCTIUG-PGISE/2020] L =,

Date: 16 ol 20 _
. ﬂ %H"‘“’H .1 oty bry i

FUNCTION PROSPECTUS CUM OFFICE ORDER

Mame of the Event : TS0 TOULNDT L0 COREL Date'of Event:' .i;:,r JU H[ Ehig-

CATERINL.
Programme:  EHMCT / MHMCT Year : 1_“Iﬁféﬂmnm u::r"*:m;ﬁ:vﬁr‘-
Year Tirmigy I-. _5 ;
Types of Function; = Meeting o Interview  « Gueillecire w::}r:z’;ﬁ?:p
= Seminar . Visit . ﬂﬂlErEfFIEEEESDErEITy}- %
GuestProfile/Name: MR . HECTA PATEL -
Faculty Coordinating:  mysasisn MLANBLICIE.
Venue: o Classioom sidns’ o . 'Eaffran _ CnnFErEnL"E 2

el Assembly Hall | e Enan:l Ftcm. . F'm'iﬂlpalﬂfﬁce

Sr. No. of EtI:A'Rr:g F-E_'_ﬂﬂf Rl . L

FOOD & BEVERAGE DEPARTME H'I_'..' :

: 3 i . . ~_ Faculty T i %

Meal Time | Pax Venue Kitchen Food Frod. Service | Suaff
Breakfast ' et | B
Tea | =
Lunch £ e ;
PMT I fi e iy -:- § 2ok '__'__""._ ...\__.:-ﬁ.: r-.| |:|-\.; I-.;::I:::' :
Takeaways _ ; ' 5

ki Hm'ﬂ:ﬁ:.
—--.,h_ .-?
ki \'I%' _ A

mm el _ 5 J
s ' 4,
e 3
-|F-r—._'-.-":|.|-!|l -



ROOM DIVISION MANAGEMENT ARRANGEMENT:

ST T

Type of Linen: Hq.s.'

Flower Arrangement:

Camera:

.5._|.:.|-¢1:EE|1 |.|'It.5t_'r'|._.i{_:til:.m:

e j-_si'i'_'u i:'lErgrri IN CHARGE:

i m:mmrﬂi::dati:nn' i

Faod Praductions: i i

Fm:]-d E. E-wgnrage $¢h-'ﬁ'.E‘

e .'\--_
T ! L

An nl.'her instrictic F re II

CIRCULATED TO ALL'HE!’JLTT AMD STAFF

Fa:_gll_.y' In-charge:

EH

Mame

<5 I'-L. Name .
15.

ME- S Mantrl

LA Al PhL
16,

Ms. U. Toke

Mr. --Ei.Ha;rag:ilgggg i Mﬂp} :
: AP A o Rl
Mr. M. Sarup - e 4 8

MrS. Jagace

Dr. V. Kadam. 18,

Mr. D lshte .

MriD. Joshi 18

Mr. P Padvekar

Mr.‘fL Manclkar 20,

M. S, Deshmu_ﬂ'l !

[ miTAn | g ol

St Ao,

Mr E‘;'.Eahaﬁra!;ludhe": : K i

l'-.-'lr_. W, Haw_n'are

22- .

Ms. R. Jachav

12 o)

i El | s, 5 F'aran;pa
9

I'-'ir. D Jamel.‘ar E_ii.

M, R, Rhilsie |

I'.'ls_ P Pawar 124,

Mr, A Adeule:

his. F'-. Manna

M5, 8. DEokar

By

Mr. R, Gade:

Mz, ) Kamble

e

| M, S, Rathod,

SR

| Ms.N. Dimbie
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MAHARASHTRA STATE BNSTITUTE OF HOTEL MANAGEMENT AND CATERNG TECHMOLOOY AND
RESEARCHSOCTETY, PUNE
MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND
@ CATERING TECHNOLOGY UG & PG - Degree Programme)
412 — €, E_M.Munshi Marg, Behiral Batil Chowk, Shivajinags:, Pune = 16,
W - 25676680 Emotl; meilmetreodHor e amil com, web-sibe: mafimetnEin

Tvpe of the Eveni:

Insight to Institutional Cutéring

Afendance SYBHMOT
Sr. Ruotl No, Remark Attendance
Nuo,
% 200001 Ancharya Hrishikesh Umesh P
' 202002 Aher Gargi Darshan A
1, 20004 Atiar Afrof Salim P
4, 202005 Babar AthervaRajendm P
- 202006 Baig Irram Samir P
. 02007 Berangade Senikn Vikns P
7. 202008 Bhegade Parth Diyanshwar P
8 | 200009 | Bhosale Harshada Baburmo :
9. 202010 Bhosale Java Prakash A
T 0201 | Bodkhe Poojn [Dharmmath ¥
11 202012 Borate Drhiraj Ajit A
| 1E 02003 Borawake Abdighek Panchiring A
13, M2014 Rudhe Aniket Subhash ' P
T4, 20 Ehaidf:yn Exhita Jitendiz M
15 202016 Chavan Omkar Sandip o I
6, 02017 | Chaware Prajwal Kiran P
[ 13, 20201 % Chincholikar Raj Shankumar P
18, 202019 Dalyi Akunkshis Fulchand A
19. 202020 Dalvi Pranjali Sumesh ¢
20, 202021 Deepake Sendesh Gautam P
2J. U022 Dere Askash Chendrashekhar A
22, 202023 Dirmbde Diksha Vitthal P
3. [ 202020 | Dukane Sware Rajesh A
24, 200125 Dumbare Yash Vilas A
25 2002026 Dusane Lokesh Rajesh P
26, 202028 Gadgil O Vinayak A
27. 202029 Gadré Ombkar Bapu A
28. 2024030 Gaikwad Aniket Popat P
29, 202031 Ginlkwisd Ayush Raju &
30. 202032 Craikwad Pandurang Sandipan r
3l 202033 Gaikownd Prabodh Vijay p
33 202034 ik wisd Sakshi Suresh P
33, 202033 Gailowad Shravani Kailas F
34, 202036 Gaikwad Shrevash Ashish P
35. 202037 Gaikwad Tanvi Mukesh P
/@{ <! IIHT-*.\\
% )
_m 5
'.l‘:é’a L. 14/ORIEN0Y
L
Y

-'_‘—|—._._-"._F.-F



36, 202038 Galinde Chetama Shekhar A
3T 202039 Gawali Jay Santosh P
18, 202040 Gawade Shweta Shivaji P
B 202041 Gosav] Aditya Jayawant P
40, | He0e Gude Rutwi] Vijay P
4l 202043 Gujar Mitesh Sanjay A
42, 202044 Hatkar Suhani Amol P
43. 202045 Hundiwale Vaishnav Dhanarjoy | P
44, 202046 Jadhav Artharva Suhas P
(45 12847 Jadhav Sakshi Pravin P
46. 202048 Jalgl Siduhl Ramesh P
47. 202049 Jumes PremAashish P
48 202050 Joshi Javesh Jitendra P
49, 202051 Joshi Pndmnnbh Shashikant r
50, 202052 Joshi ¥ipul Jayesh p
51, 202053 Kagne Shankar Suresh p
52. 202054 Kahar Hrishikesh Rabul P
£3. 202055 Kamble Dayanand Utkarsh P
i 202056 Kanade Sakshi Santosh P
35 202057 Kafe Artharvi Ajii P
56, 202058 Kathe Saurty Harshal T
£ 2 202059 Ketkar Mihir Prashant p
58, 202060 Kharat Omkar Sakharam r
54, 22061 Khemchandani Aryan Sunil p
60, 202062 Kalambekar Atarva Narendr £
6l 202063 Kondhalkar Om Manoj p
62, 202064 Kulkarni Manall Milind P
63, 202065 Kumuavit Athary Manasabeb P
4. 202066 Kunal Kishori Lal P
| 85, 202067 | - Kurve Sharwari Rajesh P
6. 202068 Lohar ¥ ash Kishar p
&7. 202080 Lokhande Pratham Ramakani P
8. 202070 Lokhande Suchita Shashilcant P
69, 202671 Miali Sritraj Ashok P ]
70, 202072 Manduy ke Revati Maruti P
. 202073 Maruthe Mayura Sschin P
72, 202074 | Mehdi Mohd Tagi P
73 202075 Mahite Ayush Rupesh p
. 202076 Mare Yash Chandrkant P
& 202077 Mulik Anuja Sunil P
76. 202078 Madaf Taufeeq Saleem P
il 202079 Maggonkar Sharviy Shirish P
78, 202080 Memumiwar Vidhi Anil A
74, 202081 Mijampurkar Amey Amit A
80 2082 Nikam Dhrsjeet Dhanajiea p
EL 2083 Pang Sahil Wiy I“m :

Reg.Mo. MAHSSY B PUn:

= %
=1 D, 11082088 !
U
e




[ 82, 202084 Pardeshi Mandar Prabshy r
83. 202085 Patange Ritesh Santosh P
8, 202086 Patil Prasad Pravin P
T3 2087 Pasil Ltkarsh Udhay P

| 35, 202088 Patil Vaibhavi Rajkumar P
57, 202089 Patil Vedant Prabhakar A
88 22000 Pawir Revatl Rujesh p
&9 2091 Pawar Shubdsam Kimn r
90, 202092 Pawar Somesh Baliram P
a1, 202093 Pawar Scurabh Ajit P
92. 202094 Pillewan Tanmmy Surdas P

a3, 202095 Pisal Vedant Nitin P
9. 202096 Rade Sanvi Sachin P

| 95 202097 | Rejemuhadik Sanket Vijaysing P

| 96, 202098 Rathod Karan Ramesh P
7. 202099 Rengade Harshwardhan Santosh P
9K, 220100 Rupnur Vaibhav Gopal P

| 99, 2020101 Sahsrabudhe Om Rajoey P

106, 2020102 Sunte Siddharth Sainath P

L i0l. 2020103 Sarnde Aditya Ankush A

102, 2020104 Sarsar Nirmites Surendm P
103, 2020105 Sartape Vaishnavi Satish [
104, 2020106 Sathe Tejas Sopun A
105, 2020107 | Sathe Yukta Rajesh P
106, 2020108 Suvie Yash Abhijeet L p
107. 2020109 Sharma Sahil Anand [
104, 2020110 Shurma Tannu P
19, 2020111 Shatani Ansh Neeraj P
110, 2020112 | Shete Suyash Sandeep P
11 2020113 Shinde Aditys Anil P
112, 20201 14 Shinde Aditya Ravindra P
113. 2020115 |  Shitobe Ritors] Manikrao A
154, M 16 Satwwine MNand Siddheshwar P
115. 2020117 Suryawanshi Himansku Sunil P
116, 2020118 Swami Kaivalya Rajendrs P
117. 2020119 Tantak Manthan Primod P
118. 2020120 Tapale Tanay Harshad g
11, 2020121 | Thope Shivani Vijaysinh P
120 | 2020122  Tikhe Mukia Rajesh p
121, 020123 |  Tome Nachikst Ashok 2
FrT 2020124 Tuksherti Shubham CGanesh P
133, 2020125 | Tulse Vikrant Vijay P
124, 2020126 Tipkar Vaishnavl Ralnsaheb P
|25, 2000127 Uttckar Adit Maruti r
128, 020128 P
| 127, 2020129




—

124 3020130 |  Waghmode Mansi Tatvassheb | P
129 302013 Wini Suhil Sunil F
130 2020132 Falkikar Nishant Laxmikant P
|31, 020133 | Bhatkar Mayuresh Pravin F
132 020134 | Khole Atharvs Pradeep P
133 020135 Kiumbhar Shubham Dilip P
134, 020136 |  Lele Midhura Uday P
135, 2020137 Pol Pradnya Sanjay P
136, 2020138 | Wagh Aulya Vinedkumar P
Lﬂ. 202030 Dhnﬁ[hﬁﬂm P
138, 2020140 |  Surve Giriraj Dinesh P
139, 201955 Pliad Shivprasad Baluji A
|40, J0IRST Terwnadiya Harshal Nandkishkor A
~oclh_
ABHAY M NOULKE,
Signature of the faculty

PRINCIPAL

Hatei M;:

AHRN Y Siat '""ff-ILrI!m‘

(BHI

.

efinalogy
i)

\\\L/JI

ﬂnﬁ'


















MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

@

T

TECHNOLDGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - €, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,

- 25676640 Emnail: msihmetrsofhce@gmall.com , web site! msibmctrs. in

Type of tha Evont

Date of the Evani

VISIT AND HI-TEA TO SASSY SPFDON

1 Vil
RIS R092

e

Conducted by ' Mr Milesh Ayyar, AGM, The Sassy Spoon- Pune
Ohbjectives -
& Provide an opportunity for Third Year Speclalization in Food Production BHMCT students to

absarve and learn the operations of a mulli-specaity restaurant's kifchan,

Engage in an informative session with the kitchen leam lo understand menu censiderations,
faclers in manu planning, chestele expectations, plate presentation technigues, recent trends,
and the establishment’s journey {0 becoming a leading restaurant for intemational cuisine in
Pung,

Organize & small Hi-Tea session at the esieemed resiaurant, allowing students to expanance
a aulinary event first hand, enhancing thefr practical knowledge and expasure o the nospitality

industry,

Organised By - MSIHMCETRS, Degree, Pune

+

Evenl Coordinatar | Anahita Manna |

—_—

| Topec Cavered : Visil 1o°a Fina Dine Speciality Restaurant

Wernusa Assembly Had Time ! Duration 4:1pm-G00pm

Total Number of Sludents Faculty
Participanis

MNen-Teaching

23 21 a1 M A

RN AT
O T —W

fegiNa, |
M

-ﬂf n

Event Details

The visil to Thie Sassy Spoon, Pune, an 22™ June was amed o provide students
with insights into the nparrailﬂnsnf a multi-specialty restaurant and enhance their
understanding of vanous aspects of the hospitality ndustry, Students were given
a comprehensiva tour af the reslaurant, covenng both tha Front &f House (FOH)
and Heart of House (HOH) areas. They obsenved the layout, ambiance; and
design elements of the rastaurant, gaining facls aboul the cuslomer gxperience.

Mr, Mibash Ayyar, AGM of The Sassy Spoon, provided an overview of each
department's key role snd thelr coordination within the restaorant. Stodents:
leamed atout the interplay between departments such @3 Kilchen, service, and
management in delivering & seamiass dining experanie.

A discussion on current food and beverage rends was condugled, highlighting
the importance of staying updaled with indusiry trends and-evalving Gonsumer
prefesences i the hospiiality seclor, The concept of “owning your guest” was
sxplgined, emphasizing the significance of pooviding  personalized and
memaorable experences to guesis ta foster loyvally and repeat business,

Wr. Nilesh shared into The Sassy Spoon's sdccess story, detailing the jowrrely of
the restaurznt to becoming a leading destiration far internaticnal cuisine in Pune.
Students gained wvaluable lessons on entreprensurship, ianovation, and
e, mainlalning guality standards
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Type of Learning Cutcome {Tick the appropriate option)

Contextuzlization of

Praxis and Critcal Thirkirng | Research =0l Skils

fechnigue

Hnmd-a:ag_

—

Lesmming Outcome

2

%

Gain insighta: info the operstions of & mulli-speciaiy. resizurant by
observing the layoul. ambiance, and. design elements of The Sassy
Spocn, Pune.

Undersiand the roles and responsibilities of various departments,
incleding Front of Housa (FOH) and Head of House [HOH), in delwaring
a8 saamiess dining expenience.

Develop &n understanding of current food and beverage rends in the
hospitality industry

Undersiznd the concepl of “owning your guEEt‘ ard its skgnifcance in
providing personalized and memarabie experiences o guests.

.. Gain insights into the success story of The Sassy Spoon, Pune, and

urdersiand tha key factors contributing 1o ks success as-a Ieadmg
destination for international ouisine.

Mapping of the event with PO and CO Program Cutcome

Subject | Subject
Cade Mamea

Course Cutcome

Ple[P[P [P [P
>

4 Frodueckion

cseot i O3

Enclosures;

360 Feedback

Photographs of the svent

nnc%u:mmh.

Functian Frospectus
Corespondence trail
Atlendance Sheel (Wherever appll:ahie]
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Mame and Sign of Event Cocrdinatar

Dr. Arvta Moadhar
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MAHARASHTRA STATE INSTITUTE QF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOUIETY, UNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (UG & PO — Degree Programme |
412 = €, K M.Mumshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 146,

- 25676640 Email; msihmetpo@zmail.com , web site: msihmetrs,in

REF. MSIHMCT/UG-PGISS/2022/sms
Date; 22|26 2022

FUNCTION PROSPECTUS CUM DFFICE ORDER

Name of the Event : Y151t and HiTex ak Eﬂﬂﬂj "—-’-f'ﬂ-ﬂn Date of Event: ll‘ﬁﬁliﬂlf—
Programme : %MHMG‘F Year: 1™ /2™ /- 3*T Final Day: Twa@Schid

Year Time: <+.0 ﬂfrn - E‘.ﬂ-ﬂl:m"
Types of Function: s Meeting o Inlerview  » Guestiecture = Workshop

= Seminar \'/ﬁgit » OCthers (Please Specify) -
Guest Profile / Name: TA¥ MNileah .r-:jt.-"u

Faculty Coordinating: T™£° Arahite T™Manna
Venue: = Classroom = Ins = Zaffran = Conference

s AssemblyHall « BeardRoom e Prncigal Cffice — Slnﬂj San
Sr. No. of SCA Registrar ©~ 11}

EQOD & BEVERAGE DEPARTMENT: —

- - Faculty
Meal Time | Pax Venue Kitchen |~ i prod, Service |  Staff
i
Breakfast ! ':
Tea
' Lunch ’
PMT
Takeaways
ot ML
A i a2t
- o , lL |
T akopfh, prmnmarro 08Byl | fa
L R R e 3 .
N 4
n\l“ - = _..-l'.I=II .r:. 5



ROCOM DIVISION MANAGEMENT ARRANGENENT:

Type-of Linen:

Flower Arrangement:

Camera ;

Special Instruction:

A

MNog,

STUDENT IN CHARGE: 1/ A

Food Production:

Food & Beverage Service:

Accommodation:

Any other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

Facully In-charge:

S N.

5t instisite of

=g 7:'-:'.|'Ir|::|k:gr

419048

Name Sign 5. N. Mame Sign

T oo LSO < VRO ) i P
2. Mr, 5. Rayarikar 16. Ms U Toke ‘Jﬂﬂ
3. Mr. V. Sarup " 1? Mr. 5, Jag_;_ade
4 | Dr. V. Kadam [ 18. | Mr. D, ishie 2185
5. Mr. D. Joshi - 19. | Mr. P. Padvekar n’
& Mr. A Mancliar 20, Mr. 8. Deshmukh ke
7. Mr. C. Sahasrabudhe C-_:LJZ-— 21, Mr. V. Kaware 1 o ]
8, Ms. 5. Paranjpe 22, Ms. A. Jadhav
9. Mr. D. Janwekar %’ 23 Mr. R Khilare
10. | Ms. P. Pawar 'l{,u‘ 24. | Mr. A Adsule twm
11, | Ms A Manna P, 25 | Ms. S. Deckar
12, | Mr. R Gade = |26, | Ws.J Kambie
13. | Ms, D. Mamne .[ﬁ,b:_, 27. Mr. 8. Rathod
14. Ms.'N. Dimble

o Sl

RegNa, MAHSOE20GRPare

B4 11 JesRe0g
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AND CATERING TECHNOLOGY
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CORRESPONDENCE TRAIL

From: Nilesh Ayyar<nlleshi@goankaventures. cons
Date: Fr, 17 Jun 2022, 15:18

Subject: Ré Property Visit 1o -Sassy Spoon fee TYBHMET Speciziaation Students from MESIHMET
To: maihmit ipa <msihmetpo@ogmall come
Ce! anita.moodiiar <anits moodlisrfigmal com>

Dear Anita,
Greetings from The Sassy Spoon, Pune!

Based on my brief chat with Ms. Anahita Manna moments ago, | am happy to have your
students over on Wednesday (12.6.12), from 4p to dpm. The Hi tea menu detalls have
Been shared with her separately.

Topics coverad will be:

. Physical tour of the restaurant (FOH & HOH)

. Key of each department in brief and their co-ordination

. F&B trends

. Owring your guest

. Sassy Spoon's success story in brief

. Importance of having a career plan and path

O LA G Pl o

Hope the above bullet heads are In line with your expectations. Feel free to add to it
Looking forward. ...
Regards,

Milesh Ayyar

AGM

The Sassy Spoon - Pune
+91 9575152575

THE CHOCOLATE SPOON CO PRIVATE LIMITED
Website: www, thesassyspoon. in

Twitter: @The_Sassyspoon

Facebook: The Sassy Spoon - Pune

Kl
Instagram: hitps: /finstagram. com/ thesassyspoon &i‘:‘"ﬂ—'—"“ﬂfﬁr _
Koregaon Park: 76662122111 ¥ )
2 ugMa, HJ!-Hu'.'is'I!’.:I!]-I'.'-.'f'u.\l:\ll =
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On Sat May 21, 2022-at 1:28 PN msilimict tpo <mzihmcipofionat come wioie
Crear hir Nilesh,
Greatings from MSIHMCT, Puns

With referance to your brief convarsation with Ms Anahita Manna we request you 1o organize a visil bor
your esteamed establshmaent for the Third Year Specialization i Food Praduction BHMCT shadents,
who are 3 baich consisting of 21 students and will be accompanied with One Faculty and one staff,

This particular visit alms at allowing the siudents fo observe and laam the working of @ mult Speciality
restaurant’s kitchen including the oparstons of the olher deparments,

An nformative tElk with you and the kitchen team about the menu considerations, factors ihat are
taken while menu piannirg, your clienteke expectations, plate presentation technigues, recert trands.
and what it has takén for your establishment to be one of the leading and go 1o restavrant for
International Cuisine in Pune would ba very helpful, Thig infarmation and the exposure that they wauld
get is vary ralavant as its included in the current syllabus and will also help shape them for the career
they will pursie shortly,

As a balch of budding chefs who are always game for an interesting culinary exparience, they afre very
keen on heving a small Hi-Taa session 4t your esteemed resteurant which will be a paid avent by the
studems.

Requesting you to guide us further an how to go sbout this Hi- Tea sat up.

We propose any weekday at your conveniance, with a preferable timessiol of 300pm-5:00pm for this
visil. Kindly kel Us know your suitable date-gnd e for the samea.

Looking forward la your continued assoclation and support with us,
-

b

l'-'Fr_.-r Aunita Moedlisar,

£1PAL
mmﬁp\p P.-\.“ | b .|'
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L s ' G b

Rep.Ne, may -
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
ke, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
%" AND CATERING TECHNOLOGY
_ (UG & PG — Degree Programme)
S 412 - ¢, K.M:Munshi Mare, Babirat Patil Chowk, Shivajinagar, Pune - 16,
ki) ®- 25676640 Email: msihmctrsoffi mail.com , web site: msihmetrs.in

CORRESPONDENCE TRAIL

From msibmet tpe <mshmcipolgmaikcom=

Dade: Thu, 23 Jun 2022, DE.Z4

Subject: Letter of Appreciation

To! =nileshifgoenkaventares com>, anfla:mooddizr <anita mopdian@oame com=

Dear Niash,

Greetings from MSIHMCT Punel!

W are writing fo- ket you know how much we appreciste the wonderful and informative visit you
planned for our students a1 your estaemed property on Tuesday 21/06M2022. We would afso like o
extend a nole of sincere gratitude forsparing time out of your busy schedules for us. Youwr detailed
and in depth walk thraugh with cur students to key departments and peoviding ample infarmation wil
help them redate to their fulure academia subjects boih theorefically as Well as practically,

The visit was very well received and provided valuable insight and we thank yeu for your palience
while answering the doubis and guestions which the students asked, They were awe struck and they
now participate in @ very lively discussion amongst them evary now and than about the same.

Your enthuslasm and willingness to.go out of your way to maka the students feel at ease during this
visit is highly apprecisted, This parsonalised warm hospitaly (he team and you helped provide, has
crealzd guite an mpression in these young studenis, and has set a fine example of the service
provided by an excelient hospitalty professional. Please accept my sincere thank you for tha fine job
you are doing al Sassy Spoon,

We at MSIHMCT, look forward to & confinuous snd long associalion with you and your siganieation,

Regards
.o
.-":":.U%H b ALY i -_l _.-H"'-
Dr. Anita Mnudliar s e '-"-'-éf;"f*a'\
L B N
F.gmjr "E‘HTFE .'e‘?.lr'f BHIE T e FJI
Maharashira S0 atigs o S omepe WO i AR
L ; z y, i
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ATTENDANCE SHEET

201508 Bhosale Saleni R
201814 |Chikedikar Tanmay V
204946  |DalviKetan 5.
201621  |Gaikwad Rasika 5.
201922  |Genoaje Panka) 5.

201824  [Gurav Projyol P.

|:|_|
P
P
p
B
p
301020 |Jadhay Prasad B P
201930 | Jadhav Roshni M. P
5
p
"
5
P
P
P
'P
F
P
'P'
P
P

201937  |Kedar Sanshnui 5.

201538 . (Khan Junaid S
201841  |Kulkarni Shounak H.
204042 |Kure Praticsha 5
201944  |Muneshwar Sandesh
201945  |Musale Prasanna S,

—

201946  |Magpure Arpita R
201043  |Mailk Shubham M.
201950  |Nairlsha V.

| 201958 |Raskar Nishigandha C.
201858  |Salunka Atharva 5.

201962 Sawane Pratik i
201938 [Shatmak Khandke
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FEEDBACHK ANALYSIS
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What was the take-away from the session?

« The session was super fun as well as informative the take away points from this
session were to actually see the kitchen layout and how da they actually work or
manage their stuff there how the foed is presented and served how can we improve
and improwvise our dishes in all together it was a great session

«  Got a new experience vigiting a great working restaurant and The showed us the
restaurant with great ambiance,
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