3.2.2 Number of workshops/seminar s/confer ences including programs conducted on Resear ch
Methodology, I ntellectual Property Rights (IPR) and entrepreneurship during thelast fiveyears

AY 22-23 INDEX

SR. .
NO. Particulars Year Pages
o1 Report on Hospitality Sales and Career options 2022-23 | 3-11
Photo/ attendance/ communication Trail/ Function prospectus
02 Report on Cocktail demonstration 2023 2022-23 | 12-20
Function Prospectus/ correspondencetrail/ Attendance/ feedback analysis/ photo
03 Report on atak session by chocolate/ expert as an entrepreneur 2022-23 | 21-34
Function Prospectus / Brochure / correspondence trail/  Attendance Sheet/
Feedback/ photo
o Report on Avishkar Competition 2022-23 | 3541
05 Report on Deepawali Delights 2022- Entrepreneurship Development Activity | 2022-23 | 42-50
Attendance/ feedback/photo/brouchure
06 Report on demo on egg cookery 2022-23 | 51-64
Function prospectus/ correspondence trail/ attendance/ feedback/ photo
o7 Report on Guest lecture by Mr Kanchan Chitnis 2022-23 | 65-78
Function prospectus/ correspondence trail/ Attendance Sheet/
Feedback analysis/ Feedback/ photo
08 Report on Demo & Guest lecture on Charnock Equipment 2022-23 | 79-91
Photo/ Function Prospectus/ correspondence trail/ attendance/ feedback
09 Report on Guest lecture on Housekeeping Audit 2022-23 | 92-109
Photo/ function Prospectus/ / correspondence trail/ feedback/ attendance
10 Report on Guest lecture on Yield Management 2022-23 | 110-121
Photo/ function prospectus/ / correspondence trail/ attendance/ feedback
1 Report on Innovative millet product making competition under start up and 2022-23 122-129
innovation cell Function prospectus/ correspondence trail / Attendance/
feedback / photo
12 Report on Annual Theme Dinner 2022-23 130-136
Photo / attendance/ function prospectus
13 Report on visit to Mega Meals and Cocoon Hotel Function prospectus/ 2022-23 137-148
attendance/ feedback/photo
14 Report on 55'Workshop on Molecular Mixology' Photo/ function prospectus/ | 2022-23 | 149-153
correspondence trail/
1 Report on Pharmacist Day Celebration Cake - Spring Correspondence trail/ 2022-23 154-161
5 | attendance/ feedback / photo
16 Report on PMS Demo Report Photo/ attendance/ feedback 2022-23 | 162-169
17 Q& A session with Mr. Neelkanth Palekar Function prospectus/ Attendance/ 2022-23 170-186
Feedback/ photo
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18 Report on Rational Oven Demo 2023 Attendance/ Feedback/ photo 2022-23 | 187-195

19 Report on standard operating procedure devel opment 2022-23 | 196-214
Photo / function prospectus/attendance/ Correspondence trail / feedback

20 Report on prerequisites to start a facility management company 2022-23 | 215-226
Correspondence trail/ feedback/ Remuneration paid/ photo/ FunctionProspectus

2 Report on The art of professional baking from home 2022-23 | 227-240
Function prospectus/ correspondence trail / attendance/ feedback/
Remunerationpai d/
photo

2o | Report on Joy of Receiving - Traditional Plum Cake Sale for New Year 2022 | 2022-23 | 241-246
Brochure/ feedback/ attendance

3 Report on Turkish Themed Hi-Tea 2022-23 | 247-263
Function prospectus / brochure/ correspondence trail/ attendance/ feedback
analysis/ photo

o Report on Theme Dinner Uttarapath 2022-23 | 264-277
Function prospectus/ brochure / tickets/ attendance/ feedback analysis/ photo

o5 Report on Visit to Ekbote Mall 2022-23 | 278-288
Photo / function prospectus/ attendance/ feedback/

6 Report on Visit to Jadhavgad 2022-23 | 289-303
Photo/ function prospectus/ attendance/ correspondence trail/ feedback/ photo

7 Report on Visit to Katrgj Dairy farms Attendance/ feedback/photo 2022-23 | 304-313

o8 Report on workshop on chocolate-Barry Callebaut 2022-23 | 314-327
function prospectus/ brouchure/ correspondence trail/ attendance/ feedback/
photo

29 Report on Visit to Zampa Grover Vineyards 2022-23 | 328-342
function prospectus / correspondence trail/ attendance/ feedback
analysis/feedback/ photo

30 | Report on Harry Potter —High tea 2022-23 | 343-351
Brochure/ attendance/ feedback analysis/feedback/ photo

31 | Report on Casa Azzura 2022-23 | 352-364
Attendance/ feedback/ menu card/ photo

32 | Report on Introduction to convenience food for business prospect Function 2022-23 | 365-377

prospectus attendance/ feedback/ photo/ brochure
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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
e (UG & PG — Degree Programme)
412 - C. K. M. MunshiMarg, BehirtPatil Chowk, Shivajinagar, Pune — 16.
W- 25676640 Email: malhmetrsedfiesdamailgom , web site; mulhimeirs.in

Hospitality Sales and Career options

Fype allibe Event: Ouest Lecture
(e of the Event = &80 ’,F- -
Conducted by 1 Ms Blaithill Oigale, Execultre, Banguot Sales, Savaji

{Hjectives ;

linderstond the selling akills required
Identily the elient segmentation
Ulnderstand the booking process
nderstund the Selling proces
Ovganised By : MSIHMCTRS
Eveni Coordirator | My Samnats Paranipe
Tapie Covered - Bangoet Slais und Selling Process

Venur B Assembly Hall Time / Duration

Tertml Nurmher of Stadenls Faculty Mon-Tenching

Participants -

Evenl Details A guest legtune was orgunised for the 8Y stidents with hospitality sales avan slective.
| TeTTT Type of Learning Outcome {Tick the appropriste option)

Contextaalization of | Praas and | Criticad Thinking | Resesrch | Bolk Skibs e

Knowledpe o technique - |

Lenming (hotcome Mg, Ogale intraduced mmtvmmm ol Hansjuet sales incinding the process of
devitopling businessquerie. convening leads g business. The skilks required Rr these sctivities
were highfighted The locture alsd pave the Budenis an insighl inlo the daily rowtine of @ sales
person and the various reports that neod to be genesated . An idroduciion into the softwares used
disting selling were siso discussed,

Bapping of the &vent with PO and CO Program Duteomne

Suh_'ru(!t :ﬂ}m 0 il A I ;
hﬁﬁ'ﬁﬁﬁﬂ-”?’ bl ]
Enclosures;

Funegion Priapisiu

Corrcapordanss Lt

Attendnnce Sheal

'P'hutugm;hlufdumﬂ

EﬁgnnfE Comnrclmistor

ngnde
Fﬂmmml_
Matiarazn qu'-"l'ﬂTj
AN 51t instiute of
Hoded Managame:| 4 ¢ Tataring ]‘Hhmm.
Shivaiineua. Fune-411018
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Maharashira State institute of Hotel Management and Catering Technaology 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

Hospitality Sales and Career Options
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MANAGEMINT

SECOND YEAR - 202223 Even Sem
EVENT.: rvimed Leiliivr "“'""",."E"I"""‘I'd" a lex Date;- ‘T“JIIFP
-
::' Roil o, | Student Name [ e AR,
A,

! . SO0 A Eiwra)il I A

S SRNH e Bhagwal P

3 02106 Barshikar Aman r

4 2wy ' Belhakar Adit .

5 202109 | Bhosale Yugardhar F

B 2020112 Borade Sudhanshu P

T 2000113 | Chaudhari Porg F
'8 | 202118 | Chavan Swaprd #
'8 202017 | Chendke Ojas A ==
0. 202118  Ghilake Shaks F
11 202118 Dalvi fuharva I'ﬁ_
2. | 200120 _l:.lar-gémhr Aditya i F
13 200127 | Decialiar Krushna - £
|14, | 202123 | Desalelokesh
"15. | 202124 | Desnpands Sakshi
W6, | 202125 m;hpannu_'u';sﬁnaw
7 _;-'ngz's :'ﬁhagesamin_ _

' "'Hj-. 202128  Dhede Mangsi
19 202130  Dhumal Utkarsha
20, | 202131  Dimber Shieya
27, 202133  Dusqus Rohan
T2 202v¥ Edke Shwela

23 202135 | Falsk Dipt

T4 20m® | Gawad Amav
25 200180 | Gedam Pranal
26 202141 'G_hndaurqhmau

1. M>42 | GoleRudra
[28. 202143 | Gore Manah
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE
i M%:.:

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 — G, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,

W W- 25675840 Email: msihmctipo@amail.com , web gite; melhmctis in
REF, MSIHMCTRS/BHMCT/2022! | 210 Date: 51712022
To,
Ms. Maithili Dgale
Urbariwrk,
Community & Operations Manager,
Pune.
M - SEE0116056.

Diear Ms. Maithili Ogale,
Greetings from MSIHMECTR.S. !

On behall of the MSIHMCT team, we would like to extend a heartfelt thank you for sparing
your valuable time and accepting our invitation for the session on “Hospitality Sales -
Banguet operations and Carrier opporiunities” on Sth NMovember, 2022,

This session was appreciated by the studenis. It was indeed a great session!

Thank you for all your support,

Locking forward to your association in the fulure!

With regards,

PRINCIFPAL
(BHMET) -

Dr. Seema Zagade f@éﬁ&% =
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MAHARASHTREA STATE INSTITUTE ©F HOTEL MANAGEMENT ANR CATERING
TECHMOLOGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE FSTITUTE GF MANAGEMENT ANMD CATERING
TECHMOLOGY (UG & PG —Begree Programme)

412 = Co R Mo WMunshi Moz Bahirat Panl Chowk, Shivajinogor, Puse — |4,

- 25676640 Email: msihmctrsoffice @gmall.oom, web sirer msihmelrsin

i

REF: MSIHMCT/UG-PGISS/2022/f 204
Date: 4 /115 2

FUNCTION PROSPECTUS CUM OFFICE ORDER

MName al the Event Eolas £ Foon ; Date of E'L"Eﬂt.-fT” ,rrE‘..:L :
Laley ta Holels £ pllersise
Programme: BHMCT/MEBMET  Year: AT/ 2i35Fml  Day: f-t«-liﬂ?
Yoar Time: (/! 3a -
T of Function; s Meating » Interview Guest lacture  » Warkshop
« Seminar = Visit » Cthers (Please Specily) -
Guest Profile i Name:  #dal o L .9;#&1 v
Faculty Coordinati F ;
aculty Coordinating: W m-&_-u-pmz
Venue: Ly"ﬁhssmnm = |iis = Zafiran « Coenference

« Agsembly Hall = Board Room = Principal QFrIm
Sr. No. of 5CA Registrar (83

FOOD 8 BEVERAGE DEPARTMENT:

Meal Time | Pax Venue Kitchen EECHity

Foed Prod. | Servica Staff

Ereakfast

Tea

Lunch

PMT

Takeaways

ol ¥ RegNo MAWEMIEIH Pune

DL MIOEI60E




ROCM DIVISION MANAGEMENT ARRANGEMENT.

Type of Linen: Nos. Faculty In-charge:

Flower Arrangement:

Camera :

Special Instructon:

STUDENT IN CHARGE:

Food Production:
Feod & Beverage Service:

Accommodation:

Any other instruction {For Students)

CIRCULATED TO ALL FACULTY AND STAFF

8. N. Name Sign | S.N. Mame Sign
EFR Mr. 5. Rayarikar f"}?ﬂ? 14, Ms. 5 Mantri I
2 Mr. V. Sarup — 15 Ms. L. Toke %
3 Or. V. Kadam ;I 16. | Mr. S. Jegade %
4, | Mr.D. Joshi . | 17. | Mr.D.lshie .
5 Mr. A, Manalkar = | 18, hr. P. Padvekar %/
6. Mr. C. Sahasrabudhe. E;.-J'L—r 19, | Mr. 8. Deshmukh 5
F Ms. 5. Paranjpe oafb |20 | M V. Kaware o~
‘_E. Mr. D Janvekar 21, Ms. 5. Deckar HT’&TI{?"'{
23 Ms. P. Pawar a8 Mr. 5. Rathod ™ 5 H
10, | Ms. A Manna 23 | Ms. Surekha R ATdE] |
11. | Mr. R, Gade. 24 Ms, K. Pawar cﬁ%ﬂj_
12, | Ms. D. Mame 25, | Mr. 5.Bedse G Lodip
13. | Ms N Dimble

PAL : B
(BHMET) /
e Strn insfivits el
lanagement & Catanmp Teshnology

ﬁ Shivainegn =upe-L IR E

-




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHMOLOGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Punc — 16
'i'-"ﬁﬁ?ﬁ-ﬁdﬂ Email: msibmotrsoffice@amail.com , weh site; msihmelrs.in

i

COKTAIL DEMONSTRATION 2023
Type of the Event : Damanstrakicon
Date of the Event r 06052023
Condutted by : Mr Shreyas Gogale, Flairology
Dbjectives :
» Irtroduce students to the fundamantals of cocktail-making,

«  Provide students with hands-on experience by allowing them to practice making classic
cockialls and innovaive creafions.

| Organised By - MSIHMET, Pune Degree

Event Coordinator | Mis Anahita Manna | |

| Topic Covered © Cockiails

Venue Guantity Training Time | Duration 11:30am-01, 30pmi

g Kitchen

Tatal Number of Students Facully. “ | Man-Teaching |
Panicipants —
65 G 2 ST
Evernt Detals A demonsiration was. conducted by Flairology to brief the studenis ‘about

variouws cockiaits:

Dur Sacond Year and Third Year students at MSIHMGT gof the opporunily to
step behind the bar and experience the art:of mixology with Mr. Shreyas
Guogale & Mr. Rohit Awbe from Ihe Flarology Bar School & Events. The
demcnsiralicn was crganized to impart knowledge about the basics of cocktail-
mahing to the attendees by the said experts in the fiekd, wha were prégantio
guide the students about the intricacies of the art form.

From classic cockials to innovabive creations, our studenis got trained in
various mixing styles and even gaot fo try ther hand at making their own
signature drinks. This ingluded a detaifed expianation of various cocktail-
making techniques and processes; and students were given a practical
understanding af haw to exacule them. The immersive experiente also gave
them insights into the vast job opporfunities available in the barending
industry,

| Cheers to 2 memorable cocklail demo sassion!
Type of Leaming Quicoms (Tick the appropriate eotion]

Coantaxiualizalian af Praxis and Critical Rezearsh Saoft Shils -
Knowledoe technigu Thinking 5
Y '-}ﬂ I =
| Leaming Dutcome | The students gat 1o see, leam and taste vanous cocklails
- ——-—-.\_\_:;'T'?'J-_ :-_'__ "
i T c J
{ = o e i, EEEEE ,I-:;‘_.: ¥
II_.._-J =5 | :|.|" i ..I'.b E'Ll'l
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Mapping of the event with PO
and CO

Program Qutcome

' Subject ] Subject | Gourse

P1 | P2

P3

Pa

Ps| P& | p7 (7

-
|

Code Hame Culcome

v

|

£
402

H:md? 4 b
Enclosures;

* Function Prospecius

Attendance Sheat \Wherever appicable)

L]
v 360 Fesdback
*  Phatdgraphs of the event

oart-

Mame and Sign of Event Coordinatar

Dy, Seema Fagads

Ribeal |- L

- i st TR |
bisharashiri sk iaof

Bl o, g




MAHARASHTREA STATE INSTITUTE OF BOTEL MANAGEMENT ANDCATERING

FEi T TECHNOLOOY AND RESEARCH SOCIETY, PUNE
fiﬁwfg MAHARASHTRASTATE NETITUTE OF HOTEL MANAGEMENT ANDCATERMNG
\&L_'f:"' [EC RO UG & PO —1egree Programme)
—_"'"":{_ 112 =€, KM Monshi: Mo, Balimat PantChiaks, Shiva finngear, Puine— 16 i
- "T' Te640 Email; methmetmotlice@email gam, web @t msihmetrsan
REF: MSIHMCT/UG-PGISS/2020/ 34 8
Elale ﬂﬂ]'hfl o2
FUNCTION FRQ"‘F‘EETUE CUM UFFIC_E_ ORDER
Name of the Event : “co LA TRIL ﬂE:h"qﬂ Date of Event: nﬁlus,w:,:;

Programme’; BHMET /MHMCT  Year; W Day: SATURDAMN

Year Time: | [: 30 am = 0| EﬂFrﬂ
Types of Functions « Meeting * Interview = GuestiEdiue e VWorkshap
» Seminar = Visi « Others (Please Spedify) - Dermo

Guest Profile | Name & 1
Designation Organization; FLMR © LOG by o T E_._-. SHRe~RAse GUGLE

Faculty In = Charge: s SAMPPADA FR-EH-M:!"PE’/'HE Al B TRy DARAIR

Venue: & Classroom CO = u""i:ﬂrﬂﬂ s Conference
. RssemblyHall « BoardRoom  +  Pringipal Office «— ST

Sr. No. of SCA Registrar | R f

FOOD & BEVERAGE DEPARTMENT:

Meal Time ._ Pax _ Venue Hitchen ‘Food Prod=: | F;E%ﬁia Stafl
Breaklast - . .
Tea I!
Lunch
PMT -
Tf‘f'f?""“"ﬁ -1 ﬂt ST ﬁnj. ;
f-.'Lij T l
|:.-“, iz ”ﬂ' HAMRTH N Bype

FI 00




RCOM DIVISION FACULTY INCHARGE :

Venue and Set up . OTE. | SAMPAD A PFIrEFﬁ-h.I'PﬁJ AOHITR DA an
Liren © oA

Flower Arrangement Towd] A

Funclion Board : 'hJ;'A

Escorting g l‘-u.ﬁ

Social Media In charge @ ArdAH TR R By

Photography P AR AH TR P Py

Media update after event - Face Eunﬁlnﬁwﬂw

STUDENT IN CHARGE:

Food Production . A

Food & Beverage Service : NANDIR PATRLGL

Rooms Division DR A

Social Media | Media LR | R A P r
CIRCULATED TO ALL FACULTY AND STAFF = z
‘S.N. Name ‘Sign | 5. N, | _Name Sign

1. Mr. 5. Rayarlkar c":"ﬁ:"js' | Ms, M. Dmmble _ﬁ_‘

2. Mr W Samp e 14. | Ms.'S, Mantri AN

3, Dr. V. Kadam B 15 | WM& U Toke o

4. Mr. O doehi Aﬁ, 15 Mr. S Jagade-

5 | Mr A Manolkar M 17. | Nir. D. |shie P =
(3. | Mr.C. Sahesrabudhe ('.’*’ﬁ' 18 | Mr. P. Paduekar f-Ei

o WMs. S Pararjpe 18, | Mr.5 Deshmukh  lwirnlbl

8 | Mr. D Janvekar &l Mr, S Bedae s ir&lﬂﬂ._

G, s, P. Pawar 21 Mr V. Kaware. [ ey
(10, | Ms_ A ldznna 22, | Ms Aart Babar

11, | Mr R Gade 22 Me. Vareha Rathod ]

12 | Ms. D. Main= 73, 3

Soglal Medp updated on Signature :




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCOLOGY
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,
- 25576640 Email: msinmctrsoffice@amail.com , web sife: msihmelrs in

LR LR =]

REF: MSIHMCTRS/I2023/ 348 ( A) Date: 6.05.2023

To.

Mr. Rohit Awate
Training Manager,
Flairyology Pune.

Dear Mr. Rohit,
Greetings from M.SIHM.CT.R.S. I

On behalfl of the MSIHMCT team, we would like to extend a heartfelt thank you for sparing your
valuable time and accepting our invitation for the session an “Cocktail Demonstration™ on go
May 2023,

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

Thank you for all your suppart,

Looking forward to your assocation in the future!

With regards,
? I PR =
l P e
. '- : 3 -'lF.‘-':
Or. Seema Zagade [ — TR
Ttm iy ] FiF-p
" 1 L arid
FRINCl-A. S5
it 71 — ___.--"--é'ﬁ:-"

Hotal Manooyme aring Technofogy
Ehfesiaier, Fums 11016



MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY. PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
ANMD CATERING TECHMNOLOGY
(UG & "G = Degree Programme)
412 = C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune —16.

- 25676040 Email: msihm mail.com , weh site: msihmctis.in
ATTENDANCE SHEET
Rall no. Student Name Status
Fl

202101 Agrawal Harsh
202102 | Ahivwale Yash
2021061 Barshigar Aman
202107 |Belhekar Adifi
202108 | Enosa'e Yugandhara
202112 | Borade Sudnzanshu
202113 | Chaudhari Parag
202714 | Chaudhari Su|eat
202115 | Chaudhar Swapnil
2027117 | Chendke Djas
202118| Dalvi Atharva
202120| Dengavekar Aditya
202121 | Deoghatole Shantanu
202127 | Dhage Varun
2031281 Dhede Manasi
2021291 Dhumal Anand
202130 | Phumal Utkarsha
202131] Dimber Shreya
202133 |Duule Ronan
202134 | Edke Shwela
202135 |Falak Dapti

202136 | Gaikwad Arnay
202138 | Gawade Aditya

AT i
202140|Gedam Pranak =y B LAl
202141 | Ghodake Nimai '

202442 1 Gola Rudra
202943 | Gore Manak
202144 | Gunjal Jay
202152 Kadam Atharva
202153 Kamble Yash

202154 Kamik Radhika

9| | 9f v| w| 4f 9} ©| W © W °W W9 W VW PRl Tol BT W Y] e e R W R ™




Roll no.

Student Mame

Status

202155

Kasbe Harshada

202158

Kataria Shidtl

20245T

Heandurkar Tejas

202158

Khatda Samrudni

202158

Kharade Tanaya

2027160

Khatkhate Atnany

Bediegicy

Kheire Samksha

202162

Karve Kaushal

202163

Kali Abhishak

202785

Kufkarnl Mokah

202173

Mana Niranjan

202174

Mang Siddesh

202180

More Soham

202183

Manakshahi Dhshn

202184

Mavaks Pritash

202485

HMemade \Winit

202186

Wewane Roshnl

202187

Mikam Prathamesh

202196

Pawar Adwait

202711086

Ruparsl Parth

2021107

Sadanshiv Abhishek

2021168

Sanghe Shubharm

2021108

Santar Sankel

2021714

Shelkande Shreyash

2021115

Shelke Prathmesh

2021116

Snhenclikar Prutha

20218117

Shete Wanan

2021119

Shinde Sanyukia

2021120

Bhinde Siddharth

20211

Siddiva’ Surbh|

2021132

Untwale Rishabh

'IJ'II"IJ'U"ﬂ"E"ﬂ'ﬂ'ﬂfﬂ'l?'ﬂ'ﬂ'ﬂ‘ﬂ'ﬂ'ﬂ‘ﬂ"ﬁl'ﬂ‘ﬂ‘ﬂ‘n'ﬂ'ﬂ'ﬂ'ﬂ‘ﬂ‘E-TI'E-




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
' TECHNOLOGY ANDRESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(LG & PG - Degree Programmie)
412 - C, K:M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
|- 25676640 Fmail: msihmctrsoffice@amail.com . web site: msibmelrs.in

FEEDBACK ANALYSIS
Cochktall Demo 2023

I e il yciia TR Tha sessionT
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Was the sesalon relatabla fo the sylabls 1ewghi?
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What wat the take-away from the'session?

s Al the bar tending stuff was ok but his marketing skills were good .
= The sessian was good at start and distracted on end . 1 was helpful because of it was actually
relaled to syllabus and hence through theory and practical the concepts was cleared by
“practical.
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A talk session by chocolate expert as an entrepreneur.
Type of the Event: Start up and Innovation
Date of the Event: 09 December 2022

Conducted by: Mr. Mandar Bhosale

Objectives:
* To provide an overview of the chocolate industry, its growth trends, and
opportunities for entrepreneurs.
* To educate on the different types of chocolate, cocoa bean varieties, and
chocolate production processes.
« To discuss common challenges faced by chocolate entrepreneurs and
strategies for overcoming them.
Organised By: Start up and innovation cell

Event Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar
Venue 601 class Time / Duration 01 hour !
Total Number of Students Facuity Non-Teaching
Participants
60 55 03 02 |
Event Details The session was covered under start up and innovation cell |
Type of Learning Outcome (Tick the appropriate option) |
Contextualization | Praxis and Critical Research Soft Skills |
of Knowledge technique Thinking |
o |

Learning Outcome | Students gained a comprehensive understanding of the
chocolate industry, including its growth trends, and |
entrepreneurial opportunities.

Students were able to understand chocolate production
techniques, including tempering, moulding, enrobing, and
flavouring, enabling them to create high-quality chocoigtgs.
They were also aware with challenges such as competition, |
supply chain issues, and changing consumer trends. |

Mapping of the event with PO Program Outcome
plp[PpP[P|P[P|P|[P[P [P [P
, . e 11|23 (4(5(6|7|8|9[10 11|12
Start up and innovation aqt&% ™ cﬁ[,‘;@ W g >
Qe = "*ia-?i;,. L —
é f/j Mo MAHIGOGII00MPUnG | :'.)
.:." Ot. 11/08/2002 /i
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Enclosures:

Function Prospectus
Poster / Brochure
Correspondence (rail
Attendance Sheeot

360 Feadback
Photographs of the event

-

Mame and Sign of Event Coordinator

Dr. seema fagade
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REF. MSIHMCT/UG-PG/SS/2022/ 1225
Date: 0¢ | 12-] 22-

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event: A {alh «2esdl Ol m @ Clgeglofe Date of Event:
Ol an aue  ewheueneus oqltxlz2

Programme : BHMCT / MHMCT Year:  A*72#/2*/Final Day: FRIDAY

Year Time: (1§ #0 £ . s
L
Types of Function: « Meeting o Interview o Guestlecture o Workshop
« Seminar « Visit e Others (Please Specify) -

Faculty Coordinating: AGHAYN - M % foodn , P

Venue: = Clasé'rnﬁm = lris « Zaffran » Conference
« Assembly Hall e BoardRoom « Principal Office

Sr. No. of SCA Registrar ab \

FOOD & BEVERAGE DEPARTMENT:

| 3 Faculty
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RCOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Hos. Faculty In-charge:

Flower Arrangement: -_— =

Camera : Taousak LaMo Wﬂ

p—

Special Instruction: —

STUDENT IN CHARGE:

Food Production: Teacoak Setha . ___;_'M&

Food & Beverage Service:

re =L,

Accommodation: -

I rinstruction (For Students

CIRCULATED TO ALL FACULTY AND STAFF

5. N. Name | Sign | S5.N.|  Name Sign
1. | Mr. S Rayarikar FI 55 .7 |14, | Ms. 5. Mantr

2 Mr. V. Sarup = |1& [msUTde
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8. | Mr. D Janvekar b |21, | Ms, 5. Dechar e

9. Ms. P. Pawar "(,‘)é 22. | Mr. S. Rathod | —
0. [Ms AManma R Ms SwrekhaR. wgA ]

23,
11. | Mr. R Gade 1F |24 | Ms K Pawar _qﬁ?"' &l
(12, | Ms. D. Marne '_ @ |25 [Mr. S Bedse S el |

13, _l Ms. N. Dimbila @. S |_ |
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A Talk Session on

Chocolate expert as an entrepreneur.
Schedule |

09 Deeember 2{]22

Ta}k Seesmﬂ by
Mr. Mandar Bhosale
Time- 3.15 pm to 4.15pm

Organised by

Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management and

Catering Technology (MSIHMCT), Pune
About Institute:
The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in slarting the Two
years Masters Programme in Hotel Management & Catering Technolagy (MHMCT)
recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the |
first Masters Programme in Hotel Management in Maharashitra and probably in
India. The institute also regularly conducts Shor-term programmes in Bakery,
Coockery and Hospitality Services.

About Start-up and Innevatinn Cell

e - tn-'.--.er'..-t-n-ti .i--.:'ra’ e e L o Jr.riln...-..rn R
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We are proud to have initiated the Start-up and Innovation cell of Maharashtra Stale
Institute of Hotel Management and Catering Technology, Pune, under the guidance
of Cenire for |nnovation, Incubation & Enterprise of Savitribai Phule Pune
University, lo promole the culture of Starl-ups and innovations. The aclivities
conducted under 1his 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

Mr. Mandar is an Alumni and is a chocolate enthusiast and certified chocolate taster
with a vision to introduce and promote the real chocolate in the Indian market. Ha is
a prominent speaker and influencer. Mr, Mandar is also a columnist with Times of
India, Sakal Times and various other magazines. He invokes chefs and indusiry
professionals on transforming their menus from compounds to chocolate.

RINCIPAL
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(UG & PG - Degree Programme)
412 ~ G, k.M.Munshi Marg, Banhirat Patil Chowk, Shivajinagar, Pune = 16.
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REF: MSIHMCTRZBHMCT/2022 3,5 Drate: 8122022

To,

Mr. Mandar Bhosale
Entrepreneur,
Cacao Solulicns,
Fune,

M — 8446028879,

Dear Mr, Mandar Ehosale,
Grestings rom MSTHMCTRS

On behalf of the MSIHMCT team, we would like o extend a heartfelt thank you far sparing
your valuable lime and accepting our invitation for a lalk session by Chocolate expert as an
entreprengur on ¥ December, 2022

The session was conducted under the startup and innovation cell of the Institute.
This session was appreciated by the students: 11 was indeed a great session!

Thank you for all your support.

Locking forward to your association in the future!

il

With regards,

& lr t. Dr, Seema £agace

Tudl Ve, TRERAL 1A |

oy
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Fwd: Invitation as a Guest speaker
b

oearch for all messages with label Inbox
Remove label Inbox fram this conversation

Startup and Innovation Cell SIC <startup@msihmectrs.in> 1214 PM (2
heurs aga)

to me

Forwarded message —-—-—

From: Mandar <mandarbhoslelS@qmail, com=
Date: ue, 6 Dec 2022 at 13:43

Subject Re: Invilation as a Guest speaker To: Startup and Innovation Cell SIC

=slarupfimshmectrs.in>
Hella Team,

Please to confirm my availability for the session,

My Introduction

Mandar blwosake

Certified chocolate tasts and entreprencur at cacas solutions.

Cacao solutions organizes corporata platferm for chocalate entrepreneurs- choconomics and trove
OXPEMeNces,

Cacao solutions has pure chocolate bean bar product for baking - Root bean ta bar. Available en
Amazon

Cacao solutions works on various projects on chocelates from their market upgradation lo setups
Insta page - chocolale_taster

Thank yoL.

Dear Mr. Mandar,

Graetings from Maharashira State Institute of Hotel Management and Catering
Technalogy!ll

Further to your telephonic conversation with Mr. Abhay Manolkar, thank you for confirming
the Guest lecture on "A talk session by a chocolate expert as an entrepreneur " |, with our
students from Bachelors in Hotel Management and Catering

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

Your theughts would enable our students te gain knowledge from your expertize and
experence.

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

Look fonward ta your continuous support!

Regards, 0
TeamMSIHMCT P Ig‘;!__1,1‘;"’/“£5|

=13 . o lnsiitke of
Start Up and Innovation qur o Tt

Mr. Abhay Manolkar +9% 7245014704+ WM&t Pooja Pawar D2T681265
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e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
'}! '}?‘f%& ‘QJ AND CATERING TECHNOLOGY
%I - ;@ (UG & PG - Degree Programme)
' 412 - C. K.M.MunshiMarg, BahiratPatilChowk, Shivajinagar, Pune — 16.
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T hs WY
Date 09 Dacamber 2022
Attendance for : Chocolate expert as an entrepranaur.
Class : Final Year BHMCT
Sr No. [ RollNo. | Student Name | Attendence | Remark |
T 201903 | BarkadeRitka Sanjay P )
[~ & 201904 | BethariaArchishaNilesh P B
|3 | 201906 |BhagwatAryaMikhi | P i
__ 4 | 201808 | BhosaleSaloni Hamesh | P 0
5 201500 | BorkarOmkarAnkush P
6 | 201910 | BorseShruti Mahesh P l
% | 20811 Ghavanﬁa;&ahﬂ.rarmn'reah P i
|8 | 201812 | ChavanSakshiGorakhnath P
8. | 20914 | ChikodkarTanmayVaiohay | P
10. | 201916 | Dalwiketan Sanjay P [
11 | 201918 | DeshpandeSakshivithairao E i N
12. | 201918 | DimbarAdityaSudam P = =
13. | 201920 | Galkwad Joel Ratan P 5
4. | 201921 | GaikwadRaska Suresh P
|15 | 201824 | GuravPrajyctPradip B P ]
|16 | 201525 | fladkeShiok Ganesh G N
17. | 201926 | Heera Max Ajitpal F e
18| 201999 | Jadhav Prasad Suresh P |
18 | 201830 JadhavRoshni I.i-uharr P
|20 | 201931 | Jog Nandinibilash B B
_2n | am 912___ HadamManaswrmM:lmd P |
201933 | KadamMrunaiinibiind P | 10
a3 201934 | KaoamShivrainaShrinivas 'p - h

Hatel Ma

I
U

PRINCIPAL
{BHMCT)
Maharashirs State natitute of
WaEmant & Calering Tach

Shivaiinacsr, Fung-411014
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PRINCIPAL
{BHMCT)
Msaharashira Setm instiute of

Al & Catering Tachn
Shivaiinagar, F'urm-d*rmiﬂ

nofogy

[ §r.Na. | Rall No. Student Name Attendance | Remark
24, | 201835 | Kanade Prasad Kishor [P !
| 25, | 201838 | Khan Junaid Sameer P =
28, 201838 | KhandkeShalmali Rajesh P
27, | 201540 | KopulwarTarvibitia =
28, 201841 KulkamishounakHrishikesh el P
28, 201942 | Kure PratikshaSaudagar |-
30, 201943 | MogalParthAvinash P
3, 201845 | MusalePrasannaShashikant P
az. 201946 | NagpureArpita Ravi P
33, 201847 | MaiPrathanfanatul P
34 | 201948 | NaikPaumimaSaniosh P
35 | 201048 | NakShubhamMilnd P
36, 201952 | PardeshiAtharvlaidesp P
37, | 201953 | PatrudkarVishvajestSuryakant P
38, 201954 | PawarShripadDevdatt P
358 2011855 PhadShlmsadEalau P
40. 201956 Phadlwe'h"edan}.s;mttﬁh _F"
41. 201858 | Rask arhlﬁhlgandhﬂﬂhﬂndlﬂkani P
42 201859 Salunkeftharva Sanay Bl il B
43. | 2[]1 261 | SathelrawatiSachin _ . }P
44 201662 Sawane Pratk Mahadev P
45, | 201963 | SheteRitka Dinesh P 5
46, | 201964 | ShewadkarAtharvaShamsurder | P =
47, 201965 | ThikekarVighnesnSharad Bt
| 4B. | 201956 | Timande Dinesh Purushottam P )
49 | 201967 | Ware Ruluja Deepak P 0
0. | 201068 | BadyalManishalagdish P
81 201870 | DhavaleVineetSanjiv P |
62, | 201971 | KhiridAbhishekkumar Ashok F
§3. | 2021143 | Gautam Shinde_ P SYBHMCT |
54, | 2071125 | Tanmayee Sutar P SYBHMCT |
85 | 2021102 | Mitra Rao P SYBHMCT |
Signatura of the faculty
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
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412 - C, M. Munshi Marp, Bahirar Patil Chowk, Shivajinagar, Pune — 16.
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Industry expert! Guest lecture/Demonstrator feedback
Date 412 /22

NAME OF HOTEL! ORGANISATION Cpene - "?Jl:l LUTIONS

L
NAME OF THE FACILITATOR s Mondox Bhosale

DESIGNATION jﬁhn.?mﬂgmsh?

Please circle the relevant score

Sr. No CRITERIA SCORE [
1 Students grooming standards and body | _rﬁ___.f”'_ 4 3 2 1 |
i language 3
l 2 Spoke loudly and clearly 5 3 2 1 |
d Students were aware of practical and 5 S—1 3 2 T |
gperational knowledge and skills of the topic ==
4 Sludents possass knowledge of technological 5 4 L~ 3 2 T |
advancement in the industry — N '
5 Showed dynamism and enthusiasm -] ﬁ,f i 2 T
— et ] I

& | Questioning frequently relaled o the topic 5 t__ 4 || 2 1

7 Able to understand the contant deliverad 5 | - 3 | -2 1

| ol
B How do you rate the class overall? 5 | | B [ 2 |
[ VI | N
TOTAL SCORE -—0OUT OF 40

Signature of facilitator “-., F; 5 :,
}X LS
P

0

2 % r
(‘5-:‘ Feg.Mo. M W
€\ oeoesaes T F
PR R g
Mahgnsy o HCT) e
J"ﬂ'| Mﬂr“'-l._l-\'.'l bl .I ::_ III';:I.UIJﬂ ﬂ'l
E'l.".-e.j..eqﬂ_ kY Taghy

" Puneed 1o




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLCGY AND
RESEARCH S0OCIETY, FUNE

St MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
?ﬂ i AND CATERING TECHNOLOGY
% B 4 . (UG & PG - Degree Propramme)
n.},—;rn-n-r— WITy _,a;,a 412 = C, K. MMunshi Marg, Bahirat Palil Chowk; Shivajinagar, Pune - 16
<y R - 25676640 Email: msihmetpo@gmail.com , web site: meihmetrs.in
Cate:

Student feedback on workshop/demonstrationflecture

NAME OF ORGANISATION : T wr &
NAME OF THE RESOURCE PERsoN - DMy, Mandar Shasale
Ceesion on Chocela Q.
MAME OF THE EVENT & e il
NAME OF STUDENT ; E;_taba-fah.‘_b_[lﬁhﬂnﬂfe B
ENROLLMENT NO (INST.) v ——e e

Fleasa circle the relevant score

| sr.No CRITERIA SCORE
. Introduction given of both (el and lopic) s) [ 4 3 z |1
2 Content defivery of the resource person (5] 4 3 2 1]
a3 Encourage students to ask questions @ 4 ED | 2 1
AT == = [
4 Wae there any element of creativily 5 €4 3 2 1
— -""1. I — _—
5 Subject matter knowledgelcommand on subject | { 5. | 4 3 2 1
B Presented the subject cearly and (s | 2 3 2 (.
systemalically | -
Answered the doubls of quenes of the students | (5.7 | 4 2 1
B Time management - 7a)| 3 -3 [
g Would you recommend the instructer forother | 5/ | 4 | 3 z |
clags . y o
10 How do you rate the class overall? 3] 4 3 2 1
L8 TOTAL SCORE -2£. oUT OF 50
HJ,'. - b
s g *~
Sig student A S 5 @ﬁs
= fap.Ne. MAHEIRIMAPU: 4|
'%’ ;i X DR, itz 2 | PRIN “J_EI'P"L
{?._i F. ; | e E. "I"_'E d nw
! Y e
%m*ﬂm . m_ﬂ_,,ﬂ’ Bt ¥ 2




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

e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
-.:“;:; o AND CATERING TECHNOLOGY
(L'G & PG — Degree Programme)
W‘ 412 = €, K.M Munshi Murg, Bahirat Patil Chowk, Shivajinagar, Pene — 16,
et i e & - 25676640 Email: meihmetipoi@iymail.com , web site: msihmetrs.in
Date:

Shident feedback on workshop/demaonstrationfleclure

NAME OF ORGANISATION . MgKMITRS

NAME OF THE RESOURCE PERSON  : P4 Mlosdod Jadbew

NAME OF THE EVENT Aacpu e (laorololy %JE:F;;;,&LLL.
NAME OF STUDENT C el Slanals

ENROLLMENT NO (INST.) ., QouliD

Please circle the relevant score

Sr. No i 35 CRITERIA o BEEE N E
1 Introduction given of both (self and topic) @ 4 I 3 2 =
2 Contant delivery of the resource person > {‘f} e 2 1
3 Ercourane students to ask questions | & 4y | 3 2 1

4 Was there any element ef crealivity 4 3 —@j 2 1
5 Subject mater knowledge/command on subject | (5 4 3 Z 1
6 Presented the subject clearly and 5 4 @' 2 1
systematically o
i | Answered the doubls or queries of the students (j f, 4 3 E_ 1 |
B Timé management 5 4 3 |
g Weauld you recommend the instructer for ather 5 4 5‘_‘- _”5 1
10 f-::-w“m you rate the class overall? 5 [(4]] 3 2t T |
TOTAL SEDEE;EE;UHT_DF 50
|"( H' Fog.Mo. MAKSSSrSamy., A k| PRINCIPAL

\ D, 1142059 {EAET)
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j MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
Lﬂ'ﬂ) (UG & PG - Degree Programme )

L 412 -, KM MunshidMaorg, BahirtPatil Chowk, Shivapinagar, Pane — 16.

H‘- A TeRd0 Emarl: marhmeirs: 1!'|‘|.-|_--_-|: s LT |com , web siter maihn e f‘-'.-..i'_l

O 9th December 2022, Mr. Mandar Bhosale, A Certified Chocolate Taster and Entrepreneur,
(Gave a talk on bean 1o bar Chocolate. The Startup and Innovation Cell Hosted The Session,

C, Off Senapati Bapat Road, nea

k|l Colony, Shivajinagar, Pune, Ma
531897°
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
@ - 25676640 Email: msihmctrsoffice@gmail.com, web site: msihmctrs.in

Avishkar Competition

Type of the Event: Start up and Innovation competition
Date of the Event: September 2022
Conducted by: SPPU

Objectives:
e Toinclude research culture among students
¢ To encourage original and novel thinking

Organised By: Start up and innovation cell

Event Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar
Venue SPPU Time / Duration 1 day
Total Number of Students Faculty Non-Teaching
Participants
07 02 03 02
Event Details The session was covered under start up and innovation cell
Type of Learning Outcome (Tick the appropriate option)
Contextualization | Praxis and Critical Research Soft Skills
of Knowledge technique Thinking
v

Learning Outcome | The students were able to manage their time effectively and
work efficiently under pressure.

The students were able to think innovatively to come up with
unique and compelling poster designs.

Mapping of the event with PO

and CO Program Outcome

PPPPPPPPPPPP
1 4l5]6|7]8[9]10]11][12

Start up and innovation a{;lmw |
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SAVITRIBAI PHULE PUNE UNIVERSITY
(FORMERLY UNIVERSITY OF PUNE)

Avishkar - 2022

e
e ﬂ e fy b
- visfikar

. Hiz Excellency, the then Chancellor of Universities and Govemnor of Maharashtra, Shri S.M.
Krishna initiated a novel rescarch project compretilivn for students named AVISHKAR in the year 2006
"L‘r"!thllhl: view to inculeate research culture wmong students, encournge original and novel thivking,
provide an opportunity for expression of academic talent and promote inferaction among academia, B &
“) Institutes and Industries, This activity is unigue in its nature and has generated a lot of enthusiasm
among student,

Aims and Objectives of Avishkar:

#To Inculcate ressarch Gullure among students
#To encourage original and novel thinking

=To provide an opportunity for expression of academic talent
To promole interaction among academia, R & D Institutes and Industries

Dizciplinea (Theme of group)
Projactz pan he in the form of live demonstration /madels / posters and showld be based o v ve ideas:
Iy Humanitics, Languages, Fine Arls, ate. 2) Commerce, Management & Taw

3) Pure Sciences
5) Engineenng & lechnology

Levels of Participation

1} Undergraduate Level (UG)
L) Post PG level (M. Fhil /Phl) (PPG)

4) Agriculture and Animal Hushandry
6) Medicine & Pharmacy.

11}y Post Graduate level (PG)
V) Teuchers® level (TH)

Eligikility Criteria

U2 ¢ Btadents wha hnve snralled for the degres Miplosm in the particepoting wniversiiy or s constituent ¢ affillaied
colleges or racognized institutes who are below the age of 25 vears.

PG Stedents who have enrofled for the Post graduate degree /diploma in the panticipating university or its
sonatituent / affibatod colloges or recogniood Institules wiho ang below i e Ul 30 yoaes

I'PG : Students whe have enrolled for the MPhIL/ PhD D.Se. / DLILS PDF in the participating university oe te
cansiituent / affiliated colleges or recognized institutes.

TH: Ovey lhet spproved 1eachers who are pursuing e M.Fhild Fhuibd e / DL PDE a0 the participating
univereily ar Be annztiiiant F affilsted sollagae A rarngnizad inatihhes

Ml Prizes and Trophies

Cagh Prize State laveal to sinner of sach level:

Followship for State level Winners:

\J I Prize : Rs. 8,000/-
=4 1% prize L T8, 3,000/-
# Winner's | Tophy in gach of the six categories
FCGeneral Champion Trophy

#Certificate of Participation to all the participa

Tentative Schedule for
various levels of competition.

Comtact : Avishbkar,

{BHMCT) PR L
K}AC-Cull, Savitibai Phule Puoe Univers i%ﬁﬁarar.gsmq site indilfirgy Detalls: i“ﬂf’ﬂ“ﬁﬁ-!{f‘fﬂ"-“-ﬁf wrhboca:
T Jkar ”ﬂ T:':I'-"Ch’g'r

= Hune-4 11018

%W %ﬂfﬁ. Bhiv4

- A %
ot Cap — Mt Jn:rm,11uMl§"L::.|-, P Weel: of

FAvishkar Graduation Fellowship @ 3,000~ per month
Iyr & period of 1O months to the winners from LG and PG,
B Avichlkar Faseurch Fellowchip (@ Be. 6,000 por month
for penod of 24 months to the winners of Post PG

i e o T
_ T

I!J:"lil.r':uk “E' JH-TJ- lﬁl':!i'- e mmmg.ﬂ1‘|ll .":.E,
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNULUGY AN RESEARCH SOCIETY, PUNE

Eﬁ‘f’:ﬂ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, (UG & PG - HMCT)

412 - G, KM Munshi liarg. Shivajinaear, Pune - 16,
B- 23676640 Email: msihmctrsofficeizmail com, web site; msibmetrs.in

i i

REF: MSIHMCTRS/UG-PG/2022/0 30 Date: 27.09.2022

To,

Agsistant Registrar
IQAC Cell

5, P. Puna Univarsity
Pune — 411 007

Respected Sir,

Greetings from MSIHMCT!!!

As per tha mail dated 01/08/022 by SPPL regarding Avishkar 2022, team MSIHMCT
made awareness of the compettion among the students. Following stwudents
participated for the competition at institut lavel and the institute suggests the same
cludonic o furlbor parficpate at SPPU Avichkard 2032 compatition,

Names of the students
1. Mimai Saniay Ghodake

7. Vaizhnavi Prashant Deshpandes

Please find the following attachment.

1. Gl Photo of the student

2 One minuta video of the student

3. A3 size brochure of the competition

4, Ad size document about abstract of the competition

For your further perusal. ,;
. ,!II-:' {E\ I-'II. r
_ iﬂ}ﬂhk’lu‘ Thank you }/ ‘g\ i34
p-J '?l.'.u :-
(B

——

' S L
(=15 ,-g:mlrmqh
(BHATCT) L ,4@1
mharashirs State ngiute of *‘t .~

|

Hatet Minageoeni & Cawsnng Teonn
Shivaiinagar, Puag411ma ':"’i“q'-f
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SAVITRIBAI PHULE PUNE UNIVERSITY
(FORMERLY UNIVERSITY OF PUNE)

Avishl_kar - 2022

-ﬁa e g "'-._":_'.-._"-:JJ
- Avishkar

: His Excellcncy, the then Chancellor of Universitics and Governor of Maharashira, Shri S.M.
Korichna initiated o novel rescarch project competition fur siudents named AVISHEAR in the year ZUl
wfl]'l_ﬂlﬂ view i inculeate redearch culture among students, enesurage original aid novel thinking,
provide an opportunity for expression of academic talent and promote interaction among acudemia, B &

¥ Institutes and Industries. This activity is unique in its nature and has generated a lut of enthusiasm
among stdent,

Aims and Objectives of Avishkar:

FTao Inculcate ressarch cullure amony sludents

»To encourage original and novel thinking

#To provide an opportunity for expression of academic talent

#To promole interaction among academia, R & D Institutes and Industries

Projecis can be in the farm of v demonstestion fmodels posters and should be bused on mnovative ideos

1) Humanities, Languages, Fine Arts, etc.
3) Pure Sciences
J) Enginecring & Technolory

CLavels of Particlipation

I) Undergraduate Level | L)

NI} Post PG level (M. Phal /ThD) (PPG)

2) Commerce, Management & Law
4) Agriculture and Animal Husbhandry
b) Mcdicine & Pharmaey.

11} Pose Graduare level [P4G)
IV} Teachers' level (TH)

T2 = Rtaduniy wha have snrolled for the degreo diploma in the parisipating university oF i sonatitusnt / affillstod
calleges of recognired institutes who are below the age of 25 years.

PG : Smdens who have enrolled for the Post graduate depres /diploma in the participating university or Its
sonotituont /f affilioted collcges or recognized inatiutes wha ore bolow the age of 30 yearz.

PTG : Students who have enrolled for the MUPhLS PhDu DBoSe, | DULILY PDF in the participating university o i1
constitvent / affifiated collepes or recognized institutes.

TIL Cnly the approved teachars who ae pusuing Uee MOPRILS Pl B F DL PIF in the partcipaing
university or its constituent J/ affiliated colepes or recognized Institutes.

{1 Prizes and Trophies

i P R Tevied b wimniri 6 s Nevt
Ny o Dt Sl il o iuimotos el e o s ot i FTionatin ) 000 pi 0

%) |# Prize : Rs. 5,000/~
é Jnd Pl:l?-'t . Ri. im_ for a preciod of 10 iwosths two e winners frooe UG and PO,

FWinner s Trophy in each of the 50X caeeorics
= Gencral f.'hnmp'i o Trnl!-h:rr
»Certificate of Participation to all the participants. §

- Tentative Schedule for
various levels of competition.

Contact : Avishkar, 3
BT Ciedl. Savitibal Phule Pume Universicy, Pens:

L P @.} '-!!\“.ﬁ'n

~ P 1

State Level: 19 Week of Jan, 2033

Furihar Dutalls: hifp i ffablarunip i

¥ Annghlsr Rezrarch Fellooehip 63 Re & 000K pier momth

for pe of 24 months to the winnerm of Post PG
» e LT
i T

weu - - F — - - . ;‘.l.. -
‘e uﬂi-.rm-g{!_j?(é% : 14 Wk nf v 2022
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CAFE WHERE YOQU CAN ADOPT AND
PLAY WITH DOGS

Stray Dogs Should Be adopted

Rather than Breed Dogs ﬁ
=

* A place where you can enjoy your
food with Dogs

¢ Creating menus for people and dogs as well.

s You can also adopt dogs from the café.

e “Only stray dogs”, as they are very neglecled
currently

(=1 Pog o BAMIGBIPRIETY. e
i\ OF. 1162000 14




- F"““IIIIIE Throw Away Drinking lllalg[‘s_'____'f,

—_— _____,d-

Do we realizy
Purdreg mMlemuwmmmWFfwanmdn
8 Visiting in restaurant 20-40 flers of water is wasted and there are lakhs of

more restaurants, the wastage of waler goes up to milions of liters

ﬂ-lﬂﬂll.l:l-ufmhm ey ioes
Veow W Can reuse ihe
Brirising Water which (s

!.Thlmlhnmlhﬁllﬂ;hih!'nm purposes Or can
hmmmw-m-lwlﬂnhm

i "Fﬂlm.nﬂm
] ﬂhlnh.mh' “""“:‘1“!:.

/- Advantages (0 following this system are -
1. Saves Waler
ol mmﬂm wialer is in meEtazed connectan

3. increases Publicity snd popularity as we save water which
image to the people rWhich treates a goog

« Restayraol busiesses thal have lots of Water caq :
mitesnd connaction of waler are mare bengficias wﬂur-::::: have

o Restaurants wiit 3 high rumber of customers
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MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLDGY AND RESEARCH
SULCIETY, PUUNE
@ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
4124, K. M. Munshi Marg, Bahirat Patil Chowk. Shivajinagar, Pune — 16.
W- 25676640 Email: msihmetrsofficegmail com, website: msihmeirs.in

= 5

Deepawali Delights 2022

Type of the Event: Entreprencurship development Activity
Date of the Event: 14" October to 200 October 20232,

Ohjectives:
+ Tohelp students understand the upcoming trends and applying fusion in food products from bakery and
their market demands.
s Toencourage innovation and creativity among the students.,
~* Torain the sudents for all the documentation required for the analysis of accounts.
| Orgnnised By: Entrepreneurship development cell
Event Coordinator | Mr. Chintamani S.

Venuc Hakery Time / Duration | 07 days

Total Number of Studemnis Faculty | Non-Teaching

Farticipants — _— 5 ——

28 20 7 [ 1

Event Details A sale of customized hampers with & twist to the traditional Diwali {aral was the theme

of this event. There were arpund 6 hand-made pourmet fusion products by the students,
A lew to name were Chakali cookies, Coconut erescents, Thandai bombs, cte.

| Approximately 200 hampers were sold. ]
L TypeofLearning Owcome (Tick the appropriate option)
Contextualization of | Praxis and Critical Research Soft Skills
Knowledge technigue | Thinking

Leaming Outcome The students got an experience of managing the breakeven point and snalysis of the
Accoumnts in a business,

Mapping of the event with PO and CO Program Outcome
= PP P |PIP|[P|P|F|P|P [P |P
Entrepreneurship Development Activity 1 /2 13 |4 |5 |6 T (B [9 |18 |11 12
Enclosures:

»  Apendance Sheet {Wherever applicahle)

= 160 Feadback

+ Photographs of the event

Name and Sign of Event Coordinstor /a4 — “:f-\ll
' rif IR [
"_I'I
If ) 4
| . - N ..—l""?r:-‘- ' J“"rr
Dy, Seema\Zagade e
%F&bl L T
(BHACT)
Pahaearhies Sata naflie ol
Jotal M my TRehnaicgy

R . - e TG



®

MANARASHTIRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CA TERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)

412-C, K. M. Munshi Marg, Bahirmt Patil Chowk, Shivajinagar. Pune — | 6.
- 25676640 Email: msihmetrsofficeipmail.com, website: isihmetrs.in

EVENT: DEEPAWALI DELIGHTS 2022

L TmL =

SRNO YEAR | NAME OF THESTUDENT 14710 | 150 [ 16718 | 17700 | 1v1e | 190 | 2000
1. | Vinal year BHMCT | Athrava Salunkhe e P | P B P | P B P
2. | Final yeer BHMCT | lrawati Sathye | P [d B .“ p [0 P
3 Final year BHMCT | Mandini log P P r I P P P
4, Final year BHMCT | Nishigandha Rasker | P P P = 7 P P
5. CEYBHMCT Adityva Gawade = B P | P P P P P
. T SYBHMCT | Swapnil Chandhadi P P | [ P P P | P
% SYBHMC T Swars| Bhosale ) P P PP P P P
3 SYBHMCT | Yash Katti P P P P | B | P 0
9. EYBHMCT Rudhika Karnik P [ P P | P | P P
10, SYBHMCT Swapnas Kulkerni | P P P v P P | P
(I SYBHMCT | Manasi Dhede -.- P G F |l P | F| ® [ F |
12| SYBHMCT | Djas Lachke p P P p P PP
13 SYBHMCT Nandini Patange == 7 P P P Pl P 5|
T4 | SYBHMCT Siddhi Jngtap — [ ﬁ B O B | P P
|5, SYBHMCT Swmruddhi Khade _ P P P | F E | P P
I8, SYBHMCT Tanmayes Sutar = Fr P | _. p P BE-
7. SYBHMCT Shruti Kataria = r P P g P P
18, BYRHMCT Siddharth Shinde = == P p P p p P
19, SYBHMCT ¥ ugandhara Bhosale Patil =l B r P P p P P
T 20, | SYBHMCT | Tejusvi Tavdare N P P | F P i m
;__._s__..,.\l L -
Sl Facuity-1neiarge ] vmwh,,.. i



MAHARASHTRA STATE INSTITUTE OF HOTEL MARAGEMENT AN CATER NG TECHNOLOGY AND RESEARCH SOCIETY,
MUNE

'E‘%iz‘;& MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
i i i ? CATERING TECHNOLOGY (UG & PG - Depree Propramme)
g 412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Punc— 16,
B - 25676640 Email: msthmettpofiemail.com , web site:msihmetrs in
Drate: 14710128
STUDENT FEEDBACK ON ED { START-UP ACTIVITY /
NAME OF THE EVENT: _D_mi:amﬂh_[)_dﬁﬁ_
YEAR OF THE EVENT October 7022
NAME OF STUDENT U1 Qras Nachak
ENROLLMENT NO (INST.) : 20206 |
Please circle the relevant score -
[ sr. Ne. CRITERIA SCORE
1. Efactivenass of teamwork . 4 3 2 1
2. Adeguacy of resources 5 o 3 2 1
- 3. {:‘..Imhy of Instructions 3 v 3 I
4. | Time Management 5 | 3 2 % |
| —
5, Centribution of activity towards learning new Tl 3 2 1
zhills
M Practical Applicability 5 [.4-] & 2 1
7 Extant ta which creativity was promoted i e 3 3 1
& L evel of autonamy V:,,_, 4 3 2 1
9 Support of facilitator N a 2 7
s 10, Cwerall satisfaction with the activity 1._5—'" 4 3 2 1
Learning Qutcome:
| TOTAL SCORE -4%. QUT OF 50

7 L ¥ I.'.:c.l. g. .-.- 5
@ﬂ/&fg’_’ B . T

Signature of Student

o =
Ko i heRET FL: b II [
1A, g 1

S

A



MALNARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMERT ANBCATERIMNG TECHNOLOGY AND RESEARCH SOCIETY,
PLINE
*c;fi}“'} MAHARASHTRA STATE INETITUTE OF HOTEL MANAGEMENT AND
g 1} CATERING TECHMOLOGY (UG & PG - Depreg Programme)
s 412 = L, K.M.Munsiu Marg; BahiratPalilChowk, Shivajinagar, Pune - 16,
& - 23676640 Email: msihmetipo@email com , web site:msihmetrs.in

o o,

Digte: 142] 10 2%
STUDENT FEEDEACK ON ED / START-UP ACTIVITY !
&
NAME OF THE EVENT: bespawali Aelghts
Eﬁ g i b

YEAR OF THE EVENT

NAME OF STUDENT IM CEgilbe

ENROLLMENT NO (INST.)

Please circle the relevant score -

&r. No, CRITERIA SCORE
i Effectiveness of ieamwork el 4 3 2 1
2. Adequacy of rescurces 6 4 3 2 1
3. Clarity of Instructions 5 471 3 2 1
4. Time Management é,/i 4 3 2 1
& Contribution of activity lowards learning new \5/7'( 4 | 3 2 1

skills L

B. Practical Applicability 5 A 4 3 P 2 1
7. Extent to which creativity was promoted 5 4 3 2 1
B. | Level of autonomy 5 | 4 3 I
g, Support of facilitator B ': 4 3 2 1
10. | Overall satisfaction with the activity | 4 3 2 1

Learning Outcome: | inte ﬂiﬁﬂu:ﬂm&ﬁ ; P?‘DM w\m‘ﬂ*&?"'

TOTAL SCORE —!—i OUT OF §0

ngg_ufiqx’{ ; fﬁﬁ_%.
Signature of Student L ;\
"-f'll feg fia, M R AR '-I _)
O 2000 L&



MAHARASHTRA STATE INSTITUTE €6F HOTEL MANAGEMENT AND CATERING 1ECHNOLDGY ANDRESEARCH S0CIET T,

PLRME
__-{E-Eg-i:,: MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g‘ i i CATERING TECHNOLOGY (UG & PG = Degree Propramme]
et 412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16,
- 25676640 Fmail: msihmetipodfgmail.com . web sitezmaibmenrs.in
Diate: 141 fof 1Y
STUDENT FEEDEACK ON ED | START-UP ACTIVITY /
NAME OF THE EVENT: Peppawald Dol gm
Pt i
YEAR OF THE EVENT
NAME OF STUDENT _ pMhawva Salunkbe
ENROLLMENT NO {INST.)
Please circle the relevant score -
Sr. No, | CRITERIA SCORE
% I Effecliveness of teamwerk AT 4 3 2 1
2 Adequacy of resources y G 3 |
3, Clarity of Instructions 5 4 a F  |g
4, Time Management & % 3 2 1
g Contribution of activity towards learning naw 5 a-1 3 E | 1
skils o
6. Prachcal Applicability 5 4 3 2 |ad
1. Extert ta which craativity was promoted A 4 3 | 2 1
8| Level of autonomy S| 4 ¥ [ 2 [ 7]
9, Suppor of facifiator 5 4 3 -
10 Cwverall satisfaction with the activity 5 4 2 1
Learning Outcome:  TYTecHueines s o€ tecommertl & Tiwt
PR, q_q & gy E-*-'J--
TOTAL SCORE 32 OUT OF 50

d

'P!—-
gek o Al

: o e
Sigfiature of Student -"'““{;?'f-'i-._a

T

o L ]

ba REHSON ZONERUAE 1)
I i

ol LR LT P ﬁ;



MATTARASTITRA STATFE INSTITUTE DF HEOTEL MANAGEMENT AND CATERING TECHNOLOGY AMDRESEARCT SOCIETY,
PUME

éi_‘l"’ S MAHARASHTRA STATE INSTITUTE OF HIOTEL MAMNAGEMENT ARD
g : ':"_ é CATERING TECHNOLOGY (UG & PG — Degree 'rogramme)
4212 - C, KM Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune — 16,

Date: 14101

STUDENT FEEDEACK DN ED / START-UP ACTIVITY ¥

NAME OF THE EVENT: Despouali Oelights

20 2
YEAR OF THE EVENT =

NAME OF STUDENT EﬁﬂﬂﬂEp'ﬂ':' Aidas

ENROLLMENT NO (INST.) : 2021128

Please circle the relovant scora -

Sr. No. CRITERIA SCORE
1. | Efieciveness of leamwork | a 3 [ 2 |1
2 Adequacy of resources 5 A 7l 2 1
X Clarity of Instructions o 4 3 2 1
T4 | Time Management | 5 | 4| 3 2 |1
5. Centributicn of activity lowards learming new 5 4 2 1
. i‘ik}z'&cm Applicability & | 4 3 2 1
7. Estent to which creativity was promoted 51 4 3 2 1
8. Level of autonomy 5 A | a3 | 2 1
g, Suppon of facilitator | & 3 2 1
10 Overall satisfaction with the activity 5 | 4 3 2 |1
Learning Outcome: Leptnd” Ao do o- .,‘.Lau"j et
TOTAL SCOREFE-— OUT OF 50

_:-""_.__-.___ \
LT W S

f‘jij = T LE
Signakire of Student ’



WAHARASHTRA STATE INSTITUTE OF FIGTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PLRE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 = C, . K.M Munshi Marg, BahiraiPailChowk, Shivajinagar, Fune - 16.
2 256706640 Fmnil: msthmettpodfilagmail.eom ; web site:msihmetrs.in

I¥ate; l-'-l'!uf,.‘r_!_

STUDENT FEEDEBACK ON ED | START-UP ACTIVITY s
NAME OF THE EVENT: Deepgauuli Delighte
203
YEAR OF THE EVENT Y
g i . - i * |
NAME OF STUDENT RodkiKa Kewnik
ENROLLMENT NO (INST.) . 202154
Please circle the relevant score -
Sr. Nao. CRITERIA ' SCORE
p Effectiveness of t=amwork 4 L 2 1
z Adequacy of resources S | 3] bﬁ:— i 2 1
a, Clarity of Irstruchons 5 4 3 = 1
4, Tima Managemant A | & 3 2 1
]__5_ Contribulion of actwity towards leaming new S| 4 3 2 1
skills
= | Practical Applicability 5 | 4 3 2 1
7. | Extent to which creativity was promoted ams |0 | | = [
8 | Level of aulonomy B L | 3 7 |1
] Support of facilitator = 5 o 3 2 1
10. | Overall satsfaction with the aclivily 5ol 4 | 8 Z 1
Learming Qutcome:
Nive fresipges enk
TOTAL SCORE L5 QUT OF 50

-

Signature of Student f"":ﬁ N .
S 5o Np, MAHIAMITI0NPUR E
21T o vivazees

/



MAHARASHTRA STATE INSTITUTE OF HOTEL MANASEMEMNT AND CATERING TECHNOLOGY
i A RESEARCH SOCIETY, PLINE
,‘E-i:ga. MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g B CATERING TECHNOLOGY (UG & PG - Degree Programme)
" 412-C, K. M. Munshi Marg, Bahirat Patl Chowk, Shivajinagar, Pune - 18,
il ®|- 25676640 Email: msihmctraofiice@gmail. com, website: msihmelrs. in

Photos of Deepawali Delights
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANASEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE

i}%@ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
w CATERING TECHNOLOGY (UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

Brochure for Deepawali Delights

iDhegreet Pone

X
., DEEPAWALI @
g”) DELIGHTS (s

A I_'-.}rrli'-m|.|-_'|i-'4.|r-g.' Joke on
Diw ol & Troditional Foraol

MSHIMCT IDEGREE!, PUNE PRESENTS
CUSTOMISED DIWALI
GIFT HAMPERS




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: msihmcirsoffice@gmail.com, website: msihmcirs.in

Demo for Egg Cookery
Type of the Event: Demonstration
Date of the Event: 22 and 23 May 2023
Conducted by: Chef Kalakrushna, Courtyard by Marriott
Objectives:
e To teach students different methods of preparing eggs.
e To improve cooking skills, especially in preparing eggs, which can be a challenging ingredient to
cook perfectly.

Organised By : MSIHMCTRS
Event Coordinator | Abhay Manolkar |
Topic Covered :
e Preparation of various breakfast preparations.
¢ Plate presentation of eggs preparations.

Venue MSIHMCT Time / Duration Four hour
Total Number of Students Faculty Non-Teaching
Participants

79 76 02 01

Event Details The study tour to Hotel Cocoon was organized for students

studying hospitality management to provide them with a first-hand
experience of the luxury hospitality industry and to understand the
standards of service and operations maintained by a star hotel.
Type of Learning Outcome (Tick the appropriate option)

Contextualization Praxis and Critical Research Soft Skills
of Knowledge technique Thinking
v

Learning Outcome Students learned different techniques for cooking eggs, such as
scrambling, frying, and poaching, and understand the differences
in texture and flavour that each method produces.

They also learned how eggs can be part of a healthy and balanced
breakfast, understanding their role in providing essential nutrients

and energy.
gllgppmg of the event with PO and Program Outcome Enclosures:
e Function
Subject Subject P|IP|P|P|(P|P|P|P|P|P P P Prospectus
Code | Name |CourseOutcome |41, 13145 (6|7 |89 [10 |11 12
CO 02 vy ~

. Correspondeng;%ﬂ [V T

. Attendanc_;e@ffem%yer applicable) Princled

e 360 Feed oyl | e

e Photographs of the_ggfé L = ol ol

g VRS i ooy

Srivagrisgat, Fur =



b
o MIAMAKASHTRA STATE (RSTITUTE COF HOTEL MANAGEWMENT AN D CATLRENG
of 5t FECHNGLOOY AND RESEARCH SOCIETY, PUNME
§ 1%‘ MAHAKASHTRA STATL INSTITUTE OF HOTEL MANAUEMENT AND UATERING
B !L'.. TECHSOLEAEY (LI & PG - Deirie Pl imime)
R 112 £, BN M mhd M it PP ek, Shlsajinpian i - i
B - Za0To0o0 il mithncireoilieeiamalloam, wib sitemsilmesrain
REF: MSIHMCT/UG-PGISEIZ023/ BB &
Date: 13 MAY, QLY ,
FUNCTION PROEFECTUS CUM CFFICE ORDER
Mame ol the Event: Glely, COOWRERY Date of Event; g5 MAY 204
. 22 MAY eogd
= L...r"
e Programme:  BAMGT (MEAMGT T E}E"* [ 3 FFin Bay,
Year Time: 107 40 | g,
Types of Function; o Mecling  » Intenview » Guestlecture  « Workshop
= HEmminar ® Wieit » Cthers (Flease Specify) -
Suvet Brefila | Mams £ SuFFi aM  eecedgaser steeRIaTl
Designation / Organization; i e
Facully I — Gharge: R T K e TR, G,
Venue: » Classroom . s « ZTaffran » Conference
# Azzambly Hall =  Board Rooin s Principal Offics =1k,
Sr, No, of SCA Registrar [+ §
FOGD & BEVERAGE DEPARTMENT:
TR = Faculty
Mgl Time | Pak Verue KHEhEn Food Do, Rt Siafl
Breakfast
o
Lunch
FT ;
pr— — — — — — —— — ——— I
Takeeways




[{=]=]} m‘_ﬂgﬁbﬂ FAGULTY INGRARGE -

Venue and Set up
Linen

Flevaer Arrangament

Function Board
E:H.:urlhlg

Social Madia In charge

Phatography D et 'ﬁmt L

Media update after event - Face Book D Instagram D
STUDENT IM CHARGE:

Fn::d Production : ,.n.hl..,uiﬂ % duuak. 2,
Food & Beverage Service

Rooms Division 3

Social Media / Media ¢ abawe. D, & m!mj. o

CIRCULATED TO ALL FACULTY AND STAFF

5 ___ Name Sign BN | Mame Sign
1 Mr. 5. Rayarnkar ?ﬂf__.ria. Mz b Dimble @'J
Z M, V. Sanup ——— 114 | Ms. 5 Marin Jen
b Dr. V. Kadam 18, Me: U Toke | . o
4 Nr, D, Joshi 16 Mr, 5. Jagade
= W A IEROKST (. | 17, Wi, LI 15Me
B Mr. C. Sahasrabudhe Mr. B Padvekar
7 Ms. 5. Paranjpe Mr, 5. Deshmukh
g e, D Janvekar Mr. S Bedse
8 Mz, P, Pawar M AKaware—
alla] Mg, A Wanma Me Azl Babar i
M1, | R. Gade Ms. Warsha Rathod 'S hiy
‘12: |'Ms, D, Mame = P v ]
edia vpdsted on : Sigrature _*
afe BLAJL
.f_d- -:‘{IEHT-ET
@ Slute nshfuns
Hote Meragamnt & Cataing Tecomoiogy
Shivsilnagia, Bag.d ig




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UGS & PGS Degroe Programmao)
412 - C, K.M.Munshi Marg, Bahiral Patil Chowk, Shivajinagar, Pune = 16.
|- 25576640 Email: msihmetreoffice@omail com , web site: meihmefrs.in

T

W

REF: MSIHMCTRS/EHMCTI2025/452 Date: 23.05.2023

To,
Mr. Kalakrushna Bhuyan
Sous Chef,

Courtyard by Marriott,
Hinjowod, Punc,
M = B530671300.

Droar Mr, Haolokrushno,
Greetings from MSIHMCTRS. !

On behalf of the MSIHMCTRS (Degree) team, we would like to extend a heartfell thank you
for sparing your valuable time and accepling our invitation on 22 and 234 May 2023 for the

demonstrafion of wvarous breakfast egg preparations, egg-based sauces and cooking
techniques for our FY BHMCT students in their day o day practical operations.

Thig session was appreciated by the students. It was indead a greal session!

We hope 1o have the pleasure of working with you agamn in the future.

With regargs. gfﬁ
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Dr. SaemT Zagade
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MAHARASHTRASTATE MEITTUTE OF HOTEL MANAGEMERT ANDUCA TERIMG TECHSOLGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE QF HOTEL MANAGEMENT AND

(&

CATERING TECHNOLOGY

{145 & P - Degree Programme)

412 - C, kM Mimshi Marg, Bohirat Patil Chowk, Shivajinagar, Pung — 16,
W- 256766 Emnil: muibnssieofeediznall seny, web site: nuthmetsin

FYBHMOCT

22| &

ROLL
THICE,

NAME OF THE STUDENT

2201

Aparwal Daksh

AR

Amhlmur_mgr_

22205

Andhare Prajyot

04

A Rayjue

25

Bakre Candhur

2306

202207

o Bk L

_Bhandare Rewai
Bhosale Shrali

ef o] a o ] &) W B =

202208

Biware Tanava

2209

Bobaie Rupuli

—_
=

202210

Bormwake Tanlshg

—
=g

202311

Barde Yivan

._,
=

2212

Bramhe Shaseany

IVZZLD

Chavan Swapnil

202214

Chopade Jineel

262215

Diesale Vaishnavi

202216
202217

Deshpands Advait
Deshpande Atharva

20231E

Dihehe Sahil

202219

ool Asnish

022M

Gallewnd Buajal

203371

Uejage Amruta

Jriramed

Ghate Arya Ganesh

203223

Uhorpacle Prathemesh

FATEAEL

Clokhabe Mishad

202225

Gore Bhuishan

202206

Hedaoa Mikhil

207

Howale Anikes

202228

Ingnvade Abhijest

202229

Tadhnv Saksham

i iy

20XX30
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R e — P
32 1202232 | Jore Anish P
3| 202333 | Joshi Ameol P
H. | 202234 | Joahi Apurva i
% | apaaze Jusii] Bu ik #
36, | M35 Joshl ¥Wash P
37 | 202237 | Kaibhor Karan P
3. | 202238 | Katwate Abhijeet r
4%, | 202239 Katwate Abhishek ¥
40. 1202240 | K ekare Soham P
41 1 202241 | Khoest Atharva r
42, | 202242 | Kondhare Dbruy P
.., 202243 | Rurawale Hirdhad A
44, | 202044 | tande Hushikedh ¥
45, | 262345 | Lomihe Hirsh 3
45, | 202240 | Londhe Nikiz o

i,

M
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MAHARARHTHA STATE PNSTTTUTE OF THITEL MANAGEMENT AND CATERING THECHMOLOOY AND
URLEL I SOCIHTY PUNE

MAHARASHTRA STATE INSTITUTE OF Hﬂ'l"EL HﬁNﬁﬂEh'fENT AND
@ CATERING TECHNOLOGY (UG & PG - Degres Programme)
e 412 — C, KM Munshi Marg, Bhiva Putil Chowk, Shivajinagar, Pune — 16,
- 25676640 Email: malhscire fcedtennl oo, web site: mihmcim i

Demonstmation  Egp Cookary
Class FYBHMCT

202247 | Matsjan Arpan
ZRME | Makasare Shalmali
2249 | Malucars Abhiihok
202250 | Manolkar Phyush
202251 | mohite Pramay
AZIR | Newaskar Akshads
| 202253 | Wirwane Shivini
B | 202254 | Ochani Sid

9 | 202255 | Purdhe Rij

. | 303385 | Paswl Adityn

U | 2022357 | Powar Piyush

1. | 202258 | pawar Yash

B | 202259 | Phule Kristna
M. 1 202260 | po) Suraj Shir
3. | 202261 | pore Panih

18 292963 | Rejemane Harshl
1% [ 2098% | fisstnd Eaan
18 | 202264 | Saluare Mahesh
'™ | 202265 | Sahare Pandursng
20. | 207366 | Yajoni

2l | 202267 | Gamgir Aditya
22 | 202268 | Shuikh Asbed
1202269 | Ghusikiy Afeal
24 | 99970 | Gharma Modita
202271 _| Shedge Aayush
6. | 202272 | Sholke Sarthak
2T, 1202273 | Bhinde Riddhi
8. | 202274 | Shirke Pramav
29. 202275 | Shivaharan Kekd
30. | 202276 Shujjat Ali

o ol ml W =

'u*l‘r‘:f'ﬂ'-l'ﬂ‘ﬂ'#'ﬂ'ﬁ‘ﬂ*u'n':-:lu-::p-'ahn

MR R RN




3 | maemy

Singh Exhaan

Bope Aniket

33, | AT

Suradkar Rushikesh
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35 IEFE-EJ

Tonde Sujid

3. | M52

Turekar Virnj

38, | 207284

Vhawal Sumit

3, | w2288

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

"LEE
e MATARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
_""iﬁ;'f CATERING TECHNOLOGY (UG & PG - Degree Progrimmc)

412 - €, K.M Munshi Marg, BahiratPaiilChawk, Shivajinapsr Pone = 16
®- 25676640 Email: mathmetpoiiiamail.com , web site:msihmetrs.in

Date; 2¢ E 23 H!T 25

ETUDENT FEEDBACK ON WORKEHOD /DEMONSTRATION / LCGTURE r

NAME OF ORGANISATION : Zouwdyacd by Monkiol
MAME OF THE RESOURGE PERSON chel Fodojouusalro
NAME OF THE EVENT - g Bwe

NAME OF STUDENT B SN
ENROLLMENT NO (INST ) :

Please circle the relevanl score

Sr. No CRITERIA SGORE

1 Introduciinn given of bath (gell and lopic) (5! 4 3 2 1
E Content delivery of tha rescurce persan B 4 3 2 1

3 Encourage students to ack guestions | @_ 3 2 1

4 Vvas there any element of creativity 5 4 @.‘ 2 1

5 Subject matler krowlkedge/command ansubjsct | 5 | (@) 3 3 1

& Pragented the subject clearly and 5 4 3 [ {3 [
= syslematically .

7 Answered the doubts or queries of the students | (5) | 4 3 2 |1
E Time managemeant _.@} 4 3 2 1

9 Would you recommend the insiructor for other 5 & 3 2 1

rlasa e
19 How do you rata the-class overall? 5 4 @) | 2 1

|
ToTal score A2 ouT oF 50

1 ey
| % o
PRINCIFAL 4% B

A mmmhigrgﬁrﬂnsﬁﬂeﬂ B e e
Habal Memansma it & Saining Tagh i B T

Shwramane. Fun=d 1016 5 H\-_
"--._,__‘_________..-F"'
R




MATATASHTEA STATE INSTITUTEQOF HOTEL MANAGEMENT ANDCATERING TE['I-I-H{IIJH..'.‘!' AND RESEARCH SOCIETY,
UM

%'nﬂ, MAITARASTITRA STATE IN3TITUTE OF HOTEL MANAGEMEN] AN
il CATERING TECHNOLOGY (UG & PG - Degree Progrumme)

412 - €, K.MMunshi Marg. BahiratPatilChowk, Shivajinagar, Pone — 16
B- 25676640 Email: msihmettpoidiomail.eom , web site:msihmetrs.in

Date: E.l-ﬁ'-u?-' P'fuj 24

STUDENT FEEDBACK OM WORKEHOP IDEMONSTAATION { LECTURE 7

NAME OF ORGANISATION MMLMM
NAME OF THE RESOURCE PERSON —f&wfj\——.gﬂjﬂ_’mm__

NAME OF THE EVENT faq Demo

MNAME OF STUDENT : _Eﬂiﬂj_éj.d-!

ENROLLMENT NO (INST.)

o

Please circle the relevant score

Sr. Na CRITERIA SCORE
1 Intraduction given of both (sell and fopic) 5 E"J 3 2 1
(2 Centent delivery of the resource person 5 4 @ 2 1
3 Encourage students ta ask questions 5 2N 3 2 1
4 WWas there any element of creativity @ 4 3 8
5 Subject matter krowledge/command on sublect | & | (3) 3 2 [
& Presented the subject clearly and 4 3 2 1
—_ systematically L
7 Answerad the doubts or queries of the students | 5. | (4) 3 2 1
8 Tima management 4 3 2 1
a Would you recommend the instruster for other g @ 3 2 1
riaag
10 How do you rate the class overall? i 4 2 1
totaL score B out orF 56
. _?.'bhh-:"';&'-- —————,
T L L
atire nf Student | _ﬁ'ﬁi‘“'-""'_—'_h““{%%
e .ll |. '..\‘.Fﬁ.
PRINCIPAL [ __;i Hug b, UANBOOOU P | 3|

] tHHMCI-] BT, 1 UL !

& Mabitrashion Siate insgiteof ki Jﬁ
Hotal bz i - aftrel gy l-‘!"?r;""'"— l.'FF'-é'
5r'||"':i PR, # il ] (P[] :?E—&'_'_FFP-J




MAHARASHTRASTATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AMND RESEAR CHSOCIET™,

FUNE
s, MAITARASIITRA STATE INSTITUTE OF HOTEL MANAGEMEN | ANL
%*gfy' } CATERING TECHNOLOGY (UG & PG — Degree Progrimme)
412 - C, KM Munshi Marp, BahiratPatilChowk, Shivajinagar, Pine — 16.

B 25676640 Email; msitmcttpo@@email com , web site;msihmerrs.in

Date: 204298 Meuyag

STUDEMT FEEDBACK OM WORKEHOP [DEMONSTRATION { LEGTURE

: Cok Yo *
NAME OF ORGANISATION : Countyord by
NAME OF THE REGODURCE PERSON Al e lerighpoo
e840  elana?
NAME OF THE EVENT
MAME OF STUDENT o _hadhieesh Lawyole

ENROLLMENT MO {INST))

Flease circle the relevant score

Sr. No CRITERIA ' SCORE
1 Introduction given of both (seif and fopic) 5 4 @ 2 1
2 Content delivery af the resource perscn 5 'E}_}' 3 2 1
3 Encourage siudants lo otk questions 5 % | G0 [ & |1
] VWas there any elemert of creativity {f.i_:" i 3 2 1
5 Subject matter knowledge/command on sublect | & 4 3 W E
& Pregented the subject clearly and 5 4 a 2 1
: systematically s s
7 Answered the doubts or queries of thestudents | & | (@) | 3 = 11
8 Tima management 3 F .@ -3 1
g Would you recommend the instructor for other 5 4 3 e |1
10 .mda you rate the class overall? 5 [ 3 | 2 1
TOTAL SCORE 23, OUT OF 50

HEQM Studant ﬁi’ﬂm PRINCIPAL
& A

L E rsaﬁwn
BERhing Shaes -
@ ' q:_-‘iil. HegMe. BLHMEITBEEFaur 'I'IE"l, Harie b '—'l't.:-l .MT mmeﬁ;ﬂ:ﬂw
.:E' 1\\ I:It 11 (200G .’:&:E:) S]II'J e uikg—d I.t|l--|r.-l - |
..""l-.\_______..-r"l'r i "
%ﬂﬂ?ﬂl - Hﬂ}‘ﬁ::ﬁ' :




H.l'dl.‘tﬂ_.'.!;!ll'lﬂ.‘l. STATE IRETITUTE GF HETEL MANAGEMENT ANIRCA TERIMG TECHNOLOGY ANEF RESEARCH SOCLETY.

FUNE
o MANARASHTRA STATE INSTITUTE OF HOTEL MATAGEMENT AND
g @ﬁ g CATERING TECHNOLOGY (UG & PG — Depree Programme}
412 - C, KM Munshi- Marg, BahisatPatilChowk, Shivajinogar. Pune - 16.

|- 23676041 Emanl: mahmetipoid gmail.com , web site:msihmetrs.in

Bate: 104 23 Moy 0.1

STUDCHNT FCCDDACHK ON WORKSI IOF /DEMONSTRATION / LECTURE

NAME OF DRGANISATION _Lmﬂ:jnnd_m_mmaa‘_

NAME OF THE RESOURGE PERSON Chef e lnbyathae
MAME £IF THE EVENT L G Twane
NAME OF STUDENT o o Bhahae Ceve
ENROLLMENT NO (INST )
Please circle the relevant score
Sr.No | CRITERIA SCORE
1 Intreduction given of both (self and topic) 5 3 2 | 1
2 | Content delivery of the resource person ] 4 @ 2 1
A Encowage students to ask questions | 5 (4} 3 2 1
4 Was thers any slement of creativily G 2 3 F ™
5 Subiect matter knowledoe/command on sublect | 5 4 [3) 2 1
8 " Presented the subject clearly and 5 | & | & (DT
| eyebarmaticatiy i
| Answered the doubits or queries of the studenis.| 5 | 4/ | 3 % 1
| Time managaméant {‘:E:' 4 3 CE
5 Would you recommand the instructor for other 5 4 (3 2 BT
Glaaa 1
10 Hewe o you rate the class overal? 5 || @ z |3
TOTAL SCORE -2& OUT OF 50

| .
PRINCIPAL

[BHMCT]
RESTEREIANIIR i A IR LEE
Hotal Maagamient || Canmsing Techroleg)
Ohsvallh e E=25 N E

Signature of Student




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMERNT AND CATERING TE CHNOLOGY AND
RESEARCH SQCIELY, FUNE

Bt MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¢ wﬁ%% AND CATERING TECHNOLOGY
g {UG & PG — Degree Progrimme)
%—FH. 412 — . X XA Munehi Marg, Bahirat Paiil Chowk, Shivajinagar, Pune— 16,
=7 & . 75676640 Email: msihmenpo@pmail eom., web site: methmetrs in

Industry expert/ Guest lecturelDemaonstrator fecdback
2ol s
Eléﬂl:: I_E.l/ﬂ_';()

NAME OF HOTEL! ORCANIEATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant scorg

Sr. No | CRITERIA SCORE
1 Studenls groeming standards and body VR 3 £ 11
language =
Z Spuie loudty ond cloady i P 4 3 z 1
3 Sudents were awans of prectical and 1;, | 2 2 1
operational knowledge and skills of the Yepic
4 Etudents possess knowledge of lechndlogical % 4 3 2 1
adugneerment in the industry
) Snowed dynamism and enthusiasm o F 3 2 1
A Mhie=tinmng frecuently retated 1o the topic 5 o | a3l 2 1
T Able 10 yrcerstand the cantent delivered - 4 3 V2 1
8 How do you rate the tlass overall? v | 4 3 -5 i
TOTAL SCORE Ha QUT OF 40
=D _'_'_F'J

-y

Signature of facilitator

PRI PAL
(BHMCT)

Makarashia Stae Insfiluleol
Fhetel Mimaunimn: 5 Camiing Teonm

Ehivaitiioe:, Purs-d1300




MATARASHTRA STATE INSTITUTE OF HOTEL MANAGUMERNT AND CATERING TECHROLOGY AND
BEST & B H 2l TRl B
MAHABRASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
@ CATERING TECHNOLOGY (LG & PO - Degree Progrumme)

412 -C, FubLMunahi Marg. Balind Padl Chowk, Shivgfinngzar, Pune — 16,
- 25670640 Emall: mshmeinsliocs pmn o, webs sl ppibumicms in

Demonsindion: Egp Cookery

Clasy t FYBHMCT

Reg.No, MAHESAEICATUNE \‘EJ ﬁ;ﬁ'f‘{" ;
': [ R RN T |



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND-CATERING TECHNDLOGY
AND RESEARCH SOCIETY, PUNE
é{%@; MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
= TECHNOLOGY (UG & PG - Degree Programme)
(a;':ﬁ; #12 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Puna - 16.

= - 25676640 Email: msihmctisolboe@omail com, web site: msibmeirs in
GUEST LECTURE BY MR KANCHAN CHITHNIS
Type of the Event Guest Lectura
Date of the Event 1811172022
Conducted by : Mr Kanchan Chitnis, Freelancer, Ex Obercl Talent Head, +8833402000
Dbjectives

@ Equip the students with essential interview skills and strategles lor answaring comman interview
‘questions tailored to the hospitlity indistry.

@ Provide infarmation on the hotel indusiry and the imporfance of soft skifls sech as custamer
sarvice, adaptability, and leamwork,

Crganised By | MSIHMEG TRS, Degres, Pune
Event Coordinatar |anahita Manna | |

Tapic Coverad | intarylew Skills

arma

Venie Assembly Hall [Time / Duration 11:002m-2:00pm
atal Number of Students Faculty |Nﬂn-TEan:h1nu

Participants | _

110 103 02 A

Event Details

ICn the18th of November Mr. Kanchan Chitnis graciousty ascepted our
iTm'ﬁtaﬁm to be an eminant Guest Speaker for the Second Year BHMCT
Swdents: The ecture simed to-equip the students with essential soft skils

ni intenasw preparation echninues cracial for their upcoming 15-week
ndustral Training, Mr. Chitnis, with his extensive 27-year career a5 a

uman Resource Professional at the esteemed Ohergi Group of Hotels,
riepired our students with his succesful journay. Ha shared invaluaibhe
ess0ns and anecdctes, providing studenis with-g broader perspective of
rdustry demands and career pathways.

The session also dova inta key soft skis nacessary ior becoming well-
rounded hospitality professionals, emphasizing the importance of
communication, teamwodk, prablem-soiving, and customer senvice skills,
Additionally, Mr. Chitnis offered invaluable advics on interview praparation,
linchding resume budding effactive communication during interviews, and
= howeasing one's strengths and experences,

Tha highly informative session left our students enlightened-and pre-
equinpad wilh the knowledge-and confidence needed to-sucssed inther

araers. Mr. Chitnis' words of wisdom resonated deaply with the sludenis,
re,au.ring them inspired and mativated to excel in thelr future endeavors

Type of Learning Cutcome (Tick the appropnate option).
.Enntexruaﬁzatiun ot [Praxis and i{lrihc:al Thinking |Research Soft Skits
nonwledge technique ! =
Tk "

Frg. Mo, R e I e

o, 1R G




Learning Outcome 1, Gain insighis inta esseniisl soft skills required for success in the
hespitality industry.

2. Undersiand the significance of communication, teamwork, problem-
solving, and customer sarvice skills in becormng well-rounded
haspitality professionats.

3. Leam effective intarview preparation techniques, including resume
building end showcasing one's strengths and experiences.

4, Gainabroader perspecive of Industry gemands and career
pathways in the hospitality sector

5, Pre-equip students with the knewledge and confidence: needed 1o
succesd in thel upeomeng 15-wesl Indusital Teaining,

Mapping of the event with POoand CO Program Outcome
P o= Fowseoucone 1 P2 pa pa s pa pr PIPP PTOPTIPA:
Ewisqtaﬂs- v w | |
Enclosures:

@ Funciicn Prospectuis

@ Corraspandence frail

@ Atendance Sheet (Wherever applicable)

@ 150 Feedoack

@ Remuneration pad if any { Appreciation Letter )
@ Photographs of the event

'_h:_,:;l‘,l—:,,f A AR T AR A

Mame and Sign of Event Coordinator

Dr. Seema Zagade

PrpREING | PAL TR, 4
o] ﬂw.ﬂﬁ.uﬁﬁtﬂﬂﬁ:llh.h .r:'.
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. MAHARASHTRA STATE INSTITUTE OF HOTEL MANMAGEMENT AND CATERTNG
bl TECHNOLOGY ANMR RESEARCH SQCIETY - PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
; TECHNOLOGY (UG & PG - Bepree Propramime)

H:':"C““‘ = OOk M unsin Marg, Buabirat Pail Chowk, Shivajinagar, Pune = |6,
B = 25670610 Ematl; msibmetmaffice@ email comy; webisite: mshmictis:in

4

afra
P
T
I:‘TG:.::':"

REF: MSIHMET/ILUG-PGISSA022 I.'L!‘q
Date; 14 || | zD22-

FUNCTION PROSFECTUS CUM OFFICE ORDER

Name of the Event : Gues Sf'tmif—%" "l‘lﬂ"'i'"—:hﬂj""- Date of Event: ‘lEJ'HT'?-ﬂ‘-lL
by =8

Programme : MHMH Year: 1m0y \F’ngab-"“ Day: F-"-rl'-:i.m.j

Year Tima: 11! c2am onwasol
Types of Function: . Meeting o Imerview s @Gestlecturs  « Workshop
= Seminar = Visit = Others (Please Spetily) -

Guest Profile/ Name: ™M kamnchan Chidnic

Faculty Coordinating:  Manita T™Mannao

Venue: « Classroom = lrix Zafiran * Conference
_,-"'fggﬁembly Hall » Board Room _s—Princips! Office
Sr. Mo. of SCA Registrar (&5

FOOD & BEVERAGE DEPARTMENT:

Meal Time | Pax Venue Kilchen

Staft
Breakfast § ool 61 | Prindpek. | ATK M
] elbice =
Lunch |\ sopm| | I.n.-][rran AT cs {" iF ,,] Proma o
FMT
T
o




BEOOM DIVISION MANAGEMENT AR RAMGEMENT:

Type of Linen: Toble Loy Nos Faculty In-charge: M=~
Eriui
Flower Arrangement: | m0O (O PHm | }

Camera® |

gpecial Instruction:  Carn el and T""'"-’f""‘ﬂ'!:\j m'ﬂﬂ 4e bo ﬂ'r*l‘unjnc].

STUDENT IN CHARGE: AM-avve: = ;I.r'ﬂ.:...:ng&-i - Lolkcelhi - Iy

Food Production: Bnawua - S
Food & Beverage Service: Trowosak © =

Accommodation: Sadesh - 2
Any other instruction [For Students)

CIRCULATED TO ALL FACULTY AND STAFF

L Name. Sign__| S.M. Mame Sign |
¥ Mr. S, Rayarikar i Wf; 14. Mg, 5, Manir _i,m
2. hdr, . Sarup _;.i"-:—ﬂ 15, M= L, Toke
_E':. or, . fadam lf .“I, 16. M. 5. Jagads
4. Mr, D. Joshi W A7, | Mr B.lshte Pl
5. Mr. A Manolkar W 18, | Mr. P. Padvekar .
[ 8, Mr. €. Sahastabuche | 4 JI 9. | M, 5, Deshmukh =
i Ms. 5. Faranjpe : 20, M. V. Raware 2 |
g Mr. . Jarwekar : 1. Mz, 5. Deokar ﬂﬁ"kai
9. Mis. P Pawar 22 mr. S Rathod . ﬁs—]ﬂ
10, [ Ms, A Manna B (23, | Ms. Surekha R, FaE
1. | M. R Gade 2 |24 | Ms. K Pawar :F'.'ﬁ?f_.r_
12, | Ms. D. Matne E}pﬁ:ﬂﬂ 95, | Mr. S.Bedse € 4040
13 | Ms. N, Dimble (00 ,
| -
BHMGCT)
= it TS Of




IO 10:50 AM Gmail - Exlenoing e initation ss-an sREdmal Gusal Stanker forcur SYBRMET Do Seudanis

_,M# Gmail msihmet tpa «msihmcttpo@gmailcoms

Extending an invitation as an esteemed Guest Speaker for our SYBHMCT Degres
Students,

msihmet tpa <neihmetpogmail coms Wad, Nov 8, 2022 at 807 PM
To: "kaniehanchitnis B84 Egmail.carm™ =kanchanchiinis 1364 @gmail coms
Ce: princpal@msihmeis.in

Dear Mr Chitnia,

Greetings from MSIHMCT, Punen

With refarense to your discussion with Praf. Sachin Fayarkar we at MSIHMCT, are very keen ta have you as a
Guest Speaker for our Second Year Degree students of Bachelors in Hefel Minagement, They are a batch
COMmprising of 130 sthudents

As part of thelr curniculum, they hiave "Soft Skilis Manageman” which lacuses on developing their averall
personality and Aetting them industry ready 1o fa_:;e puesis. They are also leaming the tips and Iricks o give 5
successiul interview and fulfil varous necessany eipectations from the hatal indualry, They will soon embark an
their 15 week indusinal Training and will be facing mterviews for the first tirme with brands they are in awe ofll
For this beciure we have a two foid request

»  They want to undarstand from you the soft skilts that they need to davelop before thay oo in far their
Industrial frainirg and

= The oher is to understand and be nspitad by yosr exiensive and iNEpiring joumey I this Indusiry

We ate sure that this-session waulkd enlighten the sludents and hls_n-gi'-'a-tﬁﬁm 8 bronder perspeciive of what i
réquired of them 1o succeed in their canesre,

We propesa to have this séssion for 40 minutss and the resiol the time we can have an inlerschive O&A SO55Ian
with the students to get their doubts clarified.

Reguiesting you 1o share YOUr conveninnes with us, Flease connect with Anatils Manns- FOBEI5E264 for any
QUETIRS.

We are looking forvard bo s wanderfyl sassion.
Warr Regards,

~ Dr. Seema Zagadsa
Frincipal '

MSIHMCT{Degres)

uimghrRAMUPURE Y
nu;-mh’:ﬁ-.i,nrﬁm /§

I'IHII:-'J'I!EIl.qmﬁmm“ﬂﬂﬁ&uﬂﬂﬁﬂhﬂﬂvw-mmulﬂwwmw&?ﬂﬁﬁ1ﬂ1mﬁdﬁﬁﬂﬂalmlmau~nﬁlrﬂﬁﬁ i



VI AZE 1O AN Email - Exlenting an invilalion 88 an asleemen Guast Speaker for o STYBHMOT Degrae Studenis.

M G‘ matl mafhmet tpo ermsihmctipo@gmail com>

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

kanchan chitniis <kanchanchitnis 1984 @amail com> Thu, Nere 110, 2023 at 7:00 P
To: meihmct tpo smsibmottpodEemeil. com=

Sir
I shall my plaasure to addrass your students an 18 th Navembar 2022 al around 11 am

Regards
e beel Padisen]

iy SR EBSmOMEIA RPN

:|: LR BT 3"':-5

h11pﬂﬁ'rll;ll.u-:mﬂqmﬁﬁ;lhh‘ﬂl*ﬂﬂﬁﬂﬂﬁ&_ujwnMMWﬂWﬁHHWﬂQﬂEﬂMW}H&MﬁHHM.. "



thh‘-l.r'l.!-'.HTF_A'S'l'ﬁTl-: NS TITUTE OF HOTEL ANAGEMENT Al A TEIREMNG TECHNCOLIGEY .-'LH'J'.lHr-H-,'AHI;.‘H
SOCIETY, PLANE
.;L.?? MAHARASHTIRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
g b TECHNOLOGY (UG & PG — Degree Programme)
112 — C, K. Miinshi Margs, Bahirit Patil Chowk, Shivajinagar, Pune 16,
& 25676640 Email mﬁhrﬁ_ﬂﬂffﬂ_ﬁﬁﬁﬂﬂﬂ-m _wieb aite: maihmeles,in

s

REF: MSIHWCTIUG-PGI2022/ 1156 Date: 18112022

To.

pr, Kanchan Chitns
Ex HR Manager
The Oberol

Dear Mr., Kanchan,

Grestings from M5 L HMC.T!

We sincerely thank you for eharing your knowledge on 'Soft Skills Management — An Interview
exilis Required and Industry Expectationg’ with our -students Second Year and Final “ear
Studens.

The axperience and the krowledge thal you brought in, ensured that the sudams were memerized
thorowgh out the SEasian,

The sassion was immensely appreciated by the students and facuity alike.
| ookirg forward 1o.youl continued support and association with our Institute in future,

Thank you once again

vvarm regards,

L
(BHICT)
Mahamahits State v e o
il Maiiriga s, Terhnoiogy

L= T g T 4 11016




MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGEMENT AND CATERING TECHNGLOGY

@

AND RESEARCH SOCIETY, FUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY (UG & PG — Degree Programme)

412 = G, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Puna - 16.
[1- 25676640 Emall meihmatrsoffcei@gmall.com, websile: mahmols.in

ATTENDANCE SHEET
202101 | Agrawal Harsh PRESEMNT
202102 | Ahlwebe Yash FRESENT
202103 | Aswar Swaijit PRESENT
202104 | Bade Bhagwat PRESENT
202106 | Barshikar Aman FRESENT
202107 | Belhekar Aditi PRESENT
2021089 | Bhosale Yugandhara FRESENT
202111 |Bhossle Swars) FRESENT
202112 | Borade Sudhanshy PRESENT
202113 Chaudhari Parag PRESENT
202114 | Chaudhari Sujeet PRESENT
202115 | Chaudhati Swapnil FRESENT
202115 | Swapnil Chavan RESENT
"202117|Chandke Ojas PRESENT
202118 |Daki Atharva PRESENT
202120 |Dengavekar Aditya PRESENT
202121 |Deoghatole Shantanu FRESENT
202122 | Dealalikar Krushna PRESENT
202123{Desale Lokash PRESENT
202124 | Deshpands Sakshi PRESENT
202125 | Déshpande Vaishnavi PRESENT
202127 |Dhage Varun FRESENT
202128 | Dhede Manasi PRESENT
202129 |Dhumal Anand FRESENT
202130 |Dhumal Utkarsha PRESENT
202131 | Dimber Shroya FRESENT
202133 |Durgule Rohan PRESENT
202134 |Edie Shweta FRESENT
202135 (Falak Dhpll PRESENT
A0 akwed-may i H':;EEHT S AAETAEET My i
202139 | Gawads Aditys PRESENT A
202140 |Gedam Pranall PRESENT : i e
202141 |Ghadake Nimai PRESENT gl ,!f‘?_;ff‘!.jgﬁ:fs,fpn-.« e
202143 |Gore Manali PRESENT “”‘m‘, /,;;'-.- .
202144 | Gunjat Jay PRESENT ‘-:ri%%wﬁﬁ-



202145 | Hirve Anushka: PRESENT

202148 | Jagrap Sidhi PRESENT

202150 Jangam Sarvesh IPRESENT

202151 | Kadam Ajay PRESENT

202152 | Kadam Altharva FEEEE”T

202153 | Kambla Yash PRESENT

202154 | Karnik Radhika PRESENT

202155 | Kashe Harehada PRESENT

202156 | Kataria Shruti. PRESENT

202157 | Kendurkar Tejas PFRESENT

202158 Khade Sammndhi PRESENT

202160 | Kharade Tanaya PRESENT

202160 | Khatkhate Athary PRESENT

202161 | Khetre Samiksha PRESENT

202162 | Kirve Kaushal PRESENT

2021631 Kali Abhishek FRESENT

202165 | Kulkami Moksh PRESENT

202166 | Kulkaml Swapna PRESENT

202167 | Lachake Ojas PRESENT

202168 |Mahadute Sarang PRESENT

202170 | Mahajan Abhishek FPRESENT

202171 |Malge Trishala FRESENT

202473 | Mane MNiranjan PRESENT

2021T7a | Mane Siddesh FHEEENT

202175 | Mankar Mohit EHEEENT

202183 | Manakshahi Drishti RESENT

202185 | Nemade Vinit PRESENT '
2024186 | Meware Roshni PRESENT

202187 | Nikarm Prathamesh FRESENT

Z02188| Pandure Darshan PRESEMNT

202180| Pansare Om PRESENT

202191 | Patange Mandini PRESENT

202192 | Patankar Kushagra F"H[EEEHT

202193 | Pathak Mrunal PRESENT

702194 | Aditi Pl [PRESENT

202195 | Patil Samiksha PRESENT

202196 | Pawar Adwait FRESENT

202198 | Phatak Dhanushres RESENT e
2021100|Putawale Anurag RESENT ._::'-:":f',"—--—'l —E
2021101 | Ranade Cmkar PRESENT O e
2021102 |Rao Mitra PRESENT _$I'/ g V=]
2021103 |Rengade Shrushii PRESENT i R by

o
i

T “_‘_-_'_._,_'_,_.-r"/ '.'a.'.'-ij"
i w



2021104 | Renuse WNirgy FRESEMNT
2021105 | Rupade Swagpnil FREEENT
201 106 | Ruparel Parih E_HEEEN‘I‘
2021107 | Sadanshiv Abhishek RESENT
F021 105 | Santar Sankel PRESENT
2021112 | Sasane Atharva FRESENT
20021114 | Shelkande Shrayash FRESENT
2021115| Shelke Prathmesh PFRESENT
2021116| Shenplikar Prutha FRESENT
2021118| Shinde Sanyukts PRESENT -
2021120| Sninde Sddnarth FRESENT
2021121 | Siddha Surbhi FRESENT
2021124 Suryawanshi Siya PRESENT
2021125) Sutar Tanmayee PRESENT
2021126 | Tanty Tapaswini FRESENT
2021127 | Tavdare Tejaswi PRESENT
2021128 | Tembe Pratik FRESENT
2021130 | Tupsagar Anuija PRESENT
2021132 |Untwale Rishabh PRESENT
2021133 | Vasdya Shyira] PRESENT
2021136 |Waikar Omi f’ﬁ ESENT °
2021138 | Washivale Shravani EHESEH.T
2021938 | Zad Amav RESENT
2021940 | Dashmukh Vishruti PRESENT
2021142 | Katfi ¥ash PRESENT
2071143 | Shinde Gautam PRESENT

g
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——_I—~_-

=y g .|_|I-|,|;|:.r_ll.'ﬂ'||1'-_|.'|_"..!".
=1 17

ST

._-- --1_.‘
_,-"'"-T;‘I:-l'r:."'r
oy

-
eH
E T



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
_ AMD RESEARCH SOCIETY, PUNE
%?5 MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
ﬁ ' B TECHNCLOGY (UG & PG - Degrée Frogramime)
412 — G, KM Munshi Marg. Bahirat Patil Chowk, Shivajinagar, Pune —16.
= . 25578640 Email, meihmeéirsofficegigmail. coim, web site. maihmetrs in

FEEDBACK ANALYSIS

vias e seunion roiiabie 5 e sybabus beushi?

R Tt

[ e
i b

fin & scale fram 1 to 5, how ferrnative was he lectunE?
TEreupomies

Ry

4l

1) 0 [T

What was the take-away from the session?

@ He told s about the interviews how to appear in (nterviews and how to be positive
and how to passionate about your dream efc. |t was helpful for futurne.

@ Ee your own brand work hard ta accomplish your dreams just don't dream your
dream work for it

@ Fositive energy of him and what we shouid do while interview and everything he said
was awesame! Thank you for arranging a wonoeriul session|

e L] “x\
l'"

= e My
¢ L
B %
I

; iy, MRS Fens |
A5 ERRRFIES | L '
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SCCIETY, FUNE

MAHARASHTRA STATE INSTITUTE OF HDTEI__ MANAGEMENT
AND CATERING TECHNOLOGY
{UI0 & PO~ Depree Programme)
412 — ¢, KM Munshi Marg, Bahira Patil Chowk, Shivajinagar, Pune— 16,
B~ 25676640 Emuil: mshmetipo@amail.com . web site: meihmetrs.in

| Dafe: 121;1} lﬂll

Student Training feedback
NAME OF HOTEL ! Mﬁ_ﬁﬂmmm#
NAME OF TRAINEE : Midre Quo
ENROLLMENT NO (INST.) SR T L

Please circle the relevant score-1 s lowest and 5 is highast

Sr. No CRITERIA - SCORE Remark

1 The training met with my expectations. wlalalz]| 1

z | will be able to apply the knowledge & Skills 4|3 |2|"
learned, i T

3 The training objectives for gach skill were HEEERE-A
idertified and followed. [

4 The training schedule was organized andeasy | &) 4 |3 [ 2 | 1

|| lofdtiow,

a8 The concemed cepariment frainer was 4 |3 |21
knowiedeeable & approachable LT

B The qualty of instruction was geod. ool (3|24

T The concemned depariment tremermetwiththe | 5.1 4 [ 3 [ 2 [ 1
training cbjectives

B Adequate fime was provided for queries fo be Exa |32 %
solved

9 Thae time period for the fraining was sufficient gSA44 13 (211

10 How do you rate the fraining overall? | E_,.-"" 4 (3312 [A

11 What aspects of the training could be improved and which aspects were you
satisfled with?

2l TOTAL SCORE 30 OUTOF 50 |
; D Clfpg
@”/ T
Signatfire of student (5 A

Reg. Mo, MARTIM MO \

(v |



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

e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
"'.* _"*:\E’ AND CATERING TECHNOLOGY
{UG & PG — Degres Propramme )
T . 12— C, KM Munshi Mare, Bahirat Patil Chowk, Shivajinagar, Pune— 16
%ﬂ"‘i;f B 25676640 Email: maihmettpoi@ematl.com , web siter meshmetrsin
- s = |
] ales | 11 f :

Student Training feedback r A0 2
NAME OF HOTEL : Me Karchan Chitnis
NAME OF TRAINEE : Poudbo Shenglitaar

- EMROLLMENT MO (INST.) . —L0721116

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

Sr. No CRITERIA SCORE Remark
1 The training mel with my expectations. .5.-4"*4 3| & |
2 | will-be able to apply the knowledge & Skiks e B - B i R
! leamed, -
, The training chjectives for each skill were TN o N < o i R
identified and followed, -
4 The training schedule was organized sndeasy | 5 (4 |3 | 2 | 1
to fellow. _ I
5 The concemed department raner was ‘__i; 20 el S
kriowledgeable & approachable
(51 Tha quality of inetruction was good. '__E_ ol B
- 7 The concemed depaniment trainer met with the r;;;__# BL I
Iraining ohjeclives
&8 Adequate tima was provided for queries to be S bl 35 A
solved it 3
2] The lime perind for the raining was sufficient | 5~ 4 | 3| 2 | 1
10 Hew do you rate the Iiraining overall? 4 | 3 I - I i
11 What aspects of the training could be improved and which aspects were you
satisfied with? :
- ToTAL 5coRe 21 ouT oF 50

i o o
s/_/'\f:f_f;f &"‘"ﬂf PN
1

gns;{ura of student #{"E‘ s

ot A ¥ 1| ‘Mo WM& Pl TRl
T

R - - L _'.--—.__;;nrﬁ::ﬂ;:j!"-" = A == - e



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

W MAHARASHTRA STATE INSTITUTE OF HOTEL MAN AGEMENT
W AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 — C, K.M.MunshiMarg, BahiratPatilChowk. Shivajinagar, Pune — 16,

- 25676040 Email; msihmettpoia g all.com , web site:msihmetrs.in
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NAHARASHTRA 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

Demo & Guest lecture on Charnock Equipment

Type of the Event: Demo + Guest Lecture

Diate of the Event : 28 February 2023

Conducted by : Ms. Priya Ranade, Branch Head, Chameck Company

Objectives .

» To understand the types of various charmock equipments used

+ To get the information about equipments manufactured by Charnock

« To use the charnock floor scrubber

[ Organised By : MSIHMCT

A etk eI S LA R S A

Event Coordinator | Dr. Vidya Kadam |

Topit Coverad : Demo of Charnock Equipment

2023.

eguipment  private

Venue Assembly Hall Time / Duratien | 11,30am 1o

L 1.30pm
Tatal Number of Students Faculty Non-Teaching
Participants
26 25 1 -
Event Detalls An E-qunprmeni demonstration was organized by “Charnock

limited for final and third vyear
accommedation specialization students on 28" February

Type of Learning Outcorne (Tick the appropriate option)

Contextualization | Praxis and Critical
of Knowledge technique | Thinking

Research Soft Skills

v

Learning Outcome | Attendees leamed from Ms. Priya Ranade about the
manufacturing and usage of chamock equipments

Mapping of the event with PO
and CO frngmm Dumnm,-,

Subject | Subject | Course PIP[P|PIP[P[P[P[P]|P |P |P
Code Name Quicome 112 (3|4(5|8(718(9 110 111
Sp. v "
et Accom | i

2~ a.::l'l""ﬁ“m“'mi

sl RagHo.,

F -:._".' -:_._.__,....—
& TN LA Tt T ‘5\}
-ijlll\ (SR ATkl ]



Enclosures: )
= Function Prospectus
Corespondence trail

Altendance Sheet (Wherever applicable)
350 Feedback

Phetographs of the event

-

Name and Sign of Event Coordinator

Dr. Seema Zagade
PHRdMET | PA L
(BHNCT)
Meharastien Stz instifide of
Hated Mansgamin 4~ 1§ Teshn
Shamilnage Pingd 11008




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

(UG & PG — Degree Programme)
= 412-C, K. M. Munshi Mirg. Bahiral Patil Chowhk. Shivajinagar, Pune - 16,
B- 25676640 Emall: meibmetrintiieeiatomnil oiun, websile: msihmeoira:in

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




s MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

:-fl::-':-’--}.g_,\ TECHNOLOGY ANDRESEARCH SOCIETY, PURE
{1'“&’% 12 MAHARASHTRASTATEINSOTUTE OF HOTEL MANAGEMENT AND.CATERING
o i TECHMNOLDOY (1068 G —Thyree T rogromied
et 42—, K MU unshi Mare, Dahical Paol Chowk, - Shivalimagar, Pane— |16,
& - Z56Tat) Email msiametdnffieamamail.com, wels site, msihimeiisin
REF; MEIHMCT/UG-PG/SE/2022/ 19
oute: 3 3|02 1 2023
FUNCTICN PROSPECTUS CUM OFFICE ORDER
Mame of the Event : rD 'E]l"r’llﬂ'"-‘ii i&f‘ﬁhd L}I-IE?T:‘““'S Date of Event: 2 Elﬂ'll 201 3%
L pha ks b ™ i ks
€ gpasp . $p. in Fudmm, =z rﬂﬂt
Erogramme : EWET / MHMET Year : #pze  3eFingr”  Day | Lefa
Year Time: 1230 467 1 30
Types of Function: = Masting » Interview o Guestlecture  « Werkshop.
s Semnar s Wigit » Others {Please Sgecify) - ﬂi‘.'rhr:r

Guest Prefily | Mame & M, ?J'E.; £y E&h&ﬁ’l- L
Designatian / Organization: E?lﬂ-l. Lﬂa.vl i C'i-m:r-tn;.. E,JI.'rb-nISqm 3

Faculty In— Charge: Vs \ITJJ&:._ Kﬁ.b@ﬁri"ﬂ

Venue: = Classroom = |rig « Zaffran » ‘Copference
q_,.-"ﬁ:—f‘fsmnhl'_.r Hali + Beard Eoam + Principal Diflce

5r, No.ol SCA Registrar |59

FOOD & BEVERAGE DEPARTMENT:

- - b Facuity il
Meal Time Pax Ve Kic hE'l'l._ ~Evod Prod, ! e Stalf .
Broakfast = :
Tea | 17T 02 - T -~
| Lunch — = .
PMT . ~ '
Takeaways || 150 (O] | - S




ROOM DIVISION FACULTY INCHARGE !

Venue and Sl up
Linan

Flower Arrangement
Fungtion Board

Ezcorling

Social Media In charge

Photography

P Wal&m K ek

Midia update afler event - Face Book ! 3 Inztagram E

STUDENT IN CHARGE:

Food Production

Food & Beverage Service

Rooms Division

- Sachin ilila B, Ablishl.

foun®™

: hoAsRe
Social Medis / Media Tﬁﬂ"-& H \i‘
CIRCULATED TO ALL FACULTY AND STAFF
SN[ Name [ Sin [ &N, Name Sign
(1. | M5, Rayarikar ,'.':ﬂ‘_'.-_‘_':" 12, | Ms. 5. Maniri S
2 Mr. V. Sarup — | Ms, U, Teke "
3 Dr. V. Kadam 18. Mr. 5. Jagade '
L !
i | Mr.D. Joshi VL [17. | Hir. D-lshte Eg:;bi
‘5. | Mr A Manolkar : 6. | Mr. P. Padvekar
B | Mr, C. Sahasrabudhe 18, | Mr. 5. Deshmukh 1
r shasrabudhe | (= . r e by e
7 Ms S Paranpe 20, Bl . Koaware— . o
B | Mr, D Janvekar ' 21, | M, 5, Bedse S-holse |
i Ms. P, Pawar | % 22 Mz S Ralhed- ity
10, | Mg A Manna Az 25, | MeR—Tawar— -
11, | Mr. R. Gade — 23. | Ma_E Hagayl-
12 Ms. D. Marne p— 25 [ A
13. | Ms. N, Dimble ,ﬁ’ﬁ, |
Social Media updated on Q_mﬂh_mu Signatire
nncipal

-»«.LJ’&.



mﬁ Dr. Seerna Zagack <principal @imsihmcirs s

——

Demonstration for M.5.0LH.M.C.T students
Pl T
Dr, Wichya Hﬂmwm n :
Tor Felwuary 2023 o1 15:36
L #%Hﬂmﬂ'l

Desr Mg, Préyi,

Cresstiroys brom e 0,50 LT, B0

Wit mederenca o your mal, wa would e S0 ihank woi for initlssng the Gemg of the BI0Et aquipment 1 our Specialsaion n Accommadasian

The session can be planned for fe 281K of Fatusry, Tussstiy o1 1130 am - 1:30 pm Toinl numbens of shdecs wil be 75,

O lsl pia Kt in-caas yinr rguine any other aesistance forthe demonatation.
Linia formard 1o mesting you

Hegais,

urmnnm

fimat Professar,

M.S1.M. M.CT
Pung,

Priya Banasde <piyn@Schamock biz= 20 Febriary 2023 at 18
Ta; ", Vidya KRdam™ ChjRodl manm s, im
ie: priscipalfchmotradm, vemanbehameck HE Charnock - Snles <zalestSicham ook b

Duar Wiy,

Confirming shesarm, 4 -

Elrsdly ensiire th derro gite has nearby water tonmecion ard arangie s boee o as el

Thorks end Regards,

P Racitle

Eranch Haad

Chianhoth Efisgiests PuLLul

Pt i 26 3 Pt ma 16, 5 o 182 A,
Adareh Colory Road HeOT. Tingr Magar,

Punm 411 B3, Indin,

Talt G- 30 — Qb0 &80

oy AT I
sab; =1 51500 0088 S e
Faor 0= B0 = & 1EE1216 -'r.:.r'r’_ ‘-\:ﬁ'
(l [ FouMio. MAMEWI0HB e iz
y B 4 i ampn a
m.n?hnmh.hh {Facebaok |Linkedin|nstagram] Youiube n;*_ N :

v e
“HaARNOCt



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AMD RESEARCH SCCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Progromme)
412 = C. K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune— 16,
/- 25676640 Email: msihmettpoieegmail com , web site: msihmetrsdn

PR

FINAL YEAR — 2022-2] Even Sem

EVENT:-Guest Veosuve o0 Chovner j equipient Date:- 42 8r 2021

b | Roll No. | Student Name Sign

L 201502 | Baghel Sachin D, P

2. 201901 | Barkade Ritka 5. P

3. 201910 | Borse Shrufi M. P

4. | 201511 | Chavan Rajeshwari U, P

3. 201912 | Ghavan Sakshi G, o

6. | 701815 | ChoudheriKastun P, p

[ 20T naﬁhpanl:;;l-'radl'la-r B, B

8. 201918 | Deshpande Sekshi V, P

9. 201818 | Dimbar Aditya 5. p

10 | 201820 | Gekwad Josl R P

110 | 201825 | Hacke Shiok L

12, | 201931 | Jog Nandini N. P
13, | 201832 | Kadam Manaswini M, p

4. | 201933 | Kadam Mrunalini M. P

1, 201934 | Kadam Shivratna 5. E

16 | 201938 | Karandixar Shenidhi K il i

17. | 201940 | Kopulwar Tanvi N. P
(18 | 201948 | Naik Purnima & p

19. | 201957 | Nandgude Akshat R, P

20. | 201952 | Pardeshi Athar J. P

21 201854 | Pawar Shriped D A

22. | 201955 | Phadtare Vedam S, A

23, | 201963 | Shete Rilika D P

24 | 201965 | ThikekarVighnesh S. £

25 | 201968 | Timarde Dinash P. P

26. | 201967 | Ware Ruluja O R .
' 27. | 201970 | Dhavale Vinit I e T
28. | 204871 | Khirid Abhishekkumar [
"fén imhﬁ“ r Athana 5. i i o o, P e L

o




MAHARASHTRA STATE INSTITUTE CF HOTEL MANACEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE _
P MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
sf ﬂ;}%@‘*&; AND CATERING TECHNOLOGY
y (UG & PG - Degres Programme)
ﬁa‘ﬁ‘ﬁ_‘ 412 - C, K:M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune— 16,
ey & - 25676640 Email; msihmenpo(@gmail.com , web site: msihmetes.in

Industry expert/ Guest lecture/Demonstrator feedback

Date 23!1 liﬂ A
NAME OF HOTEL! DRGANISATION C-LMHH
NAME OF THE FACILITATOR }i} S S'- Reunads
DESIGNATION Bagoch f'l.ang ;
Please circle the relevant score
Sr. No  CRITERIA SCORE
1 Students grooming standards and body 5T 4 3 7] 1
language . [
2 Spoke loudly and clearty , 51 -4 3 P! 1
3 Stutenis were aware of practical and 5~ | 4 3 2 -
operational knawisdge and skille of the togic 3
4 Students possess knowledge of technological 37| 4 3 2 1
advancement in the industry b
5 Showed dynamism and enthusiasm 5 | 4 3 2 1
_I,-‘
B Questioning frequently related to the topic 5-"‘_, < 4 37 2 1
T Able to understand the content delivered " e | 2 1
¥
8 How do you rate the class overall? 5 | 4 3 2 1
" ; TOTAL SECORE ﬁ OUT OF 40

e
Signature of facilitator

LI

rimre
i 5]
raine



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

e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG — Degres Programme}
412 — €K M. Munshi Marg, Balirat Patil Chowk, Shivajinapar, Pune — 16,
. 25676640 Ermail: mestmetipe@email.eom , web site: msihmetrs.in

Student feedback on workshop/demonstrationflecture

NAME OF ORGANISATION
NAME OF THE RESQURCE PERSON

Date; 2. & lﬂi:’.ﬁ.ﬂ

METHMCT  Pune

friya _kanade

~ 0F Chamok GﬂFu mewnd
NAME OF THE EVENT e f
NAME OF STUDENT M
ENROLLMENT NO (INST ) 201865
Please circle the relevant score
| Sr. No CRITERIA r SCORE
1 Imtreduct:on given of both (2elf and bogic) i 4 3 2 1
- Content delivery of he resaurce person R 3 : 1
3 Encourage students to-ask queshions 5 ,ﬁl a3 2 1
4 Was there any element of creativity 3 f‘f". 1 3 2 1
5 Subject matter knowledge/command on subject | 5 (4] 3 ] 1
: Presented the subject clearly and B T 3 20 e
systematically -
7 Answered (he doubts or gueries of the students | 5 @ a 2 1
8 Time management {5) 4 3 2 1
] Wiould you recommend fhe instructor for other | /5) | 4 - Yiii
class
10 How da you rete the ciass overall? 5 |4) 3 2 1
roTAL score $4%0ouToEs0.
. Al == ;
e eIet> (¥
Signature of student |' “'f oy T SAMRS LS P |
W f I
.-x-..
F e r ".;-’*."'

i — Y,
'.‘_{“J-'hif SR
l--—!!|_l-—'_'-

o



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

S MAHARASHTRA STATE INSTITUTE GF HOTEL MANAGEMENT
{\@%&E AND CATERING TECHNOLOGY
: (UL & PG~ Depree Programme)
TR, 412 - €, K. M. Munshi Marg, Balarat Paiil Chowk, Shivajinagar, Pune— 16,
'-%fl:"’f' V|- 25676640 Email: msihmentpodfemail.com , web site: msihmetrsin

_ Date: iﬁrhlrihi?
Student feedback on workshop/demonstrationflecture

NAME OF QRGANISATION : FL axnack

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

FPlease circle the relevan! score

Sr.No CRITERIA SCORE
1 Introduction given of both (self-and topic) L;'F""" 4 3 2 1
2. Content delivery of the reseurce person &#__,. 4 3 2 1
3 Enceourage students to ask questions B "ll.-"""rif 3 2 1
4 Was therg any element of creativity B "I:r”#r g 2 1
5 Subject riatter knowledge/cammand on subject .j.--*""" 4 3 2 1
B Presented the subject clearly-and Bl oo 3 2 1
gystematically bl

i Answeraed the doubls or guenies of the students b'_.i___ﬂf 5 + RHEL - 1
8 Time management "..E P 3 ¥l 1
£l Would you recommend the instructor forofher | 5 -4 | 3 2|
- class s

10 How do you rate the class cverall? .j.r“"' 4 3 2 1

TOTAL SCORE —‘{"*—E QUT OF 50

—————

Eflal'é- hure of student




MAMARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE
g ll'ﬁh

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
W

(UG & PG - Degree Programme)
atly oy R 25676640 Fmail: msihmictpeiiamail com , web site: mahmetrs.in

417 - €, K. M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pure— 16,

Date: 2 E’} JDL!&&Q 4
Student feedback on werkshopfdemanstrahon/leciure

NAME OF ORGANISATION : Ct;.g,u ack
NAME OF THE RESOURCE PERSON _Ef:_-gn %nnﬂge

NAME OF THE EVENT
NAME OF STUDENT ' T ™imbae

ENROLLMENT NO (INST ) : 919

Please circle the relevant score

81, No CRITERIA SCORE
E] Introduction given of both (seff and topic) \B-| 4 < ] 1
2 Conlent delivery of the resource person 5| 4 | 3 2 1]
K| Encourage students to ask questions 5 14— 3 2 1
a Wwas there any element of creativity 3 ﬁ,,.- 3 2 1
5 ‘Bubject matler knowledge/command on subject | 45— | 4 3 3 1
3 Precented the subject clearly and N 3 2 1
svstematically —
Answered the doubts or guenes of the students Lg,.-" 4 3 2 1
] Tima management 15| 4 3 & |1
2] Would you recammmend the instructor for ether u‘;‘w- 4 3 2 1
class
10 How do you rata the class overall? i | 4 3 2 1
| |
TOTAL SCORE & QUT OF 50
e R B e,
e L8
Signature of student % B T s ;"‘
e Wi
VA i
LY aha, . A
I?I?‘h.._l_.____.--"ﬁ;h



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

A, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
Ealyia AND CATERING TECHNOLOGY
v o W (UG & MG = Degres Programme )
I‘«'i'.;—r—-rrwl,_ipy 412 - C, K.M Munshi Marg, Babrat Patil Chowk Shivayinagar, Pune ~ 16,

o - 25676640 Email: meihmettpofeemail.com , web site: msthmetrsin

Date: erﬂ 1[ 2023

Student feedback on workshop/demanstration/ecture

NAME OF ORGANISATION ; C\ractioek .

NAME OF THE RESOURCE PERSON  :  — TAise: Pr) N

NAME OF THE EVENT M—‘E—‘T—“ﬁ‘mg '
NAME OF STUDENT : a . Yol

ENROLLMENT NO (INST.) - Na%rd (TYBHMCT)

Please circle the relevant score

sr. No CRITERIA SCORE
'1 Intraduction given of beth (self and topic) S| 4 2 z T
1 Content delivery of the resource person L i 3 £ 1
3 Encourage students to ask guestions 5 |wa=| & | 2 1
4 Was there any element of creativity | ; 4 3 | 2 g
(5 | Subject matter knewledgelcommand en subject | 5~ | 4 3 2 1
A Presermed the subject dearly and S5~ 4 3 v 1
N systanialically -
¥ Answeared the doubls or gueries of Ihe students. | o 3 3 i 1
8 Time management 5 4 T | T
= s’
=) Weadld you recommend the instructor for other S| 4 3 2 1
class &+
10 How do you rate the class overall? % | 4 4 . 1
TOTAL SCORE X3 oUT OF 50

e

Signature of student




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

D, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
{ Yy AND CATERING TECHNOLOGY
M { MG & PG~ Drepgree Programme)
*ﬁ—ﬁm— 412 - C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagadr, Pune — 16,
""“"':H:f - 25676640 Email: msthmetipotemail.com , web sile: msibmeirs.in

Date:
Student feedback on workshop/demonstration/lecture

MAME OF ORGANISATION : Lhatn (o ck

NAME OF THE RESOURCE PERSON M e gy
NAME OF THE EVENT B e B RS

MAME OF STUDENT o INBRHMET

ENROLLMENT NO (INST.)

Please circle the relevant scone

Sr. No CRITERIA SCORE
Introductian given of both (self and topic)

Cortent delivery of the resource persan

Encourage studenisto ask questions

Was there any elemen! af creatiity

T’Eu_t:qul:t matter knowledge/command on subiect

Presented the subject clearly-and
systematically

ST -1 R N )

e I N

Answered the doubls or queries of the students

e

Time management

@?hmhhn:@_
S| |

w| o ~ @ o al w M =
G ol ] ol wa| k] eal o

Would you recommend the instructor for other
class

How do yﬁu rate the class cverall?

o o 0@ @) @EO) o @

B B
m@mm
e

E
&

b
=

1

_ TOTAL SCORE 22_ourt OF 50
/ﬁ“" Ty
paiFnrarung &=
4l HI@HH-T‘T‘:.:IEIEF:IH }

Sig re of student
..'J'Z‘H.____“ ___._..-I'::,;nl'l.""'

T

I




MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AMD CATERING TECHNOLOGY AMND
' RESEARCH SCCIETY, FUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
UG & PG — Degree Programme) _
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 15.
- 25676640 Email: msihmctrsoffi mail.com , web site: msihmetrs.in

Guest lecture on Housekeeping Audit
Type of the Event: Guest Lecture
Date of the Event ; 18 May 2023
Conducted by : Mra. Anuradha Khot, Hospitality Trainar & Consulant

Objectives :
= To understand the importance and advantages of brand audits.
s Tounderstand various types of cleaning audits.
« To know the audit procedures which are followed in the. organization.

Organised By © MSIHMCT

! Event Coordinalor | Dr. Vidya Kadam
" Topic Covered | Housekeeping Audits
| Vianue | Confarence Time | Duration 2.15'=4.15 pm
Total Numberof | Studenls Faculty ‘Mon-Teaching |
FParticipants
25 25 1 .
Evenl Details The Guesl Lecture was crganised for Final year students BEHMCT
an 18/05/2023 at MSIHMCT. It was erganised by Dr, Vidya
Kadam.
Various types of cleaning audits were covered in the leciurs,

Type of Learming Ell.m::nma-mckﬂfﬁé_gpmﬁﬁ;fé_n_ntinn}

‘Contexiualization Praxis and Grtical Research Soft Skills
of Knowledge technigue Thinking

Learning Qutcome | Attendeas learnad from Mrs. Anuradha Khot the -nrnrmallan aboul |
the importance oh Housekeaping audds

Mapping of thag:}a-nt with PO and Program Outcome
oo | namme | courseoueoms | 71218 [STEE 1755 ]% [ % |52
ghic: [V %fiﬂiﬁmﬁ“’f | B
| Gy SIS sl ;/J
e - Lﬁﬁﬁ’



Enclosures!
«_~Function Prospectus
=« Motlca
« Poster | Brochure
«+ Cofrespondance trail
o hftendance Sheet (Wherever applicable)
s~ 360 Festback
« Remuneration paid if any
«Photographs of the event
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® MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Progrumme)
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GUEST LECTURE ON HOUSE KEEPING AUDIT
HELG BN 2 MAY - 25
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
AR TECHNOLOGY AND RESEARCH SOEIETY, PUNE
{ 3 MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

b T TECHNOLOGY (LD & PG~ Degree Progrommit)
17 200K W M unshi Marn, Bahiroat Putil Chowk; Shivajinegmr, Pune - 16
/- 25676640 Emall: malhmgtsotfice@zmall.com. web gite: mathmelrsm
REF: MSIHMC T/UG-PG/E52023 GF 2
pate: 0 465 2623
FUMCTION FROSPECTUS CUM OFFICE ORDER
Name of the Event : qﬂhﬂﬂ‘:ﬁ H ! i." ‘ql'"-tf" l'i ; Dateof Event: | 2 ibf{f

I ;i
- . AEE
Programme ; BHMcerHmm Year:  1%/2</3%/Final  Day: f i el T is

vear {p. Ao - Time: 201§ fo 41§

! .Flllrlﬁ
Types of Function: » Meeting o Interview Guesﬁ;;h.lm . W{Jrkaﬁﬂplﬂ+3a*n
« Seminar = Yisit « Others (Please Specily) -

Guest Profile { Name & j{ﬁ ﬂ”“m‘ih‘ }khu{ﬁﬁ“ R n

signation | Organization: {" B _ H s tecls ﬂt‘-&-ﬂ!
RESSE CommsiE | Fuliieto iy 3 4
Faculty In — Charge: D ‘-.,“dS K ackeein

Aue: » Classmom s |ris s Zaffran -I/E:nfararu:a

o+ Assembly Hall « Board Room s Principal Office '

Sr. No. of SCA Registrar | § Z

FOOD & BEVERAGE DEPARTMENT:

L L R SN
| Food Prod. |  Service Staff |

Breakfast | i

|
Tea .2_-,__:{:-9 Q) = 43.;1"{:.- | - = SQWED&L-;

Lumeh

Meal Time | Pax Venue ®itchen

FMT

.I Taheawdys




= -
ROOM DIVISION FACULTY INCHARGE : Dﬁ-u'ﬂuﬁ k"‘ ‘ﬂ""""‘"‘

Yenue and Selup : Vi
Lires G
Figwer Arrangemsent

Function Board

Escorting i
¥
Socisl Media In charge Di rt,.[hin
I
Photography ;= =

Media update afier event — Face Book |:| Instagram D

STUDENT IN CHARGE:

Food Production s

Food & Beverage Service &

Rooms Division : D'T sk

Social Media [ Media Pl A e,

CIRCULATED TO ALL FACULTY ANDSTAFF

| SiN: Mame Sign_ | SN[ Name Sign

|1 Mr S Rayarikar -""?"‘[T-— 13 P-.-.1E..r.~_l.._l;}_|mhle | @

12 Mr. W, Sanip 14, s, 5. Maniri #{\
3 DV Katam 15, | Ms. U, Toke -
4. Mr. .- loshi ll‘{'i.f""“" 16 | M5 Jagade ﬁw .
5. | Mr A Manolkar | W 7. | MO lahie =
§ [ Mr C Sahasrabudhe | Cgﬁ-ﬁa Nir. P Padvekar
T Mz, 5. Paranjpe T | Mir. 5. Deshmukh @_
8 | Mr. D Jarvekar WD _ Nr. 5. Badse Skl i
g Ms. P. Pawar N W Koware ]

110; | Ms.& Manna | Ms. Aarti Babar
9 Wi B Gade . M5 VarshaRathed [ NJQRha
12, | Ms O Marne




Srmplas -TI-'F

i
|I|-=h | i

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, FPUNE
Wt MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
Sl AND CATERING TECHNOLOGY
2 (UG & PG - Degree Programmse)
s, 412 = C, K.M.Munshi Marg. Bahirat Patil Chowk, Shivajinagar, Pune - 16,
-l?ié & - 25676640 Email; masihmetrsoflice@amall.com , web site: msihmctrs.in

LR IE R L]

REF: MSIHMCTRS/BHMCT/2023/2%] Date: 18.05.2023

Ta,

Ms. Anuradha Khot
Consultani

Ph. 8875585755
9920605441

Dear Anuradha Khot,

Greetings from M3 1L.HM.C.T.R.8!

On behalf of the MSIHMCT t2am, we wauld like 1o extend a hearlfelt thank you for sparing
your valuable fime and accepling our invilation for the guesl lecture with the Final Year
BHMCT Sp. In Accommodation students.

This session was well appreciated by the students. It was indeed a great sassion]

We hope to have the pleasure of working with you again in the fulure,

Warm regards,

. " I.a:,;:';'ﬁ’;“i'r" %ﬁ:}'
Dr. Seema Zagade it —c et
.Ir - 5 " '.h- !? T - s Irf|
. Principal 2 s B o e

SE

&

"



WAL ARASHTRA STATE INSTITUTE GF HOTEL MANAGEMENT AND CATERING TECHNOLEEY AND
RESEARCH SOCIETY, FUNE

MAHARASHTRA STATE INSTITUTE GF HOTEL MAMNAGEMENT

RS
ﬁ' ZW AND CATERING TECHNOLOGY
"!.1 2 13 j_‘,'..r'r (UG & PO — Drepree Programme)
h._.EE:'-FFLr‘ 412 — C, KM Munshi Marg, Bahrat Patil Chowd, Shivajinagur, Pune - 16
! = R - 2AGTRGAT Email: sl tipof@emoil.eorn web gite: msthmeirsin

Dater |B/0S523
Siudent fesdback on workshop/demonsirationieciure

NAME OF ORGANISATION : i D 0 1 I o

1
NAME OF THE RESOURCE PEREON Hny 'Jn:i'(r"'I hei Ha’-«;ﬂl WG e

i|._ ol Hjn';ﬂffgfﬂ'h{? Huoli 1

NAME OF THE EVENT

HNAME OF STUDENT : _—ﬂ‘w"tﬂ}? L‘efjr

-
ENROLLMENT NO (INST.) : 20195 |
 Please gircle the relevant sCOTe TLIL A A
Sr. No CRITERIA SCORE
1 introduciion given of both {seif and topic) & 4 5 |2 1
o Conlent delivery of the Jesource persan &/ 4 3 Saale A
3 Encoutage students to ask QUEstTASs fé 4 3 2 1
{ 4 Vias there any element of creativily b 4 3 - |
1
5 Tubjec! matter knowledgefcommand on tubject | 1% 4 3 F 1
B Presened the subject clearlyand A 3 z 1 |
eyctematically =
T Anewered the dousts of queries of the students (8 3 Pl 1
g Time management (5 4 3 2 1
E Weuld you recommend the instructor for other @ 4 3 2 1
class
10 How o yau rate the class cveral? @ ) 4 3 3 I
TOTAL sCOREZL... OUT OF 50

-

1 01 Y ":-ri'l;'-ﬂ-"""'-

| e i
a0 i T _._-_-"‘:-j?’";'.
Eign-ﬁ_#gﬂﬂf :i sludent | g i, MAWETOAE ISP

D= I.1' - I'r-'u.l




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

S MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
& ;f AND CATERING TECHNOLOGY
ll""-ll.ll (UG & PG — Degree Programme)
x.'; .u.m—;.lﬁ’l 412 — 1.0 Munshi Mo, Buhirot Patil Chowl Shiv: umm- ar, Puipe ~ 16,

. 75676640 Emnil; msihmenpo@email.com , web site; methretrsin

PR LR
Date; ({/ b5 .‘rﬂ
awdent feedback on werkshop/demonstration/lecture
NAME OF ORGANISATION : M ST LG
NAME OF THE RESOURCE PERSON Any rogtka g b maemn

GuigfF lechuge

NAME OF THE EVENT

SRl "
: ] gl m:ﬂ 2
MAME OF STUDENT : Dinarh Tima
get .
ENROLLMENT NO (INST.) 3¢¢
_ Please circie the relevanl score 3 -

Sr.No | CRITERIA SCORE
1 Infreduction given of both (zeif and lopic) ,.:5“_: 4 3 2 1
2 Content delivery of the reseurce persan @ 4 a 2y
3 Encourage students lo ask questions (5 | 4@ 3 o
4 Was there any element of erealivity SIS
5 Subject matler knowledgefoommand on subjet E‘| 4 < 2 1
6 “Presented the subject clearly and (@] 4 a 7 [ 1

syclematically —
T Answered the doubts or quenes of the stlents: '5} & 3 2 1
a Tane managemen 53 1 4 3 2 1
g Weuld you recommend the instiucioer for olher 51| 4 2 2 1
claze s
10 How do you rate the ciass overall? ( &) 4 i 2 e
TOTAL SCORE & OULLEAS
Cpné S
¥ i -d"r = 'h.
o .’ Zvg M. MAHST0E8IH Ve 5"",
Signature of sludent A BY. Pt e




MAHARASHT A STATE INSTITUTE OF HUTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH EOCIETY, FUNE

B MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¥y AND CATERING TECHNOLOGY
% " Pj : (UG & PG = Dearce Programme)
xéimréj..f 412, KM unshi Marg, Bahirat el Chowk, ,":nh|‘~i'uj|=n.'|g|.1nf une— 16,
= s - ESE?EE'-‘»'I'} Empil: meihmettpo@emai] com , web site: msihmelrsin

Datel \{/85)23
sStudent feedback on workshopfdemenstration/iecture

NAME OF ORGANISATION : ME] HMMCT
; NAME OF THE RESOURCE FERSCON ¢ Ms: Piaceddha et
i ﬁmﬁ_M*_aﬂLmhﬂ
NAME OF THE EVENT
NAME OF STUDENT : Ry D (Deve
ENROLLMENT NO (INST.) : 206196 1

Please cirgle the relevant score

Sr.No CRITERIA SCORE

i Introduction aiven of both (self and topic) 5 4} 3 2 1

2 Cantent delivery of the regource persan (5 4 3 2 1

3 Encourage students to-ask questions 5 | @[ 3 I
r 4 Was tnere any element of creativity 5 4 | (3] 2 1

= 5 S\Eject matier Aowiedgeicommand on subject | &) | 4 | 3 7 |4
6 Presented the subject clearly and G4 | 3 3. |-

systemafically ——

7 Answered the doubls or queries of the students 5 4 3 2 1

B Time management 8 : [ GF| 4 1

) Would you recemmend the instructor for oiher @ 4 3 2 1

10 ;]::fda you rate the tlass overall? @ 4 3 2 1

TOTAL SCORE —L'—i OuUT OF 50

) y vy II' e o
%V i :ﬁ_ﬂ.'_i%
Sigraktire of studem Oy il B

| Mg e H-’l“fﬂ."-_’l.'?'!]'l.'i.IFL1r'- .
L [ TG 30 :-‘I




MAHARASHTRA STATE INSTITUTE ©F HOTEL MARNAGEMENT AND EATERING TECHHRELOGEY AND
RESEARCHELDCIETY, FUNE

MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGEMENT

&'h- 3
0 ‘«{. AND CATERING TECHNOLOGY
";tl'.lr j-" (UG & FG— Degree Programmmie)
_imﬂ.-' 417~ €, K. M.Munshi Marg, Bahiral Patil Chowk, Shivajmagar, Pune — | &,
= "'_'1':5::':::' —i- "56?651[3 Fraail: meihmedpo@email.com , websile: msihmersan
D=tes !1“5!’15
Student feecback on workshop/demonsirastion/leclure
NAME OF ORGANISATION : bt M = 0 =
( NAME OF THE RESOURCE PERsON  ©  _Anliudhg Whot leas
iT weded g |
: MAME OF THE EVENT aued lecludl
NAME OF STUDENT . _Senipud Yaaup
ENROLLMENT NO (INST.) : 2019 .54
_ Please circle the relevant score 3 3
Sr. No CRITERIA _ SCORE
1 Introduction given of both [selfl and topic) @'}_ & 3 2 1
2 Content defivery of the rescwce person {57 4 3 2 1
3 Encourage sludents 1o a5k QUESICNE: A 4 3 Z 1
r_ 4 Was there any element of crealivity &) 3 2 b
3] Subject matter knowiadgelcommand on subject c&? 4 3 2 1
B Presented the subiect clearky and (5 11 4 3 7 9
systematically 4 - !
1 Answered Ine douots of quenes of Ine studenits | (5] 4 3 1
Tirme : 2
ime management (‘E 4 3 1
g VWould you recommend the instructer ferotner | (57 | 4 3 1
class =
10 How do you rate the class oversli? ,E,( 4 3 2 1

TOTAL SCORE £ QUT OF 50 |

B Uiafanna |E

N .__-lir Ei'hi' E*"-—\. -
nﬁff/ 2 s 0N
Einrtore of 2ludent 4 i)
[*a Ho, MAMRSGHOMKPUn. o
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REEEARCH SOCIETY, PURE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

L4 0¥ ] ]
& ﬂf:f-‘*& AND CATERING TECHNOLOGY
I{ﬂ 4 _ (UG & PG — Degree Programme)
-.".l.. TR, 412 — 2, KosL Munshi Marg, Bahiait Patl Chowk, Shivajinapur, Pune — 16,
i e o - 25676640 Email: mehmettpof@emsil com , web site: msihmeirs.in

Date: |§/85/2 3
Student feedback on workshopldemenstration/leciure

NAME OF ORGANISATION -. MM T
NAME OF THE RESQURCE PERSON - fa. Fraaddha ids.:j’
' et |caog; At
NAME OF THE EVENT Clessging  Flack Guay ¥ Leshins.
NAME OF STUDENT : Newngips® = N - j‘;’j‘
13
ENROLLMENT NO (INST.) : Zol13)

Please circle the relevant: score .

Sr. No CRITERIA SCCRE
1 Intractuction given of both (self and topic) B 4 3 2 1
ki e
2 ‘Conlent defivery of the [50UICE person \Ei 4 3 2 1
3 “Encourage students 10 25k Guestions o o
( 4 Was lhere any element of craativity 5 4 | (3 2 1
5 Subject matter knowiedgelcommand on subject @ 4 3 2 1
& Presented the subject clearly and @ 4 3 . 1
" systematically
7 Answered the doubls or gueres of the studerts | 5 4] 3 z 1
a Time managemenl 3 4 -@ 2 1
9 Would you recommend the instructer ferather | (8] | 4 3 2 [
class
10 How do you rate the class cveral? @ 4 3 - P
TOTAL SCORE -3 gyt oF 50 J
. ..-__,I;.,[ ne mﬁ!ﬁ"‘x
Signafe-of student : '»-" B
5 o, wassrIPune |
= L .“I-[-.I'-ll.lb 5
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REZEARCH SCCIETY, FUNE

i MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¥ f”‘q% AND CATERING TECHNOLOGY
H ‘I’ _ (LG & PG~ Degree Programme)
ﬁmﬁ 417 — €, K. M. Munshi Murg, Bahimi Paul Chowk, "':hwaulnnﬂﬁr Pune — 15,
ﬂff‘ &« 15676640 Email; mehmetpoi@email.eam , webisite: peihmetrein

Date: }”j.ﬁf 3
Shicent feedback on workshopidemonststion/lecture

NAME OF ORGANISATION : _MSInMcY

| NAME OF THE RESGURCEPERSON = — [nadhe Khut Haae
NAME OF THE EVENT 2 =
NAME OF STUDENT ; Prosal Wanede
ENROLLMENT NO (INST)) : 2013 X5

Flease circle the relevant score

Sr. No CRITERIA SCORE
1 Introduction given of both fell and fopic) ] 4 ] 2 1
2 Coritent delivery of the reseurce person Ij 4 3 2 1
El Encourage studenis to ask questions {__5]_ 4 3 Z 1
( 4 \Was there any element of crealivity (& 4 3 p 1
5 Subject matier knewiedgefcommand on subject @ i o Z 1
3 Presented the subject clearly and G| 4 3 2. |
systematically
Answered (he doutls of quenes of the students (5] 4 3 2 1
8 Tirme management & 4 2 1
9 Would you recemmend the inslructor for oihel 5 @ 3 2 1
elacs = :
10 How 8o you rate the class overall? Gl | 4 3 - 2
TOTAL SCORE— ouT OF 50 |
W s
a i e 1] n
Signature af ludent . ""—"'--.,\t&%

e MAMIRN e | TR
. ¥ Tony |
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W

L1

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

ML

& EERY AND CATERING TECHNOLOGY

\IU.J ; Eg (UG & PG - Degree Programme)

S 412 — C_ KM Munshi Marg, Bahirat Patil Chowk, Shivijinagar, Pune — 16,
s @ - 23676640 Eenail: msibmetipo@ensail.com . web site: msthmetes oy
A M ST | .COm LIRCIES TR

| o Date: 18 /48473
<lwdenl feedbiack on werks hopidemonstiationlecture
NAME OF CRGANISATION : PIosdAmieT

NAME OF THE RESOURCE PERSGN Bnuresih o cper

NAME OF THE EVENT —Glaliy

NAME OF STUDENT — Mowhiy  Clheudhar

ENROLLMENT NO (INST.) G XN

Please circe the relevant score

Sr. No CRITERIA SCORE
1 tnlrndutﬂq_n given of both (2elf and topic) £ 3 4 3 2 1
Z. Content delivery of fhe resoUrce person .l 4 a i T4
J Encourage studenis to ask quesiions 5 4 3 Z 1
4 Was there any elemant of creativity S 4 3 2 1
g Subject malter krewledae/command on subject | A 4 3 2 1
6 Prezented the-ght’:jert Clearly and L i 3 2 1
systematically
7 Answered the coubls or quenes of the sludenis 5 4~ 3 2 1
i Time management & | 4 3 L B
g Wewld you recommend Ihe instruciar for clher i 4 3 2 3
class
10 How do you rale the class overall;. 5 & 3 [ - ity W
ToTaL score 1L ourtoF 5o
, > -ﬂm‘-ﬂiﬁ “fuﬁ% _
S I sludent f
ek ut I'j q-lﬂ-"ﬂ AR A P e l.lll-.s
I\ B tINREN0e 2




MAHARASHTRA BTATE INSTITUTE OF HOTEL MANAGEVENT AND CATERING T ECHMNGLEEY. AND
RESEARCH SGLIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOQLOGY
(G & PG - Degroe Prograrnme)
412 — €, KM Munzhi Marg, Bahirat Pail Chowk, Shavajinagsr, Pune— 105
2. 25676640 Email: malhimetpofdiomal com , web-site: msi ket

Date: |§/ o 2 3
Stidert feedback on workshop/demonstiation/lecture

NAME OF ORGANISATION o MSITHMCET

r NAME OF THE RESOURCE PERSON @ dauradha what

{ NAME OF THE EVENT DPE- fuy
NAME OF STUDENT C_fakieh ek Kind
ENROLLMENT NO (INST)) : e (4 H

Please circle the relevant scere

Sr.No | CRITERIA SCORE
1 Imroduction given-of both (sel and tople) 1 04 | 3 ? i
2. Cantent defvery of the resource persen 5 & 3 2 .
3 Encourage students to 22k guestions !;,_-e 4 3 2 1
[ 4 VWas there any element of creativity 5 A 3 Fig 1
¢ =
5 Subject matter knowledgelcommand on subject 5| : 2 1
B Fresented the subject clearly and 5 | # | 3 Il
systernatically
¥ Anewered tne doudts of guenes ¢f the students | 35— | 4 2 1
B Time management 5 4. 2 1
| Would you recommend the instrucler far olher j‘,.. 4 3 2 1
class
1@ How do you rate the class overall? a ¥ 3 7 1
TOTAL SCORE 22-.- OUT OF 50

sim student
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

et N ] :
R AND CATERING TECHNOLOGY
m il o (UG & PG = Deeree Progriamme)
h@_hb"i.—m'r—r- é.r 12 =€ ENLMuashi Mearg, Babieat Patil Chowk, Shivajirmgar, Mme— 16
"':_:'{T:‘: - 25676640 Email: meihmittpof@emall.com , web site: meibimetes.in
Date: | §f bS5/ 13
Studert feedback on workshopidemensiration/lecture
NAME OF ORGANISATION . NMETHMCT
NAME OF THE RESCURCE PERSON framdha ot
NAME OF THE EVENT Fhais
e 7992
ENROLLMENT NO{INST.)
Please circte the relevant score g -
5r, No CRITERIA SCORE
1 Intreduction given of both (self and topic) R 4 | 3 2 1
Z Centent delivery of The Teseuree person L2 | 4 3 ¢ 1
3 Encourage students 10 ask gueshions 5 | & 3 7 |
4 \Was there any element of crealivity 5 J_ ¥ 2 1
g Subjeci mafier knowiedgeicommand ensibject | 5= | 4 3 = %
6 “Presented the subject clearly and -] 4 3 2 |1
systematically - | |1 —
7 Answered the doubls or queres of the students | 4 3 2 1
g Time management 5| 4 3 ARE
g Would you recommend the instructor for other | | 95— e 3 2 1
class b
10 How do.you rate the class overall? ~A | 4 3 I
g
TOTAL SCORE —— CQUT OF 50
“l.".",:-r.li.l_lj_m_ﬁ-‘r-_‘h
Elim f student i ﬁxﬁ

1 VLS

""..,_\___._,.J'
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B, MHH%H&EHTHI‘-. STATE INSTITUTE OF HOTEL MANAGEMENT
f S AND CATERING TECHNOLOGY
m y (U0 & PG — Degree Prografmme)
Wﬁ S %= 0, KM Munshi Morg, Bahirat Patll Chewk, Shivajingpar, Punc— L.
conf B . 25676640 Email: msihmetpofalemail.com , web site: meihmelrs.in

Date; 1§1/05)25
Student feedback on workshopldemensiration/eciure

NAME OF ORGANISATION : MSTHMCT v Pune
NAME OF THE RESOURCE FERSON  +  —fhalndba Kol Maww
NAME OF THE EVENT Mﬁﬁfﬁ%ﬂmﬂ—ﬂtﬂi

NAME OF STUDENT : Jﬁl'jfdﬂﬂﬂ-l!ﬂ Thikelcat

ENRCLLMENT NO (INST.) : 20146 ¢

Flesse _r:i_rde the elevant score .

Sr.MNo | CRITERIA : SCORE
1 inraduction given of botn (zef snd topic) I5 4 | 3 2 1
2 .Eunlitr'ﬂ: delivery of the resource person @ 4 3 g 1
k] Enceurage students to ack questions &) 4 3 2 1
4 Was thore any'e!_emEnl of creativily ' E"'.“_. 4 3 -.E i
5 _ Euﬁjecl malker Hnm—ﬂed_gercurnmand on:subjec @_ it 2 ! 1
G Presented (he subject clearly and @T] 4 3 2 1

syslematically
T Answered the doutis or guenes of the studernts @I 4 1
A Time management @" 4 3 &1 ¥
g Would you recommend the instrucior for other @:‘ 4 k& 2 1
10 ﬂ:wﬁm you rate the class averall? I 3 2 |3
TOTAL SCORE —=& QUT OF 50
v e s
Sighaturs 3 :!'m -.E*ﬁﬁlﬂﬂﬁ%‘-

I

\
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MAHARASHTRA ETATE INSTITUTE OF HOTEL MANASEMENT AND CATERING TECH? ICEEGY AND
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I T MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
g AND CATERING TECHNOLOGY
L‘ﬂ ] (0 & PG — Degree Progrimme)
Hl‘ﬂﬁh@y 412 — KoM Runshi Marg, Bahirst Patil Chow; ShwﬂJlnagar Pane =110,
' ‘:E-T‘: B 25676640 Email: meihmctipoiemail.com 4 web gite: msikimetrsin
Dater (Wes/ 28
Student feedback en werkshop/demonstratiorlecture
NAME OF GRGANISATION : MSITHMCT
: NAME OF THE RESOURGE PERSON fogindiae, kbt thobm
0! F i e Lure d ik
- NAME OF THE EVENT < :
MAME OF STUDENT : _ﬁdﬁag_@iﬂlsr
&
ENROLLMENT NO (INST) : F1 Bt
Please circle the relevant score ., #) e
CEr. Ne CRITERIA SCORE
1 Introduction given of both (sell and 1opic) | a | 2 2 1
Z: Gortent gelivery of Ihe resource persan & 4 3 2 1
<1 Encourage students to sk guaslions & 4 3 2 1
| 4 “Was thera any element of creativity (5) 4 3 z 1
I 5 Subject matter knowledge/command &a subject 5‘1 4 3 2 1
B Presented the subjsct clearly and CE a 2|1
syslematicaly
I Answered the doubls or querias of the students @"l 4 3 2 1
g Time management 4 3 2 1
K Would you recommendd ihe instrucior far ciher L} 4 3 2 1
class
10 How do you rate the class overall? ki‘r 4 J 3 L
TOTAL SCORE 24 QUT OF 50 |

w o T

Eigt?'.'aturia af gtudent
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W 25676640 Email: malhmetipwigmail.com , web siie: mailmetoin

L |
,_mm Houstheapiog Pucit

Date:- 1§. 5. 13

B

Baghe! Sachin O

Barkade Fifikn 5.

Boma Shrutl M.

Chavan Raesrari U

Charvaen Sakshi G

15 | Crioudrar Kasiun P

Dethpanda Madray 5

-l Se B = N

[

idnims-tolelrlodnlnls ladndndndi s Snd-
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B MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
-ii,igi AND CATERING TECHNOLOGY
(UG & PG — Degree Programmie)
4172 = C. K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
- - 25676640 Email; msihmectrsoffic mail.com , web site: msihmetrs.in

Guest lecture on Yield Management

Type of the Event; Guest Lecture
Date of the Event - 2 November 2022
Conducted by | Mr, Malay Ingale, Cinema Head, PVR Cinema

Objectives
» Tounderstand the importance of yield management
« Departmentalization in Cinema Theatres
« Different types of food items served in the cinama theatre

Organised By : MSIHMCT
Event Coordinator | Dr. Vidya Kadam | ; |
Topic Coverad : Yield Managamen't

Venue Conference Room | Time / Duration | 10.30 — 11.30 am |
Total Mumber of Students Faculty MNon-Teaching
Participants
| 26 25 1 -
| Event Details A guest lecture was conductad on 27 of November by Mr.

| Malay Ingale on Yield Managemen.

Type of Leamning Outcome (Tick the appropriate option)
Contextualization | Praxis and Critical Research Soft Skills
of Knowledge . | technique Thinking .

v | v

Learning Outcome | Attendees learned from Mr. Malay Ingale about the
importance of yield management.

l | I |

Mapping of the event with PO
and CO Ln Program ﬂu‘h:urr_lf_
Subject iSuhjecTEnurs& P P|PP/PIPIP|P|P|P |P |P
Code |t Name | Outcome 1|2|3|a|s|6|7(a]9|10]11 |12
Sp. .
G701 | Accom "'i{-"’f d

&
..l'

Rng. Ng, WA P00 Pei 0
'-._ BL 116200

, 1‘\" I.
) ;'\..__-:_._\___'__._'_._,.,—F'H Iy
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""ﬂ--'._"ﬂ__ i e



Enclosures:

unction Prospectus
»  MNotice
« Fuoster/ Brochure
«.~Correspondence trall
» _Atiendance Sheet (Wheraver appiicable)
» 360 Feedback

muneration paid if any
hotographs of the event

)

Mame and Sida'of Event Coordinator

Dr. Eeanm?.agade
FENRS PA L

(BHMET)
m B’H&ﬂl‘m "hin |nﬂi|mm

Hobel Marags o) o TEng Tachnology
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG~ Degree Programmee)
s 412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
- 25676640 Email: msthmctrsolMosiizmall oom, website: msthmeirsin

GUEST LECTURE ON YIELD
MANAGEMENT HELD ON
7 NOVEMBER - 2022
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATFRING
TECHMOLOGY AND RESEARCH SOCIETY, PLINE
VMAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNODLOGY (LG & PG = Dearee Programme)

412 - C, K. M:Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 6.

B - 25676040 Ermil: msithmetrsofficei@gmail com. webstlesmsthmetrsin

REF: MGIHMCGT/UG-PGEISS2022 g
Date 41 10120272

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : {,—Uﬂt {JJEE .}’1&‘\3 {ﬂhifi;%n?ﬂﬂa?nfﬁ&ﬂt {12|1I\}D*

Programme ; BH'I‘ﬁ/.f MHMCT

Types of Function:

Guest Profile | Name: /"{JI )Ltr’"i“ l

'rﬂr: oo dem pey Weilkada
™
I=‘:]J‘_}-. ﬂtl'. DLITFTILIL_-IL{.-“ ' YE*ar 2 ﬂ,‘] 1 1_._ T]m!lf l ﬂ' ® 3 2 lf.‘ o _i b
I 3 aem
» Mesting s Interview h*ﬁ:ﬂ#iﬂﬂur& = Workshop
= Seminar « Visit * (Mhers (Please Specify) -

Ingale
e

[,:rlﬂ.cr'l‘l.;,l__ f ﬁl’_ﬂ
Faculty Coordinating: L}_h_ Mr:l:i:}“‘ Hfi[_ﬁr{m
Venue: -_//i'..:lassmnm « |ris «  Zaffran » Conference
s Agssembly Hall « BeoardRoom  « Principal CHfice
Sr. No. of SCA Registrar |
D& GE DEPARTMENT:
Meal | Time | Pax | Venue | Kitchen [——— - F2Cull T
Ereakfast
Tea
Lunch I
PMT |
-I
Takeaways | | 500 0| : - HlPora PR Shethen,
]

Reqdie, WEHIETR Y. -
Dt FiIDS




ROOM DIVISION MANAGEMENT ARRANGEMENT:

2
"'\1
i

Type of Linen: MNos. . Faculty Incharge: —
Flower Arrangement:
Camera : =
-
Special Instruction:
STUDENT IN CHARGE:
Food Production:
Food & Beverage Service;
Accommodation:
—
Any other instruction (For Students)
CIR TED TO ALL FACULTY AND STAFF
5. N. Name Sign 5. N. Narme Sign
s Mr. 5. Rayarikar = }ﬂ,r-'"l 14, Ms, 5, Mantn JREEL
3 | Mr V. Sarop = [15. | Ma U.Toka »
3 | Dr. V. Kadam 18 Mr, 5. Jagade ﬁ/
A4, Mr. D. Jashi ‘ﬁg_’, 17. | Mr. D, Ishie én -
g Mr. A, Manolkar 18. Mr. P. Padvekar
ary s
6. Mr, C, Sahasrabudhe ( 19, Mr, 5, Deshmukh '}Tﬁfh WA
7. | Ms.S Paranpe 20. | Mr V. Kaware W
8. Mr. D. Janvekar 21, | Ms. 5. Deckar ¥ i}'m
g, M= P Pa 22, | Mr. 5 Rathad
£ war | r b “\\ q 2]
10. | Ms A Manna 23 Ms. Surekha R. ﬁr'}:' &l |
11, | Mr. R. Gade 24, | Ms K Pawar FRrGT
12, M= O Mame I 25, Mr 5. Bedse !"'-5&1':["
13, [ M=_N. Dimble
A I LAl
| e,
o f l”:? i ':E-".
ol Qe (8 i \2)
| Wi e
Al Tl"v '.H'L' v I /’tt*.
i 4 "".-'.-,_ o [
fl't mhi"'-—"—" __5.-/
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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 — 18,
Y /- 25676640 Email: msibmctipef@gmail. com , web sile: maihmetrs.in

Behal
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REF: MSIHMCTRS/BHMCT2022/ 11 93 Dale: 2112082

Tao, _
Mr. Malay Ingale
Cinema Head,
PNVRE Cinama,
Pune,

M = 73505685356,

Dear Mr. Malay Ingale,
Greetings from M.S..LHMCTR.5. !

On behalf of the MSIHMCT team, we would fike to exiend a heartfelt thank you for sparing
your valuable time and accepting eur invitation for the session on “Concepl of Yield
Managemesnt in Multiplex” on 2nd November, 2022,

This session was appreciated by the students. It was indeed a greal session|
Thank you for all your support.

Looking forward to your association in the fulure!

With regards,

Dr. Seema Zagade

%W \ W g
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AND CATERING TECHNOLOGY
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FILR TR

FINAL YEAR — 2022- wven Sem

EVENT:- Guesh Lectuse on Yield T"11:|n.:.5ur1en1|- Date:- 2 /i j2e

ﬁr. Roll No. | Student Name Sign
L 201902 | Baghe! Sachin D, r
2. | 201903 | Barkade Ritka 5.
3 201610 | Barse Shruti M
4 201511 | Chavan Rajeshwaril
_T 201812 | Chavan Sakshi G,
&
7
[ B8
g

204818 | Choudhari Kastusi P,

201817 | Deshpande Madhay S

201518 D-Elshp-‘.ll'll:ln Sakehi W,

201919 | Dimbar Aditya S.

10. | 204020 | GakwadJoelR.

11. | 2otazs | Hadke Shick

12, | 201931 | Jog Nandini N

13: 201932 | Eadsm Manaswini M.

P
£
P
P
P
¢
F
P
F-
P
P
=
14 | 201933 | Kadam Mrunalini M A
=
F
i
P
&
E
P
B
p
I
B
§

15 | 201924 | Kadam Shiveatna 5
16 | 201936 | Karandikar Shrinidhi K.
17. | 201940 | Kopuwer Tami N,
18, | 201948 | Mek Pumima 5,

19 | 201851 | NendgudaAkshat R.
| 20. 201952 | Pardeshi Athary .
21, FO1OS4 | Pawar Shripad D,
27 | 701556 | Phadars Vedant S
23 | 201983 | Shets Rika D.

(24, | 201985 | Thikekar Vighnesh S.
25, | 201886 | Timande Dinesh P,
26. | 201967 | Ware Rutuja D

27, | 201970 | Dhavale Vinit [ g ¥ e
” HI l'|||['|i
28, | 201871 | Khirid Anhishekkumar ﬁ.-gl " "ﬁ#"\\
: T .
29, | 201564 | Shewadkar Atharva & PP g | wang %’

\ & .*;-;,e,wmm J
Jr\/ N /
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programma)
412 - C, K M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
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Industry expert/ Guest lecture/Demonstrator feedback

Date t;l'l_l T Eq_.n"!_.l_

NAME OF HOTEL/ ORGANISATION Pafs -
NAME OF THE FACILITATOR J-_'\.ﬂ.!gﬂ_Le_mLm_’LOAu
DESIGNATION Chrecna Yead

Please circle the relevant score

8r. No CRITERIA SCORE
1 Students grooming standards and body ‘j___,_ “ o 2 1
language
2 Spoke loudly and clear ] L 3 £ 1
P ¥ Y o
a Students were aware of practical and 5 4 3 2 1
operational knowledge and skills of the topic — .
4 Students posssss knowledge of technological 5 4 3 2 1
advancement in the industry el
5 Showed dynamism and enthusiasm .jf 4 3 2 1
6 Guestioning frequently related to the topic 5 | 3 2 1
7 Able to understand the content delivered - 3 2 1
a8 How do you rate the class overall? i - 3 2 1
TOTAL SCORE -2 OUT OF 40

Signature of facilitator




LS

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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PO — Degree Programme))
412 = C, K. M.Munshs Marg, Bahirat Patil Chowk, Shivajinagsr, Pune— 1 6.
- 25676640 Email: methmetipofemail.com , web site: meibmetrein

Date: Q2 ." i ;2522.
Student feedback on workshop/demonstrationdlecture

NAME OF ORGANISATION : MSIHMC]

NAME OF THE RESOURCE PERSON  : VY. Malay Tnji‘atﬂ
NAME OF THE EVENT _ (Ouesd (egture

NAME OF STUDENT : Dinesh Timande.
ENROLLMENT NO (INST.) ; 281366

Pleasze circle the relevant score

Sr.No CRITERIA SCORE
1 Introduction-given of both (self and topic)

FE-;:ntent-dele:w of the resource pa's-n_n

Was there any element of creativity

B Bl Bl B =

Subject matter knowledgelcommand on subject

mf n| B G B

co| ] | edl wa

Kl Ky RS M OWE R
o

Fresented the subject clearly and
systematically
Answered the doubts or queries of the students C_S)

&
Encourage sludents 1o ask questions. G
)
&
&)

Lo
-
[ ]
s

f -

Time managamenit @
5 Would you recommend the instructor for ather @

class
16 How do you rate the class overal?

L B T B
M3
—

-

Signature of student




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

e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
’ : " AND CATERING TECHNOLOGY
(UG & PG — Degree Programime)

412 — C, K. M. Munshi Marg, Bahirat Patil Chowl, Shivajinagar, Fune — 16,
‘H i & - 25676640 Email: msithmettpoddigmail.com , web site: msihmicirs.in

Date: '1! I ]11
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION . METHRACT

NAME OF THE RESOURCE PERSON W
NAME OF THE EVENT :

NAME OF STUDENT Y

ENROLLMENT NO{INST.) : 20192 |

Fleaze circle the relievant score

Sr. No CRITERLA SCORE

1 intreduction given of both (self and topic) @-"’ 4 3 ] 1

] Content defivery of the resource person A 3 ¥ | % |

d Encourage studenis 1o ask questions W) 4 3 Z 1

4 Was there any element of creativity @ 4 3 2 1

] Subject matter knnwledge-’:ﬁrm-nand @n subject. @)’ 4 3 x 1

B Presented the subject clearly and @ 4 3 2 1
systematically o

7 Answered the doubls or quenes of the students | (3) 4 3 Z 1

B Time managament G|+ | 3 ¥ | T

9 Wauld you recommend the instructor for other @ 4 3 g |7
clags S

10 How do you rate the class overali? (5/] 4 3 2 1

TOTAL SCORE -+ DUT OF 50

i
n'--c:r

Signature of student _‘_W

% |

F""“"'I"='!'I|1'| -
':.II G e I="'
L fa

L]

s _..--*'.T'"H"'"#':

b



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE
o .i': i

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
WWILEEITAT

AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, KM Munshi Marg. Bahirat Patil Chowk. Shivajinagar, Pune — 16.

vt i iy ® - 25676640 Email: msihme il.com , weh site: msihmeles.in
Date: z,I 1 6 e
Student feedback on workshop/demonstrationfecture
NAME OF ORGANISATION : MEIHMCT
NAME OF THE RESOURCE FERSON Mst - f‘mtj "Wg.u.h
.i.
NAME OF THE EVENT Guest Lecku
NAME OF STUDENT : Quﬁrj o D Weong
ENROLLMENT NO (INST ) .- L0967
Pleasa circle the relevant score
Sr. No CRITERLA SCORE
1 Intraduction given of both (self and topic) v§/ 4 3 2 | 1
& Content delivery of the resource person \5,7 4 3 -
3 Encourage students 1o ask questions 5 A 3 -
4 VWas there any element of creativity i o .._,3,-"’" 2 1
5 Subject matter knowledge/command on subject \9,/ 4 5 2 1
5 Presented the subject clearly and 2R 73 il
systernatically A& N L el
| Answerad the doubts or gquenes of the studenis | \5!-‘/ 4 2 1
8 Time management | \?/,.f 4 3 2 i
g Would you recommand the instructor for other _\JEJ-,,J 4 3 2 1
class ]
10 How do you rate the class overall? \E,,.-‘ 4 3 F 1
TOTAL SCORE --E[} OUT OF 50
@ﬂ‘ ol B TR s,
: 1 s e Ty
Signature of student ; N 1.'
TPt 1 24
[ i |r“'ﬁ _{;;;‘-:/
e
- JW



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

B MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

ol AND CATERING TECHNOLCGY

(LG & PG — Degree Programme)
412 - C, KM.Munshi Marg, Bahirat Patil Chowk, Shivajimapar, Pune - 16.
b B - 25676640 Email: msihmctipoi@gmail.com , web site: msthmeirs.in

Date: g |\ |2022
Student feedback on workshop/demonstrationfecture l

NAME OF ORGANISATION P ST
NAME OF THE RESOURCE PERSON - Jﬁa._nnh.a_'r.?h_
NAME OF THE EVENT =\ Lehus

L - L -

NAME OF STUDENT
ENROLLMENT MO (INST.) . — 2 O\Q3g

Fiease circle the relevant score

Sr. No CRITERIA SCORE
- Introduction given of both (self and topic) 5T 4 3 2 | 1
2 Content delivery of the resource person Aot 4 3 2 1
3 Encourage students o ask questions Ev,a 4 3 2 1
4 Wae there any element of creativiy 5 vl 4 3 2 1
5 Subject matter knowledgel/commiand on subject 5 v”’ﬂ 4 3 2 1
] Presented the subject ciearly and § - 4 3 -
systematically -
T Answered the doubts or queries of the students | 5_1 4 3 2 1
B8 Time management 5 4 3: P 1
9 Would you recommend the Instructor for other 3 4 3 Z 1
class s
10 How do you rate the class overall? 5 1 & 3 2 1
TOTAL EGDHEﬁj— QUT OF 50
- - ; Ly
s i s

Signature of student A f’n\’&n%

_\j- " y W WA ':'I"""",'H‘H;Pnt"_ -'\.I. -".;
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MAHARASHTEA STATE INSITTUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AMD
RESEARCH SOCIETY, FUMNE

Yiﬁ MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND
Q CATERING TECHNOLOGY (UG & PG - Degree Programme)
413 - €, KM hMunshy Mare, Bahirat Panl Chowk. Shivaimazar, Pune — 16.
- 23676640 Email: methmetrsofficef@amail com, web zite: meilumctrs.m

Innovative millet product making competition.
Type of the Event: Start up and innovation.
Date of the Event: 15 May 2023
Conducted by: MSIHMCTRS, Pune

Objectives:
» Toraise awareness about nutritional benefits of millets and promote their
consumption.

» To encourage participants to showcase their culinary skills and creativity in
preparing delicious and innovative millet-based dishes.

Organised By: Start up and innovation cell

Event Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar
Venue MSIHMCT Time / Duration 01 hour
Total Number of Students Faculty Mon-Teaching
Participants
28 19 05 04
Event Details The session was covered under start up and innovation cell

Type of Leamning Cutcome (Tick the appropriate option)
Contextualization | Praxis and Critical Research Soft Skills
of Knowledge technigue Thinking

v

Learning Outcome | Students gained better understanding of the health benefits,
nutritional value, and culinary versatility of millets. They were
able to do menu planning based on millets and creating new
innovative millet-based dishes

Mapping of the event with PO Out
L and CO Prugm.r:l el M8 Ul
PIP[P[P|P|[F[P|P|P P
Start up and innovation activity 112134 ?;-‘é o 113412 |
VEFEY. ML



Enclosures:

Function Prospectus
Correspandence trail
Altendance Sheet

360 Feedback
Protographs of the event

- = & ® @

= i &
Name and Sign of Event Coordinator

!

Dr. See gade

MiRpEC | P AL
(BHRICT)
Maharashiza Siake instiute of
Hotel Masizgemest & Cateong Techwaology
Shivafnagar, Fune-411016.
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MAHARASHTRS STATH INSTITUTE OF HOTEL SIAMAGEM ST ANCCATER NG
TECHROLOGY AN RESEARCT SOCEETY, P
MAHARASH RS STAT STV FE €F HEFPEL MAN pliEMENT AN CATERIRG
FLC RO L 0 s P = Laigroe Programimes)
' B ] '-.:I.I'i.'\-|'||_?-.h|_'{.. B i il Pl Gl !"\-|||l..'|_.|||.|.:'J|I Inem— L0
B a0 Eradl mabhmeteiafeafpmad come webiiie imsbhmeme fn

REF: MEIHMCTAIG-PG/S52023 574~
Date: 11 MaY, 202%,

FUNCTION PROSPECTUS CUM OFFICE CROER
THMOMNENE  PLIET FRopocT MAKENG.
Natne of the Event:  ApMPETL1T0N unng® 1821 UP £ oine Date of Event: (5 mMedy 2o
—VATION  aBiL

= .
Programme . BHMOT f MHWCT Yoair . 1ot 3 Final By | = ey, =oRk%
Yaar Timp: 110 B S @uea
Types of Function: » Mesling e Inferviem » Guestlectue  « Workshop

o Baspingr  a Vg « O¥fers [Placs Speciyl - LoMPETZTE

Guseet Profie | Hame & fOAHER | RMTULELH L EMAYE -
Pesignalion | Qrganization:

Faculty in — Charge: { MR, Sueday .

Venue: = Classroom I 11 «  Zatran s Cprigmnce

= Assembly Hal  « Bpard Room = Principel Oflice
T DML ROOM & Bk
Sr. Mo, of S2A H'aglslrhr ‘ea

FOOD & BEEVERAGE DEFARTMEMT:

Meal Time | Paz Ve Kitchon |

| Breahfaat

Tea . 5 ___| -
f:u.'-mh ____|'.an-r,|ﬂu ;’-EE.... A, m;q@pq L_Fﬁ"'}r m

PMT

Takcaways




RCOM DIVISION FACULTY INCHARGE : w %’DH X

\ﬁue and Setup
%, diten
Mﬁwer Arrangemant

\_!E)nﬁtmn Board

criting
»__Sdtial Mediain charge
'\_,Pfﬂtngraphy

hMedia updste after event — Faca Book | | Instag ram | |

STUDENT IN CHARGE:

Food Production - E.-I.u‘hm.u{ T
Food & Beverage Service © MAaHEL . w.
Rooms Division - mechu . O,

Sacial Media ! Media D Pupbikoba - kusg

CIRCULATED TO ALL FACULTY AND STAFF

SN[ Name | Sign | S.N. MName | Sign

s Mr. 5. Rayarikar F?,qr? 13 Ms. N. Cimble Lﬂﬁ

;3 ] 'MF. W, EEI'U.F 1 14 : ME._S- Manin B -_‘r‘,ﬂ_. |
3. or. . Kadam d 15 Ms, L. Toke | @F_
4 | Mr. D Jdoshi 71?3_ Mr. §. Jagade 4

5 Mr. A Manatkar 17 Me D lshte | g‘:‘ 28

8. Mr, C. Sahasiabuche ﬁfﬁf 15 Mr. P. Padvekar .fi;f

7. | Ms. 5 Paranjpe 16. | Mr. &. Deshmukh ;%M
B | Mr. D, Janvekar 20, | Wi, 5. Bedse = |
5 | Ms. P Pawar | ‘q 1 | Mo VHawore . B
10, | Ms. A Marna 22 | M= Aani Babar ' Z—
11, | Mr, R, Gada .,-—i—m 22.  |Mz. VarshaRathod  [{212507%3
12, | Ms.D. Marne l\'y:;. 23

16 MY 203 Eigﬂature'M‘




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SQCIETY, FUNE
oy MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
._E-."' *:":"1: AMD CATERING TECHNOLOGY
'E‘;%Q (UG & PG — Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

by v T
=, - 25676540 Email: msihmetrsofficei@omail com , web site; msihmctis in
gl A,
REF: MSIHMCTRS/EHMCT/2023/ =7 Date; 15.05.2023
To,
Chef Nilash Limays,
Fune.

Daar Chet Nilesh Limaye,
Greetings from M.S1LHMCTRS, 1

On behalf of the MSIHMCTRS (Degiee) team, we would like 1o exlend a hearifell gratitude
for your valuable contiibution to the Miliet Day-Competition as an esteemed Judge and
Guest Speaker. Your insightiul and informalive speech was truly inspinng and left a lasting
impact an all the participants.

Yours speech not only educated us on the importance of millets but also mofivated us 1o
make healthier food choices and to promote the use of millet in aur daily diet,

Once again, | would like to express my sincere appreciation for your contribution to the Millat
Day competition. Your presence made a significant difference and we are truly grateful for
~ your time and effort.

We hope to have your guidance again in the future as well.

Warm regards,

B
Cr, Seema £ag ai#.B |‘\\} Ii:'*"h\]u\/\
Ifc. Principal

in
A

(ot et}
e, gUi-E9y O9s




MAHARAZHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

412 — C, KM.Munshi Marg, Bahiral Patil Chowk, Shivajinagar, Pune - 16.
W - 25676640 Email: msihmctipo@amail.com , web sita: msihmetrs. in

RESEARCH SOCIETY, PUNE

AND CATERING TECHNOLOQGY
(UG & PG - Degree Programme)

Attendance for millet competition on 15" May 2023

Name Class Mtillet used
1. | Abhishek kotwate FYBHMUCT | Kaodu
2. | Abhijoet katwate FYBHMCT | Rajgira |
3. | Nishad Gokhale FYBHMCT | Barnyard
4, | Adwait Deshpande FYBHMCT | Sannt
5. | Saksham Jadhav FYBHMCT | Foxtail
6. | Om umardand FYBHMCT 2 “Browniop
7. | Shivani FYBHMCTZ | Buchwhemt
B. | Anish jere lr-"r'E HMCT | Barnyurd
4. | Rupali bobade [FYBHMCT 1 Samai ]
10, | Sahil dhebe FYBHMCT Bajra
I 1. [ManojT FYBHMCT 2 Proso
12, | Mrunal Pathak SYRHMOT 2 Brovmiop
13, | Darshan pandurg SYBHMCT 2 | Jowar
14. | Atharva kadam SYBHMOT | Rajgira
15, | Shudhanshu borade T SYBHMCT 1 Foxtail
16. | Swajit aswar SYBHMCT I Bajra
17. [ Aditi befhokar SYBHMCT 1 Buckwheat
15, | Mitra Raa SYBHMCT 2 Nachni
19 | Vashaiwale SYBHMCT 1 achni
/@ww N
.-""'fﬁ | -
AEHRY M, s
PRINCIPAL
(BHBCT)

Maharashira Stata Inafitube of
Hotel Managament & Calering Technolog
Shivalinagar, Pima-41101A ’




MAHARASHTRA STATE INSTITUTE OF HOTEL

AND RESEARCH
*E" .ﬂ. MAHARASHTRA STATE ?;;elm
%Y} Y e CATER’ § w..

4;' 412 - C, K.M.Munshi Ma m

S —

....,......‘ - 25676640 El‘l‘l-l'.l“. msihmet 11y

NAME OF COMPETETION

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score




MALTARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE
S MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
’:“*‘v&& AND CATERING TECHMOLOGY
{11z & PG — Degree Programme)
412 - C, KM MunshiMarg, BahiratPatilChowk, Shivajinagar, Pune - 16.
W - 25676640 Email: masihmcirsofficei@email.com . web site:maithmoetrs.in

L LR

A Millet Competition
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AMD CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 — C. K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 15,

=" e R - 25676640 Email: meihmetrsoffice@gmail.com , web site: meihmetrs.in

Report on Annual Theme Dinner
Type of the Event: Theme dinner
Date of the Event @ 24 March 2023
Conducted by : Final Year Students

Ohbjectives :
= Help sudents learm event ploming, management, and exeoution,
»  Give insights into cooking, organizing events, and working with sponsors.
»  Develop skills in planning, organizing, and running big events.

Orgunised By ¢ MSIHMCT

Event Coordinstor .
Topie Covered ;@ Indian cuisine Tood with contimental Tosion,
Vene | Eaffaran & Allresen Time 7 Diizalion T30 pry onwards
| Total Numberof | Students _Fa_{n.:l'.i'l-'r'i-." - Mon-Teaching
Participants
172 150 22
| Event Details T'he final year students conceptualized and organized Annual theme dinner,

| JACKPOT, where Indian cussiine with continentol fusion food wasserved,
| The event was held on 24th March 2023,

I IIIIIIIII

Contextusliation. | Praxisand Crities Thinking | Rescarch Saft Shills
ol B ledpie techmique
v s o e -

Learning Cuicome | The organization of JACKPOT provided final yvear students with hands-on
experience inevent conceploalization, coordinulion; and execotion, The
students gained insights into culimary, event managemeni, and collaboration
with sponsors.

Mapping of the event with PO and CO Program Outenme
Subject Subject . , PIEIREIMEEIRIPLEE P L [P
Code  |Mame |COWmeQuome |4 15 )3 |4 [s|6l2{8]e (10 |n |12
R WA | Fg -




Enclosures:

Furnction Prospectus

Motice

Poster / Brochure

Correapondence trail

Arnendance Sheet (W herever applicable)
360 Feedhack

Remuneration paid if any

Photoeraphs of the event

Name and Sign of Event Coordin
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AN
RESEARCH SBOCIETY, PLINE
% MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
L';;al (UG & PG~ Degree Prograom me)
Iy 412-C, K. M. Munshi Marg, Bahirai Paill Chowk, Shivajinazar, Pune - |6
W~ 25676640 Email: msthmeirsiToe@emal ] vom, website: midhmcers, in

REPORT ON ANNUAL THEME DINNER HELD oN
24 MARCH - 29
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGERMENT AND CATERING
FECHNOLOGY A0 RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (LG & PO ~Diegeee Programme)

412 = € KM Murishi Marz, Bahimmt Patil Chowk, Shivajinagar; Pune— 16,

- 256706 Emnail: mshmctrsoffice @ grmail.cam, swvebaite: msiluneldin

REF: MSIHMCTIUG-PGISS2027 358
Dm'z'tla'al 2027

FUNCTION PROSPECTUS CUM OFFICE CRDER

Name of the Event ; An ""'"-é__ 'l'::l"hq. ?Ei?,m Date of Event: 24 |3 ] 23
& -

Programme s HEMCT IMHMCT  Year:  14/2/3%/Fifel  Daw: T

Year Time 36 Prtoeach .
Typesz of Function: ¢ Meeting » |nterview o Guest lacture = Workshop

+ Seminar = Visi « Dthers (Please Specify) - Thaime Dinmen

Guest Profile | Name & ==
Daesignation ! Organization:

TR a,.,_um_.aﬂ Keceles v

Yenpe: « Clsssegom - Zafitan = Confergnce T
. Aﬁsembl"irrl-[all + Board Roam o Principal Office’ {f(ﬂwa M GeLa

Sr. No. of SCA Registrar | + ©

FOOD & BEVERAGE DEPARTMENT:

Facully
Food Prod. Service Staf

Meal Time | Pax Vanuse Kitchen

! Breakfast

Tea \ |
Lunch \“\,\_ |

o —

 PMT

Takeaways | .
T




ROOM DIVISION FACULTY INCHARGE ;

Venue and Set up 3 —
Linen

Flower Arrangement
Function Board
Escorting

Social Media In charge
FPhotography

Media update after event - Face Bonk D Imetagram f:j
STUDENT IN CHARGE:

Food Production

Food & Beverage Service =

Rooms Division :

Social Media / Media - M :

ket Doseshhan, % Duveal,

CIRCULATED TO ALL FACLULTY AND STAFF
= : , a3
&, N, Name [ Sign S. N, ___Name Sign

i Mr. 5. Rayarikar .-‘5-’??.}’1 T2 Ms. D, Marne Fg_

Z | MrV Sarup = 13 Me. M. Dimbla m_

3 Dr. V. Kadam — 14, [ Ms'S Mantrd N
4. | Mr D Joshi i 15, | M5 U.Toke: 4 A —

i K 0

5 Mr. A Manclkar 16. | Mr, 5. Jagade

6 Mr. C. Sahasrabudhe | dyéﬂ-"f: 17, [ Mr D.lshte -

;2 Ms. 5. Paranjpe 18 Mr. P. Padvekar

B Mr. D, Janvekar 13, Mr: 5. DEEHWL%&
8. | Ms P Pawar 20, | Mr. S Bedse | Siedsc
10, | Ms A Manna = | Z1. | Ms. Aarti Babar A M'—
11, | Mr. R. Gade 22. | Ms.VarshaRathod.

a ' | A 4T
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REMLEARASITR A STATE INSEU TE AW DL MANAGIAIE ST ANIYCATERING TECTINERLOGY ANL RESEARUHSOCINTY,

[N
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
{'['-'- TECHMNOLOGY (UG & "G Degree Progmmme )
u J12 U, KoM Munshi Marg, BabdratPati) Chowk, Shivajmagar, Punc - |6,

B 25076640 Fmail: msihmetrsoflices gmail.com, web site; msihmcirsin

Visit ta Mega Meals and Cocoon Hotel

Pyvipe ol the Event: Tndosiral vasil

Drave of the Event; |7 and 18 Feh 23

Comdueted by Cocoon Holels

Ubpectivies:

«  Togaina fise-hand understanding of the operations, manapement, and service standards of star hotels.

= Tuexplore the design and decor of five-star hotels, including the use of higth-quality materials, elegant
furmnishings, and stunning architectoral features.

s Toobserve echnological advancements of innovative practices used in the conteen 1o improve
eMciency and service quality.

1. E}.__‘-:II-Ii_:‘-;.‘.II By MSIHMCT HE
Event Coordinator I .ﬁhhu:.- Manolkar

Tupic Covered: Introduction 10 the hotel, its brand identity, history, and unique selling points. Tour af the
hotel's luxurious amenities and facilities

Venue Magarpatia, Pune | Time / Dusation One day tour
Tl Number of Participants | Swudents Faculty ‘ Non-Teaching
E L 02 — 02
| Event Details The sty tour to Hetel Cocoon was organized for students studying
hospitality management 1o provide them with a first-hand cxpericnce of
the luxury hospitality industry and 10 undersiand the standards of service
and operations maintained by a star hotel.

Type df'l'_'.r:an_!'mg Dutcome (Tick the “EEF_"i“"‘: “F”m]l

2 extualization of Praxis and technique Critical Reseweh Soft Skills
b TRLI I-L-d:_lq_- '['h'mk'm{_-, |
J - - - —

| Leurning | Students learned about the importance of service excellence in luxury hospitalaty amd
OUeGTe observed how personalized service and atiention to detail are key componenis of the

hotel's service stanidands,

Stedents had the opponunity 1o appreciate the design and decor ol the hotel, inchading s
uste 0 hi gh-guulity materials, clegamt furnishings, and stunning srchiteciural fvauees,
Students learned shout the hotel's sustainability practices, including eThons 1o redwee
wiste, conserve enerey, and suppert local communities.

.'1-‘|n|'||:|'~:l|__ll of ll'lr event with ) and OO

Froprom O leome

rlPrlPF|P|F| Flele len [Pz
Huh-_i.:? Cunde :ﬂ:l | {'nu.rm::hﬂn:urrm | r 3 4. 15 I 118 |9 |10 "
Coil :-f_-f_ . I d_C —

e J——
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SUATIAR AT TR STALE INSTTTUEE OF TIOTEL MIASAGEMENT ANDCATTRING
A e PUCTINCH AN ANEYRESTARCH SERCTETY, PR _
11 ﬁé SEATIATEASTLTRA STATE ISSTTIUTEOF TOFTE LATANAGT MENT AN AR
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REF: MSIHMCTUG-PGISSR0ZA |8 L
Date: | 1|egizs23

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event; “wIidd 1o MEma r:%‘:;’ Date of Event;
St IF+£1& fer 2o
Programme . BHMGT / MHMCT Year @zwameﬂ Day: FREDAME £AY.
Year Tinmes ' Ir e
Types of Function: = Meeting ® IMerview = Guestlecture = Workshaop

* Semina w Wisil « (Others (Flease Specify) -

Guest Profile / Nama & M4 . Sewmul Raha

Desinnation / Organizalion:

ac - Charge: ;o Aekay M € analile M
Venue: « Classroom + liis v Zaffran v Conferenca

»  Agsembly Hall =  Board Room « Principal Office
S¢. No. of SCA Registrar (g

FOOD & BEEVERAGE DEPARTMENT:

- Time | Pax | Medve | chen e Pred. F'ﬂsiﬂliié Stalf
Breaklasl :
Tea I I ‘i- -
Lurch ‘
FMT

Takcaways




— g

roke | oellne. el vt ehided toos sevclucted B jyy,
[‘Lu-ﬂ‘ m.nc.-ﬂ- ;Lq.:ﬁ..‘-'.l" - rf..‘;_ m.dlﬁf-" ..ﬂ'-'q_.._ l.-l'.h,."‘"_m

‘pum ey Lﬂ.l'r:.r-cfm qﬂ: fn ge D"" é)}’ e d&m

ROOM DIVISION FACULTY INCHARGE !

Venue and Set up
Linen

Flower Arrangement
Function Board
Escorling

Social Media In charge
Fhaotooraphy

Media update after event — Face Book |:| Instagram D
STUDENT IN CHARGE:

Food Production - ,
Food & Eeverage Service
Rooms Division

Social Media | Media

CIRCULATE CULTY AND STAFF

&N Name “Sign_| S.N, Nanme Sign

1 Mr .5, Rayankar # 4|14, Ms. 5. Manli gy

E Mr. V. Sarup 15. Ms. U. Toke M

) Dr. V. Kadam 16, Mr. 5 Jagade f’%'

| 4. Mr. D, Joshi 11T, e D, Ishie P
5 | ML A Manchker 178 | Mr P Pacvekar %
& | M. C.Sahasiabudhe | £4 %~ |19 | M. S. Deshmurh ) |
| 7. | Ms. 5 Paranjpe 200 | Me V. Kawere =
8| D sanweker % 21 Wi SBesse | Spcke |

g, Ms P Pa.wan'_ w _22. - Mi.-E.—Hu'rEtd | — I

10. | Ms A Manna =123, Ms.-K—Pawar =
|91, MR Gade = |=—— |24 |MsPNagaw— | — |

12 | Ms. D Mamne = |25 | MM dhal— L

13 Ms N Dimble | @ | T ' .

Soizl F.#{.Idla updated an =L

4
PRINCIPAL
(BHMCT)
%- Msharashirs Zhse Inslibute o A

& 'I- Mobel Managers o coeoe Tooimakagy




MATEARARI TRA STATE INSTITU DL O IRSTEL MANAGEMENT AND A TERING TICINOLOGY AR RESEARC T SOCIETY,
MIME

MAHARASIHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
& TECHNOLOGY (UG & PG - Degree Programme)
‘.r_—_;) 412 - U, K AL Munshi Marg, BahirstPati] Chowk, Shivajinagar, Fune - 16,
o W - 25676640 Email: meibmetrsoMieefpmailoom, web site: msilimeirs.in

Visit e Coepon hotel and Megn MERLL
Clas=s FYRIMCT
X un. Roll No. Student Name Attendance
1 [ Zozm Agarwal Daksh i3
% |202202 | AmbiTanmay P
| 3 |202203 | Andhare Prajyel T
'l' 4, | 202204 Auti Rajat G
| % | 202205 Bakre Gandhar |F
| & | 202208 Bhandare Rewati P
7 20220 Bhosale Sheuti e
| B | 202208 Biware Tanaya P
’ 5. | 202200 Bobade Rupai P
10. | 202210 Borawake Tanishg F
[ 1. | 202211 Borde Vivan P ,
| 1 202272 Bramhe Shantanu = il
|13, [ 200213 Chavan Swapnd 4
1 14, 202214 Chopade Jineet e
5. | 202215 Desale Vaishnavi e
16, | 202218 Deshpande Advait P
17, | 202217 Deshpande Atharva P
I8, | 202218 Dhebe Sahil e
19| 202219 Dhaot Ayuen ;,F
20. | 202220 Gawwad Sujal Fa i
1202221 | Gejage Amnuta I
22. | 202222 Ghate Arya Ganesh P
23, | 202223 Gherpade Prathamesh 4 ]
24. | 202224 Gokhale Nishad 4 |
25 | 202225 Gore Bhushan R
26, | 202226 Hedaoo Nikhil 3
27| 202227 Howale Aniket - ¥
3. 202228 | Ingavale Abhijeet A
"'-" | 202229 Jadhay Saksham P
50 (20220 | i s S
—c
r_&_ s
T oM Mab e
gl DY, oo
'J‘_r.



1. 1

d022m Jekate Huluga ¥
R B R ) Jere finesky .p
0. | 207233 | Joshi Amol P
S B e | s Apuirya p. .
15, | 202238 ' Joshi Sarhak ¢ i
W | 202296 | Jonhi Yash i i
v | zoz237 | Katbhor Karan fud
& | 202208 Katwale Abhgeet _F -
W | 202239 ‘ Katwate Abhishek " |
| 702240 ' Hehare Soham F '
1| 202241 Kharat Atharva P
1| 202242 Koridhare Dhruv P
1% 202243 Kurawale Harshad e
M 202244 Lande Rushikesh P
15, | 202245 Lordhe Harsh . P
1. 202246 Londhe Nikita A
17. | 202247 | Mahajan Arpan C
15 | 202248 Maiasare Shalmali P '
19| 202248 Malusare Abhishek A
i0.1202250 | Manolkar Piyush P
31. | 203251 Mohite Pranay
52 | 202252 | Newaskar Akshada P |
531202253 | Nwwane Shivani 2
51, | 202254 Ochani Sid P
55, | 207255 Pardhe Raj P
56. | 202256 Patel Adiya P
57. | 202257 Pawar Piyush ) P il
K| 207258 Pawar Yash B
59, | 202259 Phule Krishna P ]
0, | 202260 Pol Suraj Shir P |
6l | 202261 Pora Parth 2
62 | 202262 ‘Rajemane Harshal [
B fm Ralhod Karan P
B | 202264 Sahare Mahesh F
ns, | 207265 Sahare Pandurang P
s, | 202266 Saloni ' 3
b7, | 202267 samgic Aditya o G ==
o | 202268 Shaikh Aabed A |
o, | 202269 Shaikh Alzal = i




70 (202270 | Sharma Monka |A

711202271 | Shedge Aayush [®
73| 202272 ' Shelke Sarthak [P
73. | 202273 Shinde Riddrs i
TR 202274 :Ehnrlur Pranav ! v
7%, | 202275 Shivsharan Ketk ¥
T 202276 | Shujjat Al |F
77. | 202277 ' Singh Eshaan r
7% 202278 - Sope Aniket P
™ | 202278 Suradkar Rushikesh ¥
A0 202280 | Thokal Manoj 4
"R 202281 Tonde Sujal »
%2, | 202282 Turekat Viraj F
81202283 | Umardand Om P
84 | 202284 | Vhawai Surmit |G
5. 202285 | ZankarManshi [®

Gl

FYE VRN

Name and Sign of Event Coordinator




MAHARASHTRA STATE INGTITUTE OF HOTEL MAMAGE MENT AN CATERING TEGHNED 08 20
RESEARCH SOCIETY, FOp

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGE ME M
AND CATERING TECHNOLOGY
CUMCE e I'EF e Poogermmine
A1 -0 KON e Mg, Mabienn 1Pt €k, Shivagugsse, Pors 14
W 28ATO0U il messhme e pmail com , web site! s e in

it #lla'-ri t-*.l'fj r“:j
Student feedback on industrial visit

NAME OF HOTEL ~ leag et & Cocoon fait @l
NAME OF STUDENT : — Fupedi _dohade
ENROLLMENT NO (INST.) —  d04300 @ 0 0@
Please circle the relevant score

Sr. No | CRITERIA SCORE

B The clyective of the visil was cearly defingd BT & [ & T2 Th

|2 Panicipalion and interacton were encouraged | 5 | 4 | 3 | 2 | |

& | The sreas covered were relevani lo me E | A4 | 3 - T

b . _ . SR [

L4 The contend was ergamzed and easy Lo foliow, "o 4 3 2 1

1_5 | The visil experience will be usaful 1o me ESF4EERE

[ Tre quality of inslruction was good. 4 | 4 3 T & |3
T | The tacatator met the visit objectves 5 L @ | 2 1
I The time epan allotied lor visil was sullicient 5 ] 301 B i
: g Would you recommend the arganization for | 5~ | 4 | 3 2 1
wisit for olher class i . B
10 How do you rate the visd overally | 4 3 2 1
_ = J |
| EE— — TOTAL SCORE e QUT OF 50
- i 1 .-"l
frife £ Py {%q
Signatuwre of student pFI*INE |'i:1ﬂL ;;E #@i ; it~
A ~,
_ & [BHMCT] A ‘o

- oy
Mahataehios S2e g of :J"" Fagp o A s T II =1
Perbeel Matuiseemier T & Caaluring Too ik L. Vinke 2l -

shivafinegal, Py 411415 \
o

L L



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNDLODGY AND
REGEARCH SOCIETY, PLUMNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & G- Degree Progromme)
412 - C, KM Munshi Marg, Bahimt Patil Chowk, Shivajinagar, Pune — 16,
- 25670640 Email: meihmettpeda gmail com , web sile: msihmelrain

pue 113 £y
Student feedback on industrial visit

NAME OF HOTEL ; uﬁm_r:ﬂz e staball

NAME OF STUDENT : —Bhbhijeed Yodugde
ENROLLMENT NO {INST.)

Fizase cwcle the relevant scare

Sr.No | CRITERIA SCORE
1 | The objective of the visit was ciearly cefined SHE 3 2 |1
z Participation and inferaction were encouraged 5 o | 3 2 1
3 - The areas covered were relevanl Lo me 8] | 4 3 Z 1
4 The content was organized and easy 1o follow, 5 |{4) 3 T [ 7
L The visit experience will be useful to mea [ 3 2 [ 1
E The guality of instruction was good. &) 4 3 2 1
| o 1
| 7 The faciitator mel tha visit ohjectives -] E 3 2 i
l 8 The ime span aliotted for visil was sufficient 512 [ & [ 2 |1
|G Would you recommend (he organization for 5] 4 3 ) 1
wisil for other class
10 How g0 you rate the visil overall? | & | 4 3 | i
L : TOTAL SCORE -44-- OUT OF 50 |
E’rgnature of student : 2 m
AL |
@ mypr-:.ﬂH.-';“f.lj éj:,'- M, WA AIEAT .l."."'l.;‘u\:.;':ll
Hotel Mamavsa vy = ITi_I.Ium_'".. o o o
EI = Hila-%7 1 1 ":.E:-."H"" .:T;_'hl'

i
T




MAHARASHTIA STATE INSTITUTE €4 VEOTEL MANAGEMENT AN CATEFING TELHNOL O RND

PR SE AdRE M SR TY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(RICh & 1265 o Doy Prisprraniminie )
A2, KM Munshi Murg, Babarat Patil © heoowk, Shiviganapess, Puoe - 16
& 25067000 Bl mneabimon tipeetgimag ] coam | weeh sale) e abimetes in

Lranter, e'fi PR 2
Student feedback on industrial visit

NAME OF HOTEL : MEGah Hﬂl_ﬂ_ﬂfﬂ” HEtEL
NAME OF STUDENT - D=y ¥YoamdFipes
ENROLLMENT NO (INST.)

Flease circle the relevant score

Sr. No

CRITERIA SCORE

E | The ctyective of the visil was clearly defined 5| 4 | 3 ] 1
- " — I

2 Participation and interaction were encouraged -1 4 3 2 1
|3 The areas covered were relevant lo me .8 4 3| 2 |1
N The conenl was crganized and easy tofoliow. | & 4 3 | 2 T
['S The wisil experience will be useful 1o me 5 4 3 2 7

3 The qualty.of insiruclion was good, 51 4| 3 BRIER

|

7 The taciklator met the visit otjectives 5 4 a 2 |
& | The tme span alicited for vist was sulficient 5 |4 3 2 1
K | Would you recommend the erganizabion for T 2 |3

| vieil for other class ~ —— |
: 10 How do you rale the wsit gverall? 5 | a 3 ? 'l' 1_J
| ! N <. | .
| s ) __TOTAL SCORE “~- OUT OF 50
e ; (T T "J-‘r' ‘E
Sighature of student - (T LT
@ [BHIACT) :
Mmharachire ate Inel e of Rog Moo, MEMESY 0P | =)
w H'dra...l.""’.- 1 Slisry ; ?-m_-n“:l ]LK i O U -

el

%W

Shigenan . Futied 11




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
AMND CATERING TECHNOLOGY
(UG & PG = Degree Mrogramme)

RESEARCH SOCIETY, PUNE
o .‘:‘_ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
Q 412 = C, K. M. Munshi Marg, Rohir Patil Chowle, Shivajinpar, Pune - 16
i B - 23676640 Email; msihmen poddemanil com , web site: msiimeirs,in

pate: Y{I\¢ LN

Student feedback an industrial visit

NAME OF HOTEL 3 Jﬂaghn_tﬂ&_cz_mn_uu:}u_

NAME OF STUDENT : —Valshriae e sale
ENROLLMENT NO (INST.)

Please circle the relevant score

| Sr.No CRITERIA | SCORE
1 The obyective of the visil was ciearly defined 5 |[@ [ 31 2 |11
2 Farticipation and interaction were encouraged @v 4 3 2 1
'3 The areas covered were relevant to ma 5 @ a 2 1 |
4 “The canfent was organized and easy o follow. | (50 | 4 a I
5 | The visit expeniance wil be Useful to me B 8 3 2| 3
| ] The quality of nstruction was good. 5 @ 3 5 1 |
|7 The faciltator met the visit objectives (50 | 4 3 2 1
B The time span allotted for visit was sulficient 5 4 @ 3 1
- | ﬁﬁulﬂ you recommend the orgamzation for 5) 4 a 2 1
I visit for other class .
10 How do you rate the visit overall? (5, .| 4 3 2 | 1
TOTAL SCORE 55 OUT OF 50
Signalure of student - e
PRINOEAL g H:"?E.‘
ALY
@ Matarmettra Siote ia fiaty Puirie |
Mtk B4 :-:I=--'}--I_r.. A ot} N, )
T




AMAHARAEHTAA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNUL DO
REGEARCH SOCIETY, PUNE

T MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGERLLT
F ey AND CATERING TECHNOLOGY
E l ) (U0 & MO = Degree Progrimme)
T L 412 - C. KM Munshi Marg, Bahirat Patil Chowk, Shisajinagar, Pane - 1o
".'?.-.:... - 2SaTred0 Frmail: meihmerpogemail eva , web sites msibieeirsn
Industry expert! Guest lecture/Demonstrator leedback
Date | Bloe|20L5
NAME OF HOTEL! ORGANISATION {‘H g ® gl H&E_E]‘. ——
I-
NAME OF THE FACILITATOR N wl
DESIGNATION oy o
Flease circle the relevant scorg
[&r.No | CRITERIA SCORE
E " Etucents grooming standards and body 5 | 4 3 '|_ 2 ! V|
i _'_Larmunre 1 el |
p |5pchuhus:wanddtaﬂr | w | 4 3|2 |1
3 Studems were aware of prachical and IE-Z = I B TR
| eperationnl knowlecpe adzhdlsoftheteps | | | B
4 | Students possess knowledge ol t-echmtpmtal S 4 | 3 21"
| | advancemenlt in the industry ] _ - |
= | Showed dynamism and enthusiasm o 4 3 < ! |
6 | Cuestoning freguently relaled 1o the 1opc e 4 ¥z ' | 1|
7 | | Abie o undersiand the coment delvercd B | 4 | B2 I S
8 | How co you rate the dass ovarall? -.E’ 4 T B LR

TOTAL SCORE <. £ 4O 80 ouroren

Rug o, MAW/ GRS 00N Puns
e ks M
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Visit to: Mega Meals And Cocoon Hotel
Class: FYRHMCT
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RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
Ciale (UG & PO — Degree Programme )
412 - C, K.M.MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune - 16,

Report on “Workshop on Molecular Mixology”

Ei: MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

Date: 09 November 2022

Time: 1100 am Onwards,

Resource: Mr. Shreyas Gogle, Flairrology

Dhjective: To understand the different Cockiails families and their variations.

Repori:

The workshop was organised for the Final year BHMCT students.

In the workshop, participants undersiood the scientific principles behind molecular mixology techniques,
gaining proficiency in ekecuting. They got creativity by experimenting with unique flavors and textures, while
-also priontizing safety in handling hazardous materials. Participants refimed their presentation skills, ensuring
cocktails were visually appealing and catered to guest preferences. Additionally, they learned the art of culinary

pairing, enhancing the overall dining experience. Finally, equipped with problem-sclving abilities, participants
embraced innovation, pushing the boundaries of traditional cockiail-making,

( %&";ﬂ
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Maharashira State institute of Hotel Management and Catering Technology and Resesrch Society Pune
Maharashtra State Institute of Hotel Management and Catering '

Technology (UG & PG -DEGREE Programme)
412 -C KM Munsh| Marg, Bahirat Patl Chowk, Shivajinagar, Puns-16

Cocktail demonstration-
Flairolgy




MAHARASHTRA STATE TNSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECTIMOLOGY {16 & PO - Degree Propramme}
© 412 - C; KM Munshi ddurg, Buililnal Palil Chowk, Shivajimagar, Pune— 16

- 25676640 Email: msih mctrsoffice@@gmail.eom, web site; msthmetrs.in

REF: MSIHMC T/UG-PGISS2022) (2.2
Date: 4 vt fp__;, :

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : 'M'ﬂsﬂ.vf 21 Alelacctlas Date of Event: 911 {72 .
uﬂ‘wﬁf’?ﬁ *
rogramme : EHMET.I'I';],HM‘C'T Yoar | Qa3 Final Day: Mdm—ﬂ-{.sb-g
Year ime: i ew asnn .
Types of Fiinction: « Meeting = |Inisrview » Guestlecture _»—Workshop
* Serminar s Vit = Cthers (Please Specify) -

Guest Prafile | Name: gwm "-'-;?-v-?ig._ ;‘_‘f, i £t :
Facuity Coordinating: g...:;‘gn Farougpe .

Venue: »  Classroom e lris w=2—Taffran = Conference.
= AssemblyHall « BoardRoom » Principal Offica

Sr. No. of SCA Registrar |2 4

FOOD & BEVERAGE DEPARTMENT:

5 Maal Time | Pax Venue | Kitchen Food Prod. F;zl.-':_;iﬂ Staff
Breakfast

Tea

Lunch

PMT

Takeaways




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen; Mos, Faculty In-charge:

Flower Arrangement:

camors:  Fuakliasjan: N

Special Instruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service: ‘i-rrgim.qfe_g,f T

Accommodation?

-Any other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

5. Name Sign__[S.N,_ Name Sign
i Mr. 5. Rayarikar ) '“Fﬂf 14. | Ms. 5. Mantri = E
2 Mr. V. Sarup =3 15 Ms. LI, Toke
- Far
=] DOr. V. Kadam e 16; Mr. 3. Jagade
4. Mr. D. Joshi 1\5 L17. | Mr. D. ishte &'II "]
5: Mr. A Manolkar ‘ﬁ.ﬂ!j 18; NIr, P. Padvekar ..FFf_
6. Mr. C. Sahasrabudhe Cq,.r'z.r- 19. | Mr. 5. Deshmukh 5 _tmms j_,
T Mz. 5: Paranjpe 20 Wr. V. Keware m?:-{f
B, Wr. D. Janvekar 21, Ms. 5. Deokar E_Tb'}m-
8. Ms. F. Pawar e Mr. 3. Rathod 5 g R
10. | Ms. A Manna k_,.ﬁ'f" e Ms. Surekha R sl |
1. | Wr. R Cade " 54 | Mz, K _Pawar mﬁ_
12, | M=. D Marne LF},:___ 26. | Mr. 5. Bodse ¢ "!' '
13, | Mis. N, Dimble ' ‘ﬁ__ ) —

tBH*#I:T
i ':|'= |mnru1.eu!
.'.Il.,, r'r -.I-I'Ellll"' Teahnoaey
Sy, Prne-41105




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SCOCIETY. PUNE
E;f* MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND
{J CATERING TECHNOLOGY (UG & PG — Degree Programme)
e 412 -, K.MMunshi Marg, Bohirat Patll Chowk, Shivajinagar, Pane - 16.
- 25676640 Email: msthmetrsofficemgmail com , web site: msihmetrs. in

REF: MGIHMCTAUG-PGR022f Date: 08112022

Ta,

Mr, Shreyas J. Gugale

Husiness Development Manager
Saksham, Impex

Dear Mr. Shreyas,
Greetings from M.5 | HM.CT.!!

We sincerely tharik you for sharing your knowledge on 'Flair Barending and Molecular
Mixology' with our students. '

The session was immensely appreciated by the students which will help them in the future,
Look forward to your continued support,

Thank you once again,

He F'r'lné:i}fié__f y E
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MAFARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AN RESEARCH
SOCIETY, PLINE
@) MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UL & P — Begree Progrimime)
i 412-C, K. M. Munshi Marg. Bahirae Pati] Chonds, Skivajinagur, Pung — i6,
W= T56 76640 Email: maihmetreo foeidomeaioom, website: paibmizsin

Pharmacist Day Celebration Cake — Spring

Type of the Event: Entreprencurship developrment Activity

Date of the Event: 25" September, 2022,

Objectives,
*  Todevelop creativity and innovativeness amongsi the studenis,

*  Tocullivate and Entrepreneurial mindser
# To foster an environment of team work and coordination between various depariments,

| Organised By: Entrepreneurship development cell
Event Coardinalor Mr. Ahbay M

Venue Bakerv | Time ! Duration 02 days

Total Number of Students Faeulty ‘.NM-Teui:hmE =
Participants

10 [ 4 10l

Event Details A 10kg Pina-colada cake with hand-made edibic flowers calebroting the season of spring was

prepared on order for Phammacist doy 2002 celebration for the .Y, Patil Institute.
Type of Le&rruug Chcorna (Tiek the sppropriate opbon)

Contextualization of | Praxis and | Critical Feseurch Saft Skills

I___KnnwEEe | technigue Thinking

Leaming Outcome | The students got an experience in making and handling o 10kg cake, The box and packaging for
the same wos made in-house, The transportation of the cake and firishing af the venue was alao
dope by the students.

Mapping of the event with PO and CO Program Ohsteome
Subject | Subject P[P |P |P Flrjr |[F [P
Code K Course Dutcome PLIP2 |, (4 1= |5 |P"]a w |1 |2
| e | A il s . o
Enclosures
+ Correspondence tral
= Attendance Sheet { Wherover applicable)
= 360 Feadbock
*  Photographs of the event
ﬁl—a—-"_"'" e -_-E'm
Hame: and Sign of Event Coordinntor . e _‘“Jf;;\\
I.' g o, I - .f.ah-'i'.'lq : E)
i e | ’ q3&:’:
e ) -:}/
Wi W=
Mahzizs! e of o
Haolisd Mo Technglesgy

Shivgjigs, fanes11076







&TUEE TILTD MR

iFs Code - MAHBOAGO TS0

Looking forward Tor a postive response from your side!

I or further cofrespondence, please connect with =
tAr - Abhay Marotkar —+9] 7242014701
Fdu, Pooya Pawar - +91 9527681165

Regards,

Ir, Seema Fagade

Principal
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MAHARASHTRA $TATE INSTITUTE OF HOTEL MANAGEMIINT AND CATERING THCHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

m“w (UG & PG~ Degree Programme)
412-C, K. M. Munshi Marg, Bahirst Patil Chowk, Shivajinagar, Pune — 16,
W- 25676640 Email: msihmetrsofficer@igmail.com, website: msibmetrs.in

[y s

EVENT: FHARMACIST I

SR NO YEAR NAME OF THE STUDENT 1AM | 259
I ok SYBHMCT Swapma Kalkarm P P
T SYBHMCT | Clautam Shinde T P
3 SYBIMCT | Atharva Sasane L F | E
3 SYBHMCT Utkarsha Dhumal 2 P P
5. SYBHMCT | Mitra Rao P P

Bt

Signature of the Faculty-Incharge r
m
*




MANARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERFMG TECHNOLOGY AMD EESEARCH SOCIETY,

PUNE
T MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g e ; CATERING TECHNOLDGY (UG & PG — Degree Programme)
412 - C, KM Munshi Marg, BahiratPatilChowk, Shivajinagar, Pure — 16,

Date: a5} alf | Y2

STUDENT FEEDBACK ON ED [ START-UP ACTIVITY i

NAME OF THE EVENT: _Thevrrragick E]ﬂ.: ] (ke

7
YEAR OF THE EVENT Les s
NAME OF STUDENT Geumarn - Sritelg
ENROLLMENT NO {INST.) 2edlind
Flease circle the relevanl score -
I_Ef. Mo, CRITERIA El_:ﬂHE
1 Effectivensss of toamwork 2 3 -1
2 Ar,lequ_a-::,r of resources | j,.r-' 4 B 3 2 1
= | Charity af Instructions jf £ 3 2 1
4, Time Management 5 | 4= 5 | 3 1
5 Contribution of activity towards leaming new 5 | @] 3 TR
skills b W e Mo
6. Practical Applicabiity wﬁ"/ 4 3 2 i
7. | Extent ta which crealivity was promoted EX I 3 2 |1
8, Level of autonomy |78 [ A+ 3 TR
g | Support of fazilitator M2 3 2 1
10, | Owverall satisfaction with he activity B 4 3 2 1
Learning Cutcome: | oorpk ATHhE Ww '
TOTAL SCORE -AToUTOFS0

L —— e

—F L.
Signature of Student .

- “

TR | UL el i L Rl .__I
o AT AT .



MAHARASHTRA STATE INSTITUTE OF HOTFL MANAGEMENT AND CATERING TECHRDUOGY AND HESEARCH SOCIETY,

PUME
_.-ﬁ"-'"-t@ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g T § CATERING TECHNGLOGY (UG & PG — Degree Programime)
m_"ﬂ' 412 — €, KM.Munshi Marg, BahisaiPatil Chowlk, Shivajinagar, Pune — 16,

= - 25670640 Email: msihmettpoi@email com , web sitezmsihmelrs.in

Diate: ."-?q fn'i'i\ i b
STUDENT FEEDBACK CN ED [ START-UP ACTIVITY i

NAME QF THE EVENT:
YEAR OF THE EVENT

NAME OF STUDENT

ENMROLLMENT NO (INST.) : I Lo

Flease circle the relevant score -

Sr. No. CRITERIA EEE,E{E
1. Effectivensss of teamwork a4 3 2 1
2 Adequacy of resources B 3 2 1
"3 | Clanty of instructions 6 4 | 2 "R
4, Time Manzgement 5 B 2 1
5 | Coninbution of aclivily lowards learning new Y 3 2 1
& :}:ﬁhal Apphcability 4 3 2 1
7. Extenl to which creativity was promoted 5 3 Z |1
8 Level of aulonomy o | 4 3 2 1
g Suppont of faciltator il 3 2 | 1|
10. | Overall satisfaction with the activity R R E =13
Learring Outeome: Apeud to vaelae _%@.hcfumhﬁ- Gt zel -—L—L{;mq Ry
A cttﬂ.jl‘ -G!l ol AL U"‘:'.Ir"—'l'_
, ___TOTAL SCORE 4T our o 50

e .nll'l M*l-fu_l_’ 2o . E n, I-"I-
Sign of Student M ity T

el

R
& e TL | L



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,
PLIE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ANL
CATERING TECHKOLOGY (UG & PG - Degree Programme)
412 — C, K.M.Munshh Mars, BahiratPailChowk, Shivapnagar, Pune — 16.
- 25670040 Email: mesihmalipod@email.com , web site:msihmci s in

Drale: Elrﬂfrn'-l—

STUDENT FEEDBACK ON ED / START-UP ACTIVITY i
NAME OF THE EVENT: | LChormorsQuy Cake
+_‘h. -
25 Sept Sy
YEAR OF THE EVENT - e
NAME OF STUDENT _ Sunproc wdlep T
ENROLLMENT NO (INST.) -_ 102168

Please circle the relevant score -

| sr.N CRITERIA SCORE
' 1. Effectiveness of teamwoark ..-;" A 3 P 1 i
2, Adequacy of resources ESEE 3 2 1
3 Clarity of Instructicns N T | FE |1
4, Time Managemen! V&-"‘ l 3 2 1
5 Contribution of activity towards learning new - 4 ] £ 1
6, ;ﬂ;im Applicabiity i 5 Lp#s] 3 2 )
= Extent to which creativity was promoted | Er] 4 3] 2 i
B. Level of autonomy \..-§" 4 3 2 1
-8 Suppart of facilitator 5. 4 3 2 |7
10, COveraill satisfaction with the aciivity -] 4 3 2 1
Leaming Outcome: Lenynt  rew  iding e decorading echniquos -
- TOTAL SCORE -2 OUT OF 50

LY

Eigmﬂm o R %%

]
AT Pune "Ej

w7 g -



MAHARASHTRA STATE INETITUTE OF HGTEL MANAGEMENT AMD CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUME

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

iy -!:
E ﬁﬁ. E CATERING TECHNOLOGY (UG & PG - Degree Programme)

- 412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
®- 25676640 Email: msihmetrsoffice@gmail.com, website: msihmelrs. in

PHARMACIST DAY C Tl RI E
247 25" 5 b

Flavor: Pina colada with edible sugar flowers
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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 TECHNODLOGY
(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Eahirat Patil Chowh, Shivajinagar, Pune — 186,
e - 25676640 Emall: msihmctrsoffice@gmall.com , web site: msihmetrs.in

PMS Demo Report
Type of the Event Demo

Dafe of the Event ; 12 September 2022

Conducted by : Ms. Pooja, Front Office Associate, Yash Regency

Objactives :
* To'learn aboul functioning of property managemeant systam
« To understand the creation of manual reservation
» Tolearn about generation of invaoice

| Organised By | MSIHMCT e

Event ' Dr. Vidya Kadam

Coordinator

_Tapic Covered : Property Management System _

Venue Yash Regency Time { Duration =1

Total Number of | Studenis Faculty Man-Teaching
Participants

| 24 23 1

Evert Details A dema on property management system wa&cﬁndumﬂd by Ms. Pooja
at Yash Regency on 12" September 2022,
Type of Learning | Gmnme (Tick the appropriate option)

' Contexiualization | Praxis and Critical Research Saft Skills
of Knowledoe technigue Thinking
Learning Attendess learnt from Ms. Pooja about various oparation syslams
Outcome followed in Frant Offica Departmant.
Mapping of the event with PO and CO Program Qutcome
Eubje'u::f Subject FPIPIPIPRIPIF|IPIPIPIE P |P
 Code Name | COUrSEQUICOME |4 14 |3 4 |5 |6 (7 |8 |9 [10 |1 |92
ceot | =P 1]
Enclosures;
v‘frﬁﬁctinn Prospectus
= Nolice
+ Poster [/ Brochure
» Correspondence trail
—Aftendance Sheet (Wherever applicable)
» 350 Feedback
= Remuneration pald if any
= Ahotographs of the event
T
et DA
..-"-F
f y i l,.-‘.gnn].ﬁ]:'l?dl'-' -
B ""m'rr.l.r:.ul.n.l':"'-'-:' '-..-"'ll
PR &
e IPAL N .
rrl:lh 4l ,H'_ -



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE
® MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECH NOLOGY
(UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16
- 256 TE640 Email: mEfanorsadfogitgmall comn, website! |_|'£.,m|||.l|r._:ir_|

PMS DEMO REPORT HELD ON 12 SEPTEMEER
-22




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 - ¢, K.M.Munshi Marg, Bahirat Patil Chowlk, Shivayinogor, Pune - 15,
W - 253676640 Email; msiimetip@zmail.oom , web site; msihmctrs.in

FINAL YEAR — 2022-23 Even Sem

EVENT:-Demo BT Fropevty Managetmunt Sgtem Date:- |5.g 2%

NG | Roll No. | Student Name Sign

1. | zowsaz | Baghel Sachin D. p

2 201803 | Barkade Ritika S P

3 201910 | Borse Shrotl M P

4, 201811 | Chavan Rajeshwar U, P
5. | 20112 | Chavan Sakshi G, P

8, 201915 | Choudhari Kastur P. P |
7, 201917 | Deshpande Madhav 5. f

B 201918 | Deshpande Sakshi V P

8. 201919 | Dimibar Aditya S £

10, 201920 | Gaikwad Joel R, a

1. 201035 | Hadke Shiok P

12 | 201831 | Jog Nandini N, f

13 | 201932 | Kadam Manaswini M N

14. | 201833 | Kadam Mrunalini M £

135. | 201934 | Kadam Shivratna 5. A
18 | 201036 | Karandiar Shrinidhi K P

17. | 201940 | Kopulwar Tanvi N, N

18. 261 548 | Maik Purmnima 5. F

18. | 201851 | Nandguoe Akshat B, P

20. | 201852 | Pardeshi Atharv . .

27. | 201954 | Pawar Shripad D. A

22. | 201956 | Phadtare Vedant 5 E: A
23, | 201963 | Sheta Ritka.D. P
'24. | 201955 | Trikekar Vighnesh S, 1%

25, 201866 | Timande Dinesh P A

26. | 201967 | Ware Rukije O P

27. 201970 | Dhavale Vini T !
28 | 201971 | Kririd Abhsshekkumar "’*_'h"[“xx%

29,

201964 | Shewadkar Atharva $. \ . e
J L P :} PRINTIPAL

| e, I'I

-\‘\_‘._1:-' " — -
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCLOGY AND
RESEARCH SCCIETY, PUNE

e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¢ Yy AND CATERING TECHNOLOGY
§ \ (UG & PG - Degree Programmic)
%w 412 - C, K. N Munshi Murg, Habino Patil Chowk, Shivajinagar, Pune'~ 16,
e & - 25676640 Email: meihmettpodiigmail.com-, web §ite: mslhmers, in
Indusiry expert! Guest leclure/Demonstrator feedback
Date 12922
NAME OF HOTEL ORGANISATION Yash Regenty, Pune.
NAME OF THE FACILITATOR s . Poeyje
DESIGNATION Frack 08%ice Pecongte
Please circle the relevant score
Sr. No CRITERIA L SCORE
| Sludents grooming standards and bogy 5 4 3 S
largLage -
2 Spoke Ioudly and clearly & 4 | 1
3 Students were-aware ¢l practical and 2 | 4 3 i
operational knowiedge and skills of the topic 7
4 Students possess knowledge of technological | (3 4 3 = 1
| advancemenl in the indusiry = )
5 Showed dynamism and enthusiasm @ 4 3 2 1
B Cluestiomng frequently related to the topic E-J 4 <5 Z 1
¥ Ableto undersiand the conlent delivered {gj 4 3 2 1
|8 How do you rate the class overall? @ 4 3 2 1
TOTAL SCORE -H0. ouT OF 40

Signature of facilitator

i ——

e [RER T
e "_*?-Eh;;
- 5 T i
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MAHARASHTRA STATE INSTTTLITE OF HOTEL MANAGEMENT AND CATERING TECHNGLOGY ANT RESEARCH SOCIETY,

PLINE
e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
L CATERING TECHNOLOGY (UG & PG — Degree Programme)

412 — C,; KM Munshi Marp, BahiratPatilChowk, Shivajinasar, Pune — 16,
- 25676040 Email: ms hmettpodidemail.eom , web site:maihmetrs.in

Date: (Z]3 /L

STUDENT FEEDBACK ON WORKSHOP IDEMDNSTRATION { LECTURE

NAME OF ORGANISATION : e wmeT

NAME OF THE RESOURCE PERSON Ms - Ponjo

NAME OF THE EVENT Duma an Progesty Macagement Buglem
NAME OF STUDENT . Nondunu Jesg

ENROLLMENT NO (INST ) ; 2.019.3)

Plaasze circle the relevant score

[
Sr. No CRITERIA | SCORE
1 Introduction given of both (salf and topic) @ 4 3 2 1
2 Content defivery of the resource perscn 5 | 4 3 2 |3
3 ‘Encourage studens to ask questions (3] L] 3 2 1
4 | Was there any element of creativity (57 | 4 3 2 |1
5 Subject matter knowledge/command en subjeet | (5) 4 3 ] i
) Presented the subject clearly and 3 4 3 2 i
systematically |
7 Answered the doubts or guenes of the students {E} 4 3 2 1
8 Time managemeant (5) | 4 3 2 1
[] | Would you recammend the instructor for other 5 [ﬁ. 3 2 1
class o =, L=
10 How do you rate the class overal? (5 4 3 2 1

TOTAL SCORE -4 oUT OF 50 |

AN
Signature of Student *:EvM\
b [ =
| pog Mo, MAHSINFOHPUm. 'Ilg
D4 1A E00Y o

i
a8
W L,
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MAHARASHTILA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHRNOLGEGY AND RESEARCH SOCIETY,

PLINE
it MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
é ﬁ%‘“ % CATERING TECHNOLOGY (UG & PG — Depree Programme)
= 412 - €, K.M.Munshi Mars, BahiraiPatlChiowk, Shivajinagar, Purs — 16,

|- 25676640 Email: meihmettpoi@email.com  web sile:msihmelrs.in

——

x Cate: |21{5f21

STUDENT FEEDEACK OM WORKSHOP [DEMONSTRATION | LECTURE

MAME OF ORGANISATION ; M5 emeT

NAME OF THE RESOURCE PERSON & Fooio

NAME OF THE EVENT berre Tropenty Tneagnsct Susior
NAME OF STUDENT - Rinke g

ENROLLMENT NO (INST.) ; 101303

Please circle the relevant score

Sr. No CRITERIA SCORE

1 Irtroduction gven of both (2elf and topic) BY[ & | 2 314
2 Content delivery of the resource persan (E} 4 3 2 1
3 Encourage students to ask questions 5y [ 4 3 B
4 Was there any element of crealivity & | 4 3 2 1
3 Subject matter knowledgelicemmand on subject | LD 4 3 2 1
- st |
i Presented the subject clearly and L5/ | 4 3 2 1
sysiematically e
7 Answered the doubts orgueries of the studems LE/} d 3 2 1
Thme maragement 5 4 3 2 1
3 Weaild you recemmend the instructar for other 5 4 3 2 1
| class 4
10 | How do you rate the class overall? {_5_._;' 4 3 2 1
ToTAL SCORE € 0uT OF 50
T L :iﬁﬁ;-“
ﬁﬂ"‘ o TR e,
. gl

Signature of Student o o

P2 apg in, MAHMOIIOOSPINE | T2

! G L e =
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOUIETY,

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 = C, KoM Musshi Morg, BahiratPatilChoswk, Shivajinagar, Pune — 16

|- 25676640 Email: meihmetipoiizmail.com ; web site;msthmetrs.in

Date: '2/921

STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATIONf LECTURE ¢

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

Mattmcl
M3 P
lome: aboul, prpets (Mooaqemnl dyslem

NAME OF THE EVENT .

NAME OF STUDENT . Bhwpdne,  Kadom

ENROLLMENT NO {INST.) 01554

Please circle the relevant score

Sr. Mo CRITERIA SCORE
1 Introduction given of bath (sell and lopic) = 4 3 2 1
7] Content delivery of the resource person = 4 3 2 1
3 Encourage students ta ask questions { 5 4 3 ] 1
4 Was there any element of creativity 5 4 3 2 |1
5 Subject matler knowledgelcommand on subjet | | 5 | 4 | 3 g [N
G Presemied the subject clearly and { &9 4 3 = 3 G

sveiematicaly =
7 Answered the doubts or querias of [ha students 3 a 3 1
8 Time management & 4 3 2 1
] Would you recommend the instrucior for other 5 L4 3 2 i
class
| 10 How do you rate the class overall? L5 4 3 2 i
TOTAL SCORE —L— QUT OF §0
LAy (KA AR F.llm,:r
Signature of Student ff_-_-‘::%
. g Mo WA 3 /R AaFEN0SIPun ;)
™ K11l jpoin =
P




MAMARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNGLOGY AND RESEARCH SOCIETY,
FLENE
%"""1.__ : MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g i CATERING TECHNOLOGY (UG & PG — Degree Programme)
L 412 - ¢, KM Munshi Mars, BahirePatiiChowk, Shivajinagar, Pune — 16,
/- 25676640 Email: msihmettpoi@email.com  web site:msihmetrein

-t -

& Date: |2 [%/27%

STUDENT FEEDBACK OMN WORKSHOP /IDEMONSTRATION ] LECTURE /

NAME OF ORGANISATION : &l HncT
NAME OF THE RESOURCE PERSON ¥4 "r:ft‘ﬂjﬂ-
NAME OF THE EVENT

NAME OF STUDENT . Sbviped Yo
ENROLLMENT NO (INST.) : Lole

Plaazao clrcle the relevant scora

Sr.No | CRITERIA SCORE
1 Introdaction given of both: {zelf and topic) 57| 4 5 2 1
2 Content delivery of 1he resource person 5 1 4 i 1
3 | Encourana students to ask guestions, (50 | & 3 2 |1
4 \Was there any element of creativity (57| 4 3 I BE
g Subject matler knowledge/tommand on subject | [ 5 4 3 2 1
& Presented the subject clearly and L 5 4 3 2 1
syslEmatically
T Answered the doubls or gueres of the sludents | | 5 4 2 1
B Time managament ! ?ﬁ, 2 1
0 Would you recommend the instructor for other (5] 4 3 2 1
class v
10 How do you rate the class overall? ) 4 3 2 1
TOTAL SCORE L OUT OF 50
Signature of Student e A AN G
o=
[ ng Mo, MANIESSHTOCS/Pun L;i
bt rilizee Ll




MANARASHTRA ETATE INSTITUTE OF HOTEL MANAGEMENT ANCEC ATERIMNG TECHNOLDOY AND
RESEARCH SOCTETY, FLINE

{? MAHARASHTRA STATE INETITUTE OF HOTEL MANACEMENT -"l..Nﬂ
{w} CATERING TECHROLOGY (UG & PG Dagzree Programme)
412 — O R B M s ang, Babinae Paiil Choadk, Shivajinagor, Fane - T4,
- 25670640 Email maihmsirofficeiiommil com, web sive nxihmetrum

Q&A session with Mr. Neelkanth Palekar,
Type of the Event: Start up and Inmovation
Date of the Event: 08 May 2023

Conducted by: Mr. Neclkanlh Palekar, Chairman - M0,
Falekar Food Pvi. Lid. Satara

|

Ohjectives:
« Tounderstand the antreprensur's background. motivations, and jourmey in
esgtablishing and running a bakery businass,
+ Toobtzin insights of tha bakary ksiness, including produckon processes,
staffing, inveriory management, and cugtomer =t e
» Taiderlify challenges encountarad in running the bakery business, and io
dentty the strategies and solutionz-implemeanted to overcome he challenges.

Organised By: Startup and innovationcell =

Event Coordinator | Mr. Abhay Manolkar | Me: PoojaPawar |
Venue Assembly hall Time/Duration |01 hour
Total Mumberaof | Students Faculby Mon-Teacking
Particlpertts = | == =
. N ' . S ... S 'S
Event Details | The session was covered under start up and fnnovation cell

.. Type of Leaming Outcome (Tick the appropriate aption)
Contextualization | Praxis and Coritical Ressarch ! Solt Skiils
| of Knowledge | tachnigue Thinking
W
Learning Outcome | Students galined a deep understanding of the bakery
industry, Including market trends, consumer preferences, and
chalenges faced by bakery entrepreneurs,
The students became aware of the essential skills and
qualities needed for a successful bakery entreprenadr, such
a5 creativity, adaptabilty, resilience, and businass insight.
The saasion on bakery entreprensurs innovation and how to
adapt their products and strategies o meet changing market
I trends, coneumer prefarencos, and industry challanges. Mr
M. Palokar provided valuabde insights into the challenges
faced by bakery entreprensurs and strategias for overcoming




—

Mapping of the event with P
pPping co ki Oand Frngfam Outcome

Start up and innovation activity

Enclosures:

Function Prospectus

FPoster { Brochura

Attendance Sheet (Wherever applicable)
360 Feedback

Photographs of the avent

(.

Y e B
MName and Sign of Event Coordinator

Cr. SéemaZagade

Pg Y RescHio, MAHRSMONPurs
WQ!F’AL : D1, 1110612000 o
Arashlra Sisto istiyis of )

Management & Cataring T
Ag El;']r*n.l.m
S]']I'J‘&-I’-!"ar FPune-d 11015




¥

MAHARASHTRA KTATE MNSTITUTE OF HE L MANAGEMENT AND CATERING
TECHMNCHAYSY a MO RESEARCH SOCIETY, PLKNE
BIAEARASHTRA STATE INSTTTUTE OF HOTEL MANAGEMENT AND CATERMNO
TECH G Y U B T = Degree Prograine)

A2 = RN s B Mo M e Pall O havi k. Saiviiimagnr, Pine - 1O
B 25670010 Empit msiho preotficempnail.cam. woebsites maibincs in

Neme of thy Gygnp; VeEEIOH 6F POLEKAR, Bowlry — 4

REF: MSIHMCTAIG-FRSEZ0ZN A2 E
oate Al e R3

FUNCTION P PECTUS CUM OFFICE ORDER

ety eFf v I ey
MERE

N e
Prograsnme | BHMCT f MHMCT Naar: 1) 24 1 3= Final D SA

Yaar lima Z:5 FH,
'h"'-"

Types of Functhon: = fi==ting # Intsrview & Cusstiechurs = ‘Workshop

Zemims o« Wil s CEhers (Peast Specly) -

Date ol Event §& HAY,

Guest Profie | Name & s ME, HeELhaiH  PAEERE
ifaLion [ Organkeation: PALE o, BRCERY |
I = - N w{n Hmm
T panfh. PRUIAFE.
¥enise:  «  [Classmoom & ns = Faffran &+ Conference
o pgsembiyHall o Board Room o« PrncioslQfice:  PEH e FOOM,

Sr. Mo of SCA Repgistrar

FOOD & BEVERAGE DEFARTMENT:

| Takeaways

—

a1 | —_—

Mecal Time: | Pax | Wenuo | Kichen Faod Prod. F;E":ﬁ?ﬂ Biaff
Breakfast | & = I - , = — = L
Tes e = | — |

T
_|..1-III-'I.‘|1 —= S S N ]
PrT GUEM gy | ERtToUREHY.



ROCKH DIVIEION FACUETY INCHARGE -

Vemue and Set ap . ——

Linen gy

Fltwer Arrengement ¥ s

Functicn Bcard R —

Escofting B g

Soctzl Media lneharge | —

Fhotography L capaH-UAAMRYY. . g

Media update after event — Face Book |:| Instagram D

STUDENT IN CHARGE:

Food Producticn e
Food & Beverage Service | —
Rooms Division

Social Media ! Media i

CIRCULATED TO ALL FACULTY AND STAFF

| 5. N | Name [ S-i-g.l-'ll [ 5. N | Name | Sign__ |
Mr 3. Rayarikar -"‘.:?’T:} 143 | Ms. ¥, Dimble [ @

Mr. . Sarup — | 14 K= 5. Manin

5.

1.

8 L‘Ir. W Kadam ﬁ gl |M5 L Toke :

Li [ Mr. B Joshi T\Fj‘_} ' 18 | Mr. 8. Jagade 2- 5

| 5. i

[ 5,

-

B

| Mr A Manolkar _M, Nr.Dlshte | ___,_,-""'T‘

Mr C. Sahasrahudhe ("i'ﬂ’ B Mr. P. Padvekar
18 [MES Desrmukh | el
Shelee

£0. Mr. S Bedse

IMs. 8 F‘Fsran]nﬂ i
NP O.-Janvekar
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGENMENT AND CATERING TECHNOLOGY AMD RESESRCH
SOLIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MAMNAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 - C, KM Munshi Marg, Bobirat Patil Chowk, Shivajinagar, Pune — 16.

R - 25676640 Email: msthmettpelidiemall com | web site:msihmctrs.im

Date - C& May 2023
MName of the avent * O&A sessian with Mr. Neelkanth Palekar

Attendance for . Y BHMCT
Sr.No. | Roll No. Student Name Attendance | Remark |
1. | 202102 | Ahiwale Yash Ashish . P
2. 202104 Eada Bhagwat Balkrushna B
& 202105 Bade Rohit Narayan P
4. | 202106 | Barshikar Aman Salim P } |
5. | 202109 | Bhosale Patil Yugandhara Dhawal L
B. | 202110 | Bhosale Sarthak Shallendra P
7. |202111 | Bhosale Swars] Anand p
g 202112 | Borade Sudhanshu Sandip P
8, | 202113 | Chaudhar Parag Pundik P
0. 202114 | Chaudhari Sujeett Krishna F
1 'I | 202115 | Chaudhari Swapnil Bhaskar P
| 20211'5- | Chavan Swapnil Satish =
13 20211& | Chitale Shakti Mahendra =
14, | 202123 | Desala Lokesh Shashikant | P
15. | 202124 | Deshpande Sakshi Shailendra 2
16. | 202125 | Deshpande Vaishnavi Prashant P
17. | 202128 | Dhede Manasi Sanjay =}
18. | 202130 | Dhumal Utkarsha Prasad P
19, [ 202134 | Edke Shweta Ashru P
20, 202135 | Falak Dipti Govinda F I
21. [202136 | Gaikwad Arnav Abhijaet A
22. | 202139 | Gawade Aditya Harshad P
23. | 202140 | Gedam Pranali Seya F
24 | 202141 Ghodzka Nimai Sanjay F
25 | 202143 | Gore Manali Laxman = P I
26, | 202144 | Gunjal Jay Balkrishna P H
27. | 202148 | Jagtep Siddhi Gorakh P il
26 | 202148 | Jamdar Prathamesn Santosh P 3
29, |202150 | Jangam Sarvesh Despak i
30, | 202151 Kadam ﬁua‘,r Ravindra = B -y
31, | 202154 | Karnik Radhika Rohit P
|32, | 202155 | Kasbe Harshada Nilesh P
—
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E_T_HD_ EU_JJ_ No. | Student Name N | Attendance | Remark
33, | 202156 | Kataria Shrut Yogash P
34, .g.r:r...."-: 157 | Kendurkar Tejas Hemant P
35- | 202158 | Khade Samrudhi Satish p -
36, EDETBE Kuilkarmni Swapna Prazanna P
37 [ 202187 | Lachake Cjas Mahash P
38 | 202168 | Lole Hutk Dilip : P
38 | 202168 | Mahadule Sarang Suresh — P
40. [ 202170 | Mahajan Abhishek Ravindra H P |
41. | 20171 Malge Trishala R‘am&ﬁh =
42 | 202177 | Mohite Armiuta Ashok P
{43 1202178 | More Jay Harish P
|44 202178 | More Sankalp Sanjay |
45, | 202180 | More Soham Rejendra P
46| 202183 | Nanakshahi Drisht Teghbahadur P
47. 202184 Mavale Fritesh Arjun P
| 48 | 202185 | Nemade Vinit Kiran P
49 | 202188 | Neware Roshni Jitendra P
a0 EEIZ'IET ‘Nikam F"ralhamesh \fa=anirao F
51. | 202192 | Patankar Kusnagra Abhijest P |
=2 1202183 | Pathak Mrunal Jayant F
53 | 202184 | Patil Adii Dilip P
54 (202195 | Patl Samiksha Sanjay = P =
55. | 2021100 | Pulawale Anurag Navin F
58 2021101 | Ranade Ormkar Mangj A
57 | 2021102 | Rao Mitra Deviprasad a F
S8, [2021107 | Sadanshiv Abhishek Sadanand F
S5, | 2021110 | Sardesai Shreeyans Vinay P
60, | 2021118 | Shewale Aadesh Babasaheb p
61. [ 2021119 | Shinde Sanyukta Indrajeel P
B2, | 2021120 | Shinde Siddharth Jyctiram | P B
B3.. | 2021121 | Sddha Surbhi Satish P
| B4 | 2021124 “Suryawanshi Siya Umesh P
B5. | 2021125 | Sutar Tanmayee Milind P
BE. | 2021128 | Thorat Rupesh Bhanudas P
B7. [ 2021130 | Tupsagar Anuja Vithal P
88, | 2021132 | Untwale Rishabh Sandiprac . P
69 [ 2021133 | Vaidya Shnraj Harish P
70. | 2021134 | Vaishampsyan Kunal Umesh i
o EEIE‘I 138 | Washivale Shravani Lazman F
72. | 2021141 | Fular Salman Roupmiyan P I
73. | 2021142 | Katli Yash Manish P
74. | 2021143 | Shinde Gautam Shridhar P
Signaure of the Facuily ity Pm-
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Feedback of Mr. Neelkanth Palekar .
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BAONR, 1216 Pl Fewclback far Mr. Memdfoenth Padakar Lals MS:U:"

Feedback for Mr. Neelkanth Palekar talk
session

Email *

swapna.kul114@gmail.com

NAME OF THE FACILITATOR *

Meslkanth Palekar Sir

DESIGNATION *

Entreprenaur

NAME QF HOTEL/ QRGANISATION *

Palckar Foods products put, Itd.
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BRI, 215 PR Fandback for b Masikanth Pulcks® 1ol sessiin

Students werd aware of knowledge and skills of the topic. (1 being not agree and 5 being ’
strongly agree )

A

)2

Swidents showed cynamism and enthusiasm (1 being not agree and 5 being strongly agree )} *
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BV, 1215 P Fardbooh for b Rephanl Palekar ialk Sission

Sludents were questioning frequently related to the lopic (1 being not agree and 5 being "
sirongly agras |

f':‘l 1
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Students were able 1o understand the content dellvered (1 being not agree and 5 being -
strongly agree |
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SN 1215 PN Feedonck for M Meelkani Palstar Bk sos=mn

How do you rate the class overali? (1 being not agree and § being strongly agres |

ol

L 2

) 2
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Any other suggestions *
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B2, 121476 Eredback for M Mesiants Palskar ki GRS

Feedback for Mr. Neelkanth Palekar talk
session

Email #

watariashrutid 1 @gmail com

NAME OF THE FACILITATOR *

Meslkanil Palékar

DESIGNATION *

Businessman

NAME OF HOTEL/ ORGANISATION *

Palekar Foods Products Pt Lid
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BOHA A2 14 B Epedbeck for by, Maalkang Pelskar bl sessipn

Students were aware of knowledge and skills of the lopic. {1 being not agres and 5 being
strangly agree )

1.--:.1

O 2

Students showed dynamism and enthusiasm (1 béing not agree and 5 being strongly agrea ) *
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BS0EY. V214 PR Feedbock dor M Mealaniid Palskar b snsaion

Students were questioning fraquenily relaled to the topic (1 being not agree and 5 being
strongly agree |

)

) O

£

@ 5

Students were able to understand the content delivered (1 being not agres and 5 being
strongly agree )
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BI0N2D, 1244 PR Fesdgach lor by, Meelkonth Palehar ol sensinn

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

Any other suggestions *

Mo

Thig forrm was crested insice Mahatsshira-Sigte Institue of Hodfed Mansgement and Catering Techaology, Pune:
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

Aoy AND RESEARCH SOCIETY, PUNE
: MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ANDCATERING TECHNOLOGY
Q (UG & PO = Depree Programme)
e 412 =, K. .M. MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune— 16,
®- 25676640 Email: msthmetraotfice gipmail com , web site: maihmelrs, in

) & A session with Mr Neelkanth Palekar was organized for SYBHMUC TstodentsoMSTHMC Tin
May2(23.
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MAHARASHTRA STATE INSTITUTE OF HOIPEL MANAGEMENT AND CATER MG TECHMNOLOGY AND RESEARLCH
SOCIETY, PUNE
@ MAHARASHTRASTATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(U & Py = Dezree Programme)
Gtaa 13-, K M, Munshi Marg, Baking Patl Chowd;, Shivaginagar, Pune - 16,
- 23070040 Emall; msihmetrsdTceit gmail v, websile: msthmersi

Rational Oven Demo 2023

Type of the Event: Demonstration / workshap

Date of the Event: 1™ March 2023,

Dbjectives:
» Tocreate understanding about usage of Rational oven among the students.

# Tofamilisrize the various functions available in the oven.

¢ Toenlighten the students with the lechnological advancements in the Kirchen.

» To highlight the role of an R&D chef and introduce: it as a career opportunity.
"Organised By: Food Production Department

Event | Mr. Chintamant 5.
Coordinator - = o
| Venue | R&D kitchen ' Time/ Duration | 4 hours ]
| Total Number of = Students | Faculty Non-Teaching
Participants -
1
Event Details A demonstration on cfhcicnt use of Rational oven was organized for the students of
specialization in food production department. This session introdeced various features of

| the aven as a crucial equipment in the kitchen.
Type of Learning Outcome (Tick the appropriate option|

Contextualization | Praxis and Critical Rescarch Soft Skills
_of Knowledge technigue Thinking

Learning The students got an experience of various methods of cooking food in the oven like |
Ouicome steamning, braising. grilling, etc. The students wen: infroduced to combination cooking as a

technigue. They were taught the conversion of an oven as a dehydrator or & proofer efe. |
Moreover, the students could interact with the R&D chef of the company.,

Mappisg of the event with PO and CO Program (rutcome
‘Subject | Subject PP P |P|P [P |E[P[P[P [P [P
cm!e Name CourjeOwlenmt | |3 |2 (4 k5 |6 [7 (o |9 [10 (21 [132
PR Sl | v
Encloseres,
" =l
»  Attendance Sheet
o 360 Feedhack
= Photographs of the event
Na.mgnd Sign of Event Coordinator S = Sy i,
| | . I Eh L
i i i R o
Dr. 5 Lapade s o
Prnciat | AL ' - ok
(E+MET] A
Mahareahirs Sieie stitideof Ml S o -2
ghed hlae: it Techneicgy



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

(Ul PG - Depree Progremimse)
412 — €, KM Munshifuleng, BahirePalChowk, Shivajinagar, Fune — 16,

ol - 2467664 Email: muihmctranfice dgmail.oqm . web site; nlbintrs i

ATTENDANCE FOR RATIONAL DEMO CONDUCTED ON 3™ MARCH 2012

SR.NO | ROLL NO NAME REMARK

| 202004 Aftar Afroj P

’. 02005 | Babar Atharva P

3 202007 | Barangule Sanika P

4 202008 |Bhegade Parth P

3 202012 |Borate Dhirgj | A

LF] 202013 Borawake Abhishek P

4 202017  |Chaware Prajwal A

8 202021 |Decpeke Sandesh P

9 202032 Gaikwad Pandu rang A

10 202036 |Guikwad Shreyash P

11 202042 Gude Rutwij A

12 202043 Hundiwale Vaishnavi P

13 202048 Jadkav Atharva P

14 202047 Jadhav Sakshi P

1% 202048 Ualgi Siddhi P

16 202050 Joshi Jayesh P

17 202055 Kamble Dayanand A

I8 A0AN36 Kanade Sakshi P

19 202058 |Kathe Saurav A
20 202059 Fetkar Mihir T-' -
21 202070 Lokhande Suchita A

21 202072 Mandavkar Revati P
23 202076 Mare Yash A

24 202077 |Mulik Anaja P |
24 202078 [Nadaf Taufesq P

26 202081 Mijampurkar Amey P

P
| s W
\ »



a7 202083 Panchwagh Sahil "
28 202084 Pardesli Mandar P
29 202087 Patil Utkarsh A
30 20208% Patil Vaibhavi P
3l 202089 Patil Vedant A
32 200092 | Pawar Somesh P
33 2020093 Pawar Scurebh A
34 202095 |Pisal Vedam P
33 2020101  |Sahsrabudhe Om A
36 2020102 [Sante Siddharth 2
37 2020104 | Sarsar Nirmitee P
38 2020105  |[Sartape Vaishnavi P
3% 2020106 | Sathe Tejas P
40 2020107 Sathe Yukin P
41 2020109 (Sharma Sahil A
42 2020114  [Shinde Aditya P
43 2020118  |Swami Kaivalya A
4 20200122 |Tikhe Mukta P
45 2020125 [Torne Nachiket A
46 2020124 | Tukshetti Shubham P
47 20201026  [Tupkar Vaishnavi A
4% 2020135 |Kumbhar Shubham P
45 2020138 [Wagh Amlya P
50 2020139  |Dhore Omkar A
=5 R M i,
nrd ¥ i
Signature of the Faculty Incharges - o 'r"ii.
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MANARASHTRA STATE IMETITUTE OF HOTEL MANAGEMEINT AND CATERING TECHROLOGY. AMD RESEARCINSOCIETY,

PLINE
? MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
51‘* } CATERING TECHNOLOGY (UG & PG - Degree Programme)
“?'—*«_“m 412 - C, K.M.Munshi Marg, BaliratPatiiChowk, Shivajinagar, Pane — 16.
T - 25676640 Fmail: meihmetpoe@omaleom . web site;maihmicirsin
Batt:'?;rj l 2
STUCENT FEECEACK ON "-"‘-"QRHEHE‘-F‘ [CEMONSTRATION I LECTURE
MAME OF .GHHQMH:;&TF . 2% i“: |
£ OMN : [ il B ) S
/[ fal ;
NAME OF THE RESOURCE PERSON gt IJ'-T’“]' 5 h’l—'fi" LE
' 4 NAME OF THE EVENT Decne
e ; . \ J_ !‘
1 ! NAME OF STUDENT . ?m Lli"ﬂ g2 ) |r_L\ iy ¢ Ly
ENROLLMENT NO (INST.) PRSHEREE
Please circle the relevant score
ar. Mo CRITERIA SCORE
1 Intreduction given of boih (Self and topic) 5 4 e R 1
2 Content delivery of the resource persen |5 # a 2 1
. Encourage students to agk guestions e “ 3 2 1
4 Was there any element ef creativity o L 3 =TT
r':- L & Subject matter knowledea/command on Sublect | - & 4 3 2. 1
| G Presenied the subject clearly and = N T 0
| Systermatically —
7 Answered the doubls or queries of the students | —5 | 4 3 2 1
a Time management . I =- 4 3 2 1
L 'l.-"]'fnuld you recammend the Instructer for other |5 4 a3 Fi 1 =
class
10 Howe do you rote the class overall? & | 3 % f .9 1
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

W MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
e AND CATERING TECHNOLOGY
(UG & PG - Degree Programme}
s T 412 - C, K.M_Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
i - 25676640 Email: meihmetreoffice@amail.com , web site; msihmetrs.in

REPORT ON STANDARD OFPERATING PROCEDURE DEVELOPMENT
Type of the Event, Guest Lecture
Date of the Event ; 10 November 2022
Conducted by ; Mrs. Anuradha Khot, Ex Executive Housekeeper, Taj Hotel

Objectives
« Information on why SOP is imporiant to develop.
= VWhat points 1o be gonsider while developing S0P
« Different types of SOP development procedures

Organised By . MSIHMCT

“Event Coordinator | Dr. Vidya Kadam
Tnpicdﬁt;ered ' SOP Development TR
Venue 502 Classroom Time ! Duration 21510415
Total Numberof | Students | Faculty Nor- Teaching
FParticipants
£G | 58 1 |-

“Event Details A guest lecture was conducted on 10th Navember aboul

S0P Development by Mrs. Anuradha Khol,
Type of Learning Outcome (Tick the apprepnate option)

Contextualization | Praxizand | Gritical ‘Research Soft Skills
of Knowledge technigue Thinking .
P Ve = i I

Learning Outcome | Aftendees learned from Mrs. Anuradha Khot's lecture how ta
craft effective SOPs far hospitality operations.

Mapping of the event with PO
e Program Qulcome =
Subject | Subject | Course PIPIPIPIPIPIP|IPIPIP [P |P
Code Name |Outcome———_11 /2|3 |4|5 /6|7 [8[9|10([11[12

Sp. T —NE'{ v IF
1 | pocom, b %h



Enclosures;
e~ Function Prospectus
« Maolice
« [Poster !/ Brochure
s-Correspendence Irail

« AAttendance Sheet (Wherever applicable)
o ~360 Feedback

« Remuneration paid i any
'VPhulq.grapha of the event

[

and Sign of Event Coordinator

Mar

Dr. Seema Zagade
Frnsp PAL
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o r'l'lf“'
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHROLOGY AND

RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCLOGY
(UG & PG = Degree Pro2 ramme)
i 4124C, K. M. Munshi Marg, Bahirat Pacil Chowk, Shivajinagar, Pume — 16,
B 15676640 Emall: mahmorsoficei@email com, websiie: mailmmcirs.in

REPORT ON STANDARD OPERATING PROCEDURE DEVELOPMENT
HELD onN 'O NOVEMBER- 27
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e MAHARAEHTRA STATE INESTITUTE QOF HOTEL MANAGEMENT AND CATERIMG
TECHMOLOGY AND RESEARCHS0OCIETY, PLINE
MAHARASHTRA STATE !'H.._‘TI'I'lerE OF MAMAGEMENT AND CATERTMG

TECHMNOLOGY (U0 & PG — Pepree Procramme)
tCdl2 - O MOMunshi Maorg, Bahinat Patil Chowk, Shivajinagar, Pune — 16.
- 250006 Email: maibinciisaHice B email temy, web site: mgibhmeirs.in

REF: MSIHMCT/UG-FGISS/2022N2es
Date: O ﬁ{ I Itiﬂl]_

FUNCTION PROSPECTUS CUM OFFICE DRDER
Name of the Event ;Dev J.u['ﬂnmi Og ° UP Date of Event: Inll l'.].?ull

Programme ; EHI%:{F‘.‘ MHMET Year : 12 2 g 300 | ElG Day: 111{#{&{& ._&

YesrDoza  Time 245 4e4NS
Types of Funclion: » Meeting « Interview VduEEt lectre  » Woarkshop
« Seminar = Vsl » Others (Please Specity) -

Guest Profile /| Namae: }1}5 .ﬂﬂu.ﬁﬂltj.lhq Kkﬂfl
Faculty Coordinating: D!l. #;Ulu&& Hﬁ(nl.ﬁﬂx

Venue:  «~ Classroom £o )« ks o Zaffran » Conference
« AssemblyHall e BoardRoom « Principal Oifice

Sr. No. of SCA Hegiatrar: | 32

FOOD & BEVERAGE DEFARTMERNT:

: s Facully

Meal Time Pax Venue Kitchen Food Prod, SErvice Staff
Breakfast
Tea &1 e 5
Lunch
FMT I
Takeaways | f |




ROOM DIVISION MAMAGEMENT ARRANGEMENT:

Type of Linen: Nas. Faculty In-charge: __
Flower Arrangement:  —
Camera ! =

Special Instruction; _

STUDENT IN CHARGE:

Food Produchon;

i

Food & Beverage Service:

——

Accommodation:

Any other instruction (For Students]

CIRCULATED TO ALL FACULTY AND STAFF

5. M. Name Sign | 5.N. | Name Sign
L3 Mr. 5. Rayarikar _,F,?.?_-.l 14, M5 S Mantn
=3 S S T 1] (558
f 2 hr, ‘-.-" Sarup — 15, | Ms L. Toke
3. |Dr. V. Kadam ‘(leff‘_ 16. | Mr, S Jagada E
4, | NI O, Joshi {I"\R Y F 137, [ Wr.D Ishie P
5. | Mr. A Manolkar ﬁk 18, | Mr. P. Padvekar ,,@
& | Mr,C.Sahasrabuche’| (4 219, | Mr S Deshmukn o o1 i)
7 Mz, 5. Paranjpe ol |20 Mr V. Kawara \H»&:‘W e
B | Nr. D. Janvekar SC |21, | Ms. 5. Deokar AT
9. | Ms. P Pawar \2 22. | Wr S Rathod ~5SH
10, | Ms A Manna hoo™ |23 | Ws SurekhaR. AT
11. | Mr. R.Gade _ 24. | Ms. K. Pawar D]
12 [Ms D Mame @“"" 25 | Mr. S. Bedse & hadse

13 Ms. N. Dimbie
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
REEEARCH SOCIETY, PUNE

If T MAHEHAEHTHA STATE INSTITUTE OF HOTEL MANAGEMENT
‘!’ :.d-

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

-

ft*.-,.a_-.f

el 412 — C, KM Munshi Martg, Bahirat Patil Chowk, Shivajinagar, Pune ~ 16.
itk =- 25676640 Emaill meibmetipo@gmail.com , web site! msthmeles in
REF: MSIHMCTR E.:'EIHMCT.'E'DEEE,I:{E— Data: 100171 2022

To,

Ms. Anuradha Khot

Hospitalily Consultant and facilitataor,
Baner, Puns,

M - 9975585745

Dear Ms. Anuradha Khot,

Gregtings fram M5 IHMCTR.S U

On behalf of the MSIHMCT team, we would like to extend a heartfelt thank you for sparing
your valuable time and accepting our invitation for the session on "Development of Standard
Operating Procedure” on 10th November, 2022,

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

Thank you for all your suppon,

Looking forward to your association in the future!

With regards, \ Il'u

\Q N

Dr. Seema Zagade
le, Principal

SEIRCIPAL
e
(}’2’-=ﬁ Bt e

"|| bl vk el 1
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Bt 1061000




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

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

Industry expert! Guest lecture/Demonstrator feedback

.3

Data |~ || - Aot

NAME OF HOTEL! ORGANISATION

1), 1o y 7
NAME OF THE FACILITATOR TS ‘H = Ll[ — J:'F_
DESIGNATION
Please circle the relevant score
Sr. No CRITERIA SCORE
1 Students grooming standards and body 5. | (47| 2 2 1
| |language = =
2 Spoke loudly and clearly 5 4 L3S 2 1
3 Students ware aware of practical and & 4 3 2 1
operational knowledge and skills of the topic =
4 Students possess knowledge of technological 5 4 3 2 1
advancement in the industry =
5 Showed dynamism and enthusiasm 5 4 3 2 1
6 . Questioning freguently related to the topic 5 4 (_?L 2 ] 1
7 Abla to understand the content delivered 5 .:.’:_-" 3 2z 1
] Hew co you rate the class overall? 5 {"j/' 3 %=1 7
— - 1
TOTAL SCORE ——-—- OUT OF 40 |

I\ 1 ,L___

[T

Signature of faciltator




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCOLOGY AND
RESEARCH SOCIETY, PUNE
S MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
(@)
Ny

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 = C, KM Munshi Marg, Bahtrat Patil Chowk, Shivajinagar, Pune — 16,
o et ® - 25676640 Email: msihmetipoliemail com , web site: msthmetrsan

Date: 1ol sz
Student feedback on workehop/demaonstrationflecture

NAME OF ORGANISATION MEINMET
NAME OF THE RESOURCE PERSON Bruvadha khot
Sop devdopment
NAME OF THE EVENT e
MAME OF STUDENT _Sokshi chavan
ENROLLMENT NO (INST.) 4019) 2
Please circle the relevant score
5r. No CRITERIA SCORE
1 Intreduction given of toth {éré't-lr_and lepic] 5 4) i 2 -
i T Content delivery of the resource persan 5 4 &) 7 1
3 Encourage students o ask guestions 5 @) | 3 2 1
4 VWas there any element of creativty 5 4 (2 2 1
5 | Subject matier knowiedgelcommand onsubject | & | (20 | # | 2 | 1
B Presenled the subject clearly and 5 4 |3 2 1
i systematically
7 Answered the doubls or queries of the students | 5 @ 3 2 1
Thne managenmert @ 4 3 2 1
g VWould you recammend the instructar for other | & 4 | €3 2 1
- chags
10 How do you rate the class overall? 5 [ @] 3 z 1

e
Signature of student

[ 50 Mo, MAHESSZEENRING
14 . Dt YuRbRTS

-\"u.-_\_‘_-_._._'_._o-"'-

™ -
T >




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERIMNG TECHNOLOGY AND

RESEARCH SOCIETY, PUNE
A, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
g’ i AND CATERING TECHNOLOGY
T : (UG & PG - Degree Programime)
ST 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune— 16,
= & 25676640 Email: msihmettpoi@gmail.com , web site; msihmetrsn
Date:&i€ f11 g
Student feedback on workshop/demonstrationfleciure

NAME OF ORGANISATION . s =

NAME OF THE RESOURCE PERSCON | _Iﬂs__ammuq llfll[nt-

NAME OF THE EVENT &“m—m—“‘% S0P
MAME OF STUDENT ; Jﬁamﬂ_@hﬂmr

ENROLLMENT NQ {INST.) L _a20i2dy

Please circle the relevant score

sr. No CRITERIA SCORE
1 | Intreduction given of both (self and topic) 5 1 4 L&
2z Content delivery of the resource person QJ,.» 4 i : 2 1
3 Encourage sludents lo ask questions B | A « N 1
] Was there any element of creativity .'{/ 4 3 2 1
5 “Subject matter knowledge/command on subject ﬁ,, 4 3 2 1
g8 Presented the subject clearly and 5 4 3 ] 1

gystematically s el
7 Answered the doubls or gueries of the studants %j 4 3 2 1
B Time management 5 ‘f/ A 2 1
6 Would you recommend the instructor forother | (5.~ | 4 I 2 4
10 ﬂigdn you rate the class overall? E/"- 4 3 2 1
TOTAL SCORE =ilﬂ- OUT OF 50

e S B -
Signature of student i, 2
ISR Fog N, MAMSSARINN PN
[
lll". .




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

W, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¢ } AND CATERING TECHNOLOGY
3 (U & PG - Degree Frogramime)
=TI 412 — C, K.M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — | 6.
= ®- 25676640 Email: msihmettpo@email com , web site: msihmetrs.in

Date: jo/11(ge2L
Student feedback on workshop/demanstration/lecture

NAME OF ORGANISATION r FASEHALT
NAME OF THE RESOURCE PERSON  :  ths: fnviodhe Whet
1
NAME OF THE EVENT i
NAME OF STUDENT : _ﬂdiaa_ﬁimbm
ENROLLMENT NO (INST.) ¢ QelR]q
Please circle the relevant score
5r. Mo CRITERIA SCORE
1 Introduction given of bath (seif and lopic] a | 4 3 2 1
2 Content delivery of the resource person @ 4 3 £ 1
3 Encourage stugents o ask questons 5 4 3 =T
4 Was ihere any element of creafivity L5 4 3 2 1
b (Subject matter knowiedge/command on 53!5]:&' “@' 4 A 2 1
f Presented the subject clearly and @ 4 3 & 1
syetematically i
Answered the doubits or queries of the studerts I:EI 4 A 2 1
A Tirmea management & 4 3 I| 2 1
3 Would you recommend the instructor for other | (5] 4 3 2 1
gclass =
10 “How do you rate the class overali? \5} 4 3 2 1
I TOTAL SCORE 2. DUT OF 50
. —
NI 450 o
i = L:HEI'TIFI
Signature of student _“"‘:\{%ﬂ_
i MAHRIL M ey, ."'l_"'_.'.l'.
OF, 100 | =
" ;"‘"-" :"J



MAHARASHTRA STATE INSTITUTE ©F HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE
St MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
; !%, AND CATERING TECHNOLOGY
(UG & PG = Degree Programme)
TR 412 - C, KM.Munshi Marg, Bahirat Putil Chowk, Shivajinagar, Pune - 16.
A W - 25676640 Email: maithmétipoiemail com , web site; msthmeirs.in
Date:
Student feedback on workshop/demonstration/lecture
NAME OF ORGANISATION - e ET
NAME OF THE RESOURCEPERSON  :  _fnumdha Kho't

SoP session

NAME OF THE EVENT

NAME OF STUDENT ; Frobikala :":]m:daj: ar Euet

ENROLLMENT NO (INST) . _R0I9G2

Please circle the relevant score

Sr. Mo CRITERIA SCORE
1 Introduction given of both (seff and topic) ( BT W] 2 T o |
2 Caontent delivery of the resource person (’ 51 4 3 2 1
= Tor—
3 Encourage stidents 1o ask gquestions B {‘i _,I' 3 2 1
4 Was there any element of creatvity F2aoT A 3 2 ¥
h, i

5 Subject matter knowledge/command on subject | 4 o 2 1]

£ Preserted the subject clearly and (&l 4 3 2 1
syztematically i

| Answered the doubis or quenes of the students (‘ 5] 4 A 2 i

8 Timne management 5 4 2 t

9 Would you recommend the instructor for other 5 ) 4 3 2 1
class :

0 How do you rate the class overalt? (\E /4 3 2 i

TOTAL SCORE . oUT OF 50

= i - =

e, ==
S 1

Signature of student %

:"ll.H'.'\ l'.l-g.l_:n?n.-_lniml 3 1&
14 [N
1 Irl.":.ll.;u'g'ﬂ.}g 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)
#12 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
- 25676640 Email: msihmettpei@gmail.com , web site: msthmetrs.in

pate: 10| 11 2022
Student feedback on workshop/demonstration/lecture

=
NAME OF ORGANISATION . _MSTHMeT, 'Fad

NAME OF THE RESOURCE PERSCN

PR M‘Jﬂ:};ﬂi—

NAME OF STUDENT
ENROLLMENT NO (INST.) L —dmnlanug .

Please circle the relevant score

Sr. No CRITERIA e SCORE
1 Introduction given of both (self and logic) s 4 3 2 1 |
- Content delivery of the resource person @ 4 3 2 1
3 Encourage students to ask questions 5 | C4)| B I
4 “Was there any element of creativity 5 @ 3 z 1
< Subject matter knowledge/command on subject @ 4 & 2 1
8 Presented the subject clearly and [‘__5) 4 3 2 1
L} systematically P
7 Answered the doubts or queries of the students | 5 l 3 2 1
B Time management @ 4 3 1
g Would you recommend the instructor forother | (5) | 4 3 2 1
10 f—ljf::vsda you rate the class overall? @ 4 3 2 1
bt TOTAL SCORE 4&. ouT OF 50
- e il o B

= = B e i i-!'-:'-i';%
_-Binnature of student e r
2 e q’%




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

. . MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGEMENT
&‘ S AND CATERING TECHNOLOGY
"” ' (LG & PO - Degree Programme)
\l}é—m?n- ,.ﬂlf 412 - C, K.M.Munshi Marp, Bahirat Patil Chowk, Shivajinagar, Pune — 16,

®- 25676640 Email; msihmcttpottemail com , web sitel maibmetes an

Date: yof 11 e a2
Student feedback on werkshop/demenstration/lecture

NAME OF ORGANISATION M e T
MAME OF THE RESOURCE PERSON ¢+ Lld- Sapsaplhg fiiad
NAME OF THE EVENT AL

NAME OF STUDENT : Lﬁﬁ_@%ﬂ“—
ENROLLMENT NO (INST ) : _Z0)Peb

Please circle the relevant score

Sr.No | CRITERIA SCORE
1 Introduction given of both (s=if and topic) ..r‘E' 4 3 2 1
2 Content delivery of the resource person i j__, 4 3 2 1
3 Encourags students toask guastions 5 ‘_"'_-'1,.-" 3 2 1
4 Was there any elemnent of crestivity 5 4 W,a ) 1
5 Subject matter knowledgelcommand on subject -] a 5 | 2 1
3] Presented the subject clearly and & 4 3 2 1
systematically ., b= |
7 Ancswered the doubls or queries of the students 5 A 2 2 1
B Tima management 4 1..-3' 2 1
g Would you recommend the instructor for other 5 4 3 - IE
class T
10 How do you rate the class everall? 5 A L 2 1
TOTAL SCORE -—L5 QUT OF 50

Signatiite &7 student




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)

RESEARCH SOCIETY, PUNE
S MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¢
ST 412 - €, K.M.Munshi Marg, Bakirat Patil Chowk, Shivajinagar, Pane = 16.
i e W - 25676640 Email: methmenpofipmail.com , web site: msthmetrsin

Date:
Student feedback on workshop/demonstrationflecture

NAME OF ORGANISATION . _MSTHMET

NAME OF THE RESOURCE PERSON  ©  fwwindbn  Khob
NAME OF THE EVENT S0P session
NAME OF STUDENT . _Athows dalumke
ENROLLMENT NO (INST.) S

Flease circle the relevant score

Sr. No CRITERIA SCORE r
i Introduction given of both {zelf and topic) 13 3 T
2 Content delivery of the resource person G| 4 3 Z 1
3 Encourage students 1o ask questions | 4 3 2 1
4 VWas there any element of creativity 5 4 3 2 1
5 “Subject matter knowledge/command on subject | (5 | 4 3 2 |7 |
(33 Presented the subject clearly and: il B F | 2 1

systematically o
7 Angwered the doubts or queries of the students 1.§"' 4 3 . 1
B Time management e < T 1
g Would you recommend the instructor forether | 5.~ 4 | 3 2 |1
10 ﬁ::dn you rale tha class overall? b7 4 3 z 1
TOTAL SCORE & QUT OF 50

L.rl.'_-11

Signature of student EH w
L.. J".!s WSSOy \]"’)
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™
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

e, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¢ENN AND CATERING TECHNOLOGY
gj ) $ (UG & PG = Degree Progrimme)
e 412 = €, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
= ®- 25676640 Email: msihmetipoflgmail.com , web site: maihmetre.is
Date:

Student feedback on warkshop/demanstraticn/lecture

NAME OF ORGANISATION : MSTHMeT

NAME OF THE RESOURCE PERSON ! ApnuTdadha Khot
S0 Gesgien -

MNAME OF THE EVENT

Max eecaa

NAME OF STUDENT : - —i

o O3 [ &2 &
ENROLLMENT NO (INST.) ;
Pigase circle the relevant scare

Sr. No CRITERIA SCORE
1 Introduction given of bath (saif and lepic) if I 1 3 2 1
prd Content dE!i'u'Erj" of the resourca persan %{,- 4 3 z 1
3 Encourage stucents {orask guestons i’ 4 a s 1
4 Was there any element of crestivity 3 4 3 2 1
B Subject matier knowledge/command on ;Emject Er_, 4 3 2 1
fi Presented the subject clearly and 5#_ 4 4 s 1

systematically _ :
T Answered the doubts or queries of the studerits E" 4 2 2 1
8 Tirne management E__ - 4 3 - 1
9 | Weuld you recommend the instructor for cther 5 | 4 3 B
tlass L .
10 How do you rate the class overall? .;?-*"' 4 3 2 1
TOTAL SCORE ~*=— OUT OF 50
i i = i a'_ﬁﬁ_“'ﬂ“"h-..:!
.-ﬂ - I} i i
(toese AR T e
Signature of student e
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

:n\;,-; MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
o "’ AND'CATERING TECHNOLOGY
f (LG & PO — Degree Programme)
m‘# 412 - C, K.M Munshi Marg, Bahirat Pati] Chowk, Shivajinagar, Pune— 16,
e ,,., ® - 25676640 Email; msithmcipo@gmail.com , web site: msithmelrs.in

Date: | E{Hilil?ll.
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION ¢ _METHMCT

NAME OF THE RESOURCE PERSON  ©  _Ma Anuradha  Khet

NAME OF THE EVENT —A0F [evelopment
NAME OF STUDENT : fankei  Geogole
ENROLLMENT NO (INST ) : 101392

Please circle the relevant score

Sr. No CRITERIA SCORE
k! Intregduction given of bath {seff and topic) {_5__{- 4 3 ] 1
2 Content delivery of the resource person 5 (43 3 2 1
3 Encourage siudents to a5k questions {t 5 4 3 2 1
& Was there any elemeni of creativity -] i4 3 2 1
o Subject matter knowledge/command on subject | (3 4 3 2 fl
& Presented the subject clearly and @ A 3 3= [
systematically .
i Answered the doubls or gueries of the siudents B 4] 3 2 1
Time managenent (5.l 4 3 2 1
g Weuld you recommend the instrucior for other & 4 3 2 1
10 E.::fdn you rate the class overall? 5 r_:i_i'j 3 2 1
L TOTAL SCORE —-- OUT OF 50
o
_ W ) o ."":. ﬁi&%%
Signature of student fy% =& g:,u,.pqr,-mﬂ“'r'“"‘\"i

D, $108/2009 /,;a
&
R ”____,.a-r-q:&gﬂ'
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMNAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 = €, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
- 25676640 Email: mahmenpoiomail.com , web site: msihmetrain

Date:
Studan! feedback on workshop/demonstration/lecture

NAME OF ORGANISATION : i A W L

MAME OF THE RESOURCE PERSON Eﬂﬁm_ﬁiﬁLﬁ_&mibﬂ_
. St

NAME OF THE EVENT
NAME OF STUDENT . _Brarawnis '.“ﬂgcr.‘],r_

ENROLLMENT NO (INST.) : 2 pi8 kS

Please circle the relevant score

Sr. No CRITERIA _ SCORE
1 Introduction given of both (self and topic) | & [T 9 S
2 Content delivery of the resource persan =l 3 2 i
3 Encourage studen!s 10 agk questions 5 [v4-1 3 2 1
4 Was there any element of creativty 5 i 3 2 1
5 “Subject matter knowledge/command on subject 5 % 3 | 2 1
5] Presented the subject clearly and L] ] 5| =2 1
sysiemaslically g, =
¥ Answered the doubts or queries of the students 5 A1 3 2 1
8 Time management I.f_#_ﬁ___.f‘;"a-d- = [ 2 1
g Would you recemmend the instructor forother | 57 4 3 2= rA
10 ; ::.-Edn l_.;nu rate the class overall? 1514 [ 3 2 1
TOTAL SCORE L’—F OUT QF 50

] e Wl
._&i_,,r AR

Signature of student e

'l| [
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERINGTECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING

TECHNOLOGY (UG & PG — Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
& - 25676640 Email: msihmctrsoffice@gmail.com, website: msihmetrs.in

Talk session on Prerequisites to start a facility management company

Type of the Event: Start up and Innovation
Date of the Event: 09 November 2022
Conducted by: Mr Dnyaneshwar Randhive

Objectives:
e To introduce the concept of facility management, its scope, and its importance in
various industries.
e To understand the needs and expectations of potential clients in facility management.

Organised By: Start up and innovation cell

Event Coordinator Mr. Abhay Manolkar | Ms. Pooja Pawar
Venue 601 Time / Duration 01 hour
Total Number of Students Faculty Non-Teaching
Participants
52 47 03 02
Event Details The session was covered under start up and innovation cell
Type of Learning Outcome (Tick the appropriate option)
Contextualization | Praxis and Critical Research Soft Skills
of Knowledge technique Thinking
v
Learning Outcome Students were able to understand the concept of facility

management, its scope, and its importance in various industries.
The students gained knowledge on client needs and industry trends,
including facility maintenance, cleaning services, security,
landscaping, waste management, and energy management.

Mapping of the event with PO and

co Program Outcome

rs =g
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Start up and innovation activity. . s s
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Enclosures:

« Function Prospactus
Poster f Brochure
Cormespondence trail
Attendance Sheet
360 Feedback
Remuneration paid if any
Phetagraphs of the event

MName and Sign of Event Coordinator

PRRINCI PAL
BHVCT)
Maharastia S0 institnte.of
Hotal Mana;ames s 0 “arsping Technology

Shiradnaga: Pung-419018
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

g_;f‘:'".éﬁa MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

‘ii%’f“ } AND CATERING TECHNOLOGY

{\g_.,r (UG & PG - Degree Programme)

,—:'é? 412 = C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pure — 16,

e V- 25676640 Email. msihmetipe@lgmail.com , web site: msihmclis.in
REF: MEIHMCTRSGBHMOT 2022 23} Daies 8,117.2022

To,

Mr. Dnyaneshwar Randive

Ownar,

KMPP / Facility Services ,

Purne-412105

M — 9075370273,

Dear Mr. Dnyaneshwar Randive,

Greetings from M.SILHMCTRS I

Cin behalf of the MSIHMCT feam, we would like to extend a haartfelt thank you for sparing
your valuable time and accepting our invitation for the session on "Prarequisites tor starting
a facility management company” on 9th November, 2022,

The session was conducted under the startup and innovation cell of the Institluta.

This session was apprecialed by the students. it was indeec a great session!

Thank you for all your support.

Locking forward to your association in the future!

With regards,

J A

i

. Dr. Sesma Zagade

il PRINCIPAL
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Fwd: Invitation as a Guest lecturer | MSIHMCT, Pune

Inbox

Search for all messages with label Inbox
Remove label Inbox from this conversatian

G-
Startup and Innovation Cell SIC <startup@msihmectrs.in> 1229 PM (2

howrs ago)
1o me

—emmeenee FOPWAFOEO MESEIGE wmreme -

From: Dnyaneshwar <dnyaneshwar randive@kmppfacililyservices com=
Date: Sun, 6 Nov 2022 at 1608

Subject: Re: Invitation as a Guest lecturer | MSIHMCT, Pune

To: Startup and Innovaton Cell SIC <stadupi@msibmctre.in>

Ce: principak@msihmetrs.in>

Dear SirMladam,

Maoted and thank you so much for your Invitation,

Hegards,

Dnyansshwar Randive

Director KMPP Facility Services

0073370273

On 6 Moy 2022 12:50, Startup and Innovation Cell SIC =startupf@msihmctrs.in> wrotes:

Dear Mr. Randive,

Graetings from Maharashtra State Institute of Hotel Management and Catering
Technology!!!

Further to your telephonic conversation with Mr, Abhay Manolkar, thank you for confirming
the Guest leclure on "Prerequisites for starting a Facility Management Company” , with cur
students from Bachelors in Holel Management and Catering

Technology, on November 09, 2022 from 3.15pm te 4,15pm. The session will be
conducted on premises in the Assembly Hall with the students .

Your thoughts would enable our students to gain knowiedge from your expertise and
expernence.

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

Look forward 10 your continuous support!

Regards, am
—SAMEMENT a7 ,_.@—'
Team M.S.LHMCT. { \ s
; &_ e

Start Up and Innovation Cell ,-S =( Reghg jga W
i Irf;-‘. m‘ﬁﬂwwb g
Mr. Abhay Manolkar  +91 ‘{?'k y fos
HICT ¥ __.-r{;!? g
Ms. Pooja Pawar +01 ﬁg,?‘.? ;ﬁﬁﬁ&& st o “""'h. = ¥
: 'E arinG Technoiogy N‘“R.___L_!E"F__,f
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCOLOGY 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: meibmettpoiaipmail com:, weh site: msibmeirs.in

Industry expert/ Guest lecture/Demonstrator feedback

L &

Date ULJ” 4.4

NAME OF HOTEL! DRGANISATION LI v Pre ity 13 i

NAME OF THE FACILITATOR M- Diwarechuins Rocdive
DESIGNATION — Poooyiehn

Please circle the relevant score

; Sr. No CRITERIA SCORE
1 Students grooming standards and body 5 | 4 3 Z 1
language =
2 Zpoke loudly and clearly L__ﬁ__..-ﬂ 4 3 z 1 |
3 Students were aware of practical and 5 4 3 2 1 |
operational knowledge and skills of the topic el
4 Students possess knowledge of lechnological 0| 3 2 1
advancement in the industry R 1R
3 Showed dynamism and enthuslasm 5 .| 4 3 2 1
A
3] Cuestioning frequently related to the topic : iﬂ_ 4 3 2 1
7 Able to understand the content delivered N 3 B E
8 Heow do you rate the class overall? 4 3 2 1
yo i | »-5"'" il |
TOTAL SCORE ——— OUT OF 40

/’i‘ : Mﬁ'\ C@
m PRINCIPAL

HH = ‘IIIIILﬂc'T_I
'éﬂ Maharashig Goje lastiute of
rl'fﬂnupe Y

Calerlng Techngi
Bhivadioagar [ sne-411018 ogy
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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 Propramme)
412 = C, K. M Munshi Marg. Bahiratl Patil Chowle, Shivajinagar, Pune - 16,
o s W - 25676640 Email: msihmetipoi@gmail.com , web site: msihmeétrs.in

Date; QI a2z
Student feedback on workshop/demonstrationflecture

s b e :
NAME OF ORGANISATION . HMppP Faclity Servieek

e b v ' :
NAME OF THE RESOURCE PERSON Y ak  Rondixe

| preregecaitth For Stackng 4
NAME OF THE EVENT ._féb,bl.h e st S

NAME OF STUDENT . _Travieti Sathe
ENROLLMENT NO (INST ) . _20M6 ‘4

Flaase circle the relevant score

Sr. No CRITERIA = SCORE jl
1| Irtroduction given of both (self and topic) 5 41 3 2 1 |
5| Conlent dalvery of the esourte person T S T

3 Encourage students to ask questions | 5 {_jj 3 2 1

4 Was thers any element of creativity 5 4 @ 2 1

5 Subject matier knowledgel/command on subject 5 @ 3 2 1

& Fresenied 1he subjecl ciearly and (55 4 3 -
systematically i —— = I ()

T Answered the doubts or gueries of the students ,f,__ _@ | 3 2 1 ;

8 Time management \5) | 4 3 2 1]

g Would you recommend the instructor for other (E,J 4 5 2 1 |

10 ﬁ;::du you rale tha class overall? @ 4 3 Z |9

__ TOTAL SCORE -i%'— OUT OF 50

e ———

‘%Hfd/fn
_—— o

sSignature of student

RogNo. Marimos ogy
PRINCIPAL O 112009

IEHACT)

Manasaaht 5 Trate sl of %% g
Hitel M ety Tecnnclogy w e
Shaahira i re-45 1015 =



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: msihmetipoi@ipmail.com , web site: msthmetrs in

Date: £ %/ 18 I,*’ ? b
Student feedback on workshop/demanstrationdecture

NAME OF ORGANISATION : _mmmﬁ% Semicel

NAME OF THE RESOURCE PERSCN | Eordive

i
NAME OF THE EVENT h%w a
NAME OF STUDENT . Yrema
ENROLLMENT NO (INST.) - Z oy

Please circle the relevant scora

e L= B E i ——

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) ' 4 3 2 1

i Content delivery of the rasource person i 3 2. {1
'3 | Encourage studenis 1o ask queﬂm B 5 |47 3 -5 I

A Was there any element of creativity 5 |8 | 3 - 350 i
5 : Subject matier knowladge/command on subject K ] 4 3 ; T
e Presented the subject clearly and | & 4 a | = 1
M sysiematically i Lt
T | Answered the doubts or queries of the students | 5~ | 4 | 3 2 1

a8 Time management = 5 | = 1
'8 | Would you recommend the instructor forather | 5 [ 4 3 2 1

10 f—:::fdn you rate the class overall? 5 M

= TOTAL SCORE 41 OUT OF 50 _ |
0 Lg WT%
Signature of student PRI Ell-‘ AL i i -

[BHMC ) Ot 11/05(2909 o

flabarastta Sureine '-lhgm‘ § 3
Hﬂl&! H':-'I!.:."- - '. . J --:hﬂ @ﬁu
i '_; NG --l'||..1.':l “% :

Siawalin



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

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

Date:
Student feedback on workshop/demonsiration/leciure
NAME OF ORGANISATION . _kMPP Pt utui i&.ﬂh‘.u__._._
NAME COF THE RESQOURCE PERSON - e
R e G Tre- "H:Hujﬁt-i {:nvr Imﬂvﬁﬂ ﬁullii

NAME OF STUDENT Mﬂjﬂﬁ_&iﬁﬁ.__

ENROLLMENT NO (INST.)

Plaaze circle the relevant score

" Sr.No CRITERIA , SCORE i

K Intreduction given of both {self and topic) | 7| & | 3 [ 2 | % |
| 2 |

|2 Content dalivery of the rescurce person ! 4 3 2 1 !'

SR Sl e PRI (R (IR |t B~

[3 Encourage students to ask guestions | & | " 3 2 1 ;

| ! |

| 4 Was there any element of creativity | &5 || 2 2 1 :

| |

5 | Subject matter knowledge/command on subject [ | & 3 2 1]

I

|6 Fresenled the subject cleary and | 4 3 2 1

' syslematically [ 1

: 7 Answered the doubls or gueries of the students | 5~ | 4 3 1]
x —— P— |

' l

| 8 Tirme management | | 5 3 2 1

| & Would you recommend the instructor forother | <& | 4 3 2 1

class .
10 How do you rate the class overall? -l B 3 2 1
TOTAL SCORE Lt - QUT OF 50

mmmmw
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AND RESEARCH EQCIETY, FUNC
]".'I;‘aHﬁ.RAEHTRA STATE INSTITUTE CF HOTE L MANAGERIENT

i AND CATERING TECHMOLGGY
UG & FPG- Drﬂrt:]"n}uammc}
-ﬂi C, KM Munshi Mara, Behirst Paiil Chowk, S nm._unarar Purie — 16
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
_;%‘7:'{- AND RESEARCH SOCIETY, PUNE
s MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(LI & Py — Degree Progranmme)
b 412 = C, K.M MimzshiMarg, BahiratPatil Chowk. Shivajmagar, Pune — 16
. 25676640 Email: msihmotrsofficgimgmail com . web site: maithmetrs,in

MSIHMCT & Start Lp And Innovation Cell Organized A Talk Session on Prerequisites for Starting OF A Facility
Management Company,

By Mr. Dnyancshwar Ramdive




MAHARASHTREA'STATE INSTITUTE OF HOTEL MANACEMENT AKDCATERING
TECHROLOGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT ANDCATERING
PECHMOGLOGY (UG & PO — Degree Pracmamma]
ity 413 = O KA Manslil Marp Basbirst P il Choawt, S-"-i'-lilll:-lml:.l'l'. Paiie = 1#
B 25367640 Fmail; methmetrsofice@amal comm; web sl msihmeirs.in

REF: MSIHMCTAUG-PGISS2022/ an
Date. o8 (Hey | zoze_

PROSPECTUS C

Mameofthe Evert: Tadk waiijige. = PAE REQUIETTE TP Date of Event: O How 23

SARY A FROCLLTTS
N ’
Programme BHMCT!MHMCT  Year:  1%/29/3% Fifal  Day webriEenen

Year Timg =L Aet¥ T
lmm L] mlnﬁ = |AlEfew W m;rﬁm = wﬁm
& Sarminar = isit « Cithers (Pleaza Specify) -
Guest Profile | Mame; MR, gt DHINE  HMRELHWDRE,

Eaculty Coordinating:; FEape, Y & fobde P

L
Venue: s Classmoom L # JZalfran = Conference

+ AssemblyHall « Hoard Room = Frincipal Ofice

Sr.No. ot SCA Registrar @ | 30

L

| ' __Pmaly  —
| Meel | Time |Pax) Yenua | WAGNA I rcdProd |  Seviow | Bl
Breakfast — |= | : - = - | —
e L i I | 1B
Tes = — — | | i




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen;

Flower Arrangement:

Camera :

special Instruction;

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

MHos.

Any other instruction (For Students)

r

CIRCULATED TO ALL FACULTY AND STAFF

Faculty In-charge:

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

1. M. 5. Rayarikar L %‘_'-' 14, E‘- S, Mantni —

2. Mr, V., Saiup —_ 15. Ms, U. Toke ' =

3, Dir. V. Kadam f . [16. | Mr. 5. Jagade X

4, Mr, D. Joshi - |17, Mr. O, Ishte é'n =il
5. | Mr. A Mansikar mﬁ; 18. | Mr. P Padvekar »ﬁl

6. Mr. C. Sahasrabudhe | @_.»_-1‘2—--19. | Mr. . Deshmukh _ L

i Ms. &. Paranjpe ! 20. Mr. V. Kaware "||U EE
18 | M D, Janvekar , |21 |Ms.8 Deokar Gt
5. | Ms. P, Pawar 22 | Mr. 5. Rathad o

10, | Ms. A, Manna [23. | Ms Surckha R. _'_"{%z?ﬂ_
11. | Mr.R. Gade 24, | Ms. K. Pawar oy
12 | Ms. D. Marne e— . |25. | Mr S Bedss & L oARA

| 82 L




WAHARASHTRA STATE (SETITLO L OF BOTEL MARNAGEMINT AND CATERING TECHNOLOGYT AND

(?} MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

RLESEARCH SDCIETY, PLINE

CATERING TRECHNOLOCRY (LG & PG - Degres Froprame)
412 -, K M Munshi Marg, Bakorat Fatil Cheowds Shevansapsr, Pune — [h

|- 25670040 Eimadll mailvpsesodiic s gmall com, wel sl masamoinsn

The art of professional baking from home.

Type of the Event: Siart up and innovation.

Date of the Event: 07 September 2022

Conducted by: Ms,
Objectives:

Mariya Kagalwals

= To equip students with the fundamental baking techniques and skilfs needed,
» To traln students in techniques for groduct presentstion and decoration,
including frasting, piping ete

= To understand different packaging and presontation technigues for baked

goods:
"Organised By Start up and mnovation cel .
Event Coordinator | Mr. Hbl‘rg}r Manolkar | M5 Fnr.:gg Pawal_
Vanug _| Assembly Hall Time / Duration
"Total Number of | Studenis Faculty
Participants ___ | __
o8 e S e | :
Event Details 'I'he E85I0N Was -:l:nuarad Lirediar start up and innovation cell

o1 hour

Mor-Teaching

s ——

5.

Tj.-pa of | Laarnlng Outcoma (Tick the appropriate option)

| Contextuslization | Praxis and | Critical Research
ofKnowledge | technigue ! Thinking |

o |

Leaming Oulcome

Students gained h"m‘n‘lEdﬂEl an tapic such an entrepreneurial

| Soil Skilks

mindaat, opportunities for growth, innovation, and sutcase in I

the home baking indusiry,

Students acquired essential businass management skills Tar
operating @ home-based baking businass.

Gained knowledge on packaging and transportation

| reguirements necessary for home bakers,

Mapping of the event with PO and
co

e




Enclosures:

» Function Prospectus
Poster / Brochure
Comespondence trail
Attendance Shest
360 Feadback
Remuneration paid if any
Fhotographs of the event

& § & ® ® ¥

~gamill_

ABHAY 19
MName and Ségn of Event Coordinator

g

Dr. Seama Zagade
5 elerd LY | Rl T RepMa. AR MIUPURs
(BHECT) s ' P TR
Maharasitee Siste nshute of '
Hoted Management £ Catering Tockn
Shivainazar, Pung4 11016




MAHARASHTRA STATE INSTITUTE OF HOTEL MAMATEMENT AND CATIR K]

i"’%&, ' TECHNDLOGY AND RESEARCH SOCIETY. PLINE
: MAHARASHTRA ETATLE INSTTTUTE OF BMAMAGEM ERT AN CATER MG
TECHNOLOGY (UG & PO - Degree Pogmmme)
gz A2~ O KM Murshi Marg, Rahirst Pl Chewk, Shivajinapsr, Pune— [

W - 25674640 Email: msihmenpod@onalLeom | web site: mshmers.in

REF, MSIHMC TAUG-POSSz002 1AL
Date: ©3|09| grea-

FUNCTION PROSPECTUS CUM OFFICE ORDER

I ATk t't, frojecsionnl Boki -bﬁw..a.
l"lw‘-' Lindeg _Eia,l_.;,l--ur_l;l £ ﬂnﬁ“‘ﬁm‘
- .
Programme : BHWMCT ! MHMCT Year : ™ fr':'rfa" {Final Day: JEnMESHAY

Harme of

Year Tirpe: <2« 373 ¥

Function: » Mesting s ImitErvicw J"'Eu:l lecture » Workshop
» Sermdar s "isil s Dihers {Please Specfy) -

Guest Profile Name: 1z Mn.:dwdp. haﬂ,aimulu
Fagully Coordinating: M %‘ﬁul.ih’f* M"’E'EHR A

Vonue: e« Classroom C T = Jatiran = [Conlerence
.;_.-l-’ﬁnmh'h'Haﬂ o Board Room @ Principal Office

8r. No. of 5CA Registrar = 1R

FOOD & BEVERAGE DEPARTMENT:

Date of Event: 0 |0 .02z

Meal | Time | Pax | venus | Kitohen | g ool o _:
Breakfast | — = - - = = = |
[Tes : 1 = — = - = _{
| Lunch = || = £ =>4 = = -
P _Le [Pl = = = = =]
Takeaways - - o -




ROOM DIVISION MANAGEMENT ARRANGEMENT: 1 -

Type of Linen: — Mos. . Faculty Incharge: —

Flower Arrangement: ——

Camera: (outdaw  Auiude

Special Instruction:

STUDENT IN CHARGE:

Food Production: —
Food & Beverage Service, —

Ancnmmu-datlnn:-—.k"__wuﬂ M 't.U ef’-l'_ I-IAJ— VE Lt "'LLD-&LJI'l

Any other instruction (For Studemts)

CIRCULATED TOQ ALL FACULTY AND STAFF

S5.N.[  Name [ Sign [ S.N. ] Name Sign
1. | Dr. S Zagade | —— |15 | Ms.5 Manti
] i Ll 7 il eSS LT
2. Mr V. Sarup 17, Mr. 5. Jagade ]
4, | Dr. V. Kadam B 18 | Mr. D.Ishte
5, Mr. D. Joshi 119, | Mr. P. Padvekar
8, Mr. A. Manolkar ! 20 | Mr. 5. Deshmukh
7. |MrC Sahesrabudhe | 59 ] MV Kaware
8. Ms. 5, Paranjpe 22, Mr. A, Adsule
8. | Mr. D. Janvekar 73 |Ms 5 Deokar
|10, | Ms. P.Pawar 24 | Mr. 5. Rathod
11, | Ma_A Marna 25. | M=, Surekha R.
! 12 M R. Gade 25 | Mr. D. Kadu :
E&L;&”m 13. | Ms.D. Mame E_;_i — |7 |ms KPawar | j
! ['ﬁ'ﬁ j_l'u'l's._ﬁ."l:ﬁntiiﬁ = \ T I

in
;

3 s
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Fwd: Invitation as a Guest lecturer | MSIHMCT, Pune

Inbox

Search for all messages with label Inbox
Remowe label Inbox from this conversation

e

=5

Startup and Innovation Cell SIC <startup@msihmctrs.in> 1238 PN (2
hours ago)

to me

Forwarded message
From: Mariva Kapalwala <marnyak mk@gmail com=

Date: Sat, 3 Sepl 2022 ot 12:654

Subject: Re: Inwtation as a Guest lecturer | MSIHMCT, Pune
To: Startup and Inngvation Cell SIC <startup@msinmctrs.in>

Thanku for this invitation!
Will see you!

Mariya Kagalwala

On Sat: 3 Sep, 2022, 12-31 pm Startup and Innovation Cell SIC, <stlatup@msihmctrs in>= wrote:
Dear Ms. Manya Kagalwala,

Greetings fram Maharashira State Institute of Hotel Management and Catering Technelogy!!!

Further to your telephonic convarsation with Mr. Abhay Manelkar, thark you for confiming the Guest
lecture on "The At of Professional baking from home" | with our students from Bachelors in Hotel
Management and Catering Technology, on September 07, 2022 from 2.30pm to 3,30pm, The
segzion will be conducted on premizses in the Assambly Hall with the studants .

Your thought would enable our students to gain knowledge from your experlise and expenencea.

This talk session is arranged as an activity under the Innovation and Start-up Cell of MSIHMCT,
Pure,

Logk forward ta your cantinuous support! PHlNCIP‘AL
[BHRCT)
H!JF-EH.-' 1 h'<E i} -.'-I'ﬂﬂ.:.'ﬂ.
Regards, s ot i A v;ﬁnﬁnm
2 . JE
Team M.S1HMGT. @ R S -
Start Up and Innovation Cell 7% {ﬁ"“ _“'\\\@3\
A
Mr. Abhay Manolkar  +51 7245014701 ! -2 TS AR e 1"";
[ il'l:_l;'b.'hﬁnl} ."-

Ms. Pooja Pawar +01 9527681265

A
Fad

.Ef:".' e ey ot ""'I;i-..;:l:‘; .
T



MAHARASHTRA BTATE INSTITUTE OF HOTEL MANAGEMENT AMD CATERING TECHNOLOGY AND RESEARCH
SUOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
A2 = O KA Munshi Marg, Bahiral Paiil Chowk, Shivajinogar, Pune— |6,
- 23676040 Email; meihmetipo@email.com , web sitemaihmetin

Date - 07 September 2022
Name of the event  : The art of professional baking from home.

Attendance for 1 8Y BHMCT
Sr. No. | Roll No. Student Name Attendance | Remark
1 | 202102 | Ahwale Yash Ashish o P
2. 202103 | Aswar Swaijil Shivaji P
3 202104 | Bade Bhagwat Balkrushna P
4 | 202106 | Barshikar Aman Safim P
5. | 202108 | Bhosale Patil Yugandhara Dhawal P
€ |202110 | Bhosale Sarthak Shailendra — | P
7. | 202111 [ Bhosale Swaraj Anand S
B. | 202114 | Chaudhari Sujestt Kiishna i B S
9. [202118 | Chavan Swapni Satish_ P
10. | 202118 | Chitale Shakti Mahendra P
11, | 202118 | Dalvi Atharva Rajendra P
12, | 202120 | DengavekarAdityaPresed | P -
13 | 202122 Declalikar Krushna Ealyen P
14, | 202125 | Deshpande Vaishnavi Prashant = - —
13, | 202127 Dhsge Varun Suril E
16. | 202129 Dhumal Anand Vijayabhinandan P |
17. | 202130 | Dhumal Utkarsha Prasad P |
18. | 202131 | Dimber Shreya Manohar P
19. | 202132 | Dolas Akshay Ravindra P =
20, [202134 | Edke Shwets Ashru P
21. | 202135 | Falak Dipti Govinda F | -
22, | 202137 | Galkwad Atharva Sanjsy P -
23, 202138 (Gaikwad Prathamesh Rahul E——F ===
24. | 202138 | Gawade Aditya Harshad P
25. (202140 | Geﬁﬂ_ﬁ(@ﬂalu,ﬂayql P
26, | 202141 Ghodake Nimai Sanjay R P
Z7. | 202142 | Gole Rudra Vikas P
28. | 202143 | Gore Manal Lawman i P
| 25, 202144 | Gunial Jay Balkrishna =
| 30. [202147 | Jagtap Shrineel Nitin e P
31, [202148 | Jaglep Sicdhi Garakh | P
/‘@’N“ A L EAlie CATER
ﬂ ,";? =g o H!'.HE?‘I!_'WN :1 B
PRINCIPAL e T g B
rl:rm.,m'} LR
Mah st =) i Iukhsle pff : f‘f-ﬁ_ﬁ gl .-—""'EI'\.”-
e e S T

b‘hlhl-’h = lil"ﬂ"ii:l-ﬂ'T-E



e Remark |
—— -—————Eﬁaimm___:l“““"“ﬂm%j
[ &r.No. | RollNo. | < Satosh__ F_ .. _
— =7 202149 | Jamdar Prathamest = e} S
||' 5. 202150 | Jangam 53"‘-‘:‘“ EET:!E““ e P e
Kadam Ajay Rewiners —-—-—|——'““'_
|— g‘; Ti?]g?l.g}_\ Hamb'la‘rash 1sh Anand L 1; ——[—'—“— _'1
| -
33 | 202165 | Kesbe Harshada Nilesh = a=h |
%7 502158 | Kataria S Yogesh — 5| ¥
a8 | 202168 | Khade ‘Samudhi Eﬂiﬁh 5 i
35202159 | Kharads T anaya Nancan <
A0 | 202160, | Knatkhate Atharv Rajiv > —]
31 1202161 | Khetre Samiksha Dashrath = -
75 202164 | Kuchekar Mahesn Rajendra 5 :
— 43 202185 | Kulkami Moksh Vishwanath 2
24, | 202167 | Lachake Ojas Mahesh —5 -
46 | 202169 | Mahadule Sarang Suresh N 5 .
45, | 202170 | Mahajan Abhishek Ravindra
“47_ | 202171 | Maige Trshala Ramesh = s
48| 202173 | Mane Niranjan Shankar__ r
49, | 202174__| Mane Siddesh Racsaheb P =
50, | 202175 Marnkar Mohit Subhash P
51. | 202177 | Mohite Amruta Ashok - i =
52 | 202178 | More Jay Harish = P
53, | 202180 Mara Ssham Rajendra = £
E4_ | 202181 | Mulik Sankat Ajit P
55. | 202182 | Muzafar Magbocl 2 o
56. | 202183 Manakshahi Drishti Teghbahadur P
57, | 202184 | Navale Pritesh Arjun F
58, | 202185 Hu-mal:lﬂ Winit Kiran F
b8, | 202185 Newar= Roshni Jitendra = _H
60 | 202187 | Nikem Prathamesh Vasantrao i
61. | 202189 | Pansare Om Nilesh |
B2 202191 | Patange Nendini Om P
| B3, | 202192 | Patankar Kushagra Abhsest P
64. | 202193 Pathak Mrunal Jayant P
B5. | 202186 | Pawar Adwait Ramnath P
66. | 202187 | Pawar Ritik Shyam 1 P
67 [ 202199 | Pohokar Swayam Prashant b T 1
| BB. | 2021100  Pulawale Anl.!gr_d__y_hlawn =)
B9. | 2021101_| Ranade Omkar Manoj =
PRINCIPAL
Wi '*l—lrw =T
i St e gf
b M 1 Tochnology
i o e 1101



| Sr.no, [ Roll No. ~ Student Name | Attendance | Remark
|70, 12021102 | Rao Mitra Deviprasad | P
712021103 | Rengade Shrushi Kisan =P =
72. [2021104 | Renuse Niraj Sanjay | P =
73 12021105 | Rupade Swapni Santosh P
_ T4 | 2021105 | Ruparel Parth Bharat P
|75 [2021108_|[ Sangle Shubham Rajaram i Vi
|76 | 2021109 | Santar Sankel Rajendra e ==
F7. | 2021110 | Sardesai Shreeyans Vinay F
|76 | 2021111 | Sargar Adilya Paraji TP
78 | 2021112 | Sasane Atharva Ashok F
BO. | 2021113 _| Saha Piyush Rohit e |
81 | 2021114 | Shelkands Shreyash Durgadas [
B2. | 2021117 | Shete Viarun Suresh P =
B3. | 2021118 | Shewale Aacesh Babasaheb B
B4, |2021121 | Siddha Surbhi Satish I P
85. | 2021124 | Suryawanshi Siva Umesn | F ]
86. | 2021125 | Sutar Tanmayee Milind ' P
87. | 2021127 | Tavdare Tejaswi Ravindra P
88. | 2021128 | Tembe Pralik Ramesh P e )
89 | 2021133 | Vaidya Shriraj Harish S I
a0, 2021138 | Washivala Shravani Laxman P
1. 12021138 | Zad Arnav Ajay P
2. | 2021141 | Fulari Salman Roupmiyan L
93. | 2021142 | Kath Yash Manizh | P
84. 2021143 | Shinde Gautam Shridhar I P

Mame and signature of the faculty

RINGIPAL

o EhF e (BECT)
Mahargsnie SIS '-nal.huiﬁ::
Holel arng T
s LR e ing
mﬁﬁﬁna_ et PUne 441048




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

W,
i AND CATERING TECHNOLOGY
) (UG & PG — Degree Programme)
r 412 - C, K.M.Munshi Marg, Bshirat Patil Chowk, Shivajinagar, Pune — 16,
=il ' - 23676640 Email: msihmettpoi@gmail com., web site: msipetrs,in

Industry expert! Guest lecture/Demonstrator feedback
Date - {222
NAME OF HOTEL! ORGANISATION i A

NAME OF THE FACILITATOR
DESIGNATION

Pleaze circle the relevant score

sr. No CRITERIA | SCORE
1 shudents greoming standards and body | _j-"" 4 3 2 1
language =] ——
2 Spoke loudly and clearly | & L& | 3 2 1
1
3 Students were aware of practical and | }/' 4 3 2 1
operational knowledge and skills of the tople |
4 Students possess knowledge of technological /5" 4 o 2 1
advancement in the industry ' I
5 Showed dynamism and enthusiasm 5| 4 3 2 1
6 Questicning frequently related 1o the lopic & 3 2 1
7 Abie to understand the content delivered FAEREREIE
| S, PRSI T
8 How do you rate the class overall? /5/ i 4 | 3 | 2 1
TOTAL SCORE —— OUT OF 40

|

T

Signatdre of facilitator

‘ AINENT 140 e
| @ . L gy
-y “
PHJ”CFFA' Ef  Rog.No. A 990080Pune ' 4 |
Methas '!E'hu.-'i'ﬂ'n @ : D, 11/0ti/2089 i
Hotal Man,, ., 4 frst e of N ﬁz"‘
- I3 )
Ehm:lhng-a. thH‘ﬁ'ﬂfghlﬂm *i:lﬂ,.m, v Hﬁhﬁ




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

‘H.‘ g MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
@"L”m AND CATERING TECHNOLOGY

{\ (UG & PG — Degree Programme)
-:rnzm- 412 - €, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

_, A5 W~ 25676040 Email: msihmettpoi@gmail.com , web site: msihmetrs. in

Date: ";‘|r A !r e
Student feedback on workshop/demonstrationfectura

NAME OF ORGANISATION . wnoco - Uiteigud

e =
AR OF TR RSt S, « s Eaple
Lincter Fl"eﬁ-ufw eyt e Le bl

NAME OF THE EVENT

Brodbon- - M- Basnde
MAME COF STUDENT

2n 2]
ENROLLMENT NO (INST.) tad
Pleasze circle the relevant score
Sr.No | CRITERIA SCORE |
1 Intreduction given of both (zelf and topic) |5 | 3 2 1
- — n
2 Content delivery of the resource person 5 4 I_'E__,'I 2 1
3 Encourage students to ask q[.re_s[bms | @ 4 3 2 1
4 \Was there any element of creativity @ | & 3 & | ¥
5 Subject matter knnwladg&fl::&m;and onsubject | 5 __@ 3 2 1 1
6 Presented the subject clearly and & 4 ET__Z 1
; systemalically e A
[7 Answered the doUbIS o quenes of the students | (5 | 4 3 ] 3 |
a Time managemant @ 4 3 - I
G ~"Woud you recommeand the instructor for other 5 4 @ 2 1
: class . J _
10 Haw do you rate the class overall? 5 @ 3 2 1
- TOTAL SCORE -5 QUT OF 50

& T
: . G RN
Signatura'of studeni - f/ > N,

[SE Begifa, Hapsoommabm., '__\
] kb 0L, TR | =
PRINCIPAL *. e JEi
Mat ff'-:'-.'ICI:I e ,.-.\:4:,'
Sriarser Ji bl "'d"'l:l H‘l 5 ey l___:_'.
el M e -_.ﬁ'jj's

e L r'= hllﬁl
Shivainagal, ;-u1a-411"116 g




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

Hea, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
HoE AND CATERING TECHNOLOGY
1'-’.,"4 : (UG & PG — Degree Programme)
g, 412 - €, K.M.Munshi Marg, Dahirat Patil Chewk, Shivajinagar, Pune — 16,
"ﬂqf' & - 25076040 Email; msihmetipo@egmail.com , web site: msihmetrs.in
Date: 7 ;"r j-jr i
Student feedback on workshop/demonstration/leciure
MAME OF ORGANISATION : B E W A

NAME OF THE RESOURCE PERSON _Mﬁ_ﬂ%gdéaﬁlm
| A S v
NAME OF THE EVENT wwmwuaﬁﬁa—%um e (e AL/

NAME OF STUDENT o _Paca $. Goxshilos

ENROLLMENT NO (INST.) - do2io b B

Plzase crcle the relevant score

Sr.No | CRITERIA SCORE

1 Intreduction given of cath (self and topic) & | 4 3 -
2 Centent delivery of the resource person ) | 4 3 &% 51
3 ' Encourage students lo ask questions & 4] 3 ] 1

4 Was thare any element of creativily (5 4 | E 1

5 Subject matter knowledgelcommand en subject | (5 4 | 2 ]

8 Prazented the subject clearly and B P 3 2 1

systemalically

T Answered tne doubis or queries of the students @ 4 . 1

] Time management o | 4 3 ¥ 1T
g Would you recommend the instrucior for other (3 4 3 E_i il
0 ;szirsdu you rate the class overall? o | 4 3 BE

TOTAL SCORE 2£... OUT OF 50

i e [
ﬂcgw P
nature of student ¥

II':"-.; . - 1 HE ;
I )
f J.l--' 1: 1IT|'||;:B hl 1:-
o el ooy - o
Hnte-'uh'lﬂ-“*-"' .. ,J.“;.,g.--ﬂﬁ"ﬁ %Mn « i

gl




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

Wt MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

il AND CATERING TECHNOLOGY
: : (UG & PG = Degree Programme)
S 412 - €, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune— 16,
e W- 25676640 Email: meihmetipoi@pmail.com , web site: msihmetms in

Date: Ejrl, o) 2012
Student feedback on workshop/demonstrationfeciure

NAME OF ORGANISATION . _(hme =)o vs

NAME OF THE RESOLRCE PERSON

e ,-J'E sudcopie |
a.)‘ﬂl"c"“g ,}fm.»..-., H,.-&b"’-*‘-.{? —Tedk. A0ANL AN .

‘\-.I—_r -~

L ﬁ*ﬁ!- —

NAME OF THE EVENT

NAME OF STUDENT

Mo Koo
ENROLLMENT NO (INST.)
o i s B

Flease circle the relevant score

Sr. Mo CRITERIA SCORE
1 Introducticn given of both {selt and topic) {_5;1 | 4 3 2 1
z Content delivery of the resource person 5T | 4 3 2 1
3 Enccurage students 1o ask questions 5 [(@)] 3 2 ™

| 4 Was there any element of creativity 5 .::-1":". 3 2 1
5 “Subject matter knowledge/command on subject | 5 @ 3 2 1
6 | Presentedthe subject clearly and OIERERESE
syatematically :
7 Answered the doubts or queries of the sludents (E_"J 4 3 | 1
g8 | Time management (E:'J 4 | 3 2 1
g Would you recommend the instruclor for other 5 ij 3 2 1
: class . - ! ol
10 How do you rate the class overal? 5 | @ 3 2 1
] 1 I
TOTAL SCORE —12 QUT OF 50

s y ) ~— TR ST
£ i $ SR e,
> § & s
Signature of student oR : ES

ENCI’P‘HL — f_,?;

134 .ITI' Lok : i ¥E -
o - et sttt o et .
TRITIEE e Uﬂmwﬂ P

Bl
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AND RES EAF:CH SOCIETY, PUNE"
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STATE INSTITUTE oF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY T

. % Shivatinapar, Pune - 16.
f'-’rrﬂu?sfhhs! Bty ' '
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MAHARASHTRA STATE THETTTUTE OF HOTEL MAMAGEMENT AND CA TERING
: TECH MOLDGY AND RESEARCH SOCIETY, PLINE
1 éF‘l ; MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHMOLOOY
(UG & P = Degyee Frogramme )

A3 —C K M Munshibang. BahiraPatil Chowk, Shivajmagur, Pune - 14,
W IS0 Emall; meipnetmodticedd smnll oo, web sive: Sisilimemrs il

= L

The Sanmip and Iiiosation gell of MEITRACT, Pune, ongareeed an mivaction wish 2 voune and tlerted
ervirpreneur, Ms Marmm Kagalwaia who began with her own veniesre™ Chinco-|Hickeas™, She enlighemed e seoond
vear BHMUT students on Ao arf of professional uking fom bom:

ad :
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TRCHNOLONGY asD RESEARCH
SOCIETY, PFUNE
(%} MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Pragramme|
A12-C K. M Munshi Mueg, Bohient Pazil Chroswk, Shivalisagar, Pune - L6,
W- 25076640 Email! ieibmncermet oo gl oy, websibe: mpthmiotrs, in

P

Joy of Receiving - Traditional Plum Cake Sale for New Year 2022

Type of the Event: Enireprencurship development Activity
Date af the Event; 25 Diecember to 117 December 2002,

(hjectives:
= To help students create SOP and standardized recipe for consistent product quality,
*  Tocnorumge sludents to promote an conducive environment in the depanment with efMicient coordinagion and

teamvori.
= To help swdets understand the sale of one product withoun deviating from the quality,
| Organised By: Entrepreneurship development cell —= ==
Event Coordinator Mr. Sachin B. Bl
Venue | Hakery Time / Dhration | 07 days
Total Number of Students Faculty | Mon-Teaching
Participants [
15 L 4 L
Event Details | A sade of traditional plum eankes was done by the students. A total of
Type of Leaming Outcome (Tick the approprinte option) R il
Confextwalization of | Praxis and Critical Reseanch saff Skills
Knowledge techaique Thinking i
Learning Cuicome The students got an experience of an end o end process invalved in an entreprensuria] sefvity,
recipe standerdization and quality control for production.

Mapping of the event with PO asd OO Program Ohatcome
1P IF|P F | F r P
rM P | )
Emdreprenswrship Dhevelopment Activity 3 |4 |15 |6 8 10 |11 12
VS RV vl Vs - W

Enclosures:

Arochure

Anendance Sheet {'Wherever applicable)
3560 Feedback

Photographs of the evenl

£
- e

art F

__,.s"""ff':r{‘.tf b R

Mame and Sign of Event Coordinator

Dir. Seema Zagade P
PHHH@'E"E"L (0 s sy, MDA
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AMD CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE
qﬁ?ﬁa MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
‘ , CATERING TECHNOLOGY (UG & PG - Degrea Pragramma)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
- 25676640 Email msihmetrsoffice@omail com, website: msihmcirsin

Brochure for New Year C
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“ew Year
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MAHARASHTRA STATE INSTITUTE OF 1JOTEL MANAGEMENT AND CATEAING TECHNOLOGY AND RESEARCH SOCIETY,
PATHE
MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 =€, K. M Muonshi Marg, BahirmPatilChowk, Shivajinagar, Pine = 16.
|- 25676640 Emnil: msthmetipoftemail com , web sitezmsihmetrs.in

Diate: ;'ﬁflffifﬂi

STUDENT FEEDEACK ON ED/ START-UP ACTIVITY s
NAME OF THE EVENT: : an of Recelying
Lo 71

YEAR OF THE EVENT

NAME OF STUDENT Ziddlbok A e,

ENROLLMENT NO (INST.)

Please circle the relevant scora -

Sr. No. ~ cRTERA ~ scOoRE
1. Effectiveness ol leamwork & 4 3 2 1
2. Adequacy of resources 8 a 3 2 1
3. Clarily of Instructions 5~ | 4 3 2 1
4, Time Management 5 4 3 2 1
5 C::]nlrlbuﬂnn of activity towards leaming new & 4 3 2 T
6. ﬂ'ﬁm Applicatility &7 | 4 3 2 1
T. Extent to which creativity was promotad 5 4y 3 2 ¢ |
8 | Levelof autoncmy - 47| 3 3 11
. Suppor! of facilitator 5 4 3 2 1
10, | Cverall satisiaction with the activity 5 A" 3 T | |
Learning Outcome:
TOTAL SCORE 21£-. OUT OF 50

SR
I - e
}.\ f:l- a = IFIF'- —_—
.'Iir;!ﬁ' i i-l___.-" "r".'l H.‘::,_ e, L et

e ~~

Signature of Student 9{,



MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNGLOGY AND RESEARCH SOCIETY,
PLME

L

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

ghini _
i_'!' ﬁ'_" CATERING TECHNOLOGY (UG & PG - Degree Programme)
_' _" = 412 —C, K.M. Munzhi Marg, BahimtPatilChowk, Shivajinapgar, Pune — 16,
B- 213676640 Email: msihmettpof@zmail.com , web site:msihmetrs.in
Date; 31/ 12/ 22
STUDENT FEEDEBACHK ON ED | START-UP ACTIVITY &
i ot ! |
NAME OF THE EVENT; Rleff of waving
U agqn
YEAR OF THE EVENT J
L F EpE
NAME OF STUDENT by Bel
ENROLLMENT NO (INST.)
Please circle the relevant score -
Sr. No. CRITERIA SCORE
i Effectiveness of teamwork 5| 4 3 2 1
2 Adequacy of resources 57| 4 3 2 1
3 Clarity of Instructions ' 5. ¢ a 2 1
4, Time Management 571 4 | 8 | 2 1
& | Contribution of activity towards learming new 5 4 3 2 1
skills '
B Practical Applicabiity 5 4/ 3 2 1
T Extent to which creativity was promoted 9y | 4 3 2 T
g Level of autonomy 5 / 4 3 2 1
a, Support of facifitator S| 4 3 2 1
10. | Overall satistaction with the activity 57 | 3 7 |1
Learning Outcome: Muwx%}v}j vamious 1l nﬂ; at S o

LE
TOTAL SCORE -jﬁ QUT QF 50
. — —
< j:'l{ e T
!-L\E:?") ,x"’im}:}-“ - Jm'!ﬂ".- -

Signature of Student Y
=7 ey, NAMESTI0MPERe
B T1ureune
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING TECHNDULOGY AND RESEARCH SOCIETY,
PLIME
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 - C, K M.Munshi Marg, BahiratPatil Chowk, Shivajinagar, Pune - 16,

1}
foot
Date: 3/ 1t/ &

STUDENT FEEDEBACK CON ED | START-UP ACTIVITY /£
NAME OF THE EVENT: ﬂn-wﬁ’ vaia’
2073
YEAR OF THE EVENT T{"
Lit Soaapeand
NAME OF STUDENT Kolit 4
00|
ENROLLMENT NO (INST ) 22
Fiease circle the relovant score -
: “Er, Mo, CRITERIA T SCORE
3 Effaclivencss of teamwork BETAE 3 2 [ 1
2 Adeqguacy of resources i 4 3 2 1
8 Clarity of Instruclions 5 . 4 3 2 1
4, Time Management 5 4 | 3 2 1
5, Contribufion of activity tewards learning new 5. 4 3 2 1
skills _
E, Fractical Apghcability 5 | &, | 3 Z | 4
7. Exlent to which creativity was promoted 5 | 5 | 2 7
- Level of autonomy 5/ 4 & 2 1
"8 | Supper of faciitator 5 | A%| B z [
10 Orverall satisfaction with the activity 5 i 3 2 1
Learning Outcome: fmm-‘ﬂ-f' 1 o H"‘“‘?j’“""”’r'
4y
TOTAL SCORE ——- OUT OF 30

\%{.2-/_‘ ’: : ;.:I :-r.F.h- ET HN : iElJ%

o 'l_
i ke

Signature of Student ST e, MAM DIy
o ‘.I'n}::.ljugn ]

o -
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ARD CATERIMNG TECHNOLOGY AND KESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG~ Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowlk, Shivijinagar, Pune — |6,
|- 25676640 Email: msthmetrsoffice @ pmail, som, website: msthmctrs. it

EVENT: JOY OF GIVING (FLUM CAKE SALE)

SH NO YEAR NAME OF THE STUDENT 2412 | 2512 [ 2612 [ o712 | 2sn2 [ 2012 | 30121 3112
Tk Final year BHMCT | Sanskmuti Kedari P | P P P P Bl P m
3 Final vesr BHMCT | Mishigandha Raskar P P 2 P P P P P
- o SYBHMCT Swarnj Bhosale P P P ¥ F IC = | B |
] SYBHMCT Athsrva Khatkhate — F P P r P | F P P
§ SYRHMOT Adiva Gawade P P P P P P P P
B | SYBHMCT Rohit Sonawane P p p P 0 m o r
: SYBHMCT Abhishek Mahajan p I L PP r P P
% SYBHMCT Aditi Bhelekar P P g P ST T P F
¥ SYBHMCT Siddhesh Mane P P § P P F | F p
1D SYBHMCT Mrianial Pathak P A P Pl P 7 F

7

A ,w\.ﬁ\
1 ofthe Faculty-Incharge ___h__._m,.. e JAR RS Pene

__.-T. 0 VG




MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
oy MAHARASHTRA STATE INSTITUTE OF HOTEL
@f}.E MANAGEMENT AND CATERING TECHNOLOGY
! (UG & PG = Degree Procramme)
412 = €, K.M.Munshi Marg, Bahirat Patil Chowk; Shivajinapar; Pune - 16,
B - 25676640 Email: msihmctrsoffice@gmail. com . web site: msihmelrs.in

urd e gen

SYBHMCT THEME EVENT 2022
Type of the Event: Turkish Themed Hi-Tea
Date of the Event ;: 30th MNovember 2022
Conducted by . Second Year, MSIHMCT

Objectives :

s Showcase the culinary preparations from bakery with an array of swest and
savory treats during the hi-tea event.

« Create an inviting ambiance through thoughtful decor elements and design,
enhancing the overall atmosphere and setting the stage for an enjoyable and
memorable expenence for atiendees.

« Demonstrate the professionalism and expertise of the food and beverage team
through service, including prompt delivery of food and beverage offerings,
attentive customer care, and adherence to high standards of hygiene and
presentation.

= Highlight the creafivity and innovation of the varitma leam by incorporating
thematic elements and aesthetic touches that complament the hitea theme,
such as themed table settings and decoralive accents to the event.

Organised By : MSIHMCT

Event Euurdlrratm ‘Mr. Darshan Joshi,
Ms. Anahita Manna,
Ms. Pooja Pawar |

Topic Coverad : Planning a thamed Hitea event.

Venue Iris Restaurant Time { 2 hours
B | Duration
| Total Number of | Students Faculty Mon-Teaching
Participants e
62 58 3 1
Event Details The Second Year, BHMCT, Degrea students hosted an elegant Turkish

Hi-Tea theme event " kindi cayi' on 30th November where they
ehowcased the diverse and rich culture of Turkey. A lot of research was
done to preserve the authenticity keeping in mind the varied and
| flavourful menu, the hand painted decor, a mix of drinks, and the
ambience which can be seen in all aspecls,

The event is conducted every year where students apply the know how

-f._.f'r:__ if__t_"“‘mﬁ of planning, organising and executing an event and put theory to
P “—tah | praciise.
;_I . '”i""[ i e i } The students conceptualise the theme with crestivity and innovation
‘i e V under the guidance of facully members and Principal.




A plethora of gourmets and eminent personaliies across vanous
industries were invited which consisted Ms Renu Soman: Partner Eanh
Heal Technologies, Ms Akanksha Sane- HR Director, PTC Scftware,
Ms Amrnta Advani Baker and owner of Cocao Patisserie, Mr Murli
Sarda; Owner of Como Ant Gallery. Mr Vira] Sawant: Enlrepreneur and
Master Sommelier, Mr Prazad Ganbote: Entrepraneur and Partner of
Bhajipala, Mr Smaran Shetty: Owner, Piatto Cafe and Dessert Bar, Mr
Saurabh Suryavanshi: Partner, Event G::-mpany, Mr Mandar Bhosale:
Chocolatier and Owner of Cocac Sclutions, Mr Swapnil Shinde:
Blogger, Hungernation and Ms Goutami Rane. Blogger and
Representative of The Pune Foodie,

The Turks say, "eyi vakit gegi’™ meaning reinventing yourself- or simply
put having a good time, and it was truly an evening e remember.

Code Name

____ Type of Learning Cutcome (Tick the appropriate option)
 Contextualization | Praxis and Critical Research | Soft Skills
of Knowledge technigue Thinking z
Learning Planning an event and executing it with co-ordination of all
Dutcome departments. |
= I
Happiﬂg Sf “Tg g:':lfnl - Frogram Qutcome
Subject | Subject 7

Course | oy | pa | p3 | Pa’| PS PF.E|P? P8 | P9

0
™
== ]

C3ol,Zo2, 503

|
Ly

Cutcome
A2 22T FT 2~

Enclosures:

« Function Prospectus

Poster / Brochure

Corraspondence trail

Attendance Sheet (Wherever applicable)
360 Feedback

Pholographs of the event

' ity
how R
hsasioa 1A Poogh AR [l |

MName and Sian of Event

Coordinator

Dr. -5 Fagade
Princingh ) o1
{142

Mafigrashiya S Inetiite of

et s {ining Tocknoiogy



MAHARASHTRA STATE INETITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOUIETY, PUNE
MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERTNG
TECHMOLEDY (U0 & PG = Dezree Programome)

412-C, KoM Munshi Marg, Bahinn Patil Chowk, Shivajinagar, Pane — 16,

- 256076640 Ermail: msithmctrsoffice®@gmall com, wiel site; mathmeirsan

REF: MSIHMCT/UG-PGISS/2022/ v»-H B
Date 25|02z

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event ; Tuk:&h H'ﬂq‘m 5 "'I'It;'l'h:ﬂ_ ;ﬂ.&l Date of Event: IE,D."I\‘P-L

o
Programme ! BHMCT / MHMCT Year: % 3e/Final DayWEBY "c-;'s:-m—‘

Year Time: g'.g,c:;f,.ﬂ “._-,..,;.T.JJ ,
Types of Function: * Mesting o Inerview o Guestlecture = Workshop
« Seminar . Visit « Others (Flease Specify) - Hbﬂ"m_ ek

Guest Profile | Name: ELLEL"F Lisk Edi_ﬂmd N
Eaculty Cootinaina: v Darshan T, Me- Toofa Yawes, Ms Mnalite . Manres

Venue: = Classroom u-’"'lria ¥ Zaflian s Conferance
= MAssembly Hall « BoardRoom  « Principal Office

Sr. No. of SCA Registrar

FODD & BEVERAGE DEPARTMENT:

Faculty
Focd Prod. |  Service Staff

Meal Time Fax Venue Kitchen

Breakfast

Tesa

:Lunﬂh

PMT

Takeaways J
Tﬂﬂﬁ_ﬁluﬂ‘i - Eitelhewn - Gﬂﬂﬂﬂ.\i

,ﬁ:gu}vmmﬂf}anEﬂ r

<L
?ﬂ?-;ﬂild Eﬂ-ﬂf"'ﬂrm g

&



ROOM DIVISIDN MANAGEMENT ARRANGEN ENT:

. gt
Type of Linen: Takle cloita . Mos. Faculty In-charge: H’l "pnﬂ-'ﬂﬂl"‘ dgt
Ellneet, (olue), gepierfi g - Muﬂd}-@- 2.

Flower Arrangement:

a .
Camera: Tiv FMawme
Special Instruction:
5 ENTI ARGE:
Food Production; «P\mm& puﬂ,ﬂ_m&t_t
Food & Beverage Servica: i L,[,':ﬂ_ll_i‘iﬂi
Accommaodation: M'tl ol rﬁ}aim
Any other instruction {(For Students)

CIRCULATED TO ALL FACULTY AND S TAFE

e H';:r;i'::ar _{f:;.‘,,,n:’}r*:si:”* s 5. mb;:':;m

2 Mr. V. Sarup - L 15 Mz L. Toks

3. | Or. V. Kadam l[?;' 18 | Mir. 5. Jagade

4, Mr. D, Joshi TTAT. | Mr.Dulshte
5, Mr. A, Manolkar [E- 8. | Mr. P. Padvekar _
8 Mr. C. Sahascabudhe 18, Mr, 5. Deshmukh -
7 Mz, 5. Paranipe 30. | Mr, V. Kawara

8. Mr. D. Janvekar 21, Mz, S. Deokar
& Mz, P. Pavwar 22, Mr. 5. Rathod

14, Ms. A Manna “1.23. Ms Surekha R.

14 Mr, B Gada 74 Mz, K. Pawar

12 | Ms D Marne 75, | Mr. 5. Bedse

13, | M5, N. Dimble

%\%» LS i ’ kg}ﬂﬂﬁlﬁﬁh

A R I 3
o ALK 1 / JasaTaneRP \.
i "'ﬁ-\*’;"” T 'r mghﬂﬁ“f e i
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% MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
g F TECHNOLOGY (UG & PG = Degree Programme)
412 = £, KM Munshi Mzrg. Bahiral Patil Chowk, Shivajinagar, Pune = 16,
- PAR7ER40 Email: maihmeirsofficai@gmal.com. web site: msihmeirs.in

POSTER/ BROCHURE




Dr. Seama Zagade <principal@msihmefrs.in>

Thank You

_ Dr. Seema Zagade <principal@msihmotrs.ins 3 Decamber 2022 at 1612
‘g; To; asane@plc.com )y

© Mesmaba (helio) Ms. Aksnksha Sane,

Gresting from MSIHMCTH

We at the inslitile would fike to exiend a heartfeli thank you for Faving spared your pracious tirme and creatlng an
impactiul presance-at the Turkish High Tea " Ikindl Cayi "

We hopa you anjoyad tha delicacies of Turkey and the overall Turkish sxparance that our studenis tred to portrsy
through the food, service, ambience and every other minutiae obsenad by you

1"'l’v:|u1_amﬂralfm and maoiivational words al the avent has habpad in building up courape and confidancs in the
students, The posilive reality of the industry put fodh by you hias sursly sparked some eagemess towards leaming Tor
more,

Thank you once again for gracing the occasion with your prasance.

We will be looking forward far many more such rendezvous!

Tesekkir Edarim ! {Thank you )
Hostakal | {Gooed bya)

Team MSIHMCT.

72c4T4a2-0536-4c38-hdBa-8376cRdIT526 IPG
134K

130407 Ba-ac2e-4ecT-ScBe-454d1266590d.JPG
1268
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Dr. SBeema Zagade <principal@msimctrs.in>

Thank You v e ]

. Dr.Seema Zagade <principal@msihmetrs.in> 3 Decamber 2022 a1 16:14
'E,I-. To! “jobcosmaf@omail. com® <jabeosmofpgmail.com:

Merhaba (hello) Mr. Murli Sarda,
Grealing from MSIHMCTH

w

W at the institute wauld ke to exiend & hearfalt thank vou for having spared your praaious time and cresting an
impactiul presence at the Turkish High Tea " lkindi Cayi °,

I Wea hopa you enjoyed he delicacies of Turkey and the overall Turkish experience that our students thad to parlray
through the food, Sarvice, ambience and every other minutiae abserved by you.

*Your appraciation and motivational words at the svent has hefped in bullding Lp £ourage and confidance in the
students, The posilive reality of the industry put forlh by you has surely sparked soms eagemness iowands learming for
o,
Thank you ance again for gracing the occasion with your prosence.

W will be looking forward for many mors such rendezvous!

" Tusakiir Eckériit ! (Tiisink you §
Hoscakal | (Good bye)

Team MSIHMCT.

T attachmants

T2c4T4a2-0536-4c38-bdBa-83TEcBd3TH26.0P G
134K

| 130407Ba-acZe-tacT-Scle-454df266596d JPG
128K
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br. Seama Zagada <principal@msihmcirs.in>

Thank You

Dr. Seema Zagade <principal@maihmactrs,in= 3 Decarnber 2022 at 1_5::..:9

jl%“ To: “j216hsggmail.com” <j218ns@gmalk.com>
Merhaba (halia) Mr, Prassd Ganbote,
Gresling from MSIHMCT!!

We at the Institute would fike to extand & heartfelt thank you for having spared your precious time and creating an
impactul prassnoe at the Turkish High Tea = Bindi Cayi *, 1

We hope vou enjoyed the delicacies of Turey and the averall Turkish axperience that our studarts tried 1o partray
throeigh the food. service, ambience and every other minutiae observed by you,

Your appreciation and motivational words &t the event has helped In building Up courage and confidance in the
séitdents. The positive reality of the industry put forth by vou has surely sparked some eagerness towards lsaming for
mare., £
Thank you once again for gracing the accasion with your presence.

7/We will be Inokuing forward fer many more such rendezvous|

Tesekkir Ederim | (Thark you )
Hoscakal | {Good bys)

Team MESIHMET, ; : .

|| 72c474a2-9536-4238-bd8a-23TEcdITE26.1PG
134K

| 1304078a-ac2e-dec7-9cBe-45401266595¢. PG
128K j




Dr. Beama Zagade eprincipal@malhmetrs.in>

k Dr. Seema Zagade <principal@msihmatrs.ir> S December 2022 a1 1532

ﬁ-;*'l"u: “plattodessertsiudio@gmail.com” <piatiodesserstudio@gmail.coms

b
Merhaba (hello) Mr. Smaran Shetty,

Graating frém MSIHMCT?

\We at the Institute would iike to axtend & heartfell thank you for having spared your precious time and creating an
impactful presence at the Turkish High Tea " lkindi Cayi ", i

We hope you enjoyed the delicacies of Turkey and the cusrall Turkish axperiance that our students triad to poriray
through the food, sarvice, ambience and avery cther minutiae abservad by you,

Yfour appreciation and motivational words al the svent has helped in bullding up courags and confidence i 1h
siudents. The postive reality of the industry put forth by vou has surely sparked soms eagemess iowards learning far
more.
Thank you onca again for gracing the occasion with your presence.

We will be [coking forward for many mare such rendezvous!

e Tasekkir Edarim [ [ Thank you )
Hoscakal | (Good bye)

Team MSIHMCT. \ "

T attachmants

T2cdT4a2-0536-4¢38-bdBa-B370cBdITE26.0PG
134K

130407Ba-ac2edecT-9cBo-454dF266596d. PG

128K
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Or. Seama Zagade <principali@msihmetrs, in>

Thahk You

T

e ~_'-I:Ir Seoma Zagade <principal@msikmatre.in> 3 Decomber 2022 af 18:35
* ! To: “mandarbhosaledS@gmail.com” <mandarbhossle0s@gmail.coms

Merhaba (hefio) Mr. Mandar Bhosale,
Gragting from MSIHMCTI

Wa at the institute would like to exiend a heartfelt thank you for having spared your precious time and :maﬂr_u_; an
impaciful presence at the Turkish High Tea " lkindi Cayi ",

We hopa you anjoyed the delicacies of Turkey and the overall Turkish axperiance that our a:u:lama tried o pariray
through the food, servica, ambilernce and every athiar minutize obsarved by vou,

Your appreciation and molivational words at the svent has hedped in building up courage and confidence in the

studanta: The positive reality of the Industry put forth by you has surely sparked some eagemess lowards learming for
gl=1i-

Thank you once again for gracing the accaslon with your prﬁnnen-
W- will b looking forward for many more swech rendezvous|

Tesakkir Ederim ! (Thank you )
Hoscakal 1 (Good bye)

Team MSIHMET. ' " -

T altachmants

TZC4T4a2-9536-4c38-bd8a-0376c8dIT26.JFG
134K '

1304078a-ac2e-decT-BcBe-454df266596d.JPC
128K
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DOr. Seama I:g:&n.:pﬁnnlpnlli@lmhmhb '

Thank You

FT“ - Dr. Seema Zagade <principal@@msihmetrs.in> 3 December 2022 4t 1635
To: "Swapnd hungematiun@gmail.com” <Swapnil nungemationg@gmail.com>
Merhaba (hellg) Mr. Swapnil Shinde,
Greating from MSIHMCTY!

We at tha institite would Bk to extend a heartfell thank you for having spared your precious tims and cheating an
impactiul presancs al the Turkish High Tea ® Ikindi Cayl *.

We hope you enjoyed the delcacles of Turkey and the averall Turkish-expenence that our students tied to portray
through the food. service, amblence and every other minutise ohserved by vou

Your appraciation-and mativational words 21 the event has helped in building up courage and confidence in the
siuderis. The posiive reality of the industry put farth by you has sunaly sparked somée eagemess fowards leaming for
miore, '

. Thank you once agaln for gracing the ocoasion with your presence,

. We will be Iooking forward for many mans such rendezvaus!

“Tesekkiir Edarim ! (Thank you )
Hoscakal | (Good bye)

Toam MSIHMCT. _ .
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Dr. Seema Zagade <principal@imsthmetrs.ins

Thank You
o eaem—— S S
#i7% Dr. Seema Zagade <principal@msinmctrs.in> §
To: "sgwanivirsj2 1 @gmal.com” =sawantviraj2 1@ gmail.com=

3 Dacember 2022 at 16540

* Merhaba (hella) Mr. Vies] Sawant,
Graaling from MSIHMCTH

].ﬂ.n'-lai the institute wodd like to exiend 2 haartfalt thank you for having spared your precious bme and creaung an
impactul prezance at the Turkish High Tea " lkindi Cand ™,

r We hope you enjoyed the delicacies of Turkey and the overall Turkish experiance that our students triad 5o partray
through the food, servdoa. ambience and every other minutise abserved by you ;

Your appraciation and motivational words &t the event has helped in bullding up courage and confidence in the
siucents, The positive reality of the industry put forth by you has surely sparked some eagemess towards lesming for
M. |

Thank you once again for gracing the cocasion with your presence...

We will be looking forward far many mase such rendezvous|

Tesekkir Ederim ! (Thank you )
Hoscakal | {Good h'_tE:}l

Team MSHMCT, - ) -

T aftachmaents

T A e -
N e "
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Dr. Seema Zagade <principal@msihmcirs.in>

Thank You

t% Dr. Seema Zagade <principal@msihmetrs.in> 1 Dacamber 2022 a 16:11
i

' Te! "rerusomani@gmal.com” <renusomani@gmail.coms
Merhaba (helo) Ms. Renu Soman,
Gresting from MSIHMCTI!

We at the instiite waould ke toextend a heartfett thank you for having spamd your preclous time and crealing an
impadful prasanta at tha Turkish High Tea " kindi Cay ™,

Wa hope you enjoyed the dellcacles of Turkey and the overall Turkish experience that our students nad to portray
throwgh the feod; servies, amblence and evary othar minutias ohserved by you,

“¥aur apgredation and motivational words at the ovent has helped in building up-courage and confidence in the :
sludents. The pasitive reality of the industry put forth by you has surely sparked some eagemess lowards kearming for
mere.

Thank yiou once again for gracing the oscasion with your presence.
i+ We will be lnoking forward for many more such rendezvous!
“T5
Tesakkur Edanm | (Thank you |
Hoscakal | {Good bye)

Team MSIHMCT,

I 720474a2-0536-4038-bdBa-B3T6c8037526.IPG
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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 Prograoime}
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivapinagar, Pune - 16:
- 25676640 Email: msihmctrsoffice@gmail com , web site: maihmelrs.in

ATTENDANCE SHEET

Roll Mo Student Name Et_lmi
202173 Mane Niranjan P
202174 Mane Siddesh P
202176 Mankar Mohit p
22177 Mahite Amruta P
202179 More Sankalp p
202160 Mo Seham ?
202183 Manakehahi Drichti =
202184 Mawvaks Pritesh P
202385 Memade Vinit P
202188 Heware Roshni P .
202187 MNekam Pratharmesh P
202188 Pandure Darshan b
202188 Pansare Om P
202191 Patange Nandini P
02192 Fatankar ®ushagra o
202183 Pathak Mrunal P
202194 Adith Patil P
202185 Patil Samiksha P
262196 Pawar Adwait P
202168 Phalak Dhanushres P
2021100 Pulswsle Anurag P
2021101 Ranada Omkat P
2021002 Fao Mitra P
2024102 Rengade Shrusht P e
2021104 |Renusa Nirs i =" _ Frﬁ:ﬂ:
2021105 Rupads Swapni p (LR T ;ﬁ;
2021106 Ruparel Parth P e b
2021107 Sadanshiv Abhisheak P L e
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MAHABRASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL
MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG — Degree Programmu)
412 — ¢, K.M Munshi Marg, Bahizal Patil Chowk, Shivayinagar, Pupe - 16,
®- 23676640 Emall; msihmetrsofiice@gmail.com , web site: maihmetrs.in

FEEDBACK AMALYSIS

Hirw will pourald the seamion?
dd i

O ascale from 1 0 5 how informative wag e boiee?
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Wad the session relafabile ba he syliabus taught?

27 jmEparomr
B Y
® 0
e '*;‘I.‘
: N
. i Il"il'.',_-y?_-rmr____
What was the take-away from fhe session? _ O gy
e N f
+ How to build up teamwork between two classes '-.:ﬁ__ _ :
« Itwas a great learning experience for us al, e

o Exceflent indusirial information e



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PLNE
;‘;}’* MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
z FL 3 TECHNOLOGY (UG & PG = Degree Programme)
Ml 412—= G, KiM Munzhi Marg, Bahirat Palil Chows, Shivajinagar, Pune = 16
. [~ 25678640 Email; msihmetrsofficadomall, com, wal site; maimetis.in

PHOTOGRAPHS
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SQOCIETY, PUNKE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
1% — O K M Munshi Maorg, Bahirat Patil Chowk, Shivajinagar, Punz — 15,
W - 25676640 Email: msihmotrseffice@amail com , web site; maihmetrs.in

THEME DIMMNER: UTTARAPATH 2023

Type of the Event. Theme Dinner Ultarapath
Date of the Event : 26-04-2023
Candusted by . Mr Chintamanl Sanastrabudhe, Ms Anahita Manna, Mr Devesh Janveksr

Objectives

= Providing an apportunity-for students to create-an immersive culinary experence for guests
by designing @ welkbalanced menu,

»  Showecase the diversily of regional auisines and enhance participatve leaming theough live
cooking demonstrafions, such as a Chaal counter, and the preparation of exclusive seasonal
mockizils and implementing fine dine sitlver service by the Food and Beverage Taam.

¢ Understand the need for ambiance and theme immiersion through handcrafied decor
elements by eccommodation team.

Organised By | MSIHMCT

Everit Ms. Anahita Manng

Coordinator

Topic Covered | Theme Cinnar

Venue Zaffran Tirvee J Duration

e Tpm to 11pm

Tetal Number | Students Faculty Non-Teaching
-of Parlicipants

120 118 1 1

Event Details A tckated themed dinner was organised by the-shadenis of SYBEHMET, They
showeased theirskill v all fhe departmantz
The awaited theme dinner ' UTTARAPATH-The Grand Trunk Road' was hostea
by the Second Year BHMCT students of MSIHMCT, an activity under the:
Enfreprensurship Development Cell an 28th April Z023.

This one of @ kind event was a small scaled event of 70 guesis and 1hve Second
Year students-were enlristad torsell tickets for the sama.

A well-planned, balanced menu was designad which would taks the guasts on a
figvourful ride of the UTTARAPATH, including the flavours from Afghani, Punjabi,
Himachali, Biharl and Bengali culsines by the Food Preduction Team, A live
counier emulating the Delhl Chiast exparienca started the evering on & lovely
nioha,

The Food 2nd Beverage Team prepared exclusive seasonal mockiails ke the
Watarmaban Shikanji and Kair Ka Jaljira and oparatad both the restaursnis RIS
and ' Zaffran’, The guests expariancad servica of the highest guality a5 1or the
firzt time a fine dine silver service was prachsed by the feam

___,dm The décor was ail hand crafted and included props fike a truck shapad photo
e it I P . | bgoth, handmade fipin an, wall hangings, kneaded botiles and number plates

éf;,‘{;.—f ["from alang thi route to add to the entire sxpenences of the theme.

il pag e A 'f':'_":_'_' il :‘1;'1“ studients are currenlly reeling under the praises and the positive feedback.
-} B U2l /{ recenved from all and cannot wail te be executs more such innovative events for
) ~2 7] the upcoming semesiers.

N\'F{;P e e



Type of Learning Ouigome (Tick the appropriate opticn)

Contextualizatan of
Enowledas -

Prasis ang technigue

£riteal Thinking
i

Research Soft Gkills

2k

o

AT

P N

Hatel b

&
Leareing Oulcome

The siudents understood Lhe diversity of reg

wanal cuisins and enhancs

parficipative learning through live ni:r.:rnhng demonsirations

Mapping of the event with PD
and CO

Program Culcome

Coursa

Subject | Subject :
Critcome

Code Mame

LR

C 40|, L4402, L403

P
3
v

F.
9
]

Enclosuras]
Function Prospectus
Paster / Brochurne

380 Feadback
Photographs of the evant

Anohikn TMarna

Alterdance Shoet MWherever applicable)
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Name and Sign of Event Coordinator
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B RAATIARASH TR STATE INSTITUTEGE MOTEL MANAGEMEMT AN CATERING
"‘;"":.-:'?"t?" [ROHMOLOCHY AN RESEARCH SOCIETY, N
-,.'. jﬁi:ll;ﬁ. 1"..}-' FAN ARASHTRA SIATE INSTITUTE OF FOTEL MANNG ENENT ANED CATER NG
1I——I;.’ A LY o Pl st Py minnig,
e E1 0 RSN I R T Pt C i Shivkinggne, MojiE—16

L
- 35676040 Bl st hmet rsotlice @email com, Aot st insimicts.in

REF: MSIHMCT/UG-PEISS/2023830
oete 25704 [ao2s
UNCTION PROSFPECTUS CUM OFFICE ORDER
tame of the Event ; | HMQ_*.Q_H) - SYEBHMCT Therne Dateof Event: ﬂ]ﬂq}iﬂﬂ
Binner
Programme | E!th':'l.:':‘l' IMMGT  Years 12 etsEins Day: FAAAM

Yaoar Timie: TFI'I'I m\w

Types of Funclion; = Meeling o Interview  » Guestieclure = Workshop
« Semingr e Yisit «_Erners (Please Specify) - Theme
Dinnex

Guest Profite /| Name &
Cedigration FOrganization:

A Cyantarnand & Hin Devedy 3,
e Anadaira M.

Yenue: = Classroom B"/In_e -foaﬂr&ﬂ » Conference
= Assembly Halt « Board Room = Principal Office

Faculty In = Charget

5r, No. of SCA Registrar 7

FOOD & BEVERAGE DEPARTMENT:

Mieal i Time | Pax | VEnue Kitchen Food Prod. F-E“El:r%}bﬁh .
Breakfast =3 == — = . 1 a3 - —_
Tea — | - paSy 4 _ =i o o B e
RO 7o oy 70|16 Zepraen AYEETE Chucarmant Araloie 1 - EESEET
PMT =" . | = id | = ol
I-Taig«eawara' by, » = = == = -
A
. b
—_—




ROOM DIVISION FACULTY INOHARGE |

e Doveoh Janveaans

Venue and Selup

Linen

Flower &rratoemend

Function Hoard

E s orting 3
Apralaiba. M.

DEvERHD :

liedla update after event - Face Bock E In=tagram [E

Socizl Media in charpe

Fhetography

STUDENT IN CHARGE:

Food Production ! s ﬁuﬂnrﬁwﬂh ®. Xrﬂ5+ Prutha 5.
Food & Beverage Service - AT w E f s mmﬂ .
Raoms Division e Ablighelk 1A ] Ms. Tejasw 4,

Social Media / Media e AMharcve . ) Ms. \f’ﬂhﬂd‘i =

CIRCULATED TO ALL FACUL TY AND STAEE

. L - i
5N Name Sign [ BN [ Name Sign
%, Mr. 5. Rayarikar /5#.;..:} 13 Mg, N, Dimble @
7 Mr. V. Sardp e 14 Ms. 5. Maniil e\
| & Cr. V. Kadam Th Ms Ll Toke
4, Mr. D. Joshi AL |16 | Mr S dapade lﬁ—
g Mr. A, Manalkar M Bk Mr. . Ishie | P T
B. | Mr.G. Sahasrabudre | @7“ 18 | Mt B Padveksr %,/
E Ms, 5. Faranpe 2 Mr, 5. Deshrmukh = -
8. | W D Janvekar Wr. S Bedee | 2 -E i
a Mz, P Pawar r'-ll_f.j!'.-mm— =13
|I 10, | Ms. A Manna Ms. Aarti Bebar 5 : ja_
1 | Mo R Gads Mz, Varsha Rathod
2. | M= D Mame ..




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH-SOCIETY, PUNE
ey MAHARASHTRASTATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
G qﬁl ! TECHNOLOGY (UG & PG - Degres Programme)
412 - C, K.M_Munzhi Marg, Bahiral Patil Chowk, Shivapnagar, Puna — 16.
S - 25676640 Email: msihmcirsofficadgmail com, web site: msihmclrs.in

POSTER! BROCHURE! TICKETS

rPrae
The Gramnd Teunk Road

A timeless journey of rich flavowrs

e
P el T
/ =

| e
III. Friday, |
{..-’ 25th April |
L 2023

I-' Starts Ypm

An authentic theme dinner depicting the

jouwrney from kabul to kelkata

We look forward (o host vou with immense pleasure
BOOK YOUR TICKETS NOW!!

Ul et - (i Wo=401 74149 58700, Atharva &= =91 s00s O-0000




MAHARASHTRA STATE INSTITUTE-OF HOTEL MANAGEMENT ANC CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE
é":} MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING
i’ TECHRCLOGY (LG & PG — Degree Programme)
412 = Z, KM Munshi Mang, Bahirat Patil Chowk, Shivajinagar, Pune — 16
~ 25676640 Emall: maihmctreofice@gmall.com, wab sited msikmeirs.in

POSTER/ BROCHURE! TICKETS

Ticket's

L !.,_lé'::-f‘_,.‘ﬂi;'-__} o |
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY. PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme )
412 - C. KM Munshi Marg. Bahirat Patil Chowk, Shivajmngar, Pane — 16
B - 23676640 Email: msibmeatrsoffice@imail com , web site: msihmetrs in

ATTENDAMNCE SHEET

Sr.No. | Roll Mo. Student Mame Status
b 202101 | Agrawal Harsh P
2 202102 | Ahiwale Yash P
3 202103 | Aswar Swait P
- 202104 | Bade Bhagwal P
5. 202106 | Barshikar Amian P
B 202407 | Belhakar Aditi P
7. 207100 | Bhosale Yugandhara P
B. | 202110|Bhosale Sarthak g
g 202111 |Bhosale Swaraj P
a0 702112 Borade Sudhanshu P
H 202113 |Chaudhari Parag H
12| 902114 | Chaudhari Sujest P
13| 2n2115|Chaudhar Swapnil P
4.1 20#117iChendke Oias P
15 202118 |Dalvi Atharva P
16 202120 | Dengavekar Aditya '_:'
17,1 202121 |Deoghatole Shantanu E
18 202122 | Dealalikar Krushng i
18 202123 | Desale Lokesh F
201 207174 |Deshpands Sakshi F
41 202125 | Deshpande Vaishnavi g
e 202127 |Dhage Varun P
3 202128 | Dhede Manas| P
24|  2p2126|0humal Anand P
245 202130 | Dhumal Utkarsha P
8 | 202131 |Dimber Shreya 5
21| 202133 |Durgule Bohan i
<8 902134 | Edwe Shweta P
28| 2po13s|Falsk Dipti i
30 202136|Galkwad Amay u
.| 20213%|Gawade Aditya P
3d 262140 | Godam Pranal .
23| 2pz141 |Ghodake Mimzi a
.| 202142 |Gole Rudra L
35| 202143/ Gore Manai P
36 202144 | Gunjal Jay P




Sr.No. | Rall No. Student Name Status
.| 209145 |Hirve Anushka i
38| zo0148|Jegtap Siddh F
98| 202150]Janaam Sarvesh k
401 2pz451|Kadam Ajay F
. 2p2152|Kadam Atharnva P
421 2p7153|Kamble Yash i
431 so2154!Kamik Radhixa ¥
44 ] 202156|Kasbe Harshada R
45. | 202156/ Katana Shruti P
4B.| 307157 Kendurkar Tejas i
47, 202158 Knade Samredhi il
48, 202158 Kharade Tanayn P
49-| 202150 Khatkhate Atharv P
M| 2pp1e1|Kheke Samikeha ¥
| zoze62|Kinve Kaushal R
52.|  Jop163|Koll Abhishek E
53 opovss|Kulkarni Moksh P
54| apziee|Kulkami Swapna =
85|  202187|Lachske Ojas F
56.|  202189|Mahadule Sarang R
57.1  202170|Mahajen Abhishek g
58| 202171|Malge Trishala £
58,1 202173|Mane Nirangan P
60| 202174| Mane Siddesh P
81. | 202175|Mankar Mohit i
82| ap2177| Mohite Amnia P

8] 302179|More Sankaip ¢
: 202180 | Mars Sohiam P
B5. | 2021483|Nanakshahi Drishii .
56| 22184 |Navale Britesh F
B7. | 202185|Nemade Vinit P
8. 202186 | Maware Roshni P
59| 202187|Nikam Prathamesh P
70.|  202188|Pandure Darshan a
1. 200180|Pansare Om P
"2 | 202151|Patange Nandini P
73| 202192|Patankar Kushagra 5
4 | 202153!Pathak Mrunal ?
5|1 202194| Adit Patil P
T8 | 202195|Patii Samiksha 3
0] 202108 Pawar Adwail P
8.1 202198|Phatak Dhanushres P
72 | 2021100 Pulswsle Anurag F
B | 2021101 |Ranade Omiar P
81, P

2021102

Rao Mitra

e TSN

Jis

e

QR I ClEm.



Sr.No. | Roll No. Student Name Status
82| 2091103|Rengade Shrushl ¥
83 | 021104|Renuse Nirg] £
54 | 2021105| Rupade Swapnil F
85 | 2021108| Ruparel Parth P
B8. |  2pp11n7|Sadanshiv Abrsshek #
87. | 2021108|Sangle Shibham i
B8 |  2o21108)Suntar Sanket P
B9 | 021111|Sargar Aditya P
0. | 2021112|8asane Atharva P
81 | 20%71113|Seha Piyush R
2. | 2021114 |Sheilkande Shreyash i
83 | 2021115 |Shelke Prathmash ::
54| 2021116 |Snenalikar Prutha P
55. | 2091117 |Shete Varun r
98 | 202118|Shewsle Aadesh P
57 | 2021118 |Shinde Sanyukta P
%8 | 2021120 |Shinds Siddharh P
98 | op21121|Siddha Surbhi P
100, 5p21122|Sonzwane Rokit P
109 2021124 Sode Sahi 5
1011 5021124 | Suryawanshi Siya H
103, 2021125|Sutar Tanmayee _E
1040 2091126 Tanty Tapaswinl R
105 spzq127|Tavdade Tejasm s
108 2071128) Tembe Pratik E
1071 2021130 | Tupsagar Anuja P
1981 2021132 |Untwale Rishabh a
1090 2024133 | Vaidya Shriraj F
1100 2021135 | Waghunde Ankush P
114 2021138 |waikar Om P
1121 2021138 |Washivals Shravani P
1134 2021130 |72d Amav P
V4 2021140|Deshmukh Vishrut E
1150 2021942{Katti Yash 3
MB]  3021143|Shinde GCautam F
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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 - €, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
B 25676640 Emnil: msihmetrsoffi riail.com . web site: msihmctrs in

FEEDBACK ANALYSIS
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What was the iake-away from the session’?

«  The session was supar fua as well as informative the take away points from this session wers
to actually see the kitchen layout and how do they actually work or manage their stuff these
heww the food is presented and served how can we improve and improvise our dishes in all
together i was 3 great session

« (ot a3 new experience visiting & great working restaurant and The shewed us the restauram
with great ambiance.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG — Degree Programme) _ i
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&- 25676640 Email: meihmctrsoffice@amail.com , web site: msihmetrs in
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‘Students were very well mannered. So often we get to see it. . . _
This was a booster event the students and parents as well. More activities to come up in near
futura, ) Y _ A
Just keap green chutney with starters but overall everything is amaz|
‘Food was so tasty. | enjoyed every bite. The ambience was also good.
mﬁ soeind . of tasty, Pulac d i' as not soft enough
Roti could have been softer. Lachcha paratha was not identifiable. Desserts wore good, little
bit of sweetness was required in chandrakala, .

service was good
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING TECHNDLOGY AND
RESEARCH SOCIETY, PUNE

A MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

'{i%‘-’ AND CATERING TECHNOLOGY

(UG & PG — Degree Programme)
S - 25676640 Emaii: msihmctrsoffice@gmail.com , web site: msihmcirs.in

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

Visit to Ekbote Mall

Type of the Event: Field Visil
Date of the Event: 11 November 2022
Conducted by: MS. Chaitali, Consultant and Sales

Objectives:
» Introduction to different types of woods which are used in furniture
« To understand the impertance of fumiture in order to create and assthetic
ambience,
s |Intreduchon to Manufacturing and Production of Fumished goods.

 Organised By : MSIHMCT
Event Coordinator | Dr_ Vidya Kadam |
Topic Covered : Introduction to furniture

——m _--———|-

| Menue Ekbote Mall Time { Duration 11am onwards
Total Number of Students Faculty Mon-Teaching
Participants
26 ) 1 - =
Event Details The visit to Suhas Ekbote's Designer Furnifure and
' Accessories located in Pimpri-Chinchwad was organized
By Dr.Vidya Kadam for the final year accommodation
specialization students on 21%' Movember 2022

Type of Learning Outcome : (Tick the appropriate option)
Contextualization | Praxis and Crifical Research Soft Skills
of Knowledge technigue Thinking =

T == ;
| Leaming Culcome | Attendees learmed Trom Ms. Chailali about manufacturing,
procurement, producticn and the importance of guality
control.

Mapping of the event with PO
" andCo Program Outcome
Subject | Subject | Course

FFIE"FF:FFPP P[P
Code Mame | Qutcome 213 4 5 617|838 |8|10 |91 12

F
1
Sp. B vy
G701 Accom. g fﬁiﬁ%

il
i, Hi “l"'l'I '|r|_|]glﬂ'||r'|" | :J-
- |l , D: 1410 :":' .lﬂ -l‘.’*léf;\}r




Enclosures:

& Function Prospectus

s Notice
« Poster / Brochure

« Comrrespondence trail

» Altendance Sheet (Wherever applicable)

360 Faadhack

+« Remuneration paid if any

w~Photographs of the event

Name and Sign of Event Coerdinator

22

Dr. Seema Zagade

PrineRpi C1PAL
(BHMCT)
Mahgrissirs Stabe Infibbe ol
Hass Wirrepaman| #Eiin ra{:ltr:%

Eu--‘ f PP | i':.':':

i o |ll‘ r-hﬂ""l'ﬂ. ml-:llrfq.n_l
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HOTEL MAMAG EMENT ARND CAl ERING TECY [HOLOGY AMD
RESEARCH SOCIETY, PUNE
@ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

MAHARASHTRA STATE RETITUTE OF

(UG & PG - Degree Programme)
g = 2.0, K M. Munshi Marg, Behiral Patil Chowk, Shivajinagar, Func-
& 13576640 Email; m ihmctraot Do pmail.com, wihsite: mailmoirs.

16,

VIB\T TO EXBOTE MALL HELD oN 21 NOVEMBER - 22



o MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

i TECHNOLOG Y AND RESEARCH SOCIETY, PUNE

T'%& MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
- TECHNGLOGY (UG & PG~ Degree Pragramme)

o e T 412 — € KM Mumnsh Muarg, Bahirm Panil Chowk, Shivijinager, Pune =16,

B - 23676640 Email; msihmetrsoffice@pmail.com, web site; msthmetrs.in

REF: MSIHMCTIUG-Pass202y 12573
Date | ¢ IJH t:n:ﬂ_l

FUMCTICM PROEPECTUS CUM OFFICE ORDER

nome ot hovent: Wist 10 £lhute gl‘f’”“‘i" Disté of Event:
me o ven Naﬂ | ?umr.ﬁ: ate ent 21]|‘]!2g21
Programme ; BHMCT / MHMCT Year: il 5 .f S  Fi "_‘_f) Hﬂ"ﬂ oﬁ'(
Attom,
Year 3 BT 3
Types of Function: o Meeting o Interview e 'G'L.es'l lecture = Workshop
« Seminar u"ﬁsﬂ = Others (Please Specify) -

Guest Profile | Name; ﬂ)( NMH&{Mi EIL){:D'I'L -
Faculty Coordinating: D]T. \Il‘fl(fl. H&iﬂm

Venue: =« Classroom v lris « Zaffran = Conference
o Aszembly Hall « Board Room  «  Principal Otfice-

Sr. No. of SCA Registrar | 3 2

FOOD & BEVERAGE DEPARTMENT:

Meal Time | Paxz Yienue

Faculty
Riehen | FocaProf, | Service Stafl

Breakfast
Tea:
Lunch I

PMT l
Takeaways ||o -0 |0 | | | Hs Povie, [

e : v Pago. MakR
; (. 11:08/2 oy




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type ol Linen; Mas. Faculty In-charge:
Flower Arrangement:
Camera :
SEpecial Instroction: =
STUDENT IN CHARGE:
_'_..-—"
Foed Production:
Food & Beverage Service:
Accommaodation;
_-".- —
Any other instruction (For Student
CIRCULATED TO ALL FACULTY AND STAFF " r
[ 5. N. Name Sign | S.N. Name Sign
1; Mr. 5. Rayarikar "’5""]"'1 14, M=, S Maniri '**.ﬂ »
F | Mr. V. Sarup |15 | M= U Toke
25 W |
3. Dr, V. Kadam — |18 | Mr. 5. Jagade yﬂ;ﬁ_wﬁ_‘f
4, | Mr,D. Joshi ngr 17, | Mr. D, lshie i”lij':”“
!_ 5, Me. A, Manolkar WJH g8 Mr. P. Pagvekar ,ﬁ .
| B Mr.C. Sahasrzbudhe [ 4 S48 | Mr.S. Deshmukh e LIS
7 Ms. 5. Paranjpe 20, M. V. Kaware \v. ‘B%{;g
8 | Mr.D. Janvekar 21, | Ms. 5, Deokar d41ar
o Ms. P, Pawar 8 22, Mr. 5. Rathod &SR
10, | Ms. A. Manna 23. | M= SurekhaR.
11. | Mr.R. Gade — . |24, | Ms K Pawar h oy
12. | Ms.D. Marne 'i}.g_. 35, | Mr, 5, Bedsa T
13. Ms. M. Dimble @
é" ]
-
Frincipal
of, P

T
A




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,
= - 23676640 Email: msihmetpod@gmail.com , web site: msihmetrs.in

CER IR ]

FINAL YEAR = 2022-23 Even Sem

EVENT:- 1'&"1411' ko E“bﬂ*h Mo Date:- :U- s e
ﬁ‘; Roll N, | Student Name 1

2019027 | Baghel Sachin D
201903 | Barkade Ritika 5.
201910 | Borse Shruti 1.
201911 | Chavan Rajeshwarl U,
201812 | Chavan Sakshi G‘:
201815 | Choudhari Kasturi P.
201917 | Deshpanda Machay 5.
201918 | Deshpande Sakshi V.
201918 | Dimber Adtya &

10, 201920 | Gaikwad Joel R

11, | 209825 | Hadke Sniok
12, | 201931 | Jog Nandini N,

T2 2832 | Kadem Manaswini M,
T4, | 201933 | Kadam Mrunali M.
13 | 201934 | Kedam Shivratna 5.
16 201836 | Karanddar Shrinidhi K.
17. | 201940 | Kopulwar TanviN,

18 204048 | Mak Pumima S

18. | 201951 | Mandgude Akshat R,
20, | 201852 | Pardeshi Atharv J,
21. 201954 | Pawar Shopad O

22, 2019568 | Phadtare Vadanl 8,
23. | 201883 | Sheta Ritka B

24 20718685 | Thikekar Vighnesh S,
25. | 201868 | Timande Dinesh P
26 201957 | Ware Rutuja D. -
27. | 201970 | Dhauale Vinit

28, | 201971 | Khiid Abhishakkumar E‘,_;; g"f'é"?'-l'r'T'HTln
25, - %

207954 | Shewaokar Atharva 5.

l.

. T
o] of ~ o o] & wl ol

i+ 8 T - o
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

f.'.'.. 5 1’.";:!_.
E{ 4 _¢J":,1 \Qq AND CATERING TECHNOLCGY
"gj H (LIG & PG ~ Dégree Programme)
w._,:}iﬁ'u—[.'rj,f 412 = C, KoM . Munshi Marg, Bahirst Paul Chiowk, Shivajinagar, Pune — 16
g _"{‘f W - 23676640 Email: meibmetpoi@email com., web site: meihmetrs.in
Industry expert! Guest lecture/Demonsirator feedback
Date 13 Novembe 2573
NAME OF HOTEL/ ORGANISATION Suhge Ekbedds Designee Fucoihun
NAME OF THE FACILITATOR Ms. (Chaital;

DESIGNATION _ Consuldant and Sales

Please circle the relevant score

Sr. He CRITERIA SCORE
= Students groomang standards anid body 5 4 X 2 10

language

2 Spoke loudly and clearly : 5 4 o 2 1

F Students were sware of practical and g 4 | @ ] 1
operational knowledoe and skills of the topic

4 Sludents possess knowledoe of technological Bus| 4 3 2 1
advancement in the indostry ey

5 Showed dynamism and enthusiasm =" 4 3 2 1

=] = | Questioning frequenily related o the topic 5 4 " 2 1

i Able 10 understand the content defivered 5~ 4 3 2 1

it How da you rate the class overali? ' Be=| & i 2 1

TOTAL SCORE 42- olUT OF 40

Sianature of facilitator

O TSRS 'y




MAFARASHTRA STATE WNETITUTE OF HOTEL MANACEMENT ARD CATERING TECHNDLOGY AND RESEARCH SOCIETY.
FUNE
e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g XE‘%‘ ? CATERING TECHNOLOGY (UG & PG — Degree Frogramme)
412 = 0, .M Murshi Maorg, BahieatPatilCheslk, Shivajinagar, Pune - 16
- 25676640 Email; meihmettpof@omail.com , web siteimsihmetrsiin

h Date: 1) | )22
STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION | LECTURE  /

NAME OF ORGANISATION : MSTHMET

NAME DF THE RESOURCE PERSON Ms. Chedidali

NAME OF THE EVENT —Visit +o Ekhote mall
NAME OF STUDENT ;. —DNandiai Jog
ENROLLMENT NO (INST.) : Zol33)

Please ciicla the relevant score

sr. No. CRITERIA SCORE

1 Introduchion giveri of Beth (self and topic) P 3 2z 1|

2 Content delivery of the resource person ol 4 3 2 1

3 Encourage students lo ask questions 5 .| 4 3 Z |1

4 Was here any element of creativity 3| 4 3 2 1

5 Subject matter knowiedgefcommand on subject 3., 4 3 2. 1

(5] Presented the subject clearly and 5 » 4 3 2 1
sysiematically

T Answered the doubts o queries of the slucents ] > 4 3 2 1

B Tirme managemeant 5 ~ 3 1

2 Would you recommand the instructor for other B 4 2 2 1
clazs £ L

10 Howr do you rate the class overalil? 5__.,. 4 3 2 1

TOTAL SCORE 20 OUT OF 50

BE,-;_,-.;— ._F___"’_%

Signature of Student A
| LT D hede 11 e Hl-izl'.}
| o i /o
i~
i""*a:.r ﬁﬁﬁ'
Sy o P




MAHATASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLGGEY AND RESEARCH SOCIETY,
FUNE
-{%f% MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
-5?’ F; g CATERING TECHNOLOGY (UG & PG - Degree Programme)
ol 412 - C, K.M . Munshi Mara, BahirsiPanil Chowk, Shivajinngar, Pane < 16,
- 25676640 Emnil: msihmetipof@amail.com , wieb sitemsihmeirs.m

i W

. Date: 24 /41 2602,
STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION [LECTURE  /

NAME OF ORGANISATION : MSTHMCT
NAME OF THE RESOURCE PERSON : _Ms. Chaitali
Visit 40 Ekbole Mall

NAME OF THE EVENT
NAME OF STUDENT . __Shrutl Borse

ENROLLMENT NO (INST.) : —2013lg

Pleage circle the relevant scora

Sr. No CRITERIA SCORE
1 Intraduction given of both {zell and topic) (5) 4 3 2 1
2 Content delivery of the resource person L._.ﬁ_'} 4 .| 2 1
3 Encourage students to ask questions (53 | 4 3 “MIE
4 VWas there any element of creativity (s)| 4 3 z 1
- Subyect matler knowledgs/scommand on subject | {5} 4 3 2 1
5 Presented the subject clearly and (5 | 4 3 1.1
systemaltically
T Answearad the doubls or guernes of the students |: 55 4 o 2 1
8 Tima management 5 [ (&) | 2 5
g Would you recommend the insirucicr far other CE-JI 4 3 2 1
clags
10 How do you rate the class everall? (5> 4 3 2 1
li-ra
TOTAL SCORE — OUT OF 50
i i ..:ill-.'_ = Jﬁ%m

Signature of Student f‘{ .

|I *H.lWn Iﬂ'ﬂ'lr'l'iun"m .*;.-1. L

g \E

'+h '.\.I-?

"lu'h" = '1-?:"




MATLALASHTIA STATE INSTITUTE OF NOTEL MANAGEMENT AND CATERING TECHNOLCGY AND RESEARCH SOCIETY,

PLIME
bt MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g b o } CATERING TECHNOLOGY (UG & PG — Degree Progrmmme)
= 412 - C, K-M.Munshi Marg, Bahirot PatilChewk, Shivajinagar, Pune — 15.
e - 25676640 Email: meihmetpr@emal.com , web site;msibmcirain
5 pate: W |97
STUDENT FEEDBACK ON WORKSHOP [DEMONSTRATION | LECTURE /
NAME OF ORGANISATION : AT v MET o
NAME OF THE RESOURCE PERSON M4 Chavtali

E]] ] E ..! - —."I.i'1 5 !
NAME OF THE EVENT

NAME OF STUDENT : Gai¥wed Toed

ENROLLMENT NO (INST.) : lalado

Please circle the relevant score

Sr. No CRITERIA SCORE
1 Intreduction given of both {self and topic) 8 4 | 3 2 1
2 Conlenl delivery of the resourca persan & | 4 3 z: [
3 Encourage students 1o ask gueshons C 4 3 2 1
4 Was there any slement of creativily WA | & | &)
5 Subject matter knowledge/command on subject | (5) 4 3 2 1
6 Fresenied the subject ciearly and @“ 7 | 2 B
systematically a
7 Answered the doubls or queries of the students | (5] 4 3 2 1
B Time management 5 1’5‘] 3 2 1
g Would you recommend the instructor for other Ej 4 3 2 1
class i
10 How do you rate e class overall? (5 4 3 2 1
TOTAL SCORE 43 oUT OF 50 1
G- o e
o e :'F'TJ&"'“
Signature of Student L M,
=g, Jlﬁl?ﬁh’:ﬂp.ur‘ll_:
B ok aahp - !
A
e




MAHARASHTRA STATE NSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,

FiINE
o MATARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
B & CATERING TECHNOLOGY (UG & PG — Degree Proprumme)

412 - C, K.M.Munshi Marg, BahirmPatilChowk, Shivajinagar, Pune — 16.
. 25676640 Email: msihmetipaemail.com , web it msihmeirs.in

4 pate: 11111 /1072

STUDENT FEEDBACK ON WORKSHOP [DEMONSTRATION I LECTURE

NAME OF ORGANISATION : M. T.H MEL.T

NAME OF THE RESOURCE PERSON : Ms. Chaiteli

NAME OF THE EVENT Visit ko EKbol Mall
NAME OF STUDENT . _Chowvan Saksh

ENROLLMENT NO (INST ) : — Loi9lg

Please circle the relevant score

ar. No CRITERIA SCORE

| Introduction given of both {self and topic) @ 4 3 43 1
2 Content delivery of the resource person 3 | 4 3 2 1
3 Encowrage students to ask questions CHE 3 2 [
4 Was there any element of creativity { _[_E} < 3 2 1
5 Subjct maller knowledgelcommand on subjedt | (8) | 4 | 3 T
& Presented the subject cearly and. @ 4 3 2 1

-systematically 2

7 Answered the doubts or quenes of the studenis | \8) | 4 3 2 1
B Time management 5 4 3 2 1
g Would you recommend the instructor for other @ 4 3 2 1
10 ﬂﬁffdn you rate the class overall? (57 | # 3 R

TOTAL SCORE 43 0UT OF 50

Signature of Student P —x\“‘h

3 o, MARISEZO0MPun, B,
BE 19ebo206a |




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.
it il ®/- 25676640 Email: msihmetrsoffice@gmail.com , web site: msihmetrs.in

Visit to Jadhavgad
Type of the Event: Visil

Date of the Event ; 18 October 2022

Conducted by: Mr. Biswajeet Biswan, General manager

Objectives:
= To understand about the managemen! operations in the hotels
« Tounderstand what are acotels.

e To know the procedures which are followed for sustainable and eco friendly
practices.

“Organised By . MSIHMCT

Event Coordinator | Dr. Vidya Kadam |'Ms. Sampada
Paranjpea

Tapic Covered | Management operations procedures in ecolels

Venus Jadhavgadh For Time / Duration 7am-onwards
Total Number of | Students Faculty Non-Teaching
Farticipants .
62 &0 2 -

Event Details MSIHMCT students visited Fort Jadhavgadh with Dr. Vidya

Kadam and Prof. Sampada Paranjape, experiencing a
heritage luxury hotel tour including historical museum,
themed restaurants, and insights on eco-friendly praclices.

Type of Learning Outcome (Tick the appropriale option)

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

Leamning Outcome | Altendees learned from Mr. Biswajeet Biswan about the
history of Jadhavgadh, and also the insights of eco friendly

practices.
Mapping of the event with PO
and €O 1 Program Qutcome B
Swbject | Subjec | Course PIPIPIPIPIP(PIP|PIP (P |P
Code t Name | Outcome___ 1|2(3|4|5 /e |7|8|9)|10]11 )12
P o

== <

|::F g Mo, MOHNS R IndaiPyns I"'_d‘_'.-ll'L.

= (W i F=f

: o,

P _.-";y

e
- - o

e et T



Enclosures;
s Eunction Prospecius
+ Nolice
» Poster ! Brochure
< TCorrespondence trail
«“Attendance Sheet (Wherever applicable)
« 360 Feedback
«  Remuneration paid if any
» “Photographs of the event

).

Mame and Sign of Event Cocrdinator

- .
T B
Dr. Seema Zagade /ﬁ : ﬂ%k
bt fas A
Bamieral [ Mo, MARIS NPy | =
e M) k \& O THivdiztion /=
Ir|‘|‘| nF LIPS & -:E At
Heital & Hrmalagy

wali L il



MAHAKASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AMD CATERING TECHMNOLOGY AND

(UG & MG — Degree Programme)

RESEARCH SOCIETY, PLUINE
@ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
e 412-C, K. b, h-'lum.hj h-'lu.rg, Euhﬁ?u Faﬁl E'huw!..., ‘ihlvnjimﬂﬂr F'u.ne — |

NISIT TO TADHAVEGAD HELD oN
|2 OCTOBER- 22

5 Wi, A g 5Py A -
L T T ] | -:lll
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

{:? Sk TECHNOLOGY AND RESEARCH SQCIETY, PUNE

la 3 MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
i TECHMOLOGY (UG & PO = Degese Programiie)

e 412 =, KM Munshi Mang, Bahirnt Patil Chowk, Shivajinagar, Pune — |6,

B 5670640 Emuily mrsihmok psofhice@pmall com, web dite; msihmcirsin

REF: MSIHMCT/UG-PGISS/2022/ 8 5
Date: | 3 l|uf:m:l

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event ; jq {z{hﬁ \ f .r_;;.a(- c_}_ﬂcﬂ ba lJ\S&{ﬂ Date of Event: | 3 I 1t ! Zo2a

Programme | -EHN&?!MHMET Year l“!f“f&“!Fﬂf Day: -‘Tbmsi&"l

Year Time: '}" B e
Types of Function: « Mesting » Interview » Guestlecture  » Workshop
» Seminar w Visit » Others (Pleasa Specify) -

Guest Profile | Name: }LEHL@@F 'BE"SLJM - éﬁl—n‘m&f .;'Ef'iihe:.:
Faculty Coordinating: D,ﬁ. ‘H;:E!S kfflﬂﬁu—h ﬂmp! ﬁq Sﬁ"n\—u{)q te ?

Venue: « Classroom s Iris » Zaffran « Conferenca
e AssemblyHall « BoardRoom  « Pnncipal Office =

Sr. No. of SCA Registrar | 7 7

FOOD & EEVERAGE DEPARTMENT:

Meal l Time | Pax Venue | Kitchen 00 b o Fg'me Staff
Breakfast | ooee
Tea |
Lunch
PMT Yoo
Takeawoys 03 e - HPese ¥ el

|ltl .- ‘.\I-;EL"
. i :1..5-:-l.=--'r|.1I'.'|"-:r‘llﬁ“-l""4= I;,.J

w




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Nos. Faculty In-charge: —

Flower Arrangement:

Camera :

Special Instruction:
STUDENT IN CHARGE:

Food Production;
Food & Beverage Service;

Accommaodation: o

Any other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

SN, Name Sign [ 5.N. Name Sign

1:‘ 2 Mr. 5. Rayarikar #'3:??? 14, Ms. 5. Manin 2

2. Mr. V. Sarup — |15 | Ms U Toke 4 :

3, Dr. V. Kadam =—— 116, | Mr. 5. Jagade

4 Mr. D, Joshi h\ 17. | M. D. lshte o

5. Mr. A Manolkar i 18 Mr. P. Padvekar

6 |MrC Sahasisbudhe | /77 |18 | Wr.S. Deshmukn =
?_ Ms S. Paranpe E 20 Mr. V. Kaware Tl hrg e
8. Mr. D. Janvekar 21, | Ms. 5 Deokar TN

) Ms. P. Pawar 32 | Mr. S Rathod N GR |
0. | Ms A Manna | 23 | Ms. Surekha R T
1. | MR, Gade 24, | Ms K. Pawar AT |
1 12, | Ms. D Mame 25 Mr. 5 Bedse S fedse '
| 73| Ms. N Dimble




MAHARASHTRA §
TATE INSTITUTE OF HOTEL
MANAGEMENT AND CATE - :
e AND RESEARCH SOCIETY, PUNE RING TECHNOLOGY

glf\ﬂ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
Y i »& AND CATERING TECHNOLOGY
N IV . (UG & PG — Degree Programme)
M@ H2 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
e & - 25676640 Email: msihmettpo@ gmail.com , web site: msihmetrs.in

FINAL YEAR - 2022.23 Even Sem

EVENT:- Jadhe waa& Visi

Date:- (& - 1011

Sr. No. | Roll No. | Student Name

._1 . 201901 | Agrawal Jagdish P
_2. 201902 | Baghel Sachin ‘g
2 201903 | Barkade Ritika P
4. 201805 | Bhagat Prajwal P

5. 201906 | Bragwat Arya R

6 201908 | Bhosale Saloni P

i 201808 | Borkar Omkar F-'

8 201910 | Borse Shruti P
9. 201911 | Chavan Rajeshwar r
10 201912 | Chavan Sakshi P
11. 201013 | Chavrekar Madhura P
12 201914 | Chikodikar Tanmay A
13. 201915 | Choudhan Kastur P
14. 201816 | Dalw Ketan =%
15, 201917 | Desnhpande Madhav P
16. 201918 | Deshpande Sakshi P
17 201819 | Dimbar Aditya F
18 201620 | Galkwad Joel P
19, 201921 | Gaikwad Rasika P
20. 201922 | Gengaje Pankaj P
21 201923 | Godbharle Nandini P
22 201924 | Gurav Prajyot P
23. 201825 | Hadke Shiok "
24 201926 | Heera Max P
25, 201927 | Hingane Alok P
26 201928 | Jadhay Durga - I
27 201929 | Jachav Prasad P
28, 201930 | Jadhav Roshni P
29. 201931 | Jog Nandini

F_ | 201932 | Kadam Manaswin






Dr. Seema Zagade <principali@msihmctrs.in>

L — ey

Regarding study visit at Jadhav Fort

1 message

Dr. Vidya Kadam <gac@msihmolrs.in> 13 Ocipber 2022 al 10:14
Toc gmiidortjadhavoadh.com
G principal@msthmciracin

Dear Mr, Biswas ,

Grestings from M.S.LH.M.C.T. H|

Every academic session at the Maharashtra State Institute of Hotel Management and Catering
Technology shivajl nagar, we organise industry visits for students to acquaint them with the actuality of
operations.

We would like to show the Final year Accommedation Specialization beams consisting of 29 students the
property and operations in your Heritage Hoted,

Do let us kpow if we could visit the site on any weekday of October and Nowvember , Students have a
tentative Diwall vacation from 21st to 31st Octaber,

We would also reguest you 1 organise lunch and tea for the students at your venue, Let us know the
package for the same. .

Look forward to your continued support and understanding.

Regards

Dr. Vidya Kadam,
Asst. Professor
M.SLHMC.T,

Pune

mab., BEZ2071682




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.
LI S |- 25676640 Email: maihmetipof@gmail.com , web site: maihmaetrs.in

REF. MEIHMCTREBHMCTRZO22/I082 Date: 16102022

Tao,

Mr. Biswajest Biswas
General Manager,
Fort Jadhavgadh,
sSaswad, Pune- 01

M - 9087573970,

Dear Sir,
Greelings from M.SLHM.CT.!

It was great pleasure for our students to visit vour hotel on 18" Ocleber 2022 and
experience the lrue hospilality, from your well experienced leam. We appreciate your
valuable ime that you shared with our students. Y

They have learned a lot from this interactive session, which s the need of the hospstality
industry today.

We look forward to your continued association.

With regards

{f‘ﬁ‘ 3%‘!".':::'}1‘;‘:‘? ; 1 it of
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ANDCATERING TECHNOLODGY AND RESEARCH SOTIETY,

'LINE
_%T MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g % g CATERING TECHNOLOGY (UG & PG - Degree Programme)
s 417 = €, KM Munshi Marg, BahiratPatlChowk, Shivajinagor, Pune — 16,

. 25676640 Emnil: msihmetipof@email.com , web site:msihmeirs.in

= Date: |10

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION { LECTURE ¢

NAME OF QRGANISATION ! MsiFme T

NAME OF THE RESOURCE PERSON Piswejet Giswan

NAME OF THE EVENT Vigik o Tadhougad
NAME OF STUDENT . _Ritike, Bhete,

ENROLLMENT NO (INST.) ;- —=S81i%a

Piease circle the relevant score

Sr. No CRITERIA SCORE
1 Intreduction given of both (self and topic) = | A - VR
2 Content delivery of tha resource person (8 4 3 2 1
=
3 Encourage students 1o ask guestions \5 4 3 2 1
4 Was there any element of creativity [?_} 4 3 2 1
b Subject matter knowledgelcommand on subject | E 4 2 2 1
6 Presentad the subject clearly and @ 4 3 2 1
evstemahcalky
7 Answerad the doubts or gueries of the studen's @ 4 3 2 1
B Time management (5) | 4 3 2. | 1
g Would you recommend the instructar for other [ 4 3 2 1
class -t
10 How do you rale the class overall? @ 4 3 2 1
TOTAL SCORE #%-- DUT OF 50
s o T ST EE&HEH
- e "rl'-'t 5
Eigniltum of Student Lo o
(.;E:r Hag Mo, AT SIS Pong |I -5.
L P T P
N, ]

sl - "-—--—""'_--.;""i."t"i
1] e




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

FUXE
Sy MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
_E_‘?_ CATERING TECHNOLOGY (UG & PG - Degree Programms)
R #12 =€, K.M.Munshi Marg; BabirmPatilChewk, Shivajinasar, Pane — 16,

- 25676640 Email: msihmettpo@email.com , web sitermsihmetrsin

ix Dake;

STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION / LECTURE  /

MNAME OF ORGANISATION - sl meT

NAME OF THE RESOURCE PERSON : (0¥ Bhenogest Bltwan
NAME OF THE EVENT ﬁh&ﬂ;ﬁn—:mdhmandg—

NAME OF STUDENT - Ieran Oalv

ENROLLMENT NO (INST.) . _moi

FPlease circle the relevant score

5r. No CRITERIA SCORE

1 Introduction given of both (sell and topic) ﬁ-:] | 4 3 2 1
2 Cantent delivery of the rescurce person LE_:'I 4 2 2 1
3 Encourage students to ask guestions _E 4 & Z 1
4 Was there any element of creativity ,r\-ij 4 3 2 1
5 Subject matter knowledge/command on subjset | (5] 4 3 2 1
8 Presented the subject clearly and DR < - I
= systematically N -

7 Answered the doubls or queries of the students | (5) | 4 3 1
E Time management Er @l 3 2 1
9 Would you recommend the instructor for other ) ({j o 2 =

10 ngfdu you rate the class overall? 5 G__J 3 2 1

TOTAL SCORE 1. ouT OF 50

Signature of Student




MAMARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SCCIETY,
FUNE
‘. MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
fﬁ' CATERING TECHNOLOGY (UG & PG — Degree Programme)
S 412 - C, K. M Munshi Marg, BahirstPatilChowlk, Shivajinagar, Pona - 16
R - 25676640 Email: msihmoitpof@email com , web site:msihmetrs.in

- Date: 1§|lpf21

STUDENT FEEDBACK ON WORKSHOP [DEMONSTRATION | LECTURE

NAME OF CRGAMISATION ! Msismel
NAME OF THE RESOURCE PERSON M- Bigwoacet Biswan

™
NAME OF THE EVENT ~visit fo Jadhavged
NAME OF STUDENT SR T2 SR 6 L T R —

ENROLLMENT NO (INST)) : 01314

Pleasa circle the relevant score

Sr. No CRITERIA BCORE

1 Introduction given of both (seif and topic) \5) 4 3 =

2 Content dellvery of tha resourca person _ LEJ 4 3 2 1

3 Encourage sludents to ask questions (5) 4 3 2 1

4 Was there any element of creativity 3 | 4 3 2 |

5 Subject maller knowledge/command on subjedt | (5) | 4 3 I i

B Presented the subject ciearly and @ F] 3 ) 1
eystamatically = .

T Answersd the doublts or gueries of the studenis £ 4 3 2 1

B Time managemeant [:-_5} 4 2 1

Would you recommend the instructer for other E 4 3 2 1

class o

10 How do you rale the class overali? & | 4 ] 3 2 ] 1

TOTAL SCORE -30- OUT OF 50 1

Signature of Student *‘fq.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SCCIETY, PUNE

S, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
FEGEY AND CATERING TECHNOLOGY
% ' (LG & PG~ Depree Programme)
AT 412 — C, KM Mumnshi Marg, Bahirst Patil Chowk, Shivalinagar, Mane —16.
":i-‘:.'f'ﬁ" W 56760640 Email: meihmenpod@email com., web site: masihmetnd.in

Indusiry expert/ Guest lecture/Demonstrator fecdback

Date 18 Mo |22

NAME OF HOTEL/ ORGANISATION — Jodhangadh Fock
NAME OF THE FACILITATOR - Diswajeed Biswon

DESIGNATION __Griecad Maagger

Please circle the relevant score

Sr. No CRITERIA SCORE
g
o [ Students grooming standards-and body & 4 | a Z 3
language
2 Spohe loudly and clearky - @ | =3 2z |1
| Students wereawane of practical and @ £ | & 2 1
cperaticnal knowledoe and skills of the topic S5 |
% Students possess knowledge of technological (=] 4 3 2 1
agvancement In the indusiry |
5 Showed dynamism and enthusiasm {_5_:] .l 4 3 2 1
g Questioning frequently retated 1o the tapic @ | 4 3 ) 1
7 Akl b und:rﬂanﬂ_’rﬁe coment delverad 5 [ x| 2 1
..... I
| Haow da you rate the class averal|? ' @I 4 3 2 1
"7 ToTAL score L0 ouT oF 40
B
5

Signature of facilitator

-
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AMD CATERING TECHNOLIKY ANDRESEA RCH - SOCIETY.
FLINE
L A MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
R CATERING TECHNOLDGY (UG & PG~ Depree Programme)
412 - €. K. M.Munshi Marg; BohimiPatil Chorwk, Shivajinagar, Pune = 16
B - 25676640 Email: msthmetpoi@pmaileom | web site:msihmeirs.in

R

= Date: 18fiei22

STUDENT FEEDBACK ON WORKSHOP [IDEMONSTRATION / LECTURE 'S

NAME OF ORGANISATION : MeidmcT

NAME OF THE RESOURCE PERSON - Blanged Bigisan
Al ey Auad‘_tom%né—_

NAME OF STUDENT . _Salony Bhosole

ENROLLMENT NO (INST.) : 201908

Pleasa circle the relevant scora

Sr. No CRITERIA SCORE

1 Introduction given of bath (self and topic) @ 4 3 2 1
2 Content delivery of the resource person G| 3 3 2 (1
E Encourage students io ask questions (3] 4 3 2 1
4 Was there any element of creativity () 4 3 2 1
5 Subject matter knowseoge/command on subject | (5) | 4 3 2 1
8 Presanfed the subject clearly ang \5) 4 3 2 1
systamatically #

7 Answered the doubts or queries of the students | (5) 4 2 1
5 Time management R ESE
g Would you recommend tha Instructor for other 5 @_} 3 I 2 1
10 Fc-:g:fdu you rate the clazs overall? (‘E) 4 3 2 T

ToTaL score L% ouT oF 50

Signature of Student I _; g

. e = _“""\.‘i.li:"u
I % .:"'E-
s b\
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A visit to Fort Jadhav Gadh - Heritage Luxury Fort.




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH

SOCIETY, PLWE

MANARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(U & PG — Degrees Programme)
- 4130, B ML Mumsks Mang, Bohing Podl Chowk, Shivajinags, Panc— 146,

Visit to Katraj Dairy farms

Tyvpe of the Event: Visil
Date of the Event: 19% April, 2023
Objective:

= To practically demonsiraze the refrigeration, water conservation and energy conservation at the processing plant.
*  Tounderstand processing of all the dairy products and hygiene practices,

Organised under: Hotel maintenance ____._
Event Coordinator | Mr. Ajay Bidwe | Ms. Pooja Pawar |
| Topic Covered: Refrigeration, Water conservation, Energy conservation
Venue Katraj Dairy farms Time / Duration | 10:30 am - 1230 pm
Total Number of
Participants Eilldfﬂl'i_ ) Faculty Non-Teaching B
93 ) p = |
Event Detalls The Third Year BHMCT students from all the core speciilisation were taken Lo the dairy 1o |
| understend the processing ofall the dairy products and the hygiene standands maintained. The
| Katryj dairy which is 150 22000 certificated, aiso made the siudents aware of all the food safery
practices followed by them along with bulk preparations of various types of milk, clarified
butler, cottage cheese, amrakhanda, cie,
The aint of the visil was from g Hotel Mainbosnce perspective and was o show them: the
varous equipment’s, refrigeation poocess and their energy conservalion sy#ems along with
the water systems- which was successfully fulfilled
i, Type of Learning Outcome ( Tick the appropriate option) —
Contextualization of Praviz amd Critical R |
Kunowledge Technlgue Thindking rel Solt Sl
I A -] v
Learning Outcome The visit shed hight on the major and mimor equipment”s used in the dairy farm. The students
were introduced to (S0 22000 standards and refrigeration (storage) of the perishable pocods
fike milk and other dairy,
Mapping of the event with PO and CO _.. FProgram Outeome
Subject o Course E (PP |P PPy P r P
El:dl'! hub}ﬂ! I"JN'I'IE___l_ fg"m% F] H 3 ! * 5_ I.{r | b E B ig I-I_ _}_:1"_ B
Ce0s Hotel Maintenance COZ34 | || [ =] =] =]
Enclosures:
& 7 Funchon Prospecis
s Phodographs of the event
Il. |,::'
b, Seem rade W e i
et | PAL \
:F:'I.'-II':T:l L Ak T Punk -
baharashin Sie (st of fEi= g H"I:H gt
Motel a1 teny TaGhREOG) \ . /
By Fune-aiias y o e i
e L




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UGG & PG = Degree Programme)
412 - €, K. M.Munshi Marg, Bahirat Patil Chowk, Shivajinager, Pune — 16
B - 25676640 Email; msihmettpodigmail com , web site:msthmctrs.in

q

o
22 ':,5.
e s

ATTENDANCE FOR VISIT TO KATRAJ DAIRY FARMS FOR 19.04,2023

["Sr.No. | RollNo._ Student Name | Attendance
1 202001 AacharraHnshlkeghLln'rem .
2 202002 | Aher Gargi Darshan i
- 202003 | Aswar Sourav Ganesh

4. | 202004 |[AHarAfrejSakim B

5 _EI:]EEI{I'S_ Babar AtharvaRajendra
6. 202006 Etargbrram Samir

7. 202007 | BaranguleSanika Vikas
B

9

| 202008 | BhegadePannDryanshwar
| 202009 | Bhosale HarshadaBaburao
10. 202010 | Bhosale Jaya Prakash

11. 202011 | _Ecu:_ﬂ:hﬂ Fclcuaﬂh:rmna‘:‘h |
|12 | 202012 | Borate Dhiraj Ajil | |
13 202013 | Borawake Abhishek Pandurang | |

14. | 202014 _E!_l:l:_i[re_ &r:lh:el Subhash
15. 202015, ﬂhanﬁg_graEshltaJi!endm
16. 202015 | Chavan Omkar Sandip

17. 202017 | Chaware Prajwal Kiran

18. 202018 | Chincholikar RajShankumar
19, 202019 | Dahi Akanksha Fulchand
20. 202020 | Dalvi Pranjali Sumesh

21, 202021 | Deepake Sandesh Gautam

T o m— my m mpm mm — e —

i e v e - = e i o R~ v

| 2& 202022 | Dere Aakash Chandrashekhar A
23, | 202023 | Dimble Diksha Vitthal P
24. | 202024 | Dukare Swaraj Rajesh A
25. 202025 | Dumbare Yash \ilas A
- ah | 'zn'z'a?:e. | Dusane Lokesh Fiap;-.ﬁh [ S
27, 202027 Gadge Abhieet Rajesh A
28. 202028 Gadgll OmMVinayak N -
29. 202029 | Gadre Dmkar Bapu R I
a0. 202030 | Gaikwad AniketPopat i A |
31. | 202031 | Gaikwad AyushRaju | P |
3% 202032 | Galkwad PandurangSandipan Ly o p |
|33 | 202033 | Gaikwad Prabodh Vijay | 2 1
34 | 202034 | Gatkwad Sakshi Suresh ! P |
| 35 | 202035 | Gaikwad Shravani Kailas ST LRSS S



Sr. Roll No. | Student Name Attendance
N,
- 702036 | Gakwad ShreyashAshish P |
| 7. 202037 Gaikwad Tamvi Mukash e
| 3s 707038 | Galinde Chetana Shekhar P
| 5 202028 Gawal Jay Santesh A
| 40. | 702040 | Gawade Shweta Shivaji P
B 4 | 20208 Gosavi Aditya Jayawant P
42 202042 | GudeRutwij Vijay A
B 202043 | Gujar Mitssh Sanjay P
| 44. 202044 | Hatkar Suhani Amch P
.45 202045 | Hundiwale Vaishnaw Dhananjay e
T a6 _: EDE_EI_iE Jadhay Atharva Suhas T
47 202047 | Jadhav Sakshi Pravin P
48. | 202048 | Jalg Siddhi Ramesh o A
ah. 202048 | James PremAashish A
50. | 202050 |JoshiJayeshditenda | P
51 202051 | Joshi Padmnach Shashikant P
52 _:___ }gﬁj}{{g Joshi Vipul Jaresh F
B3 202083 | Kagne Shankar Suresh P
B4, 202054 | Kahar Hrishikesh Rahul A
55 202055 | Kamble Dayanﬂnd Litkarsh S s
56, 202056 | Kanade Sakshi Sz Santosh I P
3. 202067 | Kate Atharva ﬁ_.ln P
58. 202058 | Kathe Eaurau[iq@ﬂ_aﬁ_ B F
=) 202059 | Ketkar Minir Prashant P
80. 202060 | Kharat Orkar Sakharam s
61. 202061 | Khemchandani Aryan Sunil A
62. | 200062 | Kolambekar Atharva Narendra P
[ 83 | 202063 | Kondnhakar OmManoj A
64 202064 | Kulkami Manai Milind i F
6. 202065 | KumavaththarvNanasaheb | P
B6_ | 202066 | Kunal Kishori Lal | A
67. 202067 | KurveSharwari Rajesh i
68. EEIZEIEE Lohar Yash Kishor P
69. 202069 | Lokhande Pratham Ramakant P _
0. 202070 thﬂandeﬁuchuta Shashikant F
i 202071 | Mali Smitraj Ashok P
72. | 202072 | MandavkarRevati Manti A
73. | 202073 | MaratheMayuraSachin A
74, 202074 | Mehdi MohdTagi - P
75 202075 | Mohite Ayush Rupesh A
A Am T =8
o "”“‘--';f“*;;
e 45/




Y e

——

=1 Rofl No. | Student Name Attendance
Mo.
TG 22076 More vash Chandrkant P
17 202077 | MulikAnuaja Sunil P
78. 202078 | NadalTaufeeq Salsem A
79 202078 | NagaonkarSharvay Shirish ! P
80 202080 | Nemaniwar Vidhi Anil | P
&1. 202081 MijampurkarAmey Amil i P
B2 202082 | NskamDhruveatDhanajirao | P
83, 202083 | Panchwagh Sahil Vivek P
84 202084 | Pardeshi Mandar Prabhu | A
85, | 202085 | PatangeRitesh Santosh : A
BG. 202086 | Patil Prasad Pravin P
| & | 202087 | Pstl Utkarsh Udhav A
| Ea 202088 | Patil Vaibhavi Rajkumar =
| 89 02088 | Patil Vedart Prabhalcar P
T 8D. | 202080 | PawarRevali Rajesh A
af, 202091 | Pawar Shubham Kitan P
g2, 202092 | Pawar Semesh Baliram P
63, 202093 | Pawer Sourabh Ajit__ P
o 202004 | Pillewan Tanmay Surdas P
o5 202095 | PisalVadant Nitin P
8. | 202008 | Rade Sanvi Sachin | A
97, | 202087 | RajemahadikSanket\ijaysing A
98, 202098 | Rathod Karan Ramesh P
ag. _{ 202099 Rengadei—irar-gﬁwatdhan Santosh A
100, 2020100 | Reopnoar Vaibhav Gopal | P
101. 2020101 | Sahsrabudhe Om Rajeay ' P
102 | 2020102 | Sante Siddharth Sainath S
103. | 2020103 | ‘Sarode Aditya Ankush P !
104, 2020104 | SarsarNirmitee Surendra P
105, 2020105 | Sartape Valshnavi Salish P
106. 2020106 | Sathe TejasSopan P
107. | 2020107 | Sathe Yukia Rajesh =]
108, 2020108 | Savle Yash Abhijeet o P
108, 2020108 | Sharma Sahil Anand P
1o, 2020110 | Sharma Tanu i | F
113, 2020111 [ ShataniAnsh Neeraj = P
2. | 2020112 | SheteSuyash Sandeep =] 3
113. | 2020113 | Shinde Aditya Anil ' A ]
114. 2020114 | _Eehml:le Aditya Ravindra ' A,
11 2020115 | ShitleRituraiManikrao P

L .-:--'"'




I?i;- Roll No. | Student Name Altendance
116, 2020116 | SonawaneMaadSiddheshwar A |
117. 2020117 | Suryawanshi Himansho Sunil P
118, 2020118 | Swami Kaivalya Rajendra P
115. 2020118 | Tantak Manthan Pramod A
120. 2020120 | TapaleTanay Harshad P
121, 2020121 | Thopte Shivani Vijaysinh P
J22. 2020122 | Tikhe Mukta Rajesh p
123, 2020123 | Tome Nachiket Ashck P
124, 2020124 | Tukshetti Shubham Ganesh P
125, 2020125 | Tulse Vikrant \Vijay A
126. 2020126 | Tupkar Vaishnavi Balasaheb A
127, 20227 | Uttekar Aditi Maruti P
128, 2020128 | VidhateShivam Kishar A
128, | 2020128 | Vishwakarma Prest Nitin P
130. 2020130 | Waghmode Mans: Tatyasahsb P
13:1. 2020131 | Wani Sahi Suril A
132, 2020132 | Zalkekar Mishant Laxmikant P
133 2020133 | BhatkarMayuresh Pravin P
134. 2020134 | Khole Atharva Pradee P
135, 2020135 | Kumbhar ShubhamDilip P
136. 2020135 | Lele Madhura Uday P
137. 2020137 | Pol Pradnya Senjay A
138. 2020138 | WaghAtulyaVinodkumar A

=

Faculty Inchange
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MAHATASHTRASTATE INSTITUTE QF HENEL MARNAGERMENT ARG CATERENG TECHMOLOGY AND RESEARCH SOCIETY,

FUNE

%ﬁgﬂ MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGEMENT AND
f iﬁ! CATERING TECHNOLOGY (UG & PG - Degree Programme)

T "F—-f‘ 412 — C, K. MMunshi Mare, BahiratPatilChowk, Shivajinagar, Pune — 16,

- 25676640 Email; maihrmettpof@pmail com , web aite;maibmctreon

Date: # /423

STUDENT FEEDBACK ON WORKIHOP JDEF.#GNS'.I'H.-'LTIDH FLECTERE

MNAME OF ORGANIGATION ;

- L]

MAME OF THE RESCURCE PERSON

; : i ! £
NAME OF THE EVENT J“““L-D—m"“j—mﬁ#
NAME OF STUDENT : : JJMl_Qa.m.u_ﬂ.&ﬂﬁi
2 01NOG

ENROLLMENT MO {INST.) :

Flease circle the relevan! score

Sr Mo ; CRITERIA . SCORE ] :
1 Introducticn given of both i_sr.'l]' and 1opic) ___;LH 4 3 2 1
2 Content delivery of the resource persen _.é”"ﬂ 4 3 2 1
3_. Encourag n_stuﬂen!‘; b0 ask guesions ..j:'. 4 3 E 1
& Was there any elemant of crr-.*a.l'wily N . = - Ir?f_ 1
5 Subject malter knowledge/command on subject | - 5 . 4 [ 3 2 1
6| Presenied the subject clearly and 5 | 4 3 -
& syslematically _
7 Answered the doubls er gueries of tha studants 5 A a 2 1
g Time managament D~ b - A . 1
K Weuld you recommend the instructor for olher L‘_I_fg,ﬂ- 4 3 2 1 :
10 . :-':u:frm you rate the class overall? ] - A 3 2 f :
TOTAL SCORE S QUT OF 50

Signatiite of Student - : R

i MG AaRIREIZIERNE
ﬁl‘j‘flr'-

3 o Ve
L T 1"\.'\-
\\'-;;_ : P



BLAFARASIETRA STATE INSTITUTE OF HOTEL MANAGEMENT ARD CATERIMNG TECHNOLOGY AND RESEARCH SOCIETY,

PLINE

it MAHARASHTRA STATE INSTITUTE DF HOTEL MANAGEMENT AND
9'1‘*‘}5*‘} CATERING TECHNOLOGY (UG & PG - Degree Programme)

—;;:-",:_-1" :..._'f = 412 - C, K.M.Munzhi Marg, BahiratPatilChowk, Shivajinagar, Pune = 16

&' 23676640 Emaill: meibmettpod@amail.com , web site:msihmetrs.in

Date: 19 423

STUDENT FEEDBACK ON WORKEHOP IDEMONSTRATION I LECTURE

MNAME OF ORGAMISATION : ﬁﬂﬂﬁﬂﬁhﬂd_@cn&ﬁ
Kalsa g

NAME OF THE RESOURCE PERSON Duty Team

" 0 Loz ,
MAME OF THE EVENT )b_ﬂj._uﬂdﬁ.!j
MAME OF STUDENT . _Bwhas  Chawan

ENROLLMENT NO (INST.) : — 2016

Flease circle the relevant score

Sr. Ne CRITERIA SCORE
1 Introduction given af both {seif and topic) -I._.E"_'— 4 a 2 1
2 Conlten! delivery of Iha resource peErson - 4 3 2 1
3 [ Encourage siudents o ask queshons 5 L= 3 2 1
& Was there any elemea nt of crealivily E | &4 3 2 1
5 Subject malter knowledge/command on subject | 3 4 3 "R
5 Presenied the subject clearlyand | 5 | 4| 3 Z 1
o systermatically e
Fé Answerad the doubls or querias of the students -1 % 3 L 1
i N Z | 1
i Time menagament | L; ,i—
9 | Would you recornmend the instructar for oiher 3| 4 3 2 1
elaan i =——— ki
10 Heaw co you rate the class overafl? 5 s 3 Z L
- TOTAL SCORE 28 QUT OF 50
Fl
i E
Signature of Student ' N

(5 ag o, MAHEAS TR Fune ) 31
gty Onitkerm
F , ‘,f:



- T —E e i = e L e -

LAk |-'"-|E ASHTRA BTATE INETITUTE OF HOTEL MANAGEMENT AND CATERMNG TECHMOLOGY AMNE RESLARCH ‘I_."{II-_T'l',
FLINE

MA H..*";R..‘"u SHT]U'L STATE INSTITUTE f.}]" ]HJ'-I_EL MANAGEMENT AND
CATERING TECHNOLOGY (LG & PG — Depres Proomamme) -
412 = C, K M. Munshi Marg, BahirnPatil Chowk, Shivojinagse, Pune — 16,

; - 25676640 Emnil: meihmcttpof@email.com , webr sité:msihmetrs.in
AR L R L ons
S ' tTUDEr T FEEDBACK ONWORKSHOP IDEMONSTRATION | LECTURE -~ ©
.:-':l.: i iy 5
S S L £ SRR U p ek {e it
£ NAME OF ORGANISATION : . - . iy —Daiey KAl Paity

NAME OF THE RESOURCE PERSON 4 - Kedva; - Tqir Teamn
| Vis) b bnat Pait
G4 NAME OF THE BvenT ey Bavy
'!"”‘"f e g b TJasl
MNAME OF STUDENT oA - 3
ENROLLMENT NO {INST.) s s L
1 Flease circle the relevant scora
Sr. No : ' CRITERIA SCORE . 1%
= B £ - 1
1 Introduction given of both tsf.ll and q-::;pu:]- ﬁ' 5 3 i 1
.' .-::" < Content delivery of the resource person ,/6 3 211
3. [:nr:.-::mrage shidents 1o ack questions /b . 4 3 1
{ 4. Was there any element of creativity P T N -
g -_fh' 5 Subject miniter knowledge/command on sutject | 8 i T S Ty
-j. ( ; i Fresented the subject clearly and 5 40 f- 3 iy 1
ot EX systematically e I e
7 Arsveered the dovbis er quenies of the sludents B _;i' 3 2 i
: IS | “Time management 5 | # 3 =5 B
1 L Waoukd you recommend the ingtruclor dor olher 3 A 1 3 2 ) o ?
i clags ; : s i’
| 10, Hewe do you 'a:h:r e class 6 ouvaral? 5 .-..-t'f i 2 9 "
i
ToTAL Score AL ouToFsn
.
3 i . ¥ - = '-I'-'.-ﬁ_';.-_;:'_--
. | . AR,
1 Signature of Student _ T . ;-\
r: : |'r :'r-Hﬂ- MAMAAY ST BFubE o ;



MAHARASHTRA STATE IMSTIFUTE OF HOTEL MAMAGEMENT ANDTATERING TECHROLOGY ANDRESEARCH SOCIETY,
FLIME
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Froprammea)
‘H? C, K. Mumshi Marp, BahirmPanlChowk, Shivojinngar, Pare— 16,
25676640 Email: msilmetpe@ennil.com , websitesmsilimctrs in

.

il

| Date: '!H/a&;m:-:.
_.-_ STUDENT FEEDBACK OGN 'I.-".’I.'JFEKSHGP‘J'DEF:"ICI-HE-TE‘JEAT!HHH FCTUEI—'- '

= ek

NAME OF ORGANISATION : ﬁwﬁ E'R*Tﬂi; (}&ﬂf Favm.

NAME OF THE RESOURGE PERSON Teart
wisit e ku+mr Daity

v 5 MAME OF THE EVENT

'_JT doyly ; "

NAME OF STUDENT - . Siddhart Sante

ENROLLMENT NO (INST) S 2020102

5
it

Please circle the relevant score

Sr. Mo . CRITERIA ; | SCORE- ¥
1 ‘Inreduction given of both [sell and topic) A 4 3 2 1
" 2 Cantent delivery of Ihe e5oMice person 5 4 3 2 i
8 " Er_:cnﬁraﬁastuﬂcnzs o sk questions & f b 4 T
. |:' I & Was there any cloment of crealivity. 5 @ 3 - 1
(,f nid 5 Subject matter knowledgelcommand en subject | 5 A F 25 |
_ I: e Fresented the subjech clearly and . 5 ¥ 2, 3 - b
LHET | evatematicalky (0 2
7 Answered the doubls of queres of tha students 5 4 2 ¥
-8 Time managemeni ﬁ 4 2 |1

) Would you recommend tha instructor for other 4 4 3 B A e

| ehass i | S

10 | How do you fJ1-E 1he class overall?, 5 : ¥ | '3 Ii 2 1 T

b6

TDT.-'!-.L SCORE —=- OUT OF 50 :

x ff-’??& P~ R

-_'l--\--"':::m"‘.""
Sigratire of Student =S

nre B NEETG I AT




MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLODGY AND RESEARCH
it SOCIETY, PLIMWE
‘-f:'f?‘- MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
Al (U & PG = Degree Programme)
— 1247 Ko ML Munshl Marg, Biahira Pail Chossk. Shivaginagar, Pune - 16
- 25676640 Email: msibmetroTioewd il som, websites mrsidirmeirs i

Visit to Katraj Dairy farms
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MANMARASHITICS STATE PSTITUTE CF PRATTE, Shas Al biERT AN A TIRIRG TEUHNLE H0Y AR
HEAN ALY BOCTRTY, PLNE

MAHARASHTIA SYATE INSTITUTE OF HOTEL MANAGEMENT AND
- CATERING TECHNGLOGY (UG & PG - Degree 'rograsme |

= A17 - 0 M Ml Marg. Diahiinnl Pitil Chuwk, Shivajinagar, Fuaoe - T8
- 2o Teedt Fmall madlem bl ymail com. el sis s hegiune

Workshop on chocolate-Barry Callebaut.
Type of the Event: Stan up and Innovation

Dale of the Event: 28 April 2023

Conducted by: Chel Snowil from the pramier chocolate company Barry Callebaut

Objectives:

» To educate students about the origins, history, and difforent types of

chocoinle.

» To demonstrata vanous chocolale-making lechniques, such A lEMEenng.

mowiding, enrobing. and decomating.

Organised By, Star up and innovation cal

of Knowledge | technique | Thinking

Event Coordinator | Mr. Abhay Manolkar | Ma. Pooja Pawar |
Venue | Bakery Time / Durabon  |[OYhour
Tolal Number ol Students Faculty Man-Toaching
I 7 03 e () | T
‘Evert Details | The session was covered under stirt up and innovation el
Type of Learming Outcome (Tick the appropriate aption |
Contextualization | Praxis and Crtical Resoarch Soft Skills |

Loaming Dutcoma | Studants gained a deeper knowledge of chocolate, inchuding
Ibs origins, hasdory, production process. and dilferant

typas/arketies.

Studants keam various chacolale-making lechnigues, such as
tempering, moudding, anrobing, and decorating.
The demcnstration provided a greal lsaming axpanence o

our students ]
|
m#ﬂhgﬂ!ﬂmﬂﬂ Pourni O
FIE[p[P[PTP[E[P[RTP TP P
Stait up and inndvation activity 11_-i_1¢ﬂnr-nn1n111z_
T o Fi I B
W
.-:fﬁr
iz \
tﬂﬁ ""tn.'rm £
»




Enclisgymms

Function Proapecius
Pawtinr | Brochure

Altendince Sheel (Wherevir appicablhe )
an Feadback

Photographs of the avent

a8 8 8 8 @

il

gyl . M
Namae and Skgn of Event Coondinator




MAMARASHTRA STATE INSTIUUTE OF HOITEL MANAGEMENT AND CATLImG
TIOR3 AMND RESEANCEH SO0IET Y, MEsE
MAIARASHTEA STATE INSTITLITE OF TMITEL MAMAGEMENT AN CATIRING
TECHNCOLOGY (LG & MG~ Degres Programime )

10 =0 K B ke Wlarg. Fadimal Mard i ek Shawamapar, P — Jr
B nTen Fdaidl mudhmctroiios @ imail oo, wed ilie muhmesin

REF: MSIHMCT/UG PGSS2023 33 %
pate a8 )0uf 2083,

EUNCTION PROSPECTUS CUM OFFICE ORDER
Marmie of the Event : woRkesef oM cagepuall - Al %L
UMDER, ster OF g S MovateoH oL

s .
@ Cosmmme: SHACT/MIMCT  Year: g FiRE Dy 2 areEl 2018
Yoar Timo 10 &M #o |, F¥
Types of Function; « Mesting  » Interview + Guestiochww  » Workshop
W Bemarar & it - Diers (Plesse Spaciy) -
Guest Profile | Name & cuEf. sHowdl SetHia — Bawrey caliERAUY
Designation | Grganization;
Faculyin-Chame, @ADL I
* poodaA . F
Venue: « Clagsroom o lis » Zahran » Confemenos 1,'_3--

o Assembly Hall = Board Room -Pr-mugﬁn- Gl

Br. No. of SCA Registiar




ROCM CIVISION FACULTY INCHARGE -

Venue and Setup

L rrve Ev

Flowes Anrangarmont =

Funethsn Bonrd o

Encoriing l

Social Media In charge

Fhotography M. pacuEry, K

Media updnte sher sverd - Face Bogk | | mstagram D

STUDENT IN CHARGE.
Food Production PRAIE ¢
Feod & Beverage Sorvice -
Rooms Dividion 3
Social Mecia | Media e NMAY o,
Mnen 10 ALL F::gulﬂggu F
IS KT — wNeme | swa | M. Name
1 Mr B Fli}-laniT z .’:-r":i_-,_.- ”i K= H. Dvmbia
F Mr. V Sansp L4 Ma & Mamtn
3 Or W Kadam 15 | Ms U Toke
4 | D Joshi j 16 | WS Jogade
& { 17 L
3 Mr. P Poacvekar
F 2 Mr. 5 Deshenikh
T S Bedse
: .
W Aartl Batat
~ | U VarshaFathod |




Fwd: Invitation for demonstration-Barry Callebaut
inbonx

Zearch for 2t mevtages with bl Inbes
Fomove kebel Inbea fromn Ihis corrrersaticon

Startup and Innovation Cell SIC <startupi@msilwncirs.in> 1ZA5FM (2 houn
g

e

e Forerared mattage ——

Dade: Fn, 28 Agr 2023 & 16:08
wmmmww

o ushar moreBbaery-callebat com <ushar_moreftamy-caliebad com>

Dear Mr, Tushar More,

Gieetings from the Maharashira State Institute of Hotel Managemert and Catering
Technology!!!

The MSIHMCTARS is a proneering insfitute of Hotel Management & Catering Technology in
Mahatashira. Our Institute also has completed 50 years of academic eellence. We offer a
4-year Bachelors Programme in Hotel  Management 8 Calering Technology (BHMCT)
affilaled to Saviribai Phule Pure Univorsity and recopnized by the AICTE We are also
ploneers in starting the Two years Masters Programme in Hole! Management & Catering
Tﬁmmmwmﬂmﬂmummm
University. This is tha first Masters's Programma in Hotel Management in Maharashtra and
probably in India, The mstiule also regularly conducts Short-term programmies in Bakory,
Cooleery and Hospitalty Services,

Further 1o your lelephonic comversation with Mr. Abhay Manolkar, thaink you for confirming
the demonstration with our students from Bachelors in Holel Management and Catering
Technology, on Apsil 28, 2023, from 10:00 am,

The session will be conducted on premises in the Confectionary room with the students and
the Chocolatier fram Barry Callebaut.

The demo will enlighten our students on handling chocolates, the difference botwaen
coiveErtung and compound chocolale. usage and profile for each note in chacokate tasting.

The demo will be attended by 21 students of the Final year BHMCT - Culinary Arts
Specialization and the faculty members.

Ahuaﬂuppmdﬁng Chocolates, students will alsa be introduced 10 the workd of
chocolaies and professionally engage with Barry Calebaut in future.

This demanstration is an activity undar the Innovation and Startup Cell of MSIHMCT,

Look forward 10 your continuous suppon in future!
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A Talk Session on
Demonstration on Chocolates

Schedule

29 April 2023

Workshop by
Mr. Chef Snowil
Time- 9.30.am to 1.15pm

Organised by
Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management and
Catering Technology (MSIHMCT), Pune

About Institute:
The MSIHMCTERS s a pioneering Instilule of Hotel Management & Catering
r Technology in Maharashtra. Our Instilute also has recently completed 50 years of
academic excelance. We offer a 4-year Bachelors Progmmme in Holel
Management & Catering Technology (BHMCT) affiliated to Sawvitnbai Phule Pune
University and recognized by the AICTE. We are also pioneers in starfing the Two
years Masters Programme in Holel Management & Catering Technology (MHMCT]
Wbﬂﬂﬂ‘ﬁmﬂuﬂﬂimdm Savitribal Phule Pune University, This hthﬂ




S ———— T e e
e S —— e SRR S IESae e e
We are proud 1o have initialed the Stan-up and Innovation cell of Maharashtra State
Institute of Hotel Management and Catering Technology, Pune, under the guidance
of Cenire for innovation, Incubation & Enterprise of Savitribai Phula Pune
University, to promote the culture of Start-ups and Innovations. The activities
conducled under this cell are talk sessions by Industrialists [ starl-up owners, Start-
up idea generation competition, projects on creative thinking and innovative idsas,

et

TALK SESSION OVERVIEW

Snowil Gilbert D'cunha completed his Food production & patisseries from LH.M. in
& Mumbai and possess over 15 years of innovative experience in culinary kitchen, He

has worked with intemational brands such as Carnival cruise knes, Virgin Voyages,

Grand Hyatt, Morde Chocolates and presently working with Barry Callebaut AG is a

Swiss-Belgian cocoa processor and chocolate manufacturer, with an average

annual production of 2.3 million tonnes of cocoa & chocolate. And was created in

1896 through the merging of the French company Cacao Barry and the Belgian
chocolate producer Callebaut.




MAHARAENTHA STATE ISTITUTE OF BOTEL MANACSEMENT AND CATERING TF CANOLOGY AND

RESTAACH ROCIETY, Pk
pltacn  MAHARASHTRA STATE INSTITUTE UF HUTEL MANAGE MENT
g 1 1:; AND CATERING TECHNOLGGY
\&-'l" = 'E? UG & PG —Degras Pragramme)
By 412 - C, KM Munthi Marg, Eahimol Patil Chewk, Shegimagat, Pura - 18
e - 5670640 Emait melhmetresteefinminl coon , web wite; mpstuncireln
EfF BEafn TREARICTAO VRS . Cdm PO S

TG
kif. Tishat klcrp
Temitory Soles Execulive,
Bary Callebayt,

#_. Marketing and Sales

Fuirwi.

Dear Tuakar Mo,
Greetings omM S LHME. T RS |

Cin behall of the MEIHMCTRS (Degree) team, we would he 1o exfend & hegrtiel] thank you
for speamg your valuable’ me and booepting our invitation for tThe demongsimation of Bamy
Callebaut Chocolates and its application lor out Final Year BHMCT students. We would like
o appreciate the suppon extended by ©hel Snowil D'Cunha,

Thie setyon was conducied undat U slaiup ond ngvaton cell of the Institue

Thee désno will cerlamnly Enﬁﬂiwﬂ b sledents on andling chowblste, the diflarence beliveen
cousrtune and compound chocolste, usage and prolile for each nofe in chocolate tasting.

The sessipn was lruly appreciated Ly the sludonis.
Loaking forward 1o your association in the luture!

B o m  arRbIRN




MAHARAEHTRA STATE IMSTITUTE OF MOTEL MANAGEMENT AMO CATEMING TECHMWOLEGY AMD BESEART
SOCIETY, PYNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
. CATERING TECHNOLOGY (LG & MG - Degree Progrannme )

412 - €, KM Munshidarg. flahinsPatilChawk, Shivajinagar, Fune - 16,
- 25676640 Eimail: maihmottpoit gmail com , web site mialhiriey, in

Date : 29 April 2023
Mame of the evert | Demonstration of Chocotates
Attendarce bor - Final Year Students
Sr.MNo. | RoliNo. | Stuatent Nams Homark

201814 | ChikodikarTanmay'/aibna

20599 | Cavilotan Sanjay
201917 | DeshpandeMadhavSutas
201831 GailkwadP asikn Surash

1
2
i
i
[ 5| 0Tz | GengapPanmaSaniosh
B
7
A
B

201504 | GuravPrajyotPradip
201609 | Jodhav Prasac Suresh
201830 | JadhavRoahm Mohan
201938 | Khan Junaid Sameer

S P E—

sl

111i1t11||1v"d14‘n:1‘h'hf'm‘m§

11 | 201845 | MussiePrassrmaShashikant
(F S01948 Magparsdrpra Ran
13 | 201048 | NakShubhamiing
14, 201850 | Mawr lshavimod
[ 18 | 701961 | SalhelrawshSachin




AT WARASIT A STATL NG TITWUTE OF 1OTLL MAMAGLMENT AND ummmgﬁr
BEREARCH SOCTETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(U0 & U = Degree Progromme)
AL R M Mt My, mmnl'qnlt.mt.ﬂunmm Piume - i

ot #¥ W= A0 Ttta Uil o dhimg mpeviigmailcom o Hm s bt an
fate
Shadetil ledback on worsshopidemensiationiectue
MNAME OF ORGANISATION
MALE OF THE RESOURCE PEREON
RAME OF THE EVENT
WAME OF STUDENT : Bfmmﬁ- \“'qu.h'_
ENROLLMENT NO (INST ) S P L1
Figase circie the relevant seote :
SN | CRITERIA SCORE |
1_ wwdhnmrmw ST 3 - (1
7 Content delivery of Tha resource perssn "u:'?i F 3 2 | 1
3 [ Encosage stuonty o sek questions 5 '.,_FL_-:!- 13
4 Wars Ihore ang elemert of ereaivity o ¥ bkl
(8 ‘MWWNWUFJ'; ] T | 1
& Fresenied ine wkgect Deatly ang _ 23 7 (7]
T [ Amwersd ihe doutta or queres of the sucenis =13 2
i 4
&




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RECEARCM EOCIETY. PUNE
MAMARASHTRA STATE INSTITUTE OF MOTEL MANAGEMENT
AND CATERING TECHNCLOGY
(UG & PO~ Diegree: Proprarme)
&2 - O, B Mk Margp, Hahirat Panil Charih, Ahivitpuagaf, Pure - 186
& 25476640 Email: pinihmetipodigmail com , web siler pahmeiem

A Hfﬂln } ol
Student feedback on workehopidemonstrationfecture

NAME OF ORGANISATION - Bowy (allelaut
NAME OF THE RESOURCE PERSON jﬁ_ﬁml R
L NAME OF THE EVENT inkdyge it
NAME OF STUDENT S| ] S—
ENROLLMENT NO (INST ) S L
Please citch the réevant Scote .
EX I SCORE
.1 g hﬂmgﬁ_w?_u_f both (ue .lnnhpi_l:} | S | f:_ 3 2 |1
H Content denvery of e IESOUITE POMBCN 3.4 3 |2 il
3 Encourage stugents fo ask quesbons | 3 * 30 I T T
P 4 Waz fvore ary element of croatnly | 4 3 T 1]
_!r Subject matter hncwledgelcommand on subect | € F | 3 -
[ Freseravd e subject ciearty and B [l 5 1 2 | F
_?__M—WEEHHMi 6 S T T T TN T )
: 5 || 3 2 [
B u Tecommend ifie wslucior forether | ¢ | 4 3 5 0
Y0 1308 1he Class cveral? R 2 |1
_JOTAL SCORE A% OUT OF 50




MAHARASHTRA STATE INSTITUTE OF :-nmwmmm:ﬂmwmﬂ

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

(UG & PG - Degree Frogramme)
412 = €, KM Munshi Morg, Wahirat Paril Chowl, Shivajiugar, Pane - 14,
®- 2547640 nmu:n.:ihmmﬁmdl.m weh site: milhmetee.o
mw_nmquuwm:murm
Crate
NAME OF HOTEL! ORGANISATION -
NAME OF THE FACILITATOR Salownl 1>conmdl
® . | e )
Please circle the relevant score
Sr. No CRITERIA BCORE
] Studeris groaming standarcs and body I 5 [ ™|
s Bkt by 5 Ry 8, 5 ol o, i
3 Students wore aware of practcal and 5‘_,..-" 4 s - !
operalana ard skills of the lopic |
& Students possess knowiedge of technolpgical d :..-" - Il
advancement in the industry
5 Shawed dynamism and enthusiasm 27 b Tl ]
o (I Cueationirg frequenty reiated 1o the 1opic LA REENA
L 7 Able 80 understand the coment defversd R |3 I
§ [ Fiowia you rate the class overni T el e i

Fﬁf;‘lﬂ"“ﬁh
I Il




MAHARASHTIA STATE INSTITUTE OF HOTEL MANAGEMENT ANE CATERING TECHNOLOGY

AND RESEARCH SOCIETY, MUNE B
@ MAHARASHTIA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERNG TECHNOLENGY

(LG & PG = Degree Progrmmme)
- 412 -, KM MumahiMang, RahiotPatil Chosk, Shivajinager, Fuse - 16
|- 25676640 Email: piilmmctrotliceaumalom , web aite: maibmsirn

Under the Start-up and lonovation cell of MSITTIMCTRS (degrec) Pyne, » workshop on Lhocatate

wis organized; Chell Snowil from Barry Callebut demanstrated yanous
chiaclmte products




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

MAHARASHTRA STATE INSTITUTE OF HOTEL

MANAGEMENTAND CATERING TECHNOLOGY
(UG & MG — PDegree Programme)

§I2'= €, KM. M“'"‘hlmub Eah.ratl-‘z|t||£|'|.|;:u'.1rh ":'n-h]v.:l.iinuggu‘ Fum = ]45.

Type of the Event

Date of the Event

VISIT TO ZAMPA GROVER VINEYARDS

: Visit

: 20/02/2023

Conducted by - Me Sushant Soni- Hospitality Manager- Grover Zampa Vingyards,

Lid. Mashik

Objectives ;

« Familiafize students with the process of winemaking, from grape cultivation
and harvesting to fermentation and aging, through a tour of Zampa Grover's
state-of-the-art winery facilities.

+ Educate them on the art of feod and wing pairing

« Enable guests fo refine their palates and despen their appreciation for wine
through a structured tasting session.

« Provide a vineyard visit experience, allowing students to explore where
Zampa Grover's grapes are cultivated,

Organised By : MSIHMCT

Event Coordinator

s Sampada Paranipe/Ms.

Anahita Manna b
Topic Covered ; Wine Production, Grape harvesting, Wine tasting
Venus Grover Zampa Vineyards, Timef

Mashik Curation

sam-10pm .

Total Number of Students Faculty Non-Teaching
Participants _
160 il 154 4 2
Event Details A visit to the Zampa Grover Vingyards was conducted for the

second year BHMCT, Sp. TYBHMCT and Final Year BHMCT
students on 20/02/2023, The visit was aimed toshow the students
the workings of a winery and to understand from an exper about
the food and wine pairing, a theontical aspect that they have been
practising, To make the students undersiand the true appreciation
of wing, three of the popular Grover wines were tasted to make
students understand the mouthfeel and the technical know how's
of different types of wine.

A day out in Nashik amongst the beautiful winery was enjoyed by
| the students.

=] ‘ RatNo. 'r‘l'l L I*II-:":'I!?:F'.II
106 YL i




Type of Learning Outcome (Tick the appropriate option)

Contextualization of Praxis and Critical Research | Soft Ek:llrﬂ
Knowledge technique, Thinking ,

Learning Cutcome

|
The students understood the process of winemaking from
grape culfivation and harvesting to fermeniation and aging.
They also learnt aboul wine pairing,

Mapping of the event with
PO and CO

Pregram Outcome

Subject | Subject
Code Manme

Course
Dutcome P

P2

P3| P4 | P5

PE | P7 | PB

Enclosuras:

v |

C B0, Foodd [ond S
e
ﬁ;im E.I i Corwi

« Function Prospecius

e

Eurreapnndanu& trail
Attendance Sheet (Wherever applicable)
360 Feedback

Photographs of the avent

Arakn Menna-

e
Name and Sign of Event

Coordinator

e

D, Seema £a
ﬁ?ﬁ C}F’ﬁ
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Moz 1
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MIAHARASITIRA STATE INSTITUTE GF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, 'UNE
MAMARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHMOLDE Y (L & P [evpee Tropraimee)

443 - ¢, KM Munshi Moo, Bebicat Fail Chowk: Shivajinoga, Pume - 16,

T - Z5RTAGA0 Erol: meibmotr oo mpind L oo, wels a7 iisilamseirs:in

REF MSIHMCTIUG-FC/SS/2022/151

Dantex rEI;—i:a

FUNCTICN PROSPECTUS CUM OFFICE ORDER.

Name of theEvent: Vigid $o b n.,.f,‘ (Tawvens - Date of Event: ;ﬂﬂfa.fgt_b
o

Programme : BHMCT / MHMCT Year: 1"’;{1"”3’*.!'?7”31 Day: MEwIBas |

€ple.

Wear Time: £ opminn
Types of Function: . « Meating # dnterview  « Gueast kecturs » Workshop

. Serinar v Vs » Others {Flease Specify) -
Buest Profile | Name & Sushank ol
Diesignation ! Organization: . L .
s ﬁ-mi; Maﬂq_ , M S oh s B
Faculty In —'.l.'.‘.hame;..ﬁumf.l_., P Cluidonvnass S, Healita M
i Tl
Vepue: « Clas=moom = iz « Faffran « - Conference
» Azzembly Hall « Board Hoom » Principal Office

Sr. No. of SCA Registrar 154

FOOD & BEVERAGE DEPARTMENT:

Meal Tima Pax WVenue Kitchen P | i;gte ST
Breakfast |
Tea I I
Lunch '
PMT

Takeaways




ROOM DIVISION FACULTY INCHARGE : AW "

Venue and Set up
Linen

Flower Arrangement
Function Board

Escorting '
Social Media In charge @ ewesh. J -
Photogeaphy t  Dresvegtc: A Anahita.

Media update alier event - Face Bock D Instagram [:-I

STUDENT IN CHARGE: -

Food Production b e
Food & Beverage Service  : Adthasva.
Rooms Division :
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY. PUNE
RA STATE INSTITUTE OF HOTEL
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= Degree
412 - €. K M Munshi Marg, Bahiral Patil Chowk, Shivajinagar, Fune - 16,
B 25676640 Emait. mahmetrsofficeflgmail com , web site- mahmelr.0

* MSIHN 202V Date. 20.02.2023

for our shudents 1o visit your Winery on 207 Fepruary 2023 and
he e hospitailty, from your well experenced fsam! We appreciate your




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

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

412 = C, KM MunshiM are. BahimtPatiiChowk, Shivajinagar, Pune— 16,
W - 25676040 Email: msthmetipofigmml.com , web site:msihmetrs.in
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ATTENDANCE SHEET
FINAL YEAR BHWMCT
Roll No, Studant Name mﬁqi
L0180 Agrawal Jagdish
201805 Bhagat Pf:ﬁai i
201906 Bhagwat Arya P
201904 Botkar Omkar P
201913 Lhavrexar Madhura [
201823 Godbharle Mandim P
207828 Hesara Max P
201028 Jaanav Durga P
201838 Kanaae Prasad P
201847 Mak Prabharnan
207853 | Patrudkar MisheapEsl P
201957 Raghawani Shreyash P
201560 Saphale Jayesh e
201961 Sathe Irawali P
201985 Badynl Manisha P -
2019468 Sharma Priya P
201872 Mupur Dakwale P
THIRD YEAR BHMCT
Rall No. Student Name Status
202008 Baig Irram P
202011 Bodkha Pooja P
202016 Chavan Omkar P
(202019 Dalvi Akansha Fulchand p
202020 Dalv Fran|ali P
202033 Gaikwad Prabodh P
202034 Gakwrad Sakshi P
203044 Hatkar Suhan P
202040 James Prom P
SOR05Y Joghl Padmnath F
200062 Kosambekar Atharva P
202015 Chandegrs Eshita p
202065 | Kurrmval Athary P
202068 Lohar Yash P
202085 Patange Aitesh P
| 2020110 Sharma Tanu P
20111 Shatan: Ansh P
T 12020128 Vishwakarma Preel [
2020130 Waghmods Mansi P




SECOND YEAR BHMCT

Rall Ma; Student Mamo

Status

282101 Agrawal Harsh Bipin

202102 Aniwale Yash Azhish

202103 Aswar Swajit Shivaj

202704 Hade Hhagwsl Balkrushna

202105 Barshikar Amvan

202107 Balhekar Aditl Sandeep

202108 Bheeale Pabl Yugandhara

202110 Bhosake Sarthak Shatlendra

202111 Bhesale Swara| Anand

202112 Baorade Sudnanshu Sandfp

202113 Chaudhari Parag Pundlik

202114 Chaudhisri Sujee! Krishna

202115 Chaudhari Swapnil Bhaskar

202116 Chavan Swapail Satish

202117 Chendke Ojas Prashant

2021159 Dakvi Atharva Rajendra

202120 Cangavekar Aditya

202121 Deoghalole Shanianu Swanil
202122 Deolziikar Krushna Satyen
202123 Desale Lokesh Shashicant
202124 Deshpande Sakshi Shailendra
202725 Deshpands Yaishnavi Prashanlt

202126 Dhage Sachin Amogsiddh

T Dhage Varun Sunil

02428 Dhede Manasi Sanjay
202728 Dhumal Anand YVilayabhinandan
02430 Dhurral MMksreha Prasad
202131 Dirnbeer Shreyva Manahar
202135 Durgule Rehan Rahul
202134 Edke Shwela Ashru
202135 Falak Dipti Govinda
202138 Gakwad Armav Abhijeet
202137 Gatowat! Afhana

203138 Gawada Aditya Harshad
202140 Gedam Pranal Sayaj
202141 Ghodake Memai Sanjay
202142 Gole Rudra Vikas
202143 Gore Manall Laxman
202144 Gunjal Jay Balkrishnag
202145 Hirve Amushka Prashant

202147 |Jagiap Shrinest Nitin

202148 Jagiap Siddhi Gorakh

202150 Jangarn Sarvsh Deepak
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202151 Kadam Ajay Ravindra i ’ZE_.L,.:-"”'_
202163 Kadam Atharva Laxman & "
- AFTCR TN i)
202153 Kamble Yash Anand gl o o
202154 Kamik Radhika Rehit ,'H <
202155 Kasbe Harshada Nilesh [
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Roll No. Student Name Status
F2156 Kataria Shruli Yogesh T p
2267 Kandurkar Tejas Hemant [
202158 Khade Samuchi-3atish p
202158 Kharzade Tanaya P
202160 Khatkhate Athiary Rajiv P
202181 Ehetre Samiksha Deshrath =
22182 Eirva Kaushal Reendra P
202163 Kol Abhishek Marsinh ]
202165 Fulkaimi Moksh Visiwanain F
202166 Kulkarni Swapna Prasanna P
202167 Lachake Ojas Mahesh P
202160 Mahadule Sarang Suresh P
202170 Mahajan Abhishek Ravindra P
202177 Malge Trshala Ramesh P
202173 Mang Niranjan Shanhkar p
202174 Mans Siddesh Raosaheb =
2O2TE Mankar Mohit Subhash p
202177 Mohite Amruta Ashok P
202178 More Sankalp Sanjay P
202180 More Soham Rajendra P
202183 Manakshahi Deishti =
202184 Navale Pritesh Arjun o
202185 Nemade Vinit Kiran P
202156 Neware Roshni Jitendra P
202187 hikam Frathemesh Vasantiao P
202188 Pandure Darshan Dnyanashwar p
202189 Pansara Om Nilesh P
202191 Patange Nandini P
200183 Patankar Kushagra Abhiget P
202492 Pathak Mrunal Jayant P
202104 Patil Aditl Dikp P
202105 Patil Samiksha Sanjay A
02168 Bawar Adwait Ramnatn =
202198 Phatak Dhanushree P
202188 mearﬁaym Prashant P
2021100 Pulawale Anurag Mavin p
2021101 Ranade Omkar Manoy p
2021102 Rao Mitra Deviprasad p
2021103 Rengade Shrushti kisan =
2021104 Renuse Mira] Sanjay p
20211056 Rupade Swapnil Santosh p
2021106 Rupasel Parth Bharat =
2021107 Sadanshiv Abhishek Sadanand =
2021108 Sangle Shubham Rajaram P
2021109 Sanket Santar P
21410 Sardesal Shraeyans Vinay p
22111 Sargar Aditya Paraji p
2021112 Sasane Atharva Ashok p
2021113 Seha Plyush Rohit P




Roll No. Student Name Status
2021114 Shelkanda Snreyash Durgadas P
2021115 |Shelke Prathmesh Subhash P
2031118 Shenalikar Piutha P
2021119 Shinde Saryukia Indrajest F
2021120 Shinde Swdharth Jyotiram P
26021121 Sicgdna Surbhi p
2021123 Enrte Sahil Anand )
2021124 Suryawanshi Siya P
20201125 [ Sutar Tanmayes Milind P
2021156 Tanty Tapaswinl Satrughan =
2001127 | Tavdare Tejaswi Ravindra g

2021128 Temba Pratk Ramesh P
2021130 Tupsagar Anua Yithal P
2021132 Untwale Rishabh p
2021133 Vaidya Shrira] Harish P
2021136 | Wakar Om Saniosh P
7021138 | Washivale Shravani Laxman 5
2021133 |Z£ad Amav Ajay P
2021140 | Deshmukh Vishrut P
2021142 | Katl Yash =
20271143 Shinde Gautam P
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY. PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL
MANAGEMENTAND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 - C, K.M MunshiMarg, RahiratPatiiChowk, Shivajinagar, Pune — 16.
B - 25676640 Email: prsibmottpoiaomail.com | website:msthmetrsin

FEEDBACK AMALYSIS

Zaapa Grover 2023
How will you rano tho fession?
TH pespamsge
i
i
2
|
o — I

# a2 ] o

Was the sasslaon miatable 10 the sylabus taught?
TUl ik m

i Teu
- ra
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: i:.;..u.ﬁ‘iﬂ 3
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[P T T E =
S apgdEs, HANMATRERSA =
On a scale fram 1 1o 5 how infarmatiee was the leciune? lll- !. i e s )
TH s - ;
&0 )
|
- o B T Y
#i
B0} 3mam
o e S

What was the take-away from fhe session?

« [Different grapes variety, the grapes they harvestad and the wine tasting and also procass
how winez are made white, red and ross wine

o Actual viticullure and wine making process was shown. Helped 1o understand deeply about
the equipments and grape harvestmg,



Industry expert/ Guest lecture/Demonstrator
feedback

Zampa Grover Nashik

The respondent's emall (sushant. senifgroverzamgain) wids recorded on submission of this form.

Erail

sushantsoni@groversampa,in

NAME OF THE FACILITATOR *

Sushant N Soni

DESIGNATION *

Hospitality Manager

NAME DOF HOTELS ORGANISATION *



Studenis-were aware of practical and operational knowledge and skills of the topic. (1 being nat #
agree and 5 being strengly agree )

F

i
)2

03

(@) 5

Studens possess knowledge of technological advancement in the Industry (1 being net agree  *
and 5 being strongly agree )

O 1 \ .
)z
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) 4
® s

',3',_1 Dt H1iodaans



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

® O O O O

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

(B
) 2
O 3
O 4
® s

'3“"”_“"\*‘%
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Students were ableto understand the content delivered (1 being not agree and 5 being strongly *
agree )

C) 1
O 2
O 3
() 4
® s

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

Any other suggestions

Besides theoretical Enowledge the student should be toke to manufacturing units to better understand the
produet,

Thiz gontent is neither created nor endorsed by Google:

Google Forms
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MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGEMENT AND CATERING TECHMOLOGY
AMND RESEARCH EOCIETY, PLUNE
ﬁfm MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING
5 TECHMOLOGY (UG & PG - Degree Programme)
412 = €, K.M.Munghi Marg, Bahirat Patil Chowk, Shivajinagar, Pune—16
W - 25675640 Emait meshmotrsoffice@omail. com, web sile; msihmeirs. in
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MAHARANHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHROLOGY AND RESEARCH SOCIETY, FUNE
MAHARASHTRA STATE ISSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(U6 & MG = Degree Programme |
iy A1 - Oy WAL M sl Morg, Dahira Paithl Chowb, Shivajlnagor, Puone - 16,
W 2576040 Email; msibme traofficeigmail.com , weh site: malhmetrain

Type of the Event:

Date of the Event :

SYOHMCT THEME EVENT 1032 BATCH |
Harry Pofes Themod He-Tea

ia™ Movember JO0S

Conducted by ; Second Yeor Babch L MEIHACTRS

by tvet |

s  Showoase e culriary preparabons from bakety with 5 sy of Geeat and savory treats
during Thr ba:lea ewenl

» Creals sn indding ambsascs Meoogh houghthul decor elermants and dasign, enhancng the
it BimcLphens Bnd eting the siage for an enjoybble and memorsbie expenence for

At

o Dernonsirsle fe prolessaonsiom and exporisa of the 1ood ahd beverape Taim though
sarve, inciidiig poompt dslivery of food ard Deverage offeings, stantivg Cushormer canme.
ared peiterence bohigh stordards of bygene snd praserniston

»  Haghlght the seafraty and nnavalcn of e vomous feam by mcarporatng Femabc semsni
and gasthefic fouches that complement the hi-l2a ihema, sech s fhamed table seliings and
decordiye accents 1o the asanl

PG

Crgarised By - MSIHMCTRS

| Tiopms Cowered : Plarming a fhimed Hi-bsa

Mir Chentaman| Sehastabrucdha, Wr
Devend) Jarvenat, My Kevin Navgire

Wenie Pk B estaurmnt Time | Duratian | 2 hoiEs
Totst Wumbwr of | Students Facuty =T i
Partrpants e

I . = 3 il

Ewnnt Durtady A hi-tea was hosted by the students of second year whene 15 guesls weis

A by

invied. The ihome of T N ea was Harry Potiet

D E2ne Nowernter 2022, the students of Second Year degres of Maharashin
Gumle Insstute of Holel Managomont & Catering Technoiogy, Pune had
organised @ H- Tea - "Chamber of Sacrely™ |1 was based on tha 'Harry Priter’
fhema The lood, beverages. and décor were planned keeping in mind Ehe
neme The everd & conducied every yoar whare Studanits apply thee kncw how
of planning. organsng and énecuting an event. The studants corceplualing the
Fumie with Crembvely Bhd nnoYalion under (he gudance of lecully members and
Prncipal
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WAHARASHTRA STATE INSTITUTE OF He FTEL MANAGEMENT AN CAT ERINL
TECHNOLOGY AND RESEARCH SOUIETY, P INE
MATARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programmi )
412 = C, K.M Munshi Marg, Bahirai Patil Chiwk, Shivajinagar, Fune = 16,
- 156Th640 Email m_:-.il;_m_t;lr_ﬂb_fﬁt!@gm_ail;_ﬂ weh site: m&fhmetrs.n

ATTENDANCE SHEET

:

[ SeMe. | Roll No. Student Name
1 2070 LAgeawal Harsh
i 202102 |Ahiwale Yash
L ZO2103  |Aswar Swall
4

5

202104 Bade Bhagwal

= 202106 | Barshiser Aman
B, 02107 |Belheiar Adih

T z2108  |Bhosale Yugsodhars
. 202110 |Bhossle Sarthak

2. 202111 Bhoaale Swar]

10, %g112 _ |Borade Sudhanshy
11§  Rriiid Mﬂrl Pamg
12, aptid  |Chaadhani Suies

13 202115 |Chaudhan Swapai

14. 202117 [Chendve Ops

5. 202119 | Dat Athanva

1. 202120 | Dergavakar Aditya
17. 208121 | Deoghalole Shantany

18, 202122 |Dewdalkar Krushna
13, 2ae1dd Desale Lokash
| 2. | 20m24 |Deshpancde Sashi

21. 071 | Deshpange Vaishraw
2. 202127 |Dhage Vaun

2. 2f2428  |Dhede Mangs)
. 202120 |Ohumal Anand
135. =031%  {Dhwmal Utkarshs

26, 202131 |Dimber Shreys
. 202133 |Durguie Rohan
2. | 202134 |Edhe Shweta
8. 209135 |Faiak Dipti

iq. 202136 | Gaikwsd Ama
. 202130 |Gawsde Adiya
32, | 20140 |Gedam Pranai
33, 202141 |Ghodsse Mimal
. 202142 | Gede Ruora
35 202143 [Gore Manail

- ;-,J-“"- -“;lﬁi?ﬁ-ﬁ_‘_ﬂ
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BeNo, | MolNe. | Stedestama | Sudis |
36 | 20214a |Gunjal lny F
AT 200048 | Hirwg Anunhks P
a8 202148 |daghap Siciahi P

39 | 02180 |dangam Sarvesh P
40, | 202151 |Kedam Alay ¥
41, M‘L Kelatn Alhgieva P
42 202163 |Kambla Yash P
e T02154 | Marrik Racihiks P
= 202155 |Maste Harshada ’
Al 02156 | Mataria Shoutl i
. | 202157 [Mendurker Teds h
4. | 200150 |Knade Sameudhi L
A | 203150 |Mnarade Tanaye :
F
i
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AMD CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNI
MAHARASHTRASTATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHSDLODGY
(UG & PG - Degree Prageammi)
A2 =, KM Munshi Marg, Bahirat Patil Chowk, Shivajinazar, Pupe = 16,
W 25676640 Email: msihmctrsoffice@gmail.com . web site: msihmetrs.in

FEEDBACK ANALYSIS
Harry Fotier

bagm @] woul Pl Thee prayioe?
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Om g pows from 1w, how imbarnaiive wes s lecnmrs?
Ll remm ey

ng (1. i

What was the take-aeay from the sessier?

Grmat imaming expevsence redaded In the syliabus.
Very innevathwd ang lesinid hands on expariencs of an averd

I ihifs event wi get leam manmy new things. boe and wit admie aur taculty to goes us
thi= oppanLnety '




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

ANDCATERING TECHNOLOGY
UG & MG - Degree Progiamme )
412 - T KM Munshi Marg, Babiral Patil Chowk, Shivajinagar, Pune - 16,
®- 25676640 Enmil: msihmatrsoffice@gmail.com , weh site: msihmetra,
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FACULTY FEEDBACK
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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
(Uiz & PG — Degree Programme) ]
412 - €, K.M MunshiMarg, BahiraiPailChowk, Shivainngar. Pune — 0
®- 25676640 Email: msihmectipo/a gmail.com , weh site msihmetrs.in
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Manadas trad Stale Ineitdivia of Hopal Ma il and Cakmi ing T hinalagy nnd Arsearch Socisty Pune

Maharashtra State institute of Hotel Management and Catering

Technalogy (UG & PG -DEGREE Programme)
412 -CK M. Munshl Marg, Bahirot Path Chowk, Shivajinagar, Pune-16

CASSA AZZURRA
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MAHARASHTRA STATE INSTITLTE OF HOTEL MAMNAGEMENT ARD CATERTNG TECHNOLOGY AND
EESEARCH SOCIETY, PUME

gﬁfa} MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
w CATERING TECHNOLOGY (UG & PG — Depree Programume)
b A1 =C. KM Wumshi Marg, Bahirs Paul Chowk, Shivajinagar, Fane - 16
W FEATREID Email mahmiciraofTicezamml come weh site: mabmetee s

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

Date of the Event: 10 April 2023

Conducted by: Chef Raviraj Gai from Veeba Foods Services Put. Lid.

Objectives:
¢ To provide an overview of convenience food, iis definition, types, and its
gignificance In the food industry.
« Tofocus on advantages of using convenience food, such as time savings,
convenience, versatility, and reduced food waste,
« Toincorporate convenience food :ntn mea_l_ p!a_rmlnq and pra;:uaratlurks.

Organised By: Start up and innovation cell

Event | Mr. Abhay Manolkar | Ms. Pooja

Coardinator Pawar

Venua QTK Time / 01 hour

2 Duratian

Total Mumber of | Students Faculty Mon-Teaching
Participants B I .

o 4 02 02

Event Details | The session was covered under start up and innovation cell

Type of Leaming Dutm me Tu:k tha appropriate option)

Contextualization | Praxis Critical | Research | Soft Skills
of Knowledge and Thinking
technigue |
if I
Leaming The students gained insight on convenience food, including its
Outcome definition, types, and common characteristics. Also came (o

know various cooking skills and technigues used when
incorporating convenience food into their meals,

Mapping of the event with PO and

co Program Outcome

PlP[P|P[P [P [P
Start up and innovation actihv &

718|910 (11 |12
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Enclosures:

s Funciion Prospectus
Poster / Brochure
Correspondence trail
Attendance Sheel
260 Feedback
Photagraphs of the event
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mm " M '
Mame and Sign of Event Coordinator

B

--"'FI‘

\
Dr. Seema Zagade

PRINCIPAL
(BHMCT)
Msharashira S:ste inslitute of
Hotel Manageman! & Cawring Techngl
Shivaginages, Pene-411015




MATIARASHTRA STATE INSTITUTEOF HOTEL MANAGEMENT AND CATERTNG

'h*..ﬁ'"‘ah TECHSNOLOGY ANDRESEARCH SOCIETY. PUNE
{ g MAHARASHTRA STATE INSTITUTEOF HOTEL MANAGEMENT AN CATERING
"I‘.-".:.'._._""E#s:l TECHNOLOCY (LG & PG= Degred Progranme
T A2 =0 KR Mnishi Mare. Bahivat Panil Chowk, Shivapnagar, Pune — 15,
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L
Types of Function: » Meeting = |rterview « Guestlecture  « Workshop
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[2, i Mi, . Sarup | 14, Ms, S Mantri
'3 | Dr, V. Kadam | 15, | Ms L. Toke
‘& [WnDoeshi | 16 | Mr S Jagade
i 5. I | Mr. A Manolkar T bAr. O Ishta
i3 !I'u'lr. C. Sahasrabuche | [,a-,}_,"r'f,-' 18, | Mr. P. Padvekar

T [ M= 5. Paranjpe | ﬁ:’ T8 Mr. 5. Destmukh aid :
|8 | Mr.D. Janvekar 20. | Mr. & Bedse & .
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ARND CATERING TECHNCLOGY AND RESEARCH
HOCIETY, PUNE

e, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g CATERING TECHNOLOGY (UG & PG - Degree Programme)
_____ 412 — €, k.M Munshi Marg, Bahirst Patl Chowk, Shivajinagar, Pung — 16,
el W - 25676640 Email: msihmettpod@amail.oom , web sitesmsihmeres. in
Date 10 April 2023

Name of the event 1 Introduction to convenisnce foed for business praspect

Attendance for - Second year

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

202103 Aswardwajit Shivaji -

202108 | Bhosale Patil Yugandhara Dhawal

202110 Bhosale Sarthak Shadendra

1

2

3

4,

5. 202115 Chaudhar Swapnil Bhaskar
&

2

B

)

202116 Chevan Swapnil Satich
22N whendke Ojas Prasham
202118 Chitale Shakti Mahendra
. 202115 Dalvi Atharva Rajsndra
10, | 208120 Dengavekar Aditya Prasad
. | 202121 Deoghatele Shantanu Sunil
12, | 202125 Beshpande Yaishnavi Prashant
13. | 202126 Dhage Sachin Amogsiddh
14. | 2021928 | Dheda Marasi Sanjay
3. | 202128 | Dhumal Anand Vijsyabhinandan
~ 16. | 202130 | Dhumal Utkarsha Prasad
| 20213 Cirmber Shreya Manohar
18. | 202133 | Durgule Rohan Rahul
18. | 202134 Edke Shweta Ashru
20. | 202135 | Falak Dipti Govinda
| 21, | 202137 | Gaikwad Atharva Sarjay
| 202138 Gaikwad Prathamesh Rahul
23. | 202139 | Gawade Aditya Harshad
24. | 202140 | Gedam Pranal Sayaj
25. | I Ghodake Mimai Sanjay
25, | 2oF1az Gaole Rudra Vikas
27. 202143 Gare I'l.n’eadj_‘élF! Laxman
28. | 208144 Gun;ad Jay Balkrishna
26, | 20147 Jagtap Shrineel Nitin
30, | 202148 | Jagap Siddhi Gerakh
31 | 202149 Jamdar Prathamesh Sanlcsh
32. | 202150 | Jangam Sarvesh Deepaﬂ__ =

| 202151 | Kadam Ajay Rﬂ_..m@:_.:“‘” L2 S
Tﬁﬁﬁ A 4 H"E
@iw“ T
,'__-.‘.- . MG IR !.ri-|

l
|
I
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"Roll Na. Student Name Attendance | Remark
202153 | Kamble Yash Anand B
202154 | Karnik E‘_@ﬂhlha Rohit P
2[]21 55 Hasb& Harshada Nilesh P
02156 Katana Shruti Yogesh P
202157 Hendurltar Tejas Hemant __ : EI-
202158 | Khade Samrudhi Satish P
202158 | Kharade Tanaya Nandan P
202164 | Kuchekar Mahesh Rajendra P
202165 Kulkarmi Moksh Vishwanath P
202166 Kulkarmi Swapna Prasanna P
2021689 Marhadule Sarang Suresh F
202170 | Mahajan Abhishek Ravindra F ——
202171 | Malge Trishala Ramesh P
202173 Mane Kiranjan Shankar P
| 202174 | Mane Siddesh Racsaheb F
| 202175 | Mankar Mohit Subhash B
| 202176 | Mohd. Faizal P
| 202179 | Mora Sankalp Sanjay =
202180 More Solam Rajendra =
202181 Mulik Sanket Ajit P
202183 Manakshahi Drishti Teghbahadur F
202184 Mavale Pritash Arjun P
202185 Memade Vinit Kiran _
202185 | Newsre Roshni Jiencre P '
202187 Mikam Prathamesh Vasantrac P
202188 | Pandure Darshan Dnyaneshwar P 3
60. |202120 | Parve Sahil Dadarag P -
51. | 202191 | Patange Nandini Om Lk =
62 | 202162 | Patankar Kushagra Abhieet I .-
63. | 202183 Pathak Mruna Jayant | P
64 | 202195 Fawar Adwait Ramnath F
85, [ 202187 | Pawar Ritik Shyam P
68. | 202188 Pratak Dhanushres Vishwajit K
Ez. 2021100 | Pulawale Anurag Navin P
EE! 20219017 | Rarade Omkar Manoj P
88, | 2021102 | Rao Mitra Deviprasad e
70, | 2021103 | Rengade Shrushti Kisan P
__ 1. | 2021104 | Renuse Niraj Sanjay L

Fog Mo, EAHIRIRZ0SNPUNE g
E O, 106 R0
el "E'F:-m v IEEEL;..-""



Sr.No. | Roll No. Etudﬂﬂt Name Attendance | Remark |

72. | 2021105 Rupad& Ewapml Santash
73. 2021106 | Ruparel Parth Bharat

74, | 2021108 Eangla Shubham Hamtarn
73, | 2027108 | Santar Sanket Rajendra
76. | 2021110 | Sardesal Shresyans Vinay
Ti. | 2021111 | Sargar Aditya Farai

7B | 2021112 | Sasane Atharva Ashos
78, | 2021113 | Seha Piyush Rohit

| 80. | 2021114 | Shetkande Shreyach Dusgadas

| 81 [ 2021117 | Shete Varun Suresh .

| 82 | 2021118 | Shewale Aadesh Babasaheb

83 | 2021121 | Siddha Surbhi Satish

84. | 2021124 | Suryawanshi Siya Umesh

85 | 2021125 | Sutar Tanmayse Milind

86. | 2021128 | Tanty Tapaswini Satrughan

2021127 | Tavdare Tesasw| Ravindra |

2021128 | Thoral Rupesh Bhanudas i

2021130 | Tupsagar Anuja Vitha!

2021132 | Untwale Rishabh Sandiprao

2021134 | Vaishampayan Kunal Umesh

82, | 2021135 | Waghunde Ankush Prakash

93, | 2021138 | Waikar Om Sanfash

94, | 2021137 | Walwe Asmi Rajan

|
I
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Shivallnagar, Pune-411015 -



Feadback of Chef Raviraj Gai
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCLOGY AND
RESEARCH SCCIETY, PUNE

4 el MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
7 ”“'& AND CATERING TECHNOLOGY
V

'gl Y (UG & PG - Degree Programme)
.ﬂ BLIEBLLFL

412 = C, K. M. Munshi Marp, Bahirat Panl Chowk, Shovayinagar, Pune — 10,
W - 25676640 Tmail: msihmetipodemail.com o web site: msthmeltrsan

i W S,
Date:
Student feedback on werkshop/demonsirationffecture
NAME COF ORGANISATION - Mg i 3 ." WVEE Pr_f-:?
]
¥
NAME OF THE RESOURCE PERSON - Ryt oy S

A e ot Resd B u‘f’J‘?Ih"ft

MAME OF THE EVENT

‘:: i ‘l?_':lll-\ ., R
NAME OF STUDENT : P e
a0 i g O I IR
ENROLLMENT MO (INST.) g Lo
Flease circle the relevant score
ar. No CRITERIA SCORE
1 Intreduction given of beth (self and lopic) .5 4 [ 3 TRED
2 Content delivery of the resource perscn 5 4 1| TR Y. - T G ThE
3 i Ehmurage students 1o ask questions ] 4 3 2 1
4 Was thete any element of crealivily 5 4 3 - T
= Sukject matter kncw&éﬁgﬂcnmmana on subject i 4 E 7 z i
6 Presented the subject clearly and B 4 3 2 i
B systematically
T Answered the doubls or quenes of the studentis 5 4. 3 i
8 Time managemanl 5 & | & | & I
G Woauld you recommend the instructor for other | 5 4 3 2 1
class
10 How do you rate the class overall? 5 4 3 2 1
TOTAL SCORE —— OUT OF 50

— 4 /,,m

Signature of student PRINCIPAL e‘é‘ i %
iy e Ma. FE -
[EHMCT) = N Dtlwuriun = g1

|
MahsEanea Saeinsd |r|F l:r! J ;. e



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

e MAHARAEHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
GG AND CATERING TECHNOLOGY
i TR (UG & I'G ~ Degree Programme)
R‘-’!L R ,.‘J}r"l 412 = €, K.M.Munshy Marg, Balirat Patil Chowk, Shivapmagar, 'une - 1.
%ﬂ,ﬁf " - 25676640 Cmail; msthmictipo@email.com . web site; msihmelirs.in
Date:
Student feedback on workshop/demonstrationlecture
NAME OF ORGANISATION . NECBA
NAME OF THE RESOURCE PERSON = Chied P r-r:]'; Cial

I"-.u"'.ll rr'r'h'.-.-ﬂ. I'l' (T llﬂ

MAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NG (INST.) . 209109

Pleasze circle the relevant score

Sr. Nl:r. CRITERIA ! SCORE
1 Introduction given of both (self and topic) | =5 4 3 2 ! 1
2 Content delivery of the resource persaon | 5 4 3 2 |1
F Encourage students 1o ask questions { _#.5 4 3 2 | 1
4 Vvas there any elemen of crealivity ,-’5 4 3 2 1
& Subject matter knsma_dgn.’cnmmand on subject 5 el 3 2 |- 1
& Presented the subjad clearky and :; A 3 2 |
systematically e !
7 | Answered the doubls or quernes of the students B A 3 2 1
8 Time managemeni 5 4 | 3 2 1
9 Wauld you recommend the instructor far other 5 A . 3 = [
10 T—::uidu y;:u rate the class overall? i3 E___ 4 3 2 1
TOTAL SCORE Uk OUTOFE0
==
Signature of studenl PRINCIPAL
PMACT)




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE )
I, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
TSR AND CATERING TECHNOLOGY
{(UG-& PG — Degree Programme)
ST 412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
it i ® - 25676640 Email: msihmctipodilgmail com , web site: meihmetrs.in

Cate:
Student feedback on workshop/demonstration/lecture
MNAME OF ORGANISATION : VEERA
NAME OF THE RESOURCE PERSON ! _&L&aﬁwa Ceerd
bl i g harJ

NAME OF THE EVENT

MNAME OF STUDENT . 1 T L

ENROLLMENT NO (INST.) : Cagles

Please circle the relevant score

Sr. No CRITERIA SCORE
1 Irtreduction given of both {self and topic) b 4 a3 2 1
2 Content delivery of the resource person g 4 3 2 1
3 Encourage students to ask guestions B 4 3 | 2 1

A Was thera any element of creativity ;5 4 3 2 1
5 Bubject matter knowledge/command on subject | 5 4 3 7 1
g Presented the subject clearly and 5 4 3 2 i
| systematically -
N Answerad the doubts nrquene-s of the students j, 4 | 2 1
8 Time management ' :g a | 3 1
9 Would you recommend the instructor for other | 5 4 3 2 1
class |
10 How do you rate the class overali? 5 4 3 2 1
TOTAL SCORE Jff
- E "EI T "’-ﬁﬂ!"ﬁ:'
Signature of student ... CIPAL g
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MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

%‘Fﬁ_ AND RESEARCH SOCIETY, PUNE
T MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
u (LG & PG — Degree Programme )

e 412 - ) KM MunshibMarg, BahiratPatl Chowk, Shivajinagar, Pune < 16.

- 25676640 Email: msihmctrsoffice/@igmail.com , web site; msihmetisin

Under The Startup and Innovation Cell of MSIHMCTRS (Degree) Pune, A Workshop on Introduction to
Convemence food for business prospect was Organized For SYBHMUT Students On 10th April 2023,
The workshop was conducted by Chef Raviraj Gai from Vecba Foods Services Pvi, Lud.
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Workshop on

Introduction to convenience food for
business prospect

Schedule

10 April 2023

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

vl

Organised by

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

and Catering Technology (MSIHMCT), Pune
About Institute:

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

first Masters Programme in Hotel Management in Maharashira and probably in India.
B e

i _
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The institute also regularly conducts Short-term programmes in Bakery, Cookery and

Hospitality Services.

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

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

TALK SESSION OVERVIEW

About Veeba Food Products Pvt. Ltd —

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

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

Raviraj has 15 years of experience worldwide,




