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, website: msihmcitrs.in

3.5.1. Number of functional MoUs/linkages with institutions/ industries in India and abroad for
internship, on-the-job training, project work, student / faculty exchange and collaborative research
during the last five years

INDEX
SR. .
NO. Particulars
I List of MoU / linkages and their activities
1 Rich Graviss Pvt. Ltd. ( MoU )

2 Rational (Loan Agreement) ( MoU )

Sodexo Food Solutions India Pvt. Ltd. (Food Production & F & B

3. Service &H.K.) (MoU )

4. DeAsra Foundation( MoU )

5. Only Great Food( MoU )

6. Naandi Foundation( MoU )

7. Malaka Spice( MoU )

8. The Pride Hotel( MoU )

9. Hyatt Regency ( MoU )

10. The Novotel, Pune ( MoU )

11. Maharashtra Tourism Development - M.T.D.C. ( MoU )

12 Coca Patisserie ( MoU )

Sheri- Patio and Casa ( MoU )

13.

14 Cocoon Hotel ( MoU )

15. Flairology ( MoU )

16 Saysha Holidays ( MoU )

17, Tama'r'é*fﬁé’u'?&@;perience Pvt. Ltd. ( MoU )

B ey b MARATEREE T Vel
2= ks Lol

7

S




Bhajipala, Pune ( MoU )

18.

19 AISSMS college of HMCT(Linkage)

20 Ritz Carlton, Pune(Linkage)

21 The Westin Pune (Linkage)

29 Poona Hotel Association (Linkage)

23, Yashada (Linkage)

24. C- DAC (Linkage)

25 Venkateshwara Hatcheries Pvt Ltd- (Linkage )
26 Dr. DY Patil HMCT (Linkage)

27, Abiz Kitchen (Linkage)

28 Symbiosis school of culinary art (Linkage)
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MolU and related activities with

Rich Graviss Pvt. Ltd
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MEMORANDUM OF UNDERSTANDING
between
Maharashtra State Institute of Hotel Management and Catering Technology (Centre of
Excellence for Bakery and Confectionery)
and
Rich Graviss Products Private Limited.

Objective of MOU - To develop students from the lower strata of society and induct

' 4 them into the mainstream of society by providing training on Bakery and Confectionery

so that they can be maore salf reliant and an asset to the society / industry. The course
will assist in capacily building for the bakery indusitry.

Salient features of the MOU

1) MSIHMCT to partner with Rich Graviss Products Pvi. Lid. To design, develop and
implement a short term Certificate coursa, Duration 2 months in Basic Bakery and
Confectionery.

. 2) The course to broadly cover
a) Equipments and Tools of the trade — use, care and Maintenance
b} Ingredients - categories and role
,E} Product line followed in medium scale bakerles

r;fz' A} Hygiene - personal and work area
s -"'

/ ,*;,/
i 3) MSIHMCT will frame a detailed syllabus with the RGFPPL team to finalize the terms
af the course.

(1 A
%, 0o ddor
Rich Graviss Products Pvt. Ltd. qi
(Formerly krsewn as Rich Hwalty Prodscs Pyt Lid,]
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Caring For Customer Like Only A Family Can

Role of MSIHMCT

@) Design the course structure i

b) Prowide Infrastructure support and amenities required for the course in terms of
Bakery kitchen, Classroom, Technical, Practical and Theoretical support,

¢) Provide teaching aids and faculty.

d) Conduct Assessments of the course and exams.

Role of Rich Graviss Products Pvt. Ltd.

a) Advertising in local f vernacular print media to popularize the course,
b} Spread the word with NGO's, Bakeries and Gowvt, schools aboul the course so
that there is a good enroliment h
¢} Rich's product (up to an agreed amount) for cansumption in training the students.
d) Rich's apron and cap to all students
) Rich's faculty to instruct the session on western cream cakes and desserts,
) Small tools as part of starter kit for students,
g} Placement suppor for students
{ hy Field visit to Bakery.

4) MSIHMCT and RGPPL will joinily issue the certificate of completion to students.

-
o~

e
: {/'/ 5) Course duration iz 2 months,

[!:".W‘*‘ﬁ} Each trainee to be charged Rs. 10,000/,

_-"'-

7) Copy right of training material — Training module and material issued by

MSIHMCT will not be circulated or copied for personal use without prior parmission

of MSIHMCT.
Rich Graviss Products Pvt. Ltd. "
(Farmarly kniwn a5 Bich Kmality Products Pyl Lid)

" i . . i ) O,
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8) Minimum batch would be of 10 students,
g) Indent for the course to be arranged through the coflege with their vendors.

10)The training arrangements can be terminated by sither parly with an advanced
notice of 1 batch,

For Rld%hsﬁndu:tﬂ Pwt, Ltd

Ashutosh Goel
GM Marketing

|

. Fur Maherashtra State Institule of Hotel Management and Catenng Technology and
m Bopiety's Moharashin Siate nstiuta oi Hetalhasagoment and Catenng

m {Centre of Excellence for Bakery and Confectionery)

Pvt. Ltd. 4y
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY, PUNE

412 - C, K.M.Munshi Marg, Shivajinagar, Pune — 16

LD Ao

A Contemporary World Cuisine Pop up

Name of the Sponsor: Rich Graviss
Date: 22nd March 2019 Date of the Event: 30th March 2019

Sr. Items Qty Regd. Remarks

1 Whipping Cream 20 Ltr _—
2. Cooking Cream 15 Ltr

3. New Gel 2 Tubs =

4. Truffle Base 6 Ltr

2 sweet Mate a4 Kg

B Buttercream IKg

We highly appreciate your contribution towards our institute and being
supportive to our endeavor

Principal
MSIHMCT
Shivajinagar. Pune - 16

3 rﬁ%
sy Mo, MaHGEE0IN P ‘?E:.
04, 11/BEf2043 =

%
ey

SAME



MolU and related activities with

Rational







Rationgl Ceoking Live Tie Up Proposal and
RATIONAL OVEN LOAN AGREEMENT

I/'We Maharashtra State Institute Of Hotel Management & Catering Technology 412- C, Senapati
Baput Rd, Shivajinagar, Pune, Miharashtra 411016, (“the User”), HEREBY ACKNOWLEDGE receipt
of an oven, the details of which are set out in the schedule hereto ("the Cven”) on loan from RATIONAL
INTERNATIONAL India Private Limited - of ("the Owner) for the period set out in the schedule and
acknowledge that the Oven is to be used and retuined in the premises detniled in the schedule 1 ("the
Property™) and in consideration of such a loan the User hereby!-

— b

ACKNOWLEDGES:-

) That the oven belongs 1o the Owner as the shsolute owner and that title to the Oven is retained by
the Owner ot all times.

b) That the Owner has & Registered office in Gurgaon by the name of Rational Intemational India
Private Limited (“Rational India™) having office at Unit 20 German Centre 12* Fioor Building
98, DLF Cyber City, Phase 111 Gurgaon 122022 and the Oven is imported in the name of the
Rational Internationn] India Private Limited and supplied to the User from thereon by Rational
International India Private Limited,

¢) The Owner's right at any time und from time to time, upon 48 hours pricr notice, to enter upon the

Progerty for the purpose of inspection and upon 30 days prior notice for purpose of removing the Cven
from the Property and detaching the Oven from the Property if it is necessary to do so.

AGREES:-
Whether or not the Oven is aftached to the Property that the Oven shall not form part of the Property
and shall be deemed to be sepurate from the Property and to be incapable of atlachment to the

Propesy.

UNDERTAKES:-

Not to create any charge or encumbrunce over the Property without giving the Owner prior notice in
writing and taking specific approval in writing and not to sell, lease or otherwise dispose of the
Property without first notifying the Owner and taking specific approval in writing from the Owner.

FURTHER AGREES:-

a) That the Oven will be used in accordance with the Owner's instructions and that the User will not
in any way tamper with the Oven or any mechanisma attached there to,

b To alfix and keep affixed to the Oven a clearly visible and legible notice that the Oven is the
Propenty of the Owner.

¢} To keep the Oven insured in the insured amount against all risks for loss or damage and to cary
public Kability insurance in the insorsd amounts, both for personal injury and property damage
covering the Oven and it's use.

d) To permit the Owner nccess to the Property to inspect and use the Oven.
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6.

[RATIONAL

e) To make good any damage coused 10 the Oven caused by negligence or deliberate acts by the
staff of the User.

f ThuUm:hnﬂphmEumﬁmiﬂsnmnmwsﬂmmrmuﬁmduﬂi:gﬂmmm“
10 the usage of Oven by the Owner. The relevant dates shall be agreed between the User and the
Dw‘amliunﬂMﬂhhmpnmﬁupanunmmgniulhnﬁlTh: apctenl duration of an
event M.nnmhwﬂlhhﬁwu:uisﬂﬂ*lﬂﬂﬂ ks, It shall be possible 1o agree variations 1o
this errungement if required.

g) mmwﬂmwumﬁalmnmmmmmmmu“ﬂ:mmm
approx, 1500 hrs until approx. Ilmm-Th:Emﬁwillmtﬂnnmmmmﬁmﬂm&m
wmtm#wzhmpimmmnmﬂnrmmhmﬂmﬁm;wm

h) ‘ﬂwUurﬂmﬂpmvidcnnrdﬁdﬂmuumﬂddnﬁnﬂhﬂmLmdinmiuﬂuﬂmﬁnhmt
mﬂiﬂghﬂhmﬂpdumumﬂyuﬂ.

i TIu:Usuuhullphnluuwmpfﬂﬁﬁnuﬂmﬂwur'sﬁmﬂfmmnmmw
of foodstuffs, The Owner's chef shall be permitted to park his company vehicle at the User's
facility.

I The owner shall relmburse the mrhpmhwmahlﬂm&wimwﬂ:wmmhﬁ
fur every 10 sessions.

k) Th#Ummuﬂheenﬁ!hdmmm:muﬂMwiﬂ free of charge during periods when no evenl
ks taking place, The UmuhﬂlmmmthnﬁmuuiuwilihhmﬂcdudlhdmmmdmmMu
by trained personnel and properly cleaned after use, exclusively with original RATIONAL care
and cleaning preparations, in secordance with tlie operating instructions.

)] Thnun‘dmm:nm:dhrmﬂm‘l[uwmpulhlnpluﬁnmdmbﬂumnﬁ!hmk—inw
entry. It s, however, the User’s responsibility to pratect e units against simple theft ("loss” of
the units without visible signs of a break-in) and the User shall be fully linhle for any damage
resulting from such simple theft, Th:UmﬂhnlInlmhnmpmﬁhlnmrnmmlmmdmmr
such units given on loon and shall not charge the Owmer.

) Within the framework n[thumuu]lrm:ﬂmmlmmkmkimlhnﬂmm undertake o record
W¢MMﬂmmmhmnmm1mﬂmmUl:r‘nmhﬂum;un
forms provided by us, o dnnﬂm:duuumuu-imﬂyhinﬁn].wmumwﬂ.

n) Both purties shall enjoy the right 1o give 15 days' notice of cancelation of this sgreement from the
end of o calendar month, Such written notice shall require no special form.

ACCEPTS
That this nrrangement may not be assigned or changed, us it is personal 1o the User

ACKNOWLEDGES AND AGREES:-

That the Owner may nt any time, whether during the period of the loan or afterwards, in the event
that the User defaulis in any of the obligations hereunder or being an individual becomes bunkrupt ot
has a receiving order made against him or compounds with his creditors or allows his goods to be
taken in execution in execution or being a company enlers into Hquidation (whether compulsory or
volusitary) save for the purpose of amalgamation or reconstruction or if a receiver is appointed THAT
the Ownier may, without demand or legal process, enter upon the Fmpﬂwmdtlhpme:nimnfmﬂ
mmv:ﬁuﬂvmmdﬂuUﬂrwﬂmmmﬂnuﬁdmw notice and 1o judicial hearing with respect
to the repossession of the Oven by the Owner.



7 DISPUTE SETTLEMENT:-

In cass of dispute belween the parties (Rotional International India Private Lirnited and Maharashira
State Institute Of Hotel Management & Catering Technology the parties reserve their right to approach
the lower court Luving jurisdicuon in Gurgaon.

The Period of Loan is from 1 Jun 201810 318t Masch 2019
GCHEDULE 1:  THE following nit and the following Rational Accesgories, which are the property of
the Owner, has been setup in the User's premisest

[E] Unit: | SCC WE 61 E bearing serial numbes ES151 7032577484
M Stand:] UG 2 stand article no: 60.30.328

Propysed by

..... l'} .Lo'j T!A...-.(‘ TETR (j

Mr. V¥ Coel

Maonaging|Dicestor

eational Ihternational indin Private Limited
Confirmed snd Accepted by

Authorized Signatory:

Maherashira State [nstilute O Hotel Management & Catering Technology Premier Automohbiles
412- C, Senaputi Bapat Rd Shivajimagar, Pune

Maharashira 411016




the details of wfﬂl:h are sec out in lhr.sdredm:a hereto [“u-a Oven”
INTERNATIONAL india Private Limvited - of {"the Owner) for the pﬂHﬂtw igthe s
acknowledge that the Oven is to be used and retained in the premises detailed in the s
Property”) and in consideration of such a loan the User hereby:-

» 1.  ACKENOWLEDGES:-

al WHMMmNmmmthmemmmﬁkh&mh
retained by the Owner at all Hmes,

bl That the Owner has a Registered office in n by the name
India Private Li Mhm*}m ice at Unit 20 Skostr Busir
Floor Bullding City, Phase lil rl 122 aned th C
uuennmanrmﬁ-mmnmﬁmmw

Hmnnhf MW

Fapa 1ol ¥



. Chwer access to the Property to inspect
e Tunnhunddnwd:mlpmdmhmu
f tive staff of the User.
fl The User shall been to use the connected units free of
purposes. The Usar shall assure us that the units will be handled wit
h}rh[ﬂﬂm"wpﬁpﬂwmme
care and deaning preparations, mimwmmmﬂm
Q) Tmarﬁuﬂw&n-mﬂmmmtﬂﬁm
inlndidm- Ttﬁ.wrtmuﬂrs

R o
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| RATIONAL)

The Period of Loan is from June_2079 to May.. 2022
Pro Eﬂﬂbﬁ" e s

Q_J

h__l’
Managi th:bur m J]i
Rational International India Prisate Lisnvitsd

'
9

Confrmed and Accepoed by

- BE15100.01
. Mfﬂinﬂl;usaft‘unxlngcenmr@mmmmh{m: LA
" Serimtna: 6151160427420 il

'Il'lsHtutE OF Hotel Management B Eh:rhg
#12-C, 2nd Floor
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'51 1016 Pune
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BATIONAL OVEN LOAN AGREEMENT

ifWe ~ Maharashtra State Institute OF Hotel Managemsnt & Catering Technology 412-C , 2nd Floor
Senapatl Bapat Rd, Shivajinagar Puna 411016 [“the Lser”), HEREBY ACKNOWLEDGE receipt of an oven, the
detalls of which are set out in the schedule hereto {"the Oven™} on loan from A AL INTERMATICMNAL
Iindia Private Limited —of {"the Owner] far the poriod set out inthe schedule and s ge that the
Oven is to be used and retained in the pramises detalled in the schedule 1 {"the Property”) and in
consideration of such a loaen the Usér herebny:-

1. ACENOWLEDGES: -

a) That the oven belongs to the Owner as the absolute owner and that titde to the Oven is retained
by the Qwner at all times.

b} That the Owner has a Registered office In Gurgaon by the name of RATIONAL international India
Frivate Limited, Unit No. 607, 6th Floor, Worldmark 3, 3ector 65, Gurgaon, 122018 Haryana, India,
And the Oven is imported in the name of Raticeal international indi@ Private Umited and supplied
o the User from thereon by Rational International indi Private Linvioed,

£l The Owner's right at any time #nd from time to tima, upon 48 hours prior notice, to enter upon
the Property for the purpose of removing the Oven from the Property and detaching the Oven
from the Property IEit is necessany 1o do so.

d] That the oven will be used anly for demonstration purpeses whether for demonstration display ar
demonstration cooking and in any case, It shalt not be used for commercial purposes:

2.  AGREES:- .
Whether or not the Cwen is attached to the Property that the Oven shall not form part of the Property
and shall be deemed to be separate from the Property and to be incapsbie of attachirent to the
Property,

3, UNDERTAKES: -
Mot to create any charge or encumbrance over the Progerty without gving the Dwrer prior notice in
writing and taking specific approval in writing and not tosell, lease or otherwise dispose of the Property
without first notifiying the Owner and taking specilic approval in writing from the Owner,

4.  FLIRTHER AGREES: -
4} That the Oven will be used for demonstration purposes anly and in accordance with the Owneor's
nstructions and that the User witl not in any way tamper with the Oven or any mecharsms
attached thers o,

b} Toaffixend keep affived to the Oven a clearty visible and legible notice that the Oven is the Property
af the Cwner.

_' c) Tokeeo the Oven insured against all risks for loss or damape and tocarry pubdic liability insurance
in the insured amoonts, both for persomiz] Injury and property damage covering the Oven and ity
L

= Pt § il §




(RATIONAL)

d) Topermit the Ownef aceess tothe Property 1o inspect the Dven, i

¢] Tomake good any damags caused tothe Chiten caused by negligence oF deliberate acts by the stalf
of the Lisar,

f) The User shali be entitled to e the connecied units free of charge for demonstralion PUrposes.
the User shall assure us that the units will be handied with dus care and attention by trained
personael and properly cleaned after use, exchusively with priginal RATIONAL care and cleaning
preparations, in accordance with the cperating instructions,

gl The units are tovened by the Cwner's MsWrance policy against fira and theft through break-in and
sntry, It is, howeyer, the User's responsibility 1o pratect the units againgt simple theft {"loss" of
the units without visible signs of & break-in) and the User shall e fully liable for any damage
resulting from such simgple thaft. The User shall ako be responsible for normal wear and tear of
such wnits given on loan and shafl not charge thi Cwner,

hi ‘Within the framework of the annualty conducted stockiaking, the User shall undertake to recard
the current stocks of goods awned by the Cwner il located on the User's premises using the
forma provided by us. to slgn these documents as legally binding, and send them to U

i Both parties shall enjoy 1he right to give 15 days’ notice of cancelation of this agreement from the
end of a calendar month. Such written potice shall requlre no special form.

ACCEFTS
That this arrangement miay not be assigned of changed, as it s persana! to the Lfrer

ACKNOWLEDGES AND AGREES: -

Thigt the Dweer may at afy Ume, whether during the period of the loan or afterwards, in the event
that the User defaults inany of the ohiigations hereunder or being an individual becomes benkrupt o
has a receiving ordes mde:!-plmrhimmmmpnum with his creditors or aliows his goods o ba taken
in execution in expcution or being @ company anters imo liguidation [whether compuliory of
wnluntany) save for the purpose ol amalgamation or reconstruction or if & recetver is appointed THAT
tha Chamar miy, without demand or legal process, enter LpON tha Property and take possession ol ard
ramove the Oven and the User waives afy and all rights to noticg and to judicial hearing with respect
te the pepossession of the Owven by the Owner.

QISPUTE SETTLEMENT: -

n casa of dispute between the parties {of Rational tnremnational India orivate Limited (“Rational india”}
having office RATIONAL international India Private Limited Unit 601, 6th Floar, WorldMark 3,
Secror-65, Gurgaon, 122018 Haryana, india and Maharashira State Institute Of Hotel Management &
Catering Technalogy 412- C, 2nd Floor Senapati Bapat ad, Shivalinagar Pune 411016. Parties reserve
thir right to approach the lower cort having jurisdiction in Gurgaon.

Pagu Tal 3



The Period of Loan is fraim Februany 2021 7O March 2023
SCHEDULE 1: THE following unit and the following Rational Accessaries, which are the property of the Cwner,
has been setup in the User's premises: i
]*
SLNOD Article Description Serial Number Quantity
i
1 CB1ERRA.DOCO300 ICoenbi Pro 61£ E615120032818157 o1 gry
2 BE18100.01 SelfCookingCentesr™ G1E EE15119042744200 01 QTY
Proposed by
“d'“*“l e S = L V) '
e W 0%
Managing Director ' FEA D DP;
Ratharial | tional India Private Limited Rational Internatianal India Private Limited
(" % ] n'_l',-.’ P T

Confirmed and Accepted by

Authaorized Signatory
Makarashirs State Institute Of Hotel Management & Catering Technology 412- C, 2nd Floer Senapati Bapat
Rd. Shivalinagar Pune 411016 Catering.
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WAHARASHTHRA STATE INSTITUTE OF HOTEL MANAGEMENT ANDCATERING TECHNOLOGY AND RESEARCH
SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
#12-C, K. M. Munsti Marg, Bahiret Patil Chowlk, Shivaginagar, Pune— 16.
W - 25676640 Email: msihmetrsoffice @ gmail pom, websiie: msihmitrsin

-

Rational Oven Demo 2023
Type of the Event: Demonstration  workshop

Date of the Event: 3™ March 2023,

Dhjectives:
o Tocreate understanding about usage of Rational oven among the students.
= To familiarize the various funcrions available in the oven.
e Toenlighten the students with the technobogical advancements in the kitchen.
» To highlight the role of an R&D chef and introduce it as a career opportunity.
 Orrganised By: Food Production Department

Event Mr. Chintamani 5.
Coordinator
Venue R Kitchen Time / Duration (4 hours
Taotal Number of | Stadents Faculty Non-Teaching
Participants 5
1
Event Details A demonstration on efficient use of Rational oven was organized for the studemts of

gpecialization in food production department. This session introduced various features of
the oven as a crucial equipment in the kitchen,
Type of Learning Outcome (Tick the appropriate option)

Contextualization | Praxis and Critical Research Soft Skills

of Knowledge technigue Thinking

Learning The stdents got an experience of various methods of cooking food in the oven like |
Outcome steaming, braising, erilling, ete, The students were introduced to combination cooking as a

technique. They were taught the conversion of an oven as a dehydrator or a proofer etc.
Moreover, the students could interact with the R&D chefl of the company.

Mapping of the eveat with PO and CO Program Outcome
Subject Subject P lP|P|P|P|PF |P|P|P|F |P |P
possi Hanjm Course Outeome |, 15 |3 |4 |5 |6 (7 |8 |9 |10 (11 [12

o Va7 Vi "

Enclosures:

- . i zialss

s Attepdance Sheet

s 360 Feedback

e Photographs of the cvent
Hamgmi Sign of Event Coordinator e e ediic) _:___‘.:-:_-h_: -

| " MAHIERIPTE, '

L R ]

Dr. Seemd Zagade




MAHABRASHTRA 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 — €, KM MunshiMarg, BahimtPai Chonds, Skivnjinagar, Fung — I6,

=P - 29676640 Emall: msdimetrsolfice Gemail o , web ase: nesihemeirsin
ATTENDANCE FOR RATIONAL DEMO CONDUCTED ON 3™ MARCH 2023
SR, NO | ROLLNO NAME REMARK
| 202004  |Atar Afroj
2 202005 Babar Atharva &
3 202007  |Barangule Sanika P
4 202008  |Bhegade Parth p
5 202012 |Borate Dhirsj A
i 202013 Borawake Abhishek P
7 202017 Chaware Prajwal A
8 202021 Deepake Sandesh P
G 202032 Cratkwad Pandurang A
10 202034 Gaikwad Shrevash P
11 202042 Cude Rutwij A
12 202045 Hundiwale Yaishnavi P
13 202046 |Jadhav Atharva P
14 202047 Jadhay Sakshi P
15 202048 Jalgi Siddhi P
16 202050 [Toshi Javesh P
17 202053 Eamble Dayanand A
18 202056 Eanade Sakshi P
19 202058  [Kathe Sauray A
20 202059 Eetkar Mihir P
£, 202070 |Lokhande Suchita A
P 202072 Mandavkar Revati P
23 202076 More Yash A
24 202077 Mulik Anija P
25 202078  |Nadaf Taufeeq
26 202081 Nijampurkar Amey P




27 2012083 Panchwagh Sahil P
28 202084 Pardeshi Mandar P
29 202087 Patil Utkarsh A
30 202088 Patil Vaibhavi p
3 202089 Patil Vedant A
32 202092 Pawar Somesh P
3 202093 |Pawar Sourabh x
id 202095 Pisal Vedant P
33 2020101 Sahsrabudhe Om A
36 2020102 Sante Suddharth F
37 2020704 Sarsar Mirmiles P
38 20201035 Sartape Yaishnavi P
19 2020106 |Sathe Tejas P
40 2020107  |Saihe Yukta P
4] 2020109 Sharma Sahil A
42 2020014 Shinde Aditya P
43 2020118  |Swami Kaivalva A
d4 2020122 Tikhe Mukia P
45 2020123 [Tome Nachiket A
45 2020124 Tuksheti Shubham P
47 2020126 Tupkar Vaishnavi A
48 2020135 |Kumbhar Shubham P
40 2020138 [Wagh Aulya P
S0 2020139 [Dhore Omkar A
- , % -~ . i
C/)y F fag Ko MAHSER TN UL

Signature of the Faculty Incharge
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MoU and related activities

Sodexo
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sodexo

Ms. Anita Moodaiar QUALITY OF LIFE SERVICES
Principal

UG B PG =HMET
MSIHMCT,
Pune

Dear Ms: Maoodaliar,
Sub: Ganeral Guldeline for use of COE

It is our pleasure to reinitiate our association for the use of your Institution for training our
employess, Please flod below the general guidefine for the use of your institution a5 a Centre of
Excellence.

1) The facility in terms of infrastrecture and skills of staff will only be use to impact planned
training interventians the employees of Sodexo in Pune and ROMG region,

2] Training plan and calendar will be communicated tovou ot least 15 days in advance.

- 3} Each communication will be specific with regards to requirement {infrastructure, AV
support, Tralner Support, content Support and support of lab Assistant)

4] The specific communication mentian in point number 3 is 1o facilitate the raising of the
inviice past completion of the training pragram without any disparity in opinion.

5] Al Invaloe raised after completion of the program will be settled in accordance to policy
followed at Sodexo.

6] The regional trained will take into consideration the academic requiremeant of the institute
before planning the training program.

71 The Regional Trainer would give at minimum 3 day notice before cancelling any program. No
invoice should be raised if the sald time line adhered to.

B} The Heglonal Trainer will ensure that all participants follow the rules and regulation of
PASIHRLT.

g} The Regional Traimer-will inform at least 3 days in advance the specific requirement Tor
Food/ Beverage and also share a copy of the attendance sheet after the completion of the
training,

169) MSIHMET will support Cullnary Training program in terms of arranging the indent through

= their vendars, at the same rate a5 glven to FMSIHMCT. (indent requirement will be share by
Reglonal Traingr 2 days prior to program). The invaice for the same needs to be raised on
actual,

11) The Training arrangement can be terminated by either party with an advanced noite of 1
maonth period citing the reason for the sama.,

12) Pleass find attached the copy of agread terms and conditions.

13] The Validity of this agreement will be till 31" August 2019,

Thank you

Yours Sigceraly =

For Sodexn Food Solutions indla Private limited i :mqg;qm;ﬂ |
o Rmrofeer, gt-411 016 |

Gaurish W M-EEI.IJJ,M.LE

Ganeral Ma r=Learning & Develapgmant
f'?
m}’\rﬁdﬂu Foid Salutsons Fndin Prisate Limited ‘____,.--"""jl

‘f‘F‘FEEI‘E!ErEH O
151 fioar. Gematar Corerencal Complew: Romehandra Lone Edtn, Eonchpadd, Moigd (Wesil Mumbo = 500 64, nds

Tol #8071 32 L4401 L4307 | Foae +97 22 &&21 &422 | CIN U999 HT 98 TC0EZSET
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s sodexo
M=, Anita Moodliar QUALITY OF LIFE SERVICES
Thie Principal
UG & PG = HMCT
MSIHMCT, Pune

Dear Ma. Moadliar,
5ub : General Guideline for use of COE

It is our pleasure to reinitiate our association for the use of your institution for training cur employees.
Please find below the general guideline for the use of your institution:as a center of Excéllence.

1} The facility in terms of infrastructure & skills of staff will only be used to impact planned tralning
interventions the employees of Sodexo in Pune and ROMG region,

2} Training plan & Calendar will be communicated to you at least 15 days in advance.

3} Each chmmunication will be specific with regards to requirement (Infrastructuse, AV, Support,
Trainer supgpaort, Cantent support and support of lab assistant.)

- 4] The specific communication mentioned in point no. 3 s to facilitate the raising of the invoice post

completion of the training program without any disparity in opinion.

5] Al involces raised afrer the completion of the prograrm will be seitled in accordance to policy
followed by Scdexo,

6] The regional Trainer will take into consideration the academic requirement of the institute before
ptanining the program,

7] Tha Regional Trainer would give at minimum 3 days notice before cancelling any program. No
Invoice should be raised if the said timeline is adhered to.

8] The Regional Trainer will ensure that all participants follow the rules & regulations of MSIHMCT.

8) The Regional Trainer will inform at least 3 days in advance the specific requiremeant for
Food/Bevérage and also share a copy of the atténdance sheet after the completion of the training.

10} MSIHMET will support Culinary Training program in terms of arranging the indent through their
vendors, ot the same rate as given to MSIHMCT, (indent reqguirement will be shared by Begional
Trainer prior to program ). The invaice for the same needs 1o be ralsed on actuals.

11} The training arrangement can be terminated by each party with an advance notice 'of 1 manth
pericd citing the reason for the same.

= 12} Please find the attached copy of agreed terms and conditions,
13] The validity of this sgreement will be till 1* Sept. 2020

Thark You

Yours sincerely

For Sodexo Food thﬂnﬁ'!iw'iau Limited

|III
g

Shreva Gip N i

' o, 3, I, TE.pEE A
Regional Head {Human Resources | (5t
(H‘“’ ' feraral =17, T-¥9909%.
o e AT B s
j_"'ﬁ'h"_ ::a":ﬂ.!‘.'.:l.' -='.l-'f-.:'l:3l.'-' iTions rfsa Privgte Lirnai=g E:r..m' ‘E"q__.}ﬂf?'_‘.;_l_!.?;-"? |
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———— sodexo

QUALITY OF LIFE SERVICES
13.10.2021

o,

Mz, Anita Moodliar
Primcipal, UG & PG - HMCT
MEIHMCT, Pune

Dear hMs. Moodliar,

Subject : Genaral Guideling for use of COE

It &8 gur pleasure to relnitiate our assacation for the use of your institution for traming cor employees. Pledie find below
the general guideline for the wse of your institution a5 a center of Extellénde.
1] Thefacility in terms of infrastructure & skiis of ctaff will paly be used to impact planned training interventions he

— employess of Sedoxa I Pune and ROMG reglon.

I} Tralning plan & Calendar will be comrmanicatéd ty you ot kaast 15 days in advanos.

3} Each communication will be specific with regards te sequirament {Infrastructure, AV, Support, Trainer sugport,
Content supgort and support af lab assistant |

4} Thespecific. communication mentioned In point no. 3 s to Facilitate the ralsing of the invpice post completion of the
training program withaul any disparity in opinion

&) Al iryoices rais=d alter the completion of the program will be settled in accordance ta policy followed by Sadesa

61 The regonal Traines will take into consideration the academic requirement af the institute before glanning the
grogram,

71 The Ragional Trainer would ghve at minimem 3 days notice before cancelling any program, Ma invaice shauld be
raiged i the said timeline |5 adhered to.

Bl The Regional Trairies will ensure that-all participants follo the rules & regulations of MSHMCT,

9] The Rogional Trainer will inform at least 3 days in advance the specific reguirement for Food/Baverage and also
share a copy of the attendance sheet after the completion of the training.

18] MSIHMET will suppart Culinary Trainimg program in tecms of armanging the indent through their vendors, al the
LHMmE rate & Eiven 1o MSIHMCT, {indent requirement will be shared by Regional Trainer prior to program). The
invaice Tor the same needs (o be ralsed on actuak.

11} The training arrangement can be términated by sach party with an advance notica of 1 month parad citing the
reason far tha same,

12} Please find the attached copy of agreed 1=rms and conditions

13} The validity of this agreement will be til 1% Sepi 2022

Thank You,
Yours sincerehy

Sofexo india Senices Frivato Lamsted

iForrmerly Kntwin as Sodexs Fnﬂ“l‘.-‘t-ﬂjllwl.lﬁeﬁimlltﬂl

RAegistered Ofice: [ R —

17 Flone, Gemstar Commercial CorBtER) il iahanbaly 2 o, Kandipada, Malad (W), Murmibai - 800064, Indis.
Tel.: 491 72 4421 4421 | Faw: 481 HﬂiﬂmHHlﬂﬂ-lPTﬁﬂlHH

WA EOE R0 Lo |

.ﬂIr g.{ g
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i e | sodexo

QUALITY OF LIFE SERVICES

bz Aqitn Moodlisr
Principal
UG & PG —1MOT

M

SIHMCT, Pune

Denr Ma. Moodliar,

pul | il [COE

is our pleasure to extend our assaciotion funtser for the e of your Insfituthen for training our emplovee of 1, K &F.

B, service Department us well, Please find bellow the general guidelines for the use of your Fnstitution s 2 Centre nf

Excelence,

1} The facifity in terms of infrastructure and skills of stafl will only be used to impadt planned training Interventions the
employes of Sodexs in Pune and ROMG region.

2} Training plan and Calendar will be communicated to you at least 15 days in advance.

3} Each communication will be specific with regards 1o requirement (infrastructurs, AN, Support, Traines suppors,
Content support and <uppart of lab asskstant)

4] The specific communication mentioned in paint an 3 & to facilitate the raising of the invosce post completion of the
training program without any disparity in opinken.

51 Albirvoice raised after the completion of the program will be Lettled in accordance te policy follwed by Sodexs

&) The Regional Trainer will take imto consideration the academnic requirement of the institution before planning the
program,

71 The Regional Trainer woold give at least minfmum of 3 days’ notice before cancelling any program. Mo invaice
should be ralsed If the said timeline is adhered to,

B} The Regional Trainer will ensure that sl participants falow the rules and regulations of MSIHMCT.

3] The Reglonal Tramer will inform at least 3 days In advance the specific requirement for Food / beverage @d slio
share a copy of the attendance shoet after the completion of the training.

10} MSIHMECT will support Training Programs in the following deparuments — Housekeeping and F & B sendce, The
training program would Include arranging the deaning agents and miscellanoous materials and thraugh their
wendors, at the same rate as given to MSIHMCT, [Requirermnent will bo shared by Regional Trainer prior to program),
The imoéon for the same needs to ba raised on actuals,

1} The training arrangement can be terminated by sach party with an advance notice of 1 menth period chting the
reaton for the same. '

12}  Please find the attached copy of agreed teima and conditions.,

13} The validity of this agreemeant will be 19 lanuary 2022 ta' 319 December 2033

Yours singengly

Karihik Musilamnni
Feglonal Hesd (Human

odexn Indla Sendces Private Limitad

Ve

or
3
L

v

rly Known a3 Sodexs Food Solitions India Private
rted) Registerad Offics:
Floor, Gemstar Commercial Complex, Ramchandra Lane Extension, Kanchpada Malsd (W1}, Miumbal = 400064

dhia.

Tel: #5122 4421 4471 | Fax: 481 22 4471 3437 | CIN: LI99999NH 19948 TOOR 543
Wl Sodena com



Culinary and F&B Service training program on 15th October
Inbox

LAWANDE Abhijit Tue, Oct 4, 4:33
AN (3 days ago)

to e, MASILARARNI
Daar Sir,

As discussed with you over the phome, we would like 1o conduct the Calinary and F&B Sennce
trainings at institute on 157 October 2022,

The topic and menu for culinary program will be same as planned last month — Snacks, Short Meals
and Sandwiches We will need your faculty to conduct ths fraining -

For FEB Service we will require '|I'|JLI.I FA&B Lab snd Classroom with prujal::tur for d howrs, 1will conduct
the F&B semnvice session . g

Plaaza confirm from your side 50 | can send oul inviles to our sites.

Thanks & Regards, d ;
Abhijit Lawande

Manager - LAD

Sodexo India Services Private Limited.

1" Floor, Bhansali Housa, Opp. Titan Showrodm,
Abowa BLUE DART, J M. Road, Bhamburds,
ahivali Nagar, Pune =451 D04

Mobile: +81 8370951370

abhijit lawandef@sodexo. com.
Sodexo: World leader in Quality of Life Services - www, sodexa. com

Plesza click to hilps ihtconnect in sodexonet comfaccasely @

4 Yy T 9|10
Sadexo lawnches Access HR' - a Oigiizalion infaiive MHM “

u ¥
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHMOLOGY AND RESEARCH SOCIETY, PUNE
Fiime MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
Gﬁ(i: AND CATERING TECHNOLOGY
(LG & PG — Degree Programmne
i 412 - C, K. M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
- 29676640 Emmuil: maihmetssolficeimpmail.com, web site: mahmetrain

REF: MSIHMCTRS/SodexoBili2022/ 1238 Date: 10.11,2022

Ta,

Sodexn india Services Private Limited,

2nd Floos, ACE Apariments, Opp.Titan Showrsom,
Above BLLIE DART, J. M. Road, Bhamburda,
Ehivaji Magar, Puna - 411 004

{Kind Attention - Mr. Abhijit Lawande)

SBub.: Bill for the Training Programme for Food Production Depariment conducted on
15" October 2022,

Diear Sir,

Foliowing are the charges incurred for condueting training programmea on 15® Octaber 2022 as
par the agreed terms and conditions, .

MNo. of Participant.
Attended Mirsmum Guar,

09 10

Details PH'E_:_ﬂIg:j_Eg_rll, Fer day Total Charges (Rs.)

Lab charges with Rs. 500~ 5,000/

| faculty for & hours I

Lab attendant charges Rs. 275 2750

" Tea [ Coflee Charges Rs. 16f- 144/- |

Indent cost CBe3a)-

Feedback form i 18 pages x Rs. 2% 360

Photocopy Charges

Grand Total | 15,388.-

Kindly process the above at your earliest

Thanking you,
Principal
o PRINCIPAL
Eg%f 2 {LélG -5
Wyrr =ahia Stafs Irv-:.l..'u!edi-ﬁ:l-lq-.l
FII.‘ 5:||-, ?I-_Ii:_l:l:r_; :Id :r "'-..; NG Tech

e -411 015



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

s MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
%ﬁ( AND CATERING TECHNOLOGY
(UG & PG — Degree Programme}

e 412 - C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
/- 25676640 Email: meihmotrsofficei@gmail.com, web site: meshmetrs.in
REF: MSIHMCTRS Sodexo/Billi2022N255) Date; 10,11.20:22

To,

Sedexo india Services Private Limited.

2nd Floor, ACE Apartmenils, Opp Titan Showroom,
Above BLUE DART, J ‘M. Road, Bhamburda,
Shiveji Nagar, Pune - 411 004

(Kind Attention - Mr. Abhijit Lawande)

Sub.: Bill for the Training Progtamme for Foed & Beverage Service Depariment conducled on
15" Oclober 2022

Dear Sir,

Following are the changes incurred fer conducting training programme on 15" Oclober 2022 as
per the agreed terms and conditions. .

Mo. of Participant
Aftended Minimum Guar.

14 10
Details Per participant, Per day Total Charges (Rs.)
Lab charges without 1,0004-
faculty for 4 hours

% | Lab attendant charges Rs. 275/ 2750
E‘E!.'ﬂ*?ﬂ! with AV GO0
Tea [ Coffes Charges Ris. 16/ Z241-
Indent cost 7,000/~
Feadback form 28 pages x Rs, 2/- S5l

Phetocopy Charges
Grand Total 9 155{-

Kindly process the above at your garfiest
Thanking you,

h

Principal
7 TR mncieaL

% (UG —PG)
ol hira Slale Insfitlute of Hobed
Vianegement & Catering Technology

LB
x

Shivislinagnr, Puna ~ 411 016




Culinary and F&B Service training program on 18th
March 2023

ianx

Lawande, Abhijit Thu, Mar 2, 2:43 PM
(2 days-ago)
to me, Vedavathy, Sunit

Dear Sir,

As discussed with you over the phone, we would like 1o conduct the Culinary and
F&B Service tramings at institute on 18" March 2023

“The topic and menu for culinary program will be communicated to you soon, We will
need your faculty to conduct this training

For F&B Service we will require your F&B Lab and Classroom with projector for 4
hours. Sodexo will conduct the FEB service session.

Please confirm from your side as well so I can send out invites to our sites,
Thanks & Regards,

Abhijit Lawande

Manager - LAD

Sodexo India Services Private Limited.

™ Fioor, Bhansali House, Opp Titan Showroom,
Above BLUE DART, J. M. Road, Bhamburda,
Shivajl Nagar, Fune - 411 004

Mobile: +91 9970051370

abhijit.lawandef@sodexo.com.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLNE

e%a MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
w AND CATERING TECHNOLOGY, (UG & PO — Degrie Programime)

412 . R Munshi Mare, Babivar Fanil Chowk, Shivajinagar, Pune— 16,
B - 250Tht40 Email: msihmctrsotTicedigmail.eom, web'site: msihmctrs.in

REF: MEIHMCTRS! SodexoBil 2023123 ¢, Date; 03.04.2023

Ta,

Sodexo India Sendices Private Limited

2nd Floor, ACE Aparments, Opp Tilan Showroom,
Above BLUE DART, J, M. Road, Bhamburds.
Shivaji Nagar, Pune - 411 004

(Kind Attention - Mr. Abhijit Lawande)

Sub.; Bil for the Training Programme for Food Production Department conducted an
= 181 March 2023, '

Dear Sir,

Fallowing are the charges incurred for conducting training progremme on 18" March 2023 a5
ger the agreed ferms and conditions.

No. of Participant ’ -
Attended Mimmum Guar.
ol 10
Details Per participant. Per day | Total Charges (Rs.)
Lab charges with Rs 200/ 5,000
 faculty for 8 hours
Lab-atterdant charges Ra. ITEL- 275~
Tea/ Coffee Charges Rs. 164 144/
o Incent cast 4 504/
Feadback form 36 paoes x Re 2~ T2l
Photocopy Charges
Grand Total ©,995/-

Kindly process the above at your eailiest.
Thanking you,

e

Dr. Searma Zogaie PAL
,.ﬁa"i rincipal ug —Pc)
-ﬁﬂr gharaghira S1ate inatiute. of Hotel
dansgrment & Catering Technology
Shiva[inagar, Pune ~ 411 016




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHMNOLOGY AND RESEARCH SOCIETY, PUME

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY (UG & PO - Dezree Programme)
412 = C, KM Munshi Marg, Bohinit Patil Chowk. Shivapnagar, Mane - 16,

B 25670040 Email: méihmetrsofficeddigmail.com, weh site; msibmetrsin

REF: MSIHMC TRS SodexoBill2023 AF 5 Do 03042023

To,

Sodexd India Services Private Limited

2nd Flegr. ACE Aparments, Opp.Titan Showroom,
Shivaj Magar, Pune - 411 004

(Kind Alention - Mr. Atzhlfit Lawande)

Sub.: Bill for the Training Pragramme for Food & Beverage Service Depariment conducied on
18" March 2023

Dear Sir,

Faollowing are the charges incurred for conducting training programme on 18" March 2023 as
per the agreed terms and conddions

No. ol Participant
Attended Minsmum Guar.

15 1] . :

. Details __Per participant, Perday | Total Charges (Rs.)_
Lab charges without 1,000/~
faculty for 4 hours - P
Lah sttiendant charges - Re 275/ 2758
Clasersam with AV &00r-
Tes / Coffea Charges Rs. 164 2401
Indert cost 5,000/
Feedback farm B0 pages x Rs. 2~ 1207
Photocopy Charges

Grand Total 7.235/-

Kindly process the abowve al your earliest.

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

&

PUME

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY (UG & PG — Degree Programme)
A12 - C, KM MunshibMarg, BahimaParilChowk, Shivajinagar, Fune — 16,

W= 2A6TER0 Email: msihamcrofficesipmai L.eonk , welb awemsihmetrs.in

TRAINING PROGRAMME ATTENDANCE SHEET FOR SODEX(O STAFF

Muonth Dec-21
Topic Bazic Indian Gravies
Dage |8-12-2021
Emp Antended 13
Sr. | Employvee
No. | 1D Emplovee Mame Desiznation Site Name
I | SEGT56 Bhagat Swain Agsistant Cook Atlas Copo (India) Ltd-Pune
2 ST Tarun Kumar Pal Senior Cook Bapsj Awio Lid = Gh = Pune
3| 50071950 Prashant Rajesh Teloote | Cook - Pantry Bapny Auio Ltd - Pune Fs
4 | SMTE215W | Bhupesh Kamar Gupta | Assistant Cook Cadence Design Systems - Pune
5 Clo2029 Javed Hamdar Shoikh Cook Cipla - Pune
61 10I03RS545 | Rukmal Daimary Assistant Cook Muwgi - F5 - Pune
Gangasazar Anond
7| SN9IEIS Shankpale Associmte - Bakery MMuwei - F& - Pune
8 | C124680 Kumar Manohar Shinde | Chef De Partie Orsho Media Imemational
0| CIATTT0 Shantu Kumar Ghumtva | Chef De Partie Disho Media lmemation:l
Assistant Cook -
L0 | SP08T524W | Gopinath Sahoo Indian Sk Guest House-Pune
11 | SOOTES80W | Ajit Singls Assistant Cook Tel - Dighi = Pune
Dhananjay Pandurang
12 | SO04T7046W. | Gaikwid Senior Cook Tech Mahindra Limited-Fs-Pune
Sunil Makhatmal
13 | SO0764640 Sharma Sons Chef Tetrapak India Pyt Lid-Fs-Pune
14| 1010382480 | Ganesh Nathu Ahire Commi-1 Bakery Terrapak India Pvt Lid-Fs-Pune
15| §O10382671 | Vinod Bhupat Lal Senior Cook Wipro Ebe-Fs-Fune
16| 1010383068 | Amil Soni Helper - Kitchen Wipro Ebc-Fs-Pune
171 1010384508 | Aanand Jagdish Paswan | Sr, Cook Wipro Ebe-Fs-Pune
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MAHARASHTRA STATE INSTTTUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH S0OCIETY,

FLME
f&""“i: MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
é £ AND CATERING TECHNOLOGY (UG & PG — Degree Programme)
o 412 = C, K.M Mumshibbarg, Bahirst PoilChowk, Shivajinagur, Pane - 16

W - 15676840 Email: msibmetreoiicefiamail.com , web siemsihrsrzin

TRAINING PROGRAMME ATTENDANCE SHEET FOR SODEXO STAFF

Topic Orbental Cuising

[rate 19-03-2022

Emp Artended )

]?,: Emp Id Emp Name Designation Rite Name

Mavur Shankar

_T- 1010380633 Mazire Aussistant Cook Bvluwei - Fs- Pune
V) CioigTa Prem Koumar Assistant Cook Muwei - Fg - Pune
3 Cl27148 Bakhurwar Singh | Cook Cipla - Pune
4 SO090GES Vineet Kumar Senior - Chef-De-Partie | Tetrapak India Pyt Ltd-Fs-Fune
5 S00T7E39] Hmﬂ;ﬁt Singh Helper - Kitchen Tetrapak India Pvi Lid-Fs-Fune
i SO0B4EED Swapnil Eknath Assiigant Cock Fml Sr, Officers Canteen Akrudi
Salunke Fs
i Re-Fs
7 | S0099264 | JayantaSarkar | Cook ﬁfs'::' e Laapiial S 1
: I Mudhol Hospinal & Re - Fs
§ | S0009267 | Pankaj Dey Assistant Cook o bl Reset
Bhagidat seith kf Guest House-Pune
o C18a7Ts Hiandats Kslodl Sonior Cook SkFGue crse-Pun
i e
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MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY,

PLME
{_Ei-l' ", MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
g F& g AND CATERING TECHNOLOGY (UG & PG — Degree Programme)
e 412 - C, KM Munshidarg, Bohirnt PailChawl, Shivginagar, Pung = 1,

- 220 ThEH Emaill pesilimetiselDeesite nimloos . webs site:isalimelein

TRAINING PROGRAMME ATTENDANCE SHEET FOR SODEX() STAFEF

Month Jun-22
Topic K itchen Helper Upgradation Program
Drate | 8--20022

Emp Anended f

::;" Emp ID Employee Mame Designation Site Mame

Fradeep Madhoray

1 | 50085959 Panchbudhe  Assistant Cook Adani Power Tiroda

2 | 50034347 Sukdeb Sarkar Assistant Cook Gme- Goa

3 | 50078590 Prakash Sarkar Kitchen Helper Gmc - Goa

4 | 50045499 Utpial Biswas Azsilant Cook Bajaj suto Lid - Chakan - Pune
Aniket Dhanaiji -

5 | 500106298 Kalukhe Helper - Kitchen Bajaj Auto Ltd - Chakan - Pune

© | Kanchan kumar |
6 | SOO7EE00W Paswan Assistant Cook | Bridgestone - Chakan - Pung
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SQCIETY,

PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY (UG & PG — Depree Programme)
13 =, KM MurshibMorg. BolimiPasilChewsk, Shivajmagar, Pure — 15
B - 2567000 Email maihimorsadfice @ pmail com , wels sife:msihmcos. i

TRAINING PROCRAMME ATTENDANCE SHEET FOR SODEX () STAFF

Maonth Det-23
Topic Short Meals, Snacks and Sandwiches
Dragg 15-10-2023
Emp Attended 8
Emp ID Emp. Name Designation Kite Name
SO066490W | Balirom Bhaewan Pethkor | Eitchen Helper | Bagag Ao Lid - Gh - Pune
SO0864TOW | Sukanta Sarkar Kitchen Helper | Bajaj Auto Lid - Pune Fs
C147867 Sumnil Lahanu 1'_‘|1E_|I1._r§m l_f:itvr.hfn Helper | Bajaj Auto Lid « Pune Fa
| §00120724 | Jagannath Bhuyan Kitchen Helper | Bajaj Auto Lid - Pune Fs
_E]_l]' 148 = Bakhtawar Singh Cook Cipla = Pune
SOO120987 | Tarun Pal Roitchen Helper | Mahindra Imemational Scheal Academy
[ S0079325 Sankarsan ]:"an:!"u_ Assidtant Cook Sk Guest Houzse-Pune
1010383878 | Ajay Kwmar Kitchen Helper | Tech Mahindra Limited-Fs-Pune
| 1010383869 | Sopan Hudekar Assistant Cook | Tetrapak India Pt Lid-Fs-Pune
- -,p.ili'llﬂl:l-ii]m}ﬂ‘%o
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AKD CATERING TECHNOLDGY AND RESEARCH SOCIETY,

PLINE
& MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
i} AND CATERING TECHNOLOGY (UG & PG —Degree Programme)
_ 412 - L, KM Menshiharg, BahimtPailChowk, Shivajinagar, Pune = §6,
B - 25676640 Empil: meihmetrselice Famail com | web silemsilmerd in
TRAINING PROGRAMME ATTENDANCE SHEET FOR SODEX0O STAFF
Mlonth Aug-23
Topic Continental Cuisine
Diate [9-11-2023
Emp Attended 12
' ].,si; Emp 1T Emp. Name Designation Site Name
| | S00R8357 | Girsshchandm Singh Cook Rajaj Aufo Ltd - Pune Fs
2| 50090809 | Manoj Singh Tandoori Cook Bajaj Auto Ltd - Pune Fs
3 | 800106667 | Sohan Ram Kitchen Helper Bajaj Auto Lid - Pune Fs
4 | C156378 Tanaji Vvankirao Molepnve Senior Cook Bajai Auto Lid - Pune Fs
; Assistant Cook -
5 SO0 ﬁ.rr_ll:rml'uﬁ Manikrao Jadhav Sonith I o Bajsj Auto Ltd - Pune Fs |
6] S00114131 | Mithun BEov Assistant Cook Tetrapak India Pyt Ltd-Fs-Pune
7 | 80099687 | Pulak Baidva Helper - Kitchen Tetrapak India Pvi Lid-Fs-Pune
Assistant Cook -
A | 500110836 | Abhijit Shivaji Shendkar Continental Adlas Copo (India) Lid-Fune
9 | SD0120701 [ Ashet Pedru Dsouza vk Tel - Dighi - Pune
b | SO0100870 | Dhondiba Tanaji Varpe Senior Cook Tel - Dighi - Punc
i1 | 50067613 | Laxmi Ramesh Bhandari Chapati Maker Bajaj Auto Lid - Chakan - Pune
12 [ C131014 Devendra Mahesh Mahor Assistant Cook Bajaj Auto Ltd - Chakan - Pune
-H_'__“-I.-._ .| -
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY.
FLINE

4:'3?‘:# MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY (UG & PG — Degree Programme)
A1 =T, K M MunshiMarz. BahicatPailChawk, Shivajinngar, Pune — 16,

B = 23aTab40 Email maifimcirso  Deeiemail omm |, weh sibe:mslEmenrz i

TRAINING PROGRAMME ATTENDANCE SHEET FOR SODEXO STAFF

Month D22
Topac Indian Cuisine
Dhate 1 7-12-20022
Emp Attended 13
13: Emp ID Enp. Mame Diesignation Site Name
| | S001M603 | Dipayan Mondal Asaistant Cook Bajaj Auie Lid - Chakan - Pune
2 [ CI47173 Amar Yozaji Dhanale ook Bajnj At Lid - Pune
3 | 50052465 Pradeep Malusare Coak Fral Sr. Officer Canteen Akurd
4 [ S00108113 | Harekrishna Behera Cook - Indian Induz School - Pune
Mars International [ndia Privale
5 | Vendor Ajim Shaikh Cook Limited
Mars International India Private
6 | Wendor Eehit Koshyap Cook Limited
7| 50093868 | Jayania Sanira Senior Cook Tel - Dighi - Pune
B | S00113580 | Umesh Suresh Chavhan | Cook - Tandoor Tcl - Dighi - Pung
G [ Mew Joinee | Santosh Kamble Indian Cock Tech Mahindra
O [ 500127435 | Brijesh Mengwal senior Cook = Indian | Wipro Ebc-Fs-Pune
= O CREENIRG 17,
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHHOLOGY AND RESEARCH S0CIETY.

PLNE

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

412 - C, K.M.MunshiMare, BahirstPuiidl Chondk, Shivajinagar, Fane — 1
B- 25676640 Emanl: meihmetsoifceiFemall.eosm . web shemsibnicirsin

TRAINING PROGRAMME ATTENDANCE SHEET FOR SODEXO STAFF

Topic Indian Regional Cuising
Drate 18-03-2023
Emp Adtended 13
EL Emp ID Emp. Name Designation Sile Name
!
1 | Vendor Oymkaor Vaity ook Mars Tindia Intermational Puame
2 | SO06GL MW Balirmm Bhagwan Pethkar | Kitchen Helper | Bajaj Awto Lid-Gh
3| 500137115 | Vinod Krushna Sonne Cook Roval Mudhal Hospital
4 [ 1010361642 Sakharam Bhalerao Cook Muwei-Fs
Suddheshwar Ganpatappa
§ | 800141455 Kashte Cook Cadence Design Systems - Pune
b | 50082361 Chhaya Vinavak Jagdale | Assistant Cook | Bridgestone - Chakan - Pune
7] S0078390 Ranjeet Singh Helper - Kitchen | Tetrapak India Pvi Lid-Fs-Pune
B | 800133757 | Mikhil Simgh Helper - Kitchen | Tetrapak India Pvt Lid-Fs-Pune
4| S00127806 Sabir Ahmed Laskar Cook Tel Dighi
- I-
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY.

i,
()

PLUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY (UG & PG — Degree Programme)
411 =, KM MunsbiMang, BahiriPailChowk, Shivijinagss, Puoe — 15,

& - 256766M) Email: msihmoirsafliceifpmailoom , web sitesnsihmers in

TRAINING PROGRAMME ATTENDANCE SHEET FOR SODEXO STAFF

Month Aug-23
Topic Healthy Meals
Date 19-08-2023
Emp Attended 13
A =
No. Emp. Name Dresignation Site Name
Chef-De=Partie -
Sanjib Dhara Continental Indus School - Pune

Ajay Kumar

Fitehen Helper

Tech Mahimdra Limited-Fs-Pune

Favi Kumar

Assistant - Cook

Reyval Muodhiel Hospital & Re - Fs Pune

Pankaj Kumar

Cook - Tndmn

Bridoestone - Chakan - Pune

Sunita Bappu Ahire

Assistant - Cook

Bajaj Auto Lid - Punée Fs

Siddhi Paver

Assistant = Cook

Bajaj Auto Lid - Pune Fs

Abdiir Rahim Barkhurva

Sentor Cook

Tetrapak India Pvt Lid-Fs-Pune

Tushar Kanti Maondal

Tunior Sous Clief

(kher Media International

IE N -0 BN - S [N - P () P

Yijay Dalvir Thakur

Chef

Mercedes-HBenz India - Fz Pune

1| Gurtinath Aszistint = Cook MERCEDES-BENZ INDIA - F5 Pune
Mehar Prokash Suresh
[1 | Shende Cook Sona BMW Precision Forgings - Fs Pune
12 | Chunnu Pasvan Pasvan Assistant - Cook Fml Sr. Officers Canteen Akrudi Fs
13 | Prosenjit Banma Helper - Kitchen Bajaj Auto Lid - Gh - Pune
Sk
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MoU and related activities

De Asra







i

MEMORANDUM OF UNDERSTANDING

Preambila.

The: role of entreprensurship as the driwing force of economic growth is well respacted the
woridover Entreprengurs  shape the economas desting of nations by creating wealth and
employment offering products and senices and genarating taxes for govemmenis Most of the
sbudies on the role of entrepreneurship in economic growth sugoest that there is a strong
redationship between the level of entreprenourial ackvties inoa region and its rate of economic
growth (Caree and Thurik, 1568 and 2002)

In grder o promobe enfrepreneurship, build enbrepreneurial culture & o enable the aspiring
ttudents of Maharashira State Instiiube of Hobed Management & Catering Technodogy and
Raesearch Society for starting ther own businesses, the proposed MOU is being made

deAsra Foundation:

Dr. Anand Deshpande, 8 Founder of deAsra Foundafion wall-racognized this gap m the callectve
eifortand necessitybo koin all the contred poimls which may In-furn result in estabfishing an
ocosystem to promaobe enlreprenasunial cullure, develop enirepgrenawrs & help them to nourish thew
sustainabis enterprises To address this gap Dr. Deshpande promoted a ned for profit campany
regislered under Section 25 namely deAsra Foundationlo confribute to social welfara by anabling
entrepreneurghip, which would in turn create employment cpportunilies. debsia's target is o
generale 1,00,000 jobs in the next fve years (2014-2015 to 2018-2020) by facilitaling the creation
of 25004 enterprises grouped mte 250 Business types, with 100 Businesses of each iype.each
employing &n average of 4 people per Busncss, Pafnerships with inancial institutions, skill
development & traming instiutes, iz & main component of the strategy of deAara o achieve this
target As per this-strategy, defsra Foundation proposed, Pune to join hands 1o stineve thae
target

Maharashira State Institute of Hotel Management & Catering Technologyand Ressarch
Society, Pumne:

The Hospitality & Toursm industry in India s expected to grow at a rapid place beteacn now &
202%. The diversity of experiencs in Hobtel Managemeant & Toursm & greater than in any ofner
profesaion. Agains! this encouraging growth scenario. the Maharashtra State Institute of Horel
Management & Catermg Techrology offers a professional edge for aspirants, who want o enfer
managerial posts in this fizld, In India & Abread

Sinee 2003, the Maharashtra State Inslitute of Hotel Maragament & Catering Technology &
Research Sociely’s, Maharashira State Institule of Holel Management & Catering Technoiogy,
Pune has been successtully running a four year Bachelor Programme in Hote! Managament &
Caterirg Techrzlogy, affiiated o the SavitribaiPhiule Pune Unhversity and approved oy the All
india Council of Technical Education, New Delhi The Insbiute has bean successhiul in placesg s
students in star propearties nol only acroga the country, but also in star holels across the world

From the academic yaar, 2012-2042 the Institute s prowd to be the first 10 launch the Master's in
Hotal Managameant & Catening Technology MHMET) in Makarashira which 5 afflisted lothe
SavitribaiFhule Pune Universily & approved by the All India Councll of Technlcal Education, New
Diedh|
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The programme is spread over four semesters, with two months of Industrial Training with a
spacialization. The curricuium seeks to equin students with a knowledge & skills-sel necessary for
supervisory & managenal positions. The course aims to devileo student's abiity bo apply
leadership strategies 1o hespdality indusiry-specHic sltuations

BETWEEN

Maharashtra State Institute of Hotel Management & Catering Technology,and Research
Seclety, Pune having its registered office at 412 C K. M MunshiMargh, Model Colony Shivajl
Nagar Pune 471016represented by Mz Anita Moodliar hersinafter referred o as MSIHMCTA
RS{which expression shall unless repugnant, inciude #5 assigns, ana  authorized
reprosentatives Party of tha first pad

AND

deAsra Foundation,a not for profit company registered under Section 25 of the Companses Acl,
1688, having I's regietered office at 101, Vanashree Aparment, B4/20 Erandwane. Prabhat
Road, Lane No. 11 Pune - 411004 represanted by ssGEOMs PradnysGodbale huneinafiers
rafarned b0 a5 deAsralwhich expression shall unless repugnant, include its assigns and
authodized representatives).  Party of the second part

Dbjectives. In gccordance with the mulial desie 1o promate cooperation between MSIHMCTS
RSand deAsra, pardies are entering inte a formal agreement in tha form of MOUwith the objective
of promeding enireprensurship

The main ekéectives of the association ara,

Bullding entreprenaurial cullure

Promoting entrepreneurship

Igentifying and selacting these who can be developed info entrepreneurs,
Doveloping their entrepreneunal capasbilities, domain & businass skills,

e T S I

Fobewing are the terms and condilions of the agreement:

»  deAsra o collaborate with MSIHMCTS RS to promote self-employment and help studenis
aapifing to set up thedr own businesses

= deAsra to prowide such aspiring students gusdance o develop a viable business plan,
faciitate funding & registrations, and hefp with set up and axecutan

s MSIHMCTE RS toshare course schedule and invite debsra o present to stedents al fhe
conciuding session of these courses

s MESIHMCTA RS o provide access lo alumnl, and list of cumment studerts nearing the end
of thesr courses from vadious courses baing conducted by e Institule.

s« MSIHMCTE RS to invie dedsrs 1o participats in any events or seminars beng carried aut
to promote seif-employmeant for current students or alemni

¢ MSHMCTE RS will consiger subscribing suitable no. copies of oeRsra magazing
“Yashagwilldyojak"

e« MSIHMCTE RS will aliow displaying of dedsra posters/banners within premises of their
ingtiules

«  MSIHMCT & RS agrees trat defsra will provide, meluding bol not limited lo. its
guidance, expeitse, [nformation as pad of his MOUfor  promoting busineas
entreprenaurship in the community end this information, expertise, documents aic, shall
be usea only for this purpose deAstashal not be held respensible for any ciaims,
ahikhes arising under this MOU

Page 2ol §
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Each party wou'd bear its own expenses and cost incurred in connechon with all the activities
redatmng to the MOU. Any exception i this clause would be based on prics writken consant of
bath the parties

Canfidentiality. In terms of this MOU, edher party will acquire or develop confidential and
propristary inforrnabion conceming the other's customer and (ts deslings and mathods of
dealngs with its esxdsting and prospeclive customens and wil develop relationships of special
frust and confidence with existing and prospactive custormens and employees of the ather
{collactively "Confidential Matter™). Parlies agree that such Confidertial Matter is for the other
pany's exchssive benehit and thal efher party will not directy or indirectly use or disticse any
Cenfidential Matter, excapt for specified purpose. Receiving party shall use the Confidentad
Matter of the clher party only fo its amployess, directors and advisors on @ “need 10 know™
bags. Disclosing party doss nat give any warranly for accurecy or compieteness of
Confidential Mater Upos the temination of this MOU, recalving party will promptly redurm all
the Confidential Matter to the disclosing parly. The confidentmity obligations slaked Pateriiry
shall surviv for bwo {2) years after termination of this MOLL The obligations contained in this
Ciause shall not apply to miormation in pubic domain ar to information recehved from g third
party wihout restrichons or to information developed independantly of is in possession of the
recEiving pary

Relaborship of paries Relafionship bebweon the paries o this MOU s that of an
ndependent confractor, and nathing in this MOU will be construed o creste 8 joint
partnenship. agency, or empioyer-employes relationshin, Parties have the sole abligabon lo
(i) comply with applicable taws and (i) supervise, manage, coniract, direct, procure, pedform
or cause o be performed its chligations sed farth in thes MOLU, excapt as olierwse agiesd
upen by the parties. Meither party has an authatily o make any commiment of
represantation for and on behalf of the other party under this MOL

Subcontractidssgnment Nether party shall assign, subconiract or alherwise transfer s
rights or obligations undar this MOU wilhout prior written consant of the olher pary, which
will not b unreasonably withhakd,

Limitation Of Lisbdity: NETTHER PARTY SHALL BE LIABLE TO THE OTHER FOR ANY
INDIRECT, SPECIAL, CONSEQUENTIAL OR INCIDEMTAL DAMAGES HOWEVER
CAUSED, EVEN IF ADVISED OF THE POSSIBILITY OF SUCH DAMAGES

Governing Laws and Arbitrabon: This MOU shall ba construed and govemed by (he laws. of
India Any conirovBrsy or ciaim arising ol of or refated 15 this MOU, or breach theseof, shall
pe sefled by arbitration, to ba held in Pune, India in accordance with the rules of the
Arbliration and Coneciliaton Acl, 1986 and the decision al the arbifrator shall be bnaing on
the partes.

The term of this MOU shall commence on the Effective Date and shall continue undil the
expiry of 3 years from the Effective Dale This sgreement will have to be muteally
renewed by both the Parties as par need basis Either Party may terminate this MOL by
giving thirty (300 days written nolice to the other Party

Page 3 of 5
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In the event of termination of MOL, the activibes! programs which are in progress shall be
honored by both the parties,

B Farties agres that the relationship contemplated herein shaf be non-exclusive. This MOU
may rot be extended, amended, or superseded except in wiiting between the parties.
Thiz MOU may be execuled in one or mare counterparis {including scanned copies),
which taken together shall constitute single MOL!,

2 The responsibiity of any accident / mishap, if occurred, on he premises of aither parties,

during the visit of representatives/ employses, shall be owned by the party deputing the
employest! representatives.

IN WITNESS THERECF, the parties hersto have caused this MOU o be duly executed as of the
day-and ysar first writtan above

Paged ol 5
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21034, 104 AM Gimail - Oyrs data of BHMCT

M GI’T'IEI | Dr. Vidya Kadam <vidyakadam179@gmail.com>
03yrs data of BHMCT

2 MesSsages

vidya kadam =vidyakadam173@gmail.com= Moan, Jul 17, 2017 at 11:24 &AM

T Supriya Trimbake <suprivai@deasra.co.in>
G Anlta Moodiiar <anita, mopdiEan@omail com
Bee: msihmdegreei@gmail com

Dwear Madam,

Greeting from M.S.LH.M.CTH

As per our discussion sanding you the data of the Ex. Studants.,
Find the attached data

Regards,
Dr. Vidva Kadam

3 attachments

ﬂ FOR de asara May 15.pdf
HAK

-ﬂ FOR de asara May 16.pdf
LEK

‘E for De Asara May 17.pdf
0K

Supriya Trimbake <supriyaildeasra.co.ln= Moo, Jud 17, 2017 at 12,32 PM
To widya kadam =vidyakadam 1 7S8gmail.com=
Cic: Anita Moodliar <gnita.moodiEan@omail. coms

Dear Madarm,
Thank you sa much,

Since long ime we are not connected, Keep in touch.

Best Regards,

Supriya Trimbake, deAsra Foundation
+81 TT20028407 | suprivai@deasra.co.in | www.deasra,in

@:l:ngra I Pawesing businesses, Crealing jobs
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNCLOGY AND RESEARCH SOCIETY, PUNE

e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
w:»:T} AND CATERING TECHNOLOGY
e (UG & PG — Degree Programme}

Sl 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 18.
- 25676640 Email: msihmetrsofficef@gmail.com , web site: msihmetrs_in

Report on “De Asra —~ Guest Lecture”

Title: A guest lecture was organised for second and final year students which covered
the topic of entrepreneurship

Date: 5 October 2018
Speaker: Dr. Apand Deshpande

Cbjective: To empower students with entrepreneurship insights through interactive guest
lecture session.

Report:

On Oclober Sth, 2018, a special guest lecture was held for our second and final year
studentz. The speaker was Dr. Anand Deshpande, the founder of the renowned IT
company. Persistent, and the brains behind the De Asra Foundation.

Thizs foundatlion is all about helping people become entreprensurs and creating job
opportunities. Dr, Anand shared with us how De Asra works and how it supports people
in setting up their own businesses,

He even had a fun activity planned where some of us pretended to be restaurant owners
while others acted as consultants.

It was a great way o undersland the dynamics of starting a business, The lecture ended
with a lively guestion and answer session where we got to ask Dr, Anand all sorts of things
about entreprenasurship.

i = Sigre.
2 - TRFAaERPwEE. R
=M pag o, WA his
|rl: & Ot iR TnaY s .'rIII

Y A
Hﬁ%ﬁm L
. -

T



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.

W - 25676640 Email: mesihmetrsoffice@agmail.com . web site: meihmetrs.in

De Asra — Guest Lecture

Dyme : 5 October 2008
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, FUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG = Degree Programime)
412 - C, KM.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
B - 25676640 Email: msihmetipodtamail.com , web site: meibmetrsin

EC W = 2018-1

EVENT:- Guest Lecture - Da Asra

ﬁ:_: Roll Mo, Student Mama Status
L. | 201701 | Aldar Aditya P
2. | 201702 | Andurkar Vedika 2
3. | 201703 | Ashar Mayank P
4. 201704 | Aurora Tanya P
5, 201705 | Auty Aditya P
B. 201706 | Barbhai Yash P
7, 201707 | Bharodkar Rushikesh P
8. 201708 | Bharaskar Pratik P
9, 201710 | Bhoj Revall p
10. | 201711 | Borde Riya P
11. | 201712 | Borse Yogesh P
12. | 201713 | Datar Sanskruli P
13, | 201714 | Datye Tejas P
4. | 201715 | Deore Ajinkya P
15. | 201718 | Dhawale Akash A
16. | 201717 | Dighe Soham F
17. | 201718 | Dongre Shravanes F
18. | 201719 | Gaikwad Pranita A
19. | 201720 | Ghadgine Kaushik A
20. | 201721 | Gosavi Tejas P
21. | 201722 | Hundekari Fatema P
22. | 201724 | Kamble Aditya P
23, | 201725 | Kamble Mudra A
24, [ 201727 | Khan Jamir P
25. | 201729 | Lonare Kshiti| "
26. | 201730 | Loni Shreyas F
27. | 201731 | Mali Santosh —— P
28. | 201732 [ Mankar Anvja g% g P
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Roll No, | Studont Naime

Status

201733 | Mengle Nimisha

-

201734 | Misal Akash

201735 | Natu Pranavy

201736 | Pandhare Omkar

201738 | Pathak Atharva

201739 | Patil Ajinkya

201742 | Relekar Frutha

201743 | Shastrl Chaitanya

201744 | Shinde Samruddhi

201745 | Shirsode Alshwarya

201746 | Shivarkar Kashmira

SRR R R R R R R R

201747 | Sulla Shivani

1. | 201748 | Tanpure Sakshi

42. | 201749 | Tupe Pravin

43. | 201750 | Vane Hrishikesh

44. | 201751 | Vyas Prathmesh

45. | 201752 | Wakhare Shraddha

46. | 201753 | Ware Sandhya

201754 | Yeole Prazad

201755 | Barangale Prajwal

201756 | Kashid Vinit

201757 | Makasare Shefali

| 201758 | Mate Vedang

201759 | Sakhala Sejal

201780 | Shende Yash

201761 | Shinde Mehul

201762 | Shindekar Pratiksha

201763 | Wadelkar Vedra)

201764 | Gokhale Chinmay

201765 | Mulay Hrushikesh

201766 | Vaidya Ajit

201611 | Dahifale Prashant

Eﬂﬁﬁﬂﬁﬂrﬁﬂﬁﬁﬁﬁﬁ

201632 | Kshirsagar Atharva
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Only Great Foods

Memorandum of Association between MSIHMCT, Pune and Only Great Foods LLP, Pune.

It i our pleasure 10 be sssociated with your institution for Collaboration the purposes for Product
Development and enhancement for various products of our company Only Great Foods LLP. Our
nﬂlnﬁknfmﬂlhisthmwnmmwmiving mamy requests 1o develop new products and we feel
that collaborating with you will allow us 10 hundle both the breath of projects that come our way and
also do better work,

Please find below the general guideline for the use of your institution (MSTHMCT) as & Centre for
Development.

I} The facility in ferms of mfrastructure and skiils of staff will only be used to develop,
lnqnwiumdmhmt]seﬁ:gudmdmnhu The Only Great Foods LLP asks for.

2) Each communication will be specific with regards to requirement {Infrastructure, AV
WTmhwummmswmdmmnufhhmmﬂﬁdmm
techmical support).

3} In the case of any other expenses incurred during the trials then the institure will raise the
invaice raised after completion of the program will be settled m accordance to the policy
agreeable by both the partics.

4) {hﬂyﬂmﬂFmdsLLPmﬂmmlhu:uﬂurqrmﬁmﬂthemmym!mﬂm
rules mnd regulation of MSTHMCT.

TR WP

. Anappuﬂuﬁtyfnrym:m@umm:ummﬁmﬁmnmkmm,wm
work they will be doing if and when they join indusiries as R&D Chels.

« For successful products that are developed & that we commercialize, we can offer o three
year rayalty of (.25-1.00% on all sales we do of this product. To support the Raoyalty
Charges the company will submit the audited statcments of every six months and accordingly
the amount may be deposited in the form of Chegue drawn in favour of Principal
MEIHMUCT, Pune or the electronic trans(er.

Cinly (iresl Faods L) P
47352 Doot Chut Foad
Purie £ 71001, iagia
v anlygresiioods ooon, =5 19572 5D 0D
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Only Great Foods
o Al materials expenses for the product developrsent will be covered by Only CGreal Foods
LLI nwd will provide your students an opportunity for internetion with our in-house and
comsulting cxperts.
s  Omly Great Foods LLIP agrees to pay Rs. 200/- as Lab Usage Charges per day,

What lostitute can Otler

o To dedicate sufficient academic expertise i guide development of products, ond student
resouroes 10 the prototype and develop products within a span of 15 days.

®  We can send our in-house experts 1o the instiute 1o guide the students na well
®  Students can then submit research papers on conclhusion of the project. This can also be used
i publish academic findmgs if this is of interest 1o the institute,

Cioing from concept 1o first prototype can take maybe S0 trinls and this (5 what the company s

Ench project will be like a mini-applied-PhID, but given that we are a commercial organization
- sponsoring the study, we need 1o have a quich, tum-around and therefore the process will need to be

- What we will provide vou (Al materials, our in-house expertise and conversations with other
 industry experts as may be needed)

mﬂﬂumﬁfnﬁnymumgmzn'himhmmnlwﬁmhzuzumdmnh
- renewed every Two yvears with mutually agreed modifications.

Signed hy

Ln#!ﬂﬂi" P =

- il
Ofily Geeat Foods, LLP

Oriy Grmat Foods LLF !':ﬂ"' Mook .;-'_‘-:"1?
&7353 Boat Cub Riond
Pune 411501, ndin

AR DNIRAMDOG Com, o811 SADP5-0406)

Scanned with CamScanner
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Research Collaboration
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Memorandum of Understanding [MoU}
Between

Maharashtra State Institute of Hotel Management & Catering Technology

.9

==

Naandi Foundation

For training students under Mahindra’s C5R Youth Employability Initiative

This Memorandum of Understanding is made at Pune on 2™ July,2018
BETWEEN

Maharashtra State Institute of Hotel Management & Catering Technology, Pune
is hereinafter referred as MSIHMCT, Pune (WPhich term shall so far as the context

admits be deemed to mean and include its successors and assigns) of the First Part.

AND

Naandi Foundation, a Public Charitable Trust incorporated under the Indian Trusts
Act, having its registered office at 502, Trendset Towers, Road No 2 , Banjara Hills,
Hyderabad — 500 034, Telangana, India represented through its authorized
signatory (herein after referred to as MPC which expression shall mean and include
its heirs, successors, executors, administrator, authorized representatives and
permitted assigns) on the SECOND PART. The Mahindra Pride Classroom (MPC) is
a flagship Corporate Social Responsibility Livelihood program of the Mahindra

group and is fully implemented by Naandi Foundation.
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MSIHMCT, Pune and MPC hereinafter will be individually referred to e Party and
collectively as ‘Parties’, as the context may require.

PURPOSE: The purpose of this Mol is with specific reference to Employability skill
building prograrns for Final Semester students of MSIHMCT, Pune (Degree) gained

admission through Government merit scheme hereinafter called the "‘Project’”.

WHEREAS:

1. MSIHMCT, Pune — Bachelor in Hotel Management and Catering Technology
‘ Programme is affiliated to Savitribail Phule Pune University and recognized by All
India Council for Technical Education.

2. MPC is a Training Partner for providing employability training to the students
under the Corporate Social Responsibility (CSR) initiative of the Mahindra
Group.

3. MSIHMCT, Pune is willing to enter into a Memorandum of Understanding (Moll)
with MPC to train its students under the aforesaid CSR Initiative Program that
will train to enhance the employability of the students aof MSIHMCT, Pune

NOW IT 1S HEREBY AGREED BY AND BETWEEN THE PARTIES HERETO A5 UNDER:

1. Duration of the MolU:
( This MoU is effective from 17 July, 2018 of signing this Mol and shall remain in

force and effect for a period of 5 years, subject to the termination clause
hereinafter appearing. In case of any further extension, MSIHMCT will submit a
request to MPC,

2. Im entat the Pro :

2.1 The Project shall be implemented for the final semester BHMCT students
studying at MSIHMCT who have gained admission through Government
scheme.

2.2 The skilling program shall be for duration of 26 hours per batch,
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2.3 The program will include Soft skills, Communicatign <1, Eh&uiﬂfﬂl .

skills, Life skills for all Hospitality trades.
2.4 Date, Timing and Batch Size will be decided mutually.

3. to the Project
3.1 MSIHMCT shall undertake to do the following:

3.1.1 MSIHMCT shall be responsible to nominate one person with adequate
accountability and responsibility to coordinate the training program.
3.1.2 Connect with the Degree Course af MSIHMCT. Get the schedule of the

Training Program and also provide data in a prescribed format of all
students who meet the criteria decided.

3.1.3 Ensure that the college agree to and facilitate the training time table
prepared jointly by MSIHMCT and MPC.

3.1.4 To prowvide all support services and facilities to MPC for conducting of
the training program.

3.1.5 To make available the infrastructure (including A. V. aids) required for
conducting of the Training Program. The infrastructure regquirements
such as LCD projectors, classrooms etc., are provided by MSIHMCT
based on the availability of resources,

3.1.6 To facilitate MPC in conducting the assessment.

3.1.7 MSIHMCT will have the absolute right to dismiss a candidate if he /she
do not align with rules and regulation of the institute / University of
the state.

4. MPC’s obligation to the Project:
4.1 MPC shall undertake to do the following

4.1.1. Discuss with their pedagogic expert and arrive at the best curriculum
and lesson plans for the program.

4.1.2. Select capable and experienced trainers from their pool of trainers and
ensure that they are available for the program,
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4.1.3. Monitor the program by conducting periodic assossMENLS to ensure

that the trainers do a quality job,

5. Other Terms and Conditions in this Project
5.1 Full:rwtnq are the other terms and conditions of Mal:

5.1.1 Batch Size: The batch size would need to be a minimum of 30-40
students depending on the class strength.

5.1.2 Each student would be made available for the Training Program for
specified number of hours per day for the entire duration of the
Training Program.

5.1.3 The students enrolled should complete the training as scheduled.

e 5.1.4 Attendance will be the responsibility of MSIHMCT.

5.1.5 Training & Placement Officer's active support and participation is

required for smooth & efficient conduct of the program.

6. Commercials

This Training Program is free of cost. MPC shall not charge any fees on whatsoever
account/name from the students or MSIHMCT for conducting the aforesaid
training program.

7. Certification:

Certificates shall be awarded by MPC to the students on successful completion of
the training and clearing of the assessment held post completion of the training

program.
( 8. Limitations and Warranties :

Both parties agree that it would be their endeavour to prevent any liability arising
out of default or non-compliance of the Mol terms by either party.

9. Termination

Each party shall be entitled to terminate this Agreement by giving thirty (30) days
notice in case ol breach of any term of this Agreement by the other party,
provided that before issuing termination notice such issues shall be discussed
with senior officials of the Parties and if they fail to resolve such issues within a
period of fifteen (15) days, then it shall result in termination of this
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Agreement. Both parties also agree and undertake that das.ptrﬂ"'iﬂ' mination of b

the Mo, the progress of the ongoing Training Programs would continue without
any hindrance and would be progressed for completion,

10. Entirety & Amendment:

This Mol contains the entire understanding between the Parties in relation to
the Training Program. If during the operation of the Mo, circumstances may rise
which call for alteration / modification te this MoU, such alteration / modification
shall be mutually discussed and agreed upon in writing, Such changes will be
formalized in writing as an 'Addendum’ to this Mol. Any changes/amendments
to this Mol not in conformance to this section shall be deemed to be void-ab-

ﬁ' initio.

11. Intellectual Proprietary Rights:

All intellectual or proprietary property and information, supplied or developed by
elther Party shall be and remain the sole and exclusive property of the Party who
supplied or developed the same. Upon termination of this Mol and upon written
request, the Party in receipt of the requesting Party's intellectual or proprietary
property and/or information pursuant to this Mol shall return such information
to the requesting Party.

12. Confidentiality:

12.1 Business, product and service information, the terms of this Agreement and
related Information (“Confidential Information”) communicated among the
« Parties shall not be disclosed to third parties without consent of the other
Parties. Notwithstanding anything contained herein, this clause shall not
apply if /when Confidential Information:

i, is in or comes into the public domain, other than as a result of breach by the
recipient of the information of its obligations under this Agreement, or
i, is acquired by the recipient from a third party who owes no obligation of
confidence to the other Party to this Agreement in respect thereof, or
iii. was already known to the recipient at the time it received such infarmation
from the other Parties to this Agreement as shown by the recipient’s prior
written record.
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12.2 If either Party is requested or required by any legal or investigative process
to disclose any Confidential Information that it is not permitted to disclose,
that Party shall provide the other with prompt notice of each such request
and the information requested. The Party from whom disclosure is required
shall disclose only such Confidential Information that is legally required to
be disclosed.

12.3 Parties may use electronic media to correspond or transmit information and
such use will not in itself constitute a breach of any confidentiality
G obligations under this Agreement unless proved contrary.

12.4 Unless prohibited by applicable law, Parties may disclose Confidential
information to its allied and member firms and persons to facilitate
performance of the services, to comply with regulatory reguirements, to
check conflicts, or for quality, risk management or financial accounting
purposes,

13. General Provisions:
13.1 Force Majeure!

Neither Party will be liable to the athers for any act done or prevented from

S s0 doing by virtue of the occurrence of force majeure conditions but not
restricted to any event or chain of events which prevent any Party from
carrying out their respective obligations hereunder, such as war, general
mobilization of troops, strikes, lockouts/ closure of the concerned/ relevant
establishments, fire, earthquakes and floods, embargoes or stoppage of
deliveries by Government, sabotage, explosion, riots, civil uprising, strikes
and s0 on. However, the non-performing Party shall be extending their due
cooperation to the other Parties to minimize the loss, etc.

13.2 Amendments:

Either Party may request changes to this MolU. Any changes, modifications,
revisions or amendments to this MoU which are mutually agreed upon by
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and among the Parties to this MeU shall be incorperat@d E; written .

instrument, and effective when executed and signed by authorized
signatory of all the Parties to this Mol).

Entire Agreement:

This MoU supersedes any and all agreements, either oral or in writing,
among the Parties hereto with respect to the Project, and contains all of the
covenants and agreements among the Parties with respect to the
implementation of the Project in any manner whatsoever. Each Party to this
Mol acknowledges that no representations, inducements, promises ofr
agreements, orally or otherwise, have been made by any Party, or anyone
acting on behalf of any Party, which is not embodied herein, and that no
other agreement, statement or promise not contained in this Mol shall be
valid or binding.

Relationship among The Parties:

Parties shall perform their obligations under this Agreement as an
independent party and not as employee, agent, partner or joint venture.
The Parties to this Agreement shall discharge their obligation by application
of professional knowledge, skills and experience in good faith. All parties
shall identily and communicate to the other, one person to closely monitor
the project.

Notices

Any notice to be made under this MoU must be in writing and may be given
by registered post or courier with proof of delivery or delivered by hand to
either Party addressed as follows

To:
Kind Attention: Dr. Anita Moodliar,
Principal, MSIHMCT
To:
Kind Attention: Mr. Raj lyer-Director-Mahindra Pride Classrooms
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Chief Youth Employment Officer SN

f

{a
13.6 Rules of Interpretation:

The headings to clauses are inserted for convenience only and shall not

affect the construction of interpretation of this Mol In this Mol), words

expressed in any gender shall, where the context 50 fequires or permits,

include the other gender. in this Mol words expressed in the singular, shall,

where the context so requires or permits, include the plural.

- 13.7 Amendment:
Any amendment to this Mol shall become valid only if it is in

signed by all the Parties.
138 Survival of Clauses:

All terms, conditions and provisions of this Mal, which, by their nature, are
independent of the petiod of performance, shall survive the cancellation,
termination, expiration, default or abandonment of this Mol

writing and

N WITNESS WHEREOF, the Parties to this Mol through their duly authorized
fepresentatives have executed this Mou on the date, month and year first above
‘written and certify that they have read, understood, and agreed to the terms and
‘conditions of this Mol as set forth herein.

or Naandi Foundation/Mahindra
Facs,

Narme Seema Bhagwat
Designation: State Head Maharashira
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Mazndl Foundation, 512, Trendset Towers
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SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL

MANAGEMENT AND CATERING
(UG & PG -

412 - C, K.M.Munshi Marg,
et st W- 25676640 Fmail: mysi

REF: MSIHMCTREBHMCT 2010/ 45 §

NOTICE

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

TECHNOLOGY
)

thiﬂl‘ﬂi!ﬂ:imtﬁlivdhup. Pune - 16,
Leum , web site msihmetrs in

Eiape: 02072019

programme is organized as follows. Attendance is compulsory,

ing

Hours Total
No. Dates | perDay | Hours Time
08.07.2019 10 |
E 12.07.2019 04 20 930 a.m. to 1,30 p.m.
18.07.2019 1o
- 5 19072019 04 08 215 pm. 106.15 p.m.
120.07.2019 [ 04 04 1.30 p.m. to 5.30 p.m.
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MNarme of Traingr

Name of College

& 1l
o Taep | TIRLAR i, Wk i@l W ey Fotel fll:j"'f- H.-
L i L 174 :I PRy e E T [ .‘j',:.-r' LE,
! [EILE] i " R T i a2 g
III.'!"H (L] L o LELL s ey I o ¥ EE?:H {TF
]
.-_rl' II 4 [ F repan o MY ':_“'FH ﬂ,a‘ o
[ g ﬂ
i L e P i M1 En § i T Foaris .:-y'.- I.'
-+ A a
i, & " i g iy r (L] (N L L ";l'u'l'li ‘;j'. {%
T N b |_'|.
| ® "1 LI ¥ ir # ' B B o R | W rie 'l‘!!.. ;




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

'_E_ Roll No. Student Name
1. | 201503 Alhat Snahal Sund
2 |201%4 | Andhalkar Vivek Bhagwat
3 | 201805 | Atrawalkar Shubham Nitin
4 |201506 | Bade SursjMank
& | 201507 | Badigar Akash Anant
& |201508. Bane Adwail Vivek
7 | 201508 | Bangar Suni Madhukar
a | 201810 Bhave Kaushik Swanand
e |2015N Bhujbal Rutuja Shivajl
w0 | 201512 Mangalam Kumar Barjesh
" | 201514 Chaudhan Roopak Mano| |

201515 | Dahi Shubhada Nitin

| 12 <
13 | 201518 Deshmukh Shivani Shreepadras™ | «
J | 201519 | Gaikwad Maroli Punjaram
s 1201520 | Galkwad Prakash Shvaj |
®. | 201521 Gandhi Shubham Sunil
17 | 201523 | Ghodake Shubham Santash
wa | 201524 | Gokhale Hrushikesh Prasanna
1% | 201526 | lyer Rasika Janakiramanan
20 | 201528 | Jadhav Mayur Kisan
2 | 201527 Jadhav Sadhantn Raju
7z | 201528 Jogiekar Jase Shrikan :
23 201530 | Joshi Sushobhan Dilp ' '
24 | 201531 Kacam Siddhant Racsaheb m s =
s | 201536 Karpate Rohan Sanjay
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Sr.No. | Roll No. Student Name
M | 201538 Kirtane Ashish Vikas b
| = 201537 Kulkammi (shan Rajsey '
| = |201538 Lokhande Karan Sunil 3?
2 | 201541 | Mhaire Saumini Avanish e .
3 | 201542 | Muley Shweta Sanjay xﬁ"
3 | 201543 Naik Shraddha Sachin e
3 | 201545 | Pachore Hrishikesh Khanderao %L
| a3 | 201548 Pardeshi Shubham Rakesh -
M| 201548 Pawar Chinmay Vijay
s | 201550 Raina Priyanka Arun i
% | 201862 Raut Manal Surendra _i
a7 | 201583 Ruge Vikram Shekhar ' g
3 | 201585 | Shandage Srushil Kuldeepak 5 ke Shemiole
W | 201556 Shinde Shriram Nivrut )._MLA
w0 201888 | Thombare Ramdas Pandurang | | AL
a1 | 201560 Tribhuwan Swapnil Dattatraya M
4z | 201561 Zaware Abhishek Tukaram
| 201562 Ankush Sanket Surendra
s | 201584 | Ranawade Sachin Shivaj _@vu-t -
45 | 201408 Borats S Rapendra .:ﬁq;
w | 201413 | Dhawaie Niish Avind ar
a1 | 201260 Rajput Astwin Suril _$1_F
48 | 201547 Pardeshi Shivanjall Narendra 2
w | 201227 Mane Mayur Prakash
50, | 201583 Mindhe Khandu Kashinath
51 | 20124) Paiil Saurabhsingh Darbarsingh
52 Kale Abhishok

Brmsodldz

- Total 31 Diploma cenificates handed over to Ms. Aprana Deshpande -
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Mahindra

CERTIFICATE

OF ACHIEVEMENT

This cevtificate is awarded to
Madhurt Deshkar
Student Of
Maharashtra State Institute of Hotel Management
tn the month of July-zo19 for successful completion of the
Soft Skils Course
Reld as part of the Skilfing Initiative Conducted by

‘Mahimdra Pride Classroom
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‘Muizonal Diracior - MBGErs Pride Taasroes
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Mo, Fiih 7, 2022 at 902 P
Dear Ma'arm,

Grectngs fom Manindr= Proc Classroom sl Fouedalion|
R = e I o 1
Thr Trieritsg chatsin B slited Bobow

1. Trasirser - Wb Fsend Mssrathg Thrdngs 0308 - 19, 30am, 12.00pm to 2.00pm (2 sussions pet dey)

2NN wiold G ihe Colleps o mativaia all e shudents who kave regatired wifi us to stiend the Onlne Seusions

I No.of Students- B3 shuderts have registered . We will be forming o Whottapp group for the registered stodents. This is
dieva w0 hat sl tha structions, beks, and updoten relabed o MPC Trsning car ba postes thire.

£, Dnline Sessions wil be for 4 hus osly as pel P schedule 1t wit be 8 15 days Trading Progrm.

4 The Codego will also suppod us with (he Plooomat s of Fesa irained slidemts. whon approachsd by the MPC Tasm,
8. Tha Fromavwork for he Traleing Program s eflachod horewish in Sug mall,

T Remuesl o the Collage Autmrsss, Colloge sitents s well ms Trenets to refrain from shsong any detsls of

thae Trainng Prograrmms in sockall rodin)FE, Lekedin, inaegrem, Twelsr), Mahndra Price Cinssmom and Sasndi
Founiuior ne shiould Hol sismess el

B in cane e College ks inaquisive 1o sham in Nesspapers of Television, e scripl kb the same meist be shared with us
80 sl necossary apirovils can be takon bom tha Authosilios.

HAfEr the succasatul completon of i Crling Sessons, we woild requas] he Brincipal of the Coliegs @ shame g
Testirnorinl wifh ws by mail,
Lot's make chaliengea comvert il hicden opporhunilles snd simprower o youth odoy, Together we will b

Looking forwand f0 your continisous wholehsaried suppor
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H Gmail mihumet tpe <msthmettpodigmail com>

Thmhynuhr:mﬂu:ﬂnu_ﬂu training session,

Fil, Fizb 10, 2029 0 12407 P8

Dear Madam,

Season's Groetings from M.SLHMCTH

This is io express our sincers (hanks for conducting online Training Sessions from 8™ February 1o
1E“me.ﬂhwﬂﬁﬁrmﬂmmmfﬂﬂiﬂ?ﬁlﬁ.

MTMMHMWH;MIEMMHH;:MM
Training Sessions will help the students in their academic and professonal coreer especially for
their placements,

A special montion o Ms. Rashmi Marathe for her enthusiasm in conducting the sessions and Mr,
Santosh for extending his technical assistance throughout.

Tharnk you for the support extended towards our inslitule, Looking forward 1o our association,

Warm regards,

: :._-.rp.v.i"ll%
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Dinair Ma'arm,
Thark you s much for ghang us an opporurily 10 contuct the Sesaions for your final yee students,
Looking toramed to th smme uneomtional sUpHOn yesr on year
Beal wishes i all the shadents rom Team Mamnd),
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PUNE
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Roll No. Student Name

201839 Mithare Yashada

201841 Nagrgope Gaanan
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CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to
KUNAL GANESH ARNIKAR

From BHMCT

“on surwﬂfuf tump!errurr of
"employabifity SEUT Development Training Programme” Conducted
by Mahindra Pride Classroom,




MoU and related activities with

Malaka Spice , Pune







MEMORANDUM OF
UNDERSTANDING (MOU)

BETWEEN

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

&

MALAKA SPICE,
PUNE

|
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MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter calied as the "MOU) Is
entered into on this 23" day of March Two Thousand Ninatesn (23 03.2018),

BETWEEN

MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING

TECHNOLOGY AND RESEARCH SOCIETY, PUNE 412 — C, K MMunshi Marg, Bahirat Pati

Chowk. Stivajinagar, Pune - 16 W- 26576040 Email mehmclipofigmailcom . web site
‘ ﬂ:ﬂﬂﬂfﬁ!ﬂ.ﬁm the First Party represented herein by its Name of Competent Authority [

“mﬂm F‘rln:ipll HEIH"IHET. Pune (hersinafter referred as 'First Party’, the Institution

ression, unless excluded by or repugnant to the sublect or context shall include its
SUCCESSOMs ~ in-office, administrators and assigns),

AND
Malaka Spice, Pune, the Sacond Party, and represented herein by its Zonal | Divisional Head, Mr
Shrijith Ravindran, CEQ, Malaka Spice. Pune, (hereinafter referred to as “Second Party’,
company which expression. unless excluded by of repugnant 1o the subject or cortext shall include
its successors - in-office, administrators and assigns).

{First Party and Second Party are heveinafter jointly referred to as ‘Paries’ and individually as
‘Party’)

WHEREAS:

_ »‘ A}  First Parly is & Higher Educational Institution named

{i} MAHARASHTRA STATE INSTITUTE OF HOTEL MAMNAGEMENT AND
CATERING TECHNOLOGY & RESEARCH SOCIETY, Pune

8)  First Party & Second Party believe that coliaboration and co-operation between
themselves will promote more effective use of each of their resources. and provide
gach of tnam with enFanced opporunties

The Parbes intent to cooperate and focus their efforts on cooperation within area of
Skill Based Training, Education and Research

Both Parties, being legal entities in themselves desire to sign this MOU for advancing
their mutual (rlerest.

Mataka Spice, Pune, the Secand Party is engaged in Businass. Manufacturing, Skill
Deveicpment, Education and R&D Services in the fields of - Hospitality and Fine
Dine Restaurants- and related fields

I
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Malaka Spice, Pune, the Second Party is prometed by Malska Spice, Pune: Malaka
Spice, Koregaon Park, Pune Lane No. 5, Opposie 1o Oxford Froperties, Korsgaon Park
Pune 411001, Phone: 7507486080 / 015888416R

Malaka Spice was established as an Inspired Soulheast culning restaurant in tha by

ltlé_'l;; Koregaon Park, Pune by a couple - Praful and Cheeru Chandawarkar in the year

F) Mr. Praful had recently quit his successful career as an invesiment banker and along
with Cheen ~ his wife and a talented chel he dacided to embark on their dream of
openeng up their own restaurant. They travelled exiensively across Southeast Asiz

and picked the best aspects of each region and tossed them together into & sat of
carefully develeped recipes,

‘ NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

CLAUSE 1 CO-OPERATION

1.1 Both Paries are united by comman interests and objectives, and they shall establish
channels of communication and co-operation that will promote and advance their
respective operations within the Institution and its related wings. The Parties shall
keep each other informed of potential opporunities and shall share all informatian
that may be relevant to securs additional opportunities for one ancther,

1.2  First Party and Second Parly co-operabon will facilitate effective ulilization of the
intellectual capabilities of the faculty of First Pary providing significant inputs to them
in developing suitable teaching | training systerms. keeping in mind the needs of the
industry, the Second Party.

hie ganeral terms of co-operation shall be governed by tha MOU. The Parties shall
nerate with each other and shall, as promptly as s reasonably practical. enter inta
want agreements, deeds and documnents (the 'Dafintive Documents’) as may
quired to give effect to the actions contemplated in terms of this MOLL. The term
nitive Documents shall be mutually decided between the Farties Along with

Scanned with CamScanner



aradation, innovalion and compatitveness of an industry Both partios beleve that
dose co-operalion betwsen the two would be of major banefit to the student
community to enhance their skills and knowledge

42  Curriculum Design: Second Party will give valuable Inputs to the First Party in
teaching / training methodology and suitably customize the curriculem so that the
students fil ima the industrial scenano meaningfully

23  Industrial Training & Visits: Industry and Institution interaction will give an insight
into the |atest developments | requirements of the indusiries, the Second Parly 1o
parmit the Faculty and Students of the First Parly to visd its group companies and
‘ also involve in Industrial Training Programs for the First Party, The mdusiral iraining
and exposure provided 1o students ‘and faculty through this association will build
eonfidence and prepare the students to have a emooth transilion from academic to
working career. The Second Party will provide its Labs / Workshops / Industrial Sites
for the hands-on training of the leamers enrofied with the First Party.

24  Internships and Placement of Students: Second Party will actively engage Lo help
the delivery of the Internship and placement of students of the First Party Into
intermships/jobs, as per AICTE infernship Policy. The Sacond Party will atso regisier
itzlf on AICTE ImMernship Pokcy Portal for disseminating the Imernship opparturities
available with them,

26 Research and Development: Both Parfies have agreed 1o camry oul the |aint
¥ research activities in the fields of restaurant Operations and suppart functans

5-:2,1 Skill Developmeant Programs: Second Party to train the students of First Party on
the emerging technologies in order 1o bridgs the skill gap and make them industry
raady.

Guest Lectures: Second Party to extend the necessary support to deliver guest
lectures to the students of the First Paty on the technology frends and in house
m Development Programs: Second Party to train the Faculies of First Party
for imparting industrial exposura/ training & per the industnal requirament
sonsidaring the Mational Occupational Standards in concerned sector o available.
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210 There is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY &
RESEARCH SOCIETY. Puna the First Pary fo take up any pregram mentioned in the
Mall. If there is any financial considaration, i will be dealt separately

CLAUSE 3 INTELLECTUAL PROPERTY

31 Nothing contained in this MOU shall, by express grant, impiication, Estoppel o
otherwise, creata in either Party any right, fite, interest, o licensa in or to the
intellectual property (including but not limited to know-how, inventions, patents, copy
rights and designs) of the sther Party

CLAUSE 4 VALIDITY

4.1  This Agreement will be valid unbl it Is expressly termingted by either Pary on
mutually agreed ferms, during which pericd Malaka Spice, Pune, the Second Party
as the case may be, will take effective steps for implementation of this MOLL Any act
an the part of Tralning Partner or Malaka Spice, Pune, the Second Party after
termination of this Agreement by way of communication, correspondence etc., shall
nol be construed as an exdension of this MOLU

42  Both Paries may terminate this MO upon 30 calendar days' nofica in wriling. In the
event of Termination, both parties have 1o discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

51 it is expressly agreed that First Party and Second Party are acting under this MOU
@s independent contractors, and the relationship established under this MO shall
mot be constread as a parinership. Neither Pary is authorized to use the other Party's
rams in any way, to make any representations or create any obfigation or Eability,
expressed or implied, on behatf of the other Parly, without the prios written cofgent of
the other Party. Neither Party shall have, nor represent itself as having, any authority
mmmu{ﬂﬁs MOU to make agreements of any kind in the nama of or
Einding upon the other Party, to pladge the ather Parly's cradit. o to extend credit on

behalf of the other Party.
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First Party Becond Party

Any divergence or diference derived from the interpretation or apphication of the Mol
shall be rescived by arbitration between the parties as per the Arbitration Act, 1995,
The place of the artdration shall be al Cestrict Head Quarters of the First Party, This
undertaking is 1o be constued In accordance with Indian Law with exclusive
jurisdiction in the Caurts of Pune City.

' AGREED:
For MAHARASHTRA STATE INSTITUTE Far Malaka Spi
OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY & RESEARC

SOCIETY, Punae

Far ChiFn|

No. AR Z000IPam 13
Frg (1] AT AR

= _ i Maro Bahiral patiMataka Spice Corparate Office,
EE’.I’IH#. CE:::]HHLT::. F..._,'-"'I.EI _ 1 @ Chraseev Restaurant & Foods Pyt Lid.
SEETEEAD rst Fioor, Anushka Complex
r. No: 282 , Opposite Oxdord
operties, Lane Na-5,
regaan Park, Pune - 411001

Centact Details
E-mails
Wab-- www.malakaspice.c
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MAHARASHTRA STATE METITUTE OF HOTEL SAANAGEMETNT AND CATERTNG TECHNOL Y AR
RESEARCTE SOCIETY, MMHE

1_’5?* } MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
D CATERING TECHNOLOGY, (UG & PG - HMCT)
411 =€, KM Munshi Marg, Shivajinagnr, Fume - 1n,
. 25676640 Email: gxam@msihmetrs in . web she: msiimsies. n

LIST OF PRACTICAL EX TERNAL EXAMINER FOR BHMCT — APRIL 2018
s

~gr. | Course Code and :
Wi N Mame of the External Examiner
First Year =
1) |c201- Food Mr. Kedar Desal, Direclor, Bistronomic Foods and
Production |l Hospitaliy Pvi. Ltd
2) C 202 — FAE Service |1 | Mr. Abhijeet Raksha, Restaurant In-charge
Grand Cayman Marrioft Beach Reson
3y | G 203 -BasicReoms | Ms. Priyanka Deshpande, Facility Executive, JLL
|
Second Year—
4) | G401 -y, Food | Mr. Jirendra Gaur, Raj Restaurant, Paud Road, Fune
Production
5} | C 402 - FAB Service Mr. Amitabh Bhupatkar, Ex. Vica Principal, Bharati
ik Vidyapeeth IHMCT il
6 CA03 = 1 Ms. Mohini Rane, Assistant FOM, United 21 The
Aecommodation 0p. 1l | Grand Baner Hills; Baner,
Third Year =
7) | 601 = Adv. Food Wir. Hemraj Pati, Assistant Professor, MSEMS |
Praduction Gollege of HMCT, Pune =
B) |602-~Adv.F&B M. Anup Yaday, Cinema General Manager, PVR
EEWiEE C'.inﬂm3r
Gy |803— Sp. in Frent s, Purnima Kulkamni, Managing Director, Discourses
Oiffice Mat. _ An English Language Institute, Pune
Final Year —
10y | 801 A—Sp.In Food M. Pankaj Gupta, Consutting Chef, Food & Beverage
Prod. Mgt. il Analyst, Inn-Venue Hospitality Management Pyl Lid.
11) | BO1B-35p. In E&B Ser | Mr, Viraj Sawant, frand Ambassador { Sommelier
= Mgt Barkimazn Wine Cellars india Pvi. Ltd., Pune
12) |[801C- Bpiin Mr. Parag Patil, Front Cffice Manager, Novotal Pune
Accommodation MgL Il | Nagar Road, Weikfield [T ity Infopark
13 | 802 — Project Report Or Sameer Diwanji, Leaming Manager, Malaka Spice
Purmn2




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

s, 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.
G ®- 25676540 Email: mshmcirsoffica@gmall com, website: msinmelrs.in

Report on “ Guest lecture on Business Management™

Title: A guest lecture on Business Management was organised for the final vear students.
Drate: 10 August 2018

Time:

Speaker: Ms, Advani and Mr. Shrijith Ravindran

Ohjective: To Gain insights and motivation from industry |caders to navigate entreprencurial challenges
and succeed in the competitive landscape.

Report:
On a memorable day in August, our esteemed goests, Ms, Advani and Mr. Shrijith Ravindran, graced us
with their presence to shed light on the intricacies of starting o business.

Mr. Ravindran, a distinguished alumnos of MSIHMCT and the CEO of Malaka Spice, kicked off the
sassion by genercusly sharing his wealth of knowledge and experience in the restaurant indusiry, With
anccdotes and insights, he guided vs through the nuances of running a successful restaurant business,
addressing our queries with patience and experiise. Following his lead, Ms, Advani, another proud
MSIHMCT alumna and the owner of SWIG restaurant, shared her inspiring journey of establishing a
hakery business alongside her restaurant venture,

With candor, she recounted the challenges she faced and the trivmphs she celebrated, imparting valuable
lessons on perseverance and determination. Together, they illuminated the path for us, demystifying the
complexities of the indusiry and emphasizing the importance of financial acumen, staying abreast of
current trends, and the relentless effort required to thrive in the competitive landscape of
entrepreneurship,

Their insights not only educated us but also instilled in us a renewed sense of motivation and purpose as
we emhbark on our own entreprencurial endeavors.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE
_-ﬁ I; Y MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
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Guest Lecture on Business Management

Diate : 10 August 2018

s
; -'_.-;-g’.!"ﬁﬂ

Ehﬁlﬂm‘,&,
.~ g

%

teg e, MANGERIINIPUE \B)
[if, 15As7 2086 J e

.



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

W, MAHARASHTRA STATE INSTITUTE OF HOTEL mANAGEMENT
i AND CATERING TECHNOLOGY
{% % (UG & PG — Degree Programme)
e L 412 - C, K M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
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FINAL YEAR - 2018-19

EVENT:. (nueit lachure | (36t nes Meozgemant Date:- f0. & '8

S| Roll No. Student Name Status

1. 21503 | Alhat Snehal P

2. | 2ms07 | Badigar Akash i

< 201511 | Bhujbel Rutsja p

4., 201515 | Deshmukh Shivani ]

5, 201520 | Gailewad Prakash P

8. 201521 | Gandhi Shubham P

& 201828 | Iyer Resika P

B. 201528 | Joglekar Jasa P

8. 201535 | Karpate Rohan I

10, 201542 | Muley Shwata .

11, 201847 | Pardeshl Shevargali K

12 201550 | Ralna Priyanka P

13, 201552 | Raut Manak P

14, 201588 | Shinde Shidram = F :
15, 201408 | Boratas Sal P |

16. 201413 | Dhawsle Niteh 2 i

17. 201760 | Raput Ashwin P

Reg Mo, MAIFERGIRNPURe
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RESEARCH SOCIETY. PUNE

e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
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Report on “Life Skills Financial Wisdom Session”

Title: Lite Skills Financial Wisdom Session

Date: 18" December 2019

Time: 3 to 4.30 pm

Speaker: Mr. Shirjith CED of Malaka Spice

Objective: introducing the importance of financial wisdom in professional life.

Report:

Mr. Shirjith began the session by infroducing the importance of financial wisdom in
professional life. He highlighted the key areas where financial knowledge plays a crucial
ole.
The session focused on practical aspects of financial management, including budgeting,
saving, investments, and debt management. Mr, Shirjith shared real-life examples and
case studies to illustrate effectiva financial strategies.
Apart from financial knowledge, the session also emphasized the role of life skills in
achieving financial stability and success. Topics such ag decision-making, problerm-
solving, and communication were discussed in the context of financial decisions.
The session concluded with an interactive question and answer session, Attendees had
the opportunity to seek clarification on various financial topics and receive personalized
advice from Mr. Shirjith.

Key Takeaways:

- Importance of budgeting and tracking expenses

- Strategies for effective saving and investment planning

- Understanding different types of debt and managing them wisely
- Integrating life skilis with financial decision-making
- Practical fips for achieving financial goals
The Life Skills Financial Wisdom session was a valuable learning experience for all
altendees. |l equipped them with essential knowledge and skills to make informed
financial decisions and achieve financial well-being. The interactive nature of the session
facitated pctive parficipation and engagement among the participants.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
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(UG & PG - Degree Programme)
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REF: MSIHMCTRS/BHMOT2018 g5 4 Date: 13.12.2019
Circular

This 15 to inform all teaching and non-teaching staff to attend a
Life Skills — Financial Wisdom on 18" December 2019 from 3 to
4.30 p.m. under faculty development programme in main building

53 classroom by Mr. Shirjith, CEO, Malaka Spice.




Atfendance For Life Skills = Financial Wisdom on 18th December 20019

Sr. No. Staff Name Sign
1. Dr. Anita Moodliar
2. Dr. Seema Zagade (@5‘
3. Mr. Sachin Rayarikar ;;-,T:
4. Mr. Vikas Sarup
¥, Dr. Prachi Navare
b. Dr. Vidya Kadam [91—'
T Mr. Darshan Joshi '*-Clz__
8 | Mr. Chintamani S. e
9. Mr. Abhay Manolkar 'r_&hg{!-_‘?‘
10, Mz, Sampada Paranjpe o
11. Mr. Rahul Gade
12. Ms. Deepali Mame
13 Ms. Neha Dimble @
14, Ms. Surekha Mantri
135: Ms. Ujwala Toke '\ﬁ!f,ff"
16. Ms. Dhanashree Ghavate
LF: Mr. Santosh Jagde
18, | Mr. Pramod Padvekar Aodedet-
19, Mr. Dnyandeo Ishie ﬂ&p
20, Mr. Chandrashekhar Deshmukh
21. Mr. Vishnu Kaware




Attendance For Life Skills - Financial Wizsdom on 18th December 2019

Sr. No. Staff Name Sign

L. Dr. Amita Moodliar —

2. Dir. Seema Zagade

L Mr. Sachin Rayarikar @,;;{:

4, Mr. Vikas Sarup -

3. Dr. Prachi Navare e

. Dr. Vidya Kadam U.q.-

7. | Mr. Darshan Joshi N

8. Mr. Chintamani 5. {W

g, Mr. Abhay Manolkar | w:..

10. Ms. Sampada Paranjpe o

11. Mr. Rahul Gade St

12. Ms. Deepali Marne

13. Mz, Neha Dimble Bl

14, Ms. Surekha Mantn :},..[,M

L3 Ms. Ujwala Toke —

16. Ms. Dhanashree Ghavate

1 7. Mr. Santosh Jagde

18, Mr. Pramod Padvekar -«?% éfﬁ@

19, Mr. Dnyandeo Ishte i,}r:i_g" '

20, Mr. Chandrashekhar Deshmukh

31, | Mr, Vishnu Kaware vkwﬁ
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Report on “Healyam Training Session™

Title: Healyam Training Session Report

Date; 3, 10", 17" December 2018 and 4 Jan 2020,
Day: - Four Days

Time: 4to 5 pm

Speaker- Ms. Ameeta Menon , Founder of Healyam

Objective: - This event was organized under the broader umbrella of the Faculty Development
Programme, for staff mental and physical health by increasing there Yoga and other physical skills

Report :- The Healyam Training Session, held fc-r# Days was conducted as part of the Faculty
Development Programme conducted by Ms. Ameeta Menen founder of Healyam. The session
aimed to enhance Yoga Skill and also the mental health so that staff can work stress free in there
working areas

Like skill program.

Key Topics Discussed:

1. Benefits of Yoga for Mental Health: - Explain how yoga promotes mental well-being, including
stress reduction, improved mood, and enhanced mindfulness.

2. Scientific Evidence:-Share research findings or case studies supporting the effectiveness of
yoga in alleviating mental stress and improving overall mental health.

3. Practical Tips and Techniques:- Highlight specific yoga poses, breathing exercises, and
meditation practices taught during the event that aid in stress relief.

4. Panel Discussions:- Summarize key insights from panel discussions or expert talks on
integrating yoga health care.

5, Participant Feedback:- Include quotes or testimonials from attendees regarding their experience
and the impact of the event on their menial well-being

Conclusion:-
Summarize the main takeaways from the event, emphasizing the importance of incorporating yooa
inle mental health management strategies, Healyam is beneficial event conducted by Ms.Ameeta

Menan for $tress free environment maintaining for employees

1
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Circular

This is to inform all faculty to attend a Healyam Training Session

on Tuesday 3™ December 2019 from 4 to 5.30 p.m. under faculty

development programme in 17 floor conference room.

Kindly carry a yoga mat.
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Atlendance sheet for Healyam Training Session on dated 3.12.2019

sr. No. Staff Name Sign

1. Dir. Anita Moodliar ?

JL!.urﬂ"
2 Dr. Seema Zagade
3 Mr. Sachin Ravarikar 8
3. Mr. Vikas Sarup

AR
5, Dr. Vidya Kadam wf
I

&, Mr. Darshan Joshi W

Mr, Chintamani S. (:, W

8. Mr. Abhay Manolkar -

9. Ms. Sampada Paranjpe -
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REF: MSIHMCTRSBHMCT/Z018¢ i Date; 5122019
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Circular

This is to inform all faculty to attend a Healyam Training Session
on Tuesday 10" December 2019 from 4 to 5.30 p.m. under faculty

development programme in 1* floor conference room.

Kindly carry a yoga mat.
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Attendance sheet for Healyam Training Session on dated 10.12.2019

" Sr. No. * Staff Name Sign |
I Dr. Anita Moodliar

2. Dr. Seema Zagade @'.l -
!

3. Mr. Sachin Rayarikar ) j’TTF'
4. | Mr. Vikas Sarup i ,..-:-

5. | Dr. Vidya Kadam O:[ -
6. Mr. Darshan Joshi @;__

2 Mr. Chintamani 8. {_,l_,L

8. Mr. Abhay Manolkar B M

9. Ms. Sampada Paranjpe M
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g i ':-w 3 MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
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REF: MSIHMCTRS/BHMCTR2018! fé',,-‘_ij,] Date: 1312 2019
Circular

This is to inform all faculty to attend a Healyam Training Session
on Tuesday 17" December 2019 from 4 to 5.30 p.m. under faculty

development programme in 1* floor conference room.

Kindly carry a yoga mat.
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Attendance sheet for Healyam Training Session on dated 17.12.2019

| Sr. No. StaffName | Sign
1. Dr. Anita Moodliar
2. | Dr. Seema Zagade a
3. Mr, Sachin Ra}ﬁr‘ii:ar 4'
!
4, Mr. Vikas Sarup =
5. | Dr Vidya Kadam i
g
6. Mr. Darshan Joshi l Vi
7. Mr. Chintamani 8. =
8. | Mr. Abhay Manolkar N
9 M. Sampada Paranjpe o
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AND CATERING TECHNOLOGY
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REF: MSIHMCTRS/BHMCT/2020¢ 03 Date: 2.01.2020
Circular

This is to inform all faculty to attend a Healyam Training Session
on Saturday 4" January 2020 from 3.30 to 5.00 p.m. under faculty

development programme in 1™ floor conference room.
Kindly carry a yoga mat,
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Attendance sheet for “Healyam Training Session” on 4™ lanuary 2020 under Faculty

Development Programme.
Sr. No. Staff Name Sign

b 1. | Dr. Anita Moodliar
2. | D Scema-E;;ade %f
3. | Mr Sa::!'i-in Rayarikar w
4. | Mr. Vikas Sarup ﬁ@.ﬁ
5. | Dir. Prachi Navare §

(& | B Vidva Kadam [y"
1. | Mr. Darshan Joshi .r\;“..%ﬁf-— B
8. | Mr. Chintamani §, 2=
9. |Mr Abhay Manolkar  _l@meS—
10. |Ms. Sampada Paranjpe mﬁ
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Report on Food Cost Control

Lecture
Intraductian

e Aseminarwas conducted on 21 April 2022 an food cost contead by B, And Neyar, f

= He ks alumni of MSIHICT. He & 1900 passout, He has been working experence with hMalaka
spce pune since 20 years .He i Training manager ot malaka spice pune.

& The laciure was arranged by prof vidya kadam

Topic covered In lecture

N
®

Hetalk about lood east contral , Budpet, Training staff, Fluctuating in price,
Mortion.control, consistency in all [flom;, portion-dize el
He alss talk abaul how to choosa right vendor) confractor,

He aly covered par stock
Eg: 10075 |s consumed
125 rs shoold be par staek

®  Ha alse talk sbout what are 88,5 grade jtem.
®  Purchiase eost consumplnm cost i oonslder a5 food oot

" % @

#  Healsotalk about iwentory, Material cost, profit mangin,

#  Healsotalk about
Food cost 130 % labour cost: 25%
Creerhead cost; 15-200%.

& He abso discuss about S0P ol cashier and training staff e
1.8l settlement
2. Fake nota sdentification

f 3.Cash deposition

4 Creddit debit card settlemant
5. Discount policy
E. Mon chargeable item ate.

He also talk gbout how to maintain relation with stsll.
He allsa told us how to gensrate revenue in this competitive world,

He 3lso talk i the cost of material aur other miscellapesis charpes ncreacs then ncreass the
drinks food fiem cost,

® e also talk sbout how ba take necessany precationg 1o contral your cost,
&  Thap he open a quastion answer round were student ask there doubt,

emesent] W
- JM‘T‘%

o
.
F i X
r e |t
(357 et WA
L a3 '

i ! A4 ek eI
+
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REF: MSIHMCTUG-PG/SS2022/ 27|
Date: Jaj;,.fm,,;_

FUNCTION PROSPECTUS CUM OFFICE ORDER

HHEEFWEWH[:W—L# Py f"“"“‘“‘“‘fmmf““—‘{“"{-

: Coel Callial - 5
i L - ! Jrjl
Programme ; BHMCT / MHMCT Year : 1" ¢ 27 1 3% | Final Day: ‘ég.l'rﬁ' 2-2
Year mrmm j2 - ;'I'J,';_N,_
Types of Function; = Maeting . ?ﬂw . m;aua s Workshop
® Seminar » Vi # Others (Please Speacify) -

Guest Profile /| Name: a0 = A0l Alacd .
Faculty Coordinating: Ads = = ﬂﬂf»‘fé"’-ﬂfi ﬁ-—‘—-ﬂf‘*‘}ff-!.

Venue: N:ffla&smum@ﬂi.j- Inis « Jaflran « Conference
« AssemblyHall e« BoardRoom  « Principal Office

Sr. No. of SCA Registrar 2 /4

FOOD & BEVERAGE DEPARTMENT:

Faculty
Meal Time | Pax Venue | Kitchen s pomy s A

Broakfast

Tea

Lunch

Takeaways

Reg o, MAHGROIZNNIPUNa

D, 110280




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Hos. Faculty In-charge;
Flower Arrangement: =w-add o Ho .,..nc.f«} cad ?{B“h-"t‘—"-‘

Camera "Tr;ﬂu,.,ﬂ,-‘?- cl bpods P

Special Instruction:
STUDENT IN GHARGE: - Doiwest [/ wsode

Food Production:

Food & Beverage Servicerr 7. £ .. weof Wu%@u«m <+ jonsimentale
Accommodation; ?_‘9””"-“'?

RCULATED TO ALL FACU AFF
5. N. Name Sign | S.N. Nama Sign
1. |Dr. 5 Zagade é; 5. | Ms, 5. Mantn T
' Mr, 5. Rayarikar M.ﬁ_ 16 Ms. L. Toke -
& M. V. Sarup T Mr. 5. Jagade g!r’,}/
4, I:Ir._'l.l'. Kadam &ﬂ 18 Mr. D tshte ﬂ&_r__._d-:_,
5, Mr. D. Joshi .[*.1*3}, |18 Mr. P. Padvekar : ,ﬁ
B. Mr. A Manalkar __M 20, Mr 5. Deshmukh {:"”’-"b;'..r-rw‘.l.d_.,
7. | Mr C. Sahasrabudhe J‘-’ =121, | Mr V Kaware \laurere
8. Ms. 5. Paranjpe e 22 | Ms. R. Jadhay I ol |
a Mr. D. Janvekar 23, Mr. R. Khilare (A
10. | Ms P. Pawar ‘ﬁ‘:,i!,‘-" 24 Mr. A Adsule W'
11 | Ms. A Manna s 25 | Ms. 5. Deokar
12, | Mr.R Gade ———126, | Ms. J Kamble
13, [ Ms. D. Mame {Ij..-._—-_.-zr_ Mr. S. Rathod
14, | Ms. N. Dimbie )
{h'mnd&u %
L e
Principal 1o, WATVTAIIDGAPUnE AR
g
& fﬁiﬂum & 'ﬂ"‘ﬁ#



Learning outcomes

1t weas very informative and fun session we got to know a lot of things regarding how the food
£ost |5 being contral and why it s important This kind of knowledge we gein through such
experienoe. We gol 1o know many new things terms which will help us in future to start our
business,

Mr Pradeep nar sir @it manager & malaks spbee and Mre Narayan (uditor )

‘W also leamn a lot from them thoy made us comfortable and make the sesson interact ve we
are part thatl we were part of 1.
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MAHARASHTRA STATE IMSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY 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, Pune — 16,
B - 253676040 Email: mesihmotcsofficei@omail.com | web site: msihmcirs.in

REF: MSHHMCTAUG-PGR2022/ Date: 21.04.2022

To,

Mr. Anil Mair
Training Manager
Malaka Spice
Pune

Dear pAr. Mair

Greelings from M.S.LH.M.CT.I

We sincerely thank you for accepting our invitation to share yeur knowledge on Food and
Beverage Control systems with our students.

We would aiso like to thank your team for sparing their time to interact with the students.
Look forward to your continued support.

Thank you once again.

Warm regards,

Bacdlass

PH!M_%EAL

= ke il
Hatal ko : DG
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FINAL YEAR — 2022-23 Even Sem
EVENT: Guest Loctime @ +ood Cost Conlasl Date;- 2/ */A$w{ Soz 2.

| Br. No. | Roll No. | Student Mame
1. 01801 | Agrawad Jagdish P
2 A1802 | Baghet Sachin A
3. 201603 | Barkade Ritka F
A 21805 | Bhagat Prapenl F
5. 201006 | Bhagwat Arya F
6. 20t903 | Bhosale Saani A

(7. 201808 | Borkar Cwmkar =
8. 201810 | Borse Shauti P
9. 207611 | Chaven Rajeshweri ; F
10. Z01E1E | Chavan Sakshi P
1. 201093 | Chayrekar Madhura P
12 201094 | Chisodikar Tanmay =
13 201915 | Choudnan Kastun F
14. 201218 | Dalvi Katan (=
15, 201317 | Deshpande Madhav i
18. 201318 | Deshpande Sakshi F
17 201818 | Dimbar Adtya '
18. 201500 | Cakwsd Joel A
18, 201621 | Gaikwed Rasika A
20, 201822 | Gengaje Pankal F ol
21, 201983 | Godbharks Nandinl i
22, 201923 | Guraw Prajyol A
23 | 20125 | Hadwe Shick A
24 HHERE | Hoeora Max '
25. 201527 | Hingane Alok P
28 201628 | Jadhav Durga A

2T, 201820 | Jadnay Prasad '
28 201930 | Jadhay Roshni e g
29, 207831 | dog Nandni B .—W :
30. 201537 | Kadam Manaswni [ o2 N AH 5330065 1 f,

(S Tt 1R oy -II-E.II
Eﬁ-'ﬁ, &
\t""i?‘n‘* T
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F‘FHHGIF'HL

;:;I Roll Na, | Student Name
¥, PO1EG3 | Kadam Mrunaling ' and
32, 263 | Kadam Shivratna B
33, 201835 | Kanads Prasad il
4, 201838 | Karandikar Shinidhi P
| 35 201837 | Kedari Sansxyl 0
34, 201838 | Khan Junaid FaR
37, 01238 | Khande Shalmali =
35, 01840 | Kopubwar Tarm F
iR | 201841 | Kulkarmi Shourak P
40, 01542 | Kure Pratishs f
41, 01544 | Muneshwer Sandssh A
42, 201545 | Musale Prasanna P
43 201948 | Magpurs Arpita £
44, 209847 | Naik Prabhanan F
435, 201348 | Kaik Pismirna ! i
48, 01985 | Naik Shubram =
47, M07850 | Nair 1sha Vinod F
48, 201851 | Mandgude Akshal A
49, 01962 | Pardeshi Mhary F
50, 207951 | Patrudiar Vishvajat P
a1, 201854 | Pawar Shripad F
a2, 2009568 | Phadtare Vedant F
ja. 207957 | Raghaesim Shroyash !
54, 201954 | Raskar Nshigandha P
a5, 200959 | Salunke Athars s
58, 201950 | Sapkale Jayesn P
57. 201851 | Sathe rawal P
58 201052 | Sowena Pratik P
58, 201983 | Shata Rillke Fi
60, 201054 | Shawedkar Atharva P
B1. 01085 | Thikekar Vighnesh 5
B2. 201066 | Timende Diresh r
63 201037 | Ware Rutja P
B4. S0i0Ed | Badyal Manisha =
CE 201080 | Sharma Priys P
BE. 201970 | Dhavaie Vingnt F”
BT, | 201871 | Knind Abhishekkumar
ke ’;ﬁ:;—“"‘ T rw
E
'; el M M AHREEAT PN - | =
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, FUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG~ Depree Programme)
412 — C, K. M. Munshi Marg, Bahicat Patil Chowlk, Shivajinagar, Pune — 16.
W - 25676640 Email: msihmeiipof@gmail.com -, web site: msihmetrs.in

Industry expert/ Guest lecture/Demonstrator feedback
pate 2//4 )22

NAME OF HOTEL/ ORGANISATION Malpkin Spee
NAME OF THE FACILITATOR Mﬂyﬂﬂ
DESIGNATION F&B Conbertley

Fleaze circle the relevant score

Sr.No | CRITERIA SCORE
1 | Students grooming standasds and body 5 Lﬂ,r’ 4 3 2 1
| language .
2 Spoke loudly and clearly 5 \;" 4 3 Z 1
3 Students were aware of practical and 5 uf" 4 2 1
operational knowledge and skills of tha topic
4 Students possess knowledge of technological 5 ,I_’,.-’ 4 3 2 1
_| advancement in the industry
5 | Showed dynamism and enthusiasm I P 3 2 1
i Questioning frequently related to the topic 5 v 4 3 2 1
| g Able to understand the content delivered i+ v" 3 2 1
E How do you rate the class averall? Sy 4 3 2 1
!
l = TOTAL SCORE -31- QUT OF 40

Signéture of facilitator




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Depree Programmme)
413 - C, K.M Munshi Marg, Bahimat Patil Chowk, ﬁhwajmagar Pune — 16.
®- 25676640 Email: msihmetipodipmail.com , web site: msihmetrs.an

Date: 9 1 -4-2 2
Student feedback on workshopfdemonstration/lecture

NAME OF ORGANISATION : _;ﬁﬂ.ﬂaﬁi_SFEL.
NAME OF THE RESOURCE PERSON e Afa.&?.a:a_

NAME OF THE EVENT
NAME OF STUDENT . _ﬂﬂﬂﬂ_ﬂmﬁd&“_
ENROLLMENT NO (INST) : 20152

Please circle the relevant score

Sr. Mo CRITERIA EEGHE
1 Intreduction given of both (zelf and topic) 5 4> 3 2 1
i : Content delivery ol the rescurce Person 5 4 ) 3 2 1
3 Encourage students 1o ask questions 5 1 4 3 ] A
4 Was there any element of creativity 5o 4 a 2 1
5 Subject matter knowledge/command on subject 5 1.-:" 4 3 2 1
6 Presented the subject clearly and ] o 4 a z 1
| systematically
4 Answered ihe doubts or gueries of the students 5 4 3 2 1
8 Time management 5 F 4 3 2 1
8 Would you recommend the instructor for other 2 A 3 2 1
class ]
10 How do you rate the class overall? 5o 4 3 2 1
TOTAL ScORE S&. oUT OF 50
: T T
Signature of student /ﬁ{ﬁm Ak

s
[ an Mo MAKYHUR0M P \®
\\'f. oL 11M42508 -)J
o -.:-
> 15’* £



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TE'E-HME}Ll;]G"r' AND
RESEARCH SOCIETY, PUNE

e%;-;% MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY

{UG & PG — Degree Progmmme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinager, Pune — 16.

ot - 75676640 Email: msihmettpoi@email.com , web site: msthmgirs.in

Date! 2v-4 =39
Student feedback on workshop/demonstrationflecture

NAME OF ORGANISATION : Ma_k.a_ipi'u.k

NAME OF THE RESOURCE PERSON :  — s MNakayan
NAME OF THE EVENT FLe contsal

MNAME OF STUDENT ; _ﬁnﬂLﬂbm&ﬁ__

ENROLLMENT NO (INST.) : 201939

Please circle the relevant score

sr. No CRITERIA _-SCORE
1 introduction given af bath (self and topic) 5 4 3 2 |
2 Conient delivery of the resourca perscn & -!“f 3 2 1
3 Encourage studens to ask questions 5 41 3 2 1
4 VWas there any element of creativity 1 & iv| 3 2 1
5 Subject matter knowtedge/command on subject 5« 4 3 2 1
6 Presented the subject clearly and 5?; 4 3 2 1
systematically
T Answered the doubts or queries of the students 5 1 4 3 2 1
8 Time management 5. | % | | & |1
g Would you recommend the instructor for ether 5 A4 2 2 1
10 ﬂ:rsdﬂ you rate the class cverall? 54 4 3 . 1
; TOTAL SCORE i3 OuUT OF 50
— e i e
Signature of student ‘E_f{'figﬂn%ﬁ
& \




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: msihmettpo@gmail.com , web site: mathmetrs.in

Datel 3 i -4-22
Student feedback on workshop/demonstrationflecture

NAME OF ORGANISATION : Mala¥a S Q‘{‘r aQ

NAME OF THE RESOURCE PERSON  : Me  Wo Mayan

NAME OF THE EVENT £ L8 Contwol

NAME OF STUDENT o Dfeesh Goande
ENROLLMENT NO (INST.) : 1 oEE

Please circle the relevant score

Sr. No CRITERIA o SCORE
1 Infroduction given of both (self and topic) 5 i 3 2 1
v.r'
2 Contant delivery of the resource pesson 5 4 3 2 1
3 Encourage students 1o ask questions 5 PR 7 1
4 Was there any element of creativity 5 | 4+ 3 z |1
5 Subject matter knowledge/command on subject 4 3 2 1
g Presented the subject clearly and - 3 2 1
systermnatically =
Answered the doubts or queries of the students 57 4 2 1
B Tima managemant 5 4 3 2z 1
) Would you recommend the instructor for cther 4 - 3 2 1
class
10 J Heow do you rate the class overall? 5 4. .4 3 -l 2 1
TOTAL SCORE -5 OUT OF 50
ol e
= M
x f;"-.‘l-'*w T‘w_&h\‘\
Signature of student L

g M, MATEL R R Pran
i 1= k[ 1

5 o ———‘”'H-.IE’EVF

e W




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TEEHHGLﬁG#' AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
{UG & PO - Degree Programme)
412 — C. K.M.Munshi Marg, Bahirat Patil Chowk, Skivajinagar, Pune — 16.
e ®- 25676640 Email: msihmetipoi@gmail.com , web site: msihmetrs.in

Date: 24 -4-2 2
Student feedback on workshop/demonstrationflecture

NAME OF ORGANISATION ! _MML
NAME OF THE RESOURCE PERSON w
=

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.) . Zn)967d

Please circle the relevant score

Sr. No CRITERIA SCORE _l
1 Introduction given of both {sell and topic) 5 . 4 3 2 |1
E Content delivery of the resource person WEF ISR
3 Encourage students to ask questions & k;’ 4 3 2 1
i ¥
4 Was there any element of creativity & 4 3 2 1
5 Subject matier knowledge/command on subject | 5 . 4 3 2 1
6 Presented the subject clearly and & /] T 3 2 1
systematically ! !
T Answered the doubis or guerses of the students & 4 / 2 1
8 ~| Time management =) 4.4 3 F 1
g Woukd you recommend the instructor for other S 4 2 1
class s »
10 How do you rate the class overall? . 4 a 2 ] 1
TOTAL SCORE %€ out OF 50
w R ]
Signature of student (e fﬁx\“ e
; e L L
R A

-

e
!_’*i_l'um W

N



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOGIETY, 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.
& . 75676640 Email: msihmetipo@email com , web site: msihmgtrs.in

Date: Li—-4=- 22
Siudent feedback on workshop/demonstration/leciure

MAME OF ORGANISATION : f””ﬂ']‘"#“ éﬁ&_i

NAME OF THE RESOURCE PERSON D . Nax

NAME OF THE EVENT
NAME OF STUDENT : gtb_f{.ﬁ_shﬁ—_
ENROLLMENT NO (INST.) . 201963
Please circle the relevant score
Sr. No CRITERIA SCORE 1
1 Introduction given of bath (self and topic) 5yt 4 3 2 1
2 Content delivery of the resource person 5 4_r 3 2 1
3 Encourage students to ask questions 51 4 3 2 1
4 Was there any element of crealivity 5 4.4 3 T I
5 Subjeci matier knowledgelcommand on subject | 5 4 3 2 1]
8 Prasented the subject clearly and 5 4 3 3 1
systematically ‘/J._._
7 Answered the doubts or quenes of the students 5 4 a Z 1
8 Time management Sy 4 3 2 1
Would you recommend the instructor for other ] 4 a 2 1
class r
10 How do you rate the class overall? 5 o A 3 2 1
TOTAL SCORE F¢ ouroF s0

ﬂ'ﬂﬂ im

R il
B(g%:re of student ;‘ﬂ/wﬁ
I35 neg o marmssosaPy s |
. 01, Vrbaizity |

)
by *
= “?ﬁﬁﬁfg

L



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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOCLOGY
(UG & PO - Degree Programme)
412 - C, K. M.Munshi Marp, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
R - 25676640 Email: msihmetipo@gmail.com , web site: msihmetrs.in

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

NAME OF ORGAMNISATION : _ralaka Sglce
NAME OF THE RESOURCE PERSON _t‘:::..L._bLn&mPn
_ELB_LW
NAME OF THE EVENT
NAME OF STUDENT - _Shtehiakne Rardarm
ENROLLMENT NO (INST.) . 2 O\935
Please circle the relevant score
&r. Mo CRITERIA L SCORE
1 Introduction given of both (self and topic) B 4 3 2 |3
. Conlent defivery of the resource person S 3 2 1
3 Encourage students to ask questions 8% 3 2 1
4 Was there any element of creativity 5 4.1 3 2 1
5 Subject matter knowledge/command on subject b dv " 3 2 1
6 Presented the subject clearly and 5 4 W 3 2 1
systematically
7 Answered the doubts or guenes of the students 5 4.0~ 3 2 1
8 Time management 5 dygs 3 2 1
g Would you recommend the instructor for other 5 4+ 3 2 1
- class
10 How do you rate the class averall? 5 4T 3 2 1
TOTAL SCORE -22_ OUT OF 50

.-'_._\_-I_\_‘_
. s T A oy
gr: of student P

F o

< | l.'l'lq.”u “,JJHB.HIWP‘J"{
L L T T

.
=
| =
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e

T
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TEEHMDL':.]G‘I" AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 - C. KM .Munshi Marg, Bahirnt Patil Chowk, Shivajinagor, Pune — 16,
® - 25676640 Email: msihmettpo/@ gmail.com , web site: msihmetrsin

Date: o —L=-2 2
Student feedback on workshop/demonstrationflecture

NAME OF ORGANISATION : (Mad sten. S P o

NAME OF THE RESOURCE PERSON f:‘_“"-'~N*-ﬁ--1 ot

NAME OF THE EVENT EEE Conhat

NAME OF STUDENT fradbay D rdnpands
ENROLLMENT NO (INST ) . 2233

Flease circle the relevant score

Sr. No CRITERIA : EFEHE
E Introduction given of both (self and tapic) 5 4.1 3 2 1
2 Cantent delivery of the rescurce persan 5 4. F 3 2 1
3 Encourage studems 1o ask questions B | &3 ‘] 1
Vs
4 Was there any element of creativity 5 4] 3 2z 1
5 Subject matter knowledge/command on subject | &5 4 3 z |1
Fa
6 Presented the subject clearly and -] 4 4 3 2 1
-systematically -~ F
7 Answered the doubis or queries of the students B4 3 s 1
&
8 Time management 5.4 4 3 2 1
s
9 Would you recommend the instructor for other 5 44 3 2 1
class | i
10 How do you rale the class overall? J 5 F 4 3 2 1
TOTAL SCORE 24 0UT OF 50
a _\__I'__..—---—l-u-_ i
Signature of student _I___,J;_F,-c:;_._——-.@ 4,
i wh |l|‘:{lﬁnli i .,
i Gl 2



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE
-?#"I""i- MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
EI%E (UG & PG - Degree Programme)
TR 412 - €, K.M Munshi Marg, Bohirat Patil Chowk, Shivajinagar, Pune - 16.

AND CATERING TECHNOLOGY
el i . 25670040 Fmail: msihmeitpod gmatl.com , web site: msihmetrsin

Date: 214 - 22
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION . Madetes S pice
NAME OF THE RESOURCE PERSON  :  [w Moviam en,

MANE BETHE EEHT _EQ_M
NAME OF STUDENT o Laxcapa D tpende
ENROLLMENT NO (INST.) . 281948

Please circle the relevant score

5r. No CRITERIA SCORE |
1 Introduction given af both (self and fopic) By 4 3 2 1
2 Content delivery of the resource person 5 i & 3 2 1
3 Encourage students to ask questions 5 4 3 2 1
4 Was there any elemeant of creativity 5 4.7 3 2 i
5 Subject matter knowledga/command on subject | 5 /| 4 3 Z 1

g Presented the subject clearly and S S

systematically 4
T Answered the doubts or queries of the students b 4 ¥ 2 Z 1
B Time management 5 D % ] ]
8 Would you recommend the instructor far ather B 3 2 1
10 ﬁ:tsdn you rate the class overall? | 5/ 4 3 2 1
TOTAL SCORE —a.‘—'s—- OouT OF 50

Signature of student =5 ﬁ

R | i 1B

el :ﬁ‘;%



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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programmie)
412 — C, K.M . Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
W - 75676640 Email: methmettpo@gmail.com , web site: msihmetss.in

Date: A" —7L
Student feedback on workshop/demanstration/iecture

NAME OF ORGANISATION ' _M%—k@

NAME OF THE RESOURCE PERSON a: fmgf“"‘
NAME OF THE EVENT I'_"'E:"'Ei:::; L
NAME OF STUDENT . Nadind “Jeo
ENROLLMENT NO (INST.) . 285
Please circle the relevant score
Sr. Mo | CRITERIA ' SCORE
1 introduction given of bath (self and topic) N 3 2 1
z | Content delivery of the resource persan 5 4. 4 3 T B 7
3 Encourage students to ask questions Sad 4 3 2 1
4 Was there any element of creativity 5 4 v*" 3 2 1
5 Subject matter knowledge/command on subjeet | 3 4 .,;" a 2 1
ai &
& Presented the subject clearly and 5 4yl 3 2 1
systematically 2
7 Answared the doubis or quarkes of the students 5.1 # 3 2 1
B Time management =/ 7 3 ¥ 1
g Wauld you recommend the instructor for olher 5 i \_.a" 3 2 i
class . .
10 How da you rate the class overall? B 4 3 2 1
TOTAL SCORE £E OUT OF 50
4‘&9% R
\ o :_ " %
Signaturé of student r ;@ _‘x{\%@-"-
= o WAEPEENEDNPURT 1
17 ot el =

'-I FLal S

e



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TEEHM'DLII:}G"I" AND

RESEARCH SCCIETY, PUNE
Eﬂ“:hi,. MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
k (Ui & PG — Degree Programme
AETeTT 412 — C, KM Munshi Marg, Bahirat Fatil Chowk, Shivajinagar, Pune — 16.

AND CATERING TECHNOLOGY
i o & - 25676640 Email: msihmetipoj@pmail.com , web site: msihmetrs.in

Datel oi-4 - 944
Student feedback on workshopfdemonstrationfiecture

NAME OF ORGANISATION . _malaks Spics
NAME OF THE RESOURCE PERSON Ah_&ﬂﬂ%m
NAME OF THE EVENT = T —
NAME OF STUDENT : _Q.MM&——

ENROLLMENT NO (INST.) : 2O

FPlease circle the relevant score

Sr. No CRITERIA SCORE

1 introduction given of bath {sell and lopic) 5 4 3 2 11

2 Content delivery of the resource person | Eaf 4 ] 3 |1
I3 Encourage students to ask questions 5 o 4 3 2 1

4 Was there any element of creativity 5 4,7 3 2 1
5 Subject matter knowledge/command on subject | 5 4 o 3 2 1

6 Presented the subject clearly and 5 4 3 2 1

systematically -

7 Answered the doubls or queries of the students 5 4.4 3 2 1

8 Time managemeant G4 4 - 2 1

9 Would you recommend the instructor for other 5 4.7 13 2 1

10 :::du you rate the class overall? 5 w4 3 2 ol

TOTAL SCORE 2B QUT OF 50

Signatura of student




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
i MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
’ﬁ&@* AND CATERING TECHNOLOGY
= (UG & "G = Degree Programme)
!ty 412 - C, KM . Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - Th
- 25676640 Email: msihmetrsoffice@gmail.com . weh site: msihmetrs.in

YISIT AND HI-TEA AT MALAKA SPIGE

Type of the Event Wisit
Diate of the Event ; 18-08-2023 & 21-08-2023

Conducted by Ms Ihika Chandawar, Research and Business Development Manager, 481
215BISE044

Cbjectives :
s Introduce 2nd year BHMCT swudents to the world of bar cpemtions and bartending sclivies.
s Provide students with a behind-ihe-scenss ook at the operations of a 1op 30 suslainable bar
in India
« Conclude the vieit with a hi-iea sesslon, offering sfudents & chance to reflect on thea
learnings end solidify thew understanding bar while enjoving & memorable culinary
aaperance.

| Organised By . MSIHMCT
Evenl Coordmstor | Ms. Anahita Manna

|

| Topic Covered | Bar Operations, Hi Tea Set up .
Vanue Malaka Spice | Time ! Duration 3hrs
Total Number of | Students Faculy Non-Teaching
Participants
77 75 2 -
Event Detalls | A visit was organised to Makka Spce far the SYBHMOT to make them

understand bar operations and bar activities.

The Znd year BHMCT students had an opporiunity to explora the fascinating
wiorld af bar- and the barending activities by Ms [lvika Chandawarkar |
Résaarch and Business Developar] al the renowned Malaka Spice, a fing-
dining specialty restaurant in Pune on the 18th and 2141 August! The chapter
bar is an integral part &f thielr curriculunm, and this visit to BMalzkz Spice addad
value 1o their education,

Being awarded ag one of the fop 30 sustainable barin India they opanad thair
doors and aliowed our students 1o have an exclusive behind-the-scenes kaok
al the bar operations, witnessing the [atest rends in the industry, and
exploring tha facilibas

To wrap up this unforgedtable day, the students were treated 1o & hi-tes,
making fhe anting expenence even mone mamorabbe

A huge thank youto Malaka Spice for giving our students this incredibbe
apporiuniy!
Type of Learning Outeome (Tick the appropriate option)

=

e

" [ Contextuaiization | Praxisand technigue | Critical | Research Soft Skills
of Knowledge » 1
i T
| Leaming Ouicome
' [ el
i L by
\E ¥



Mapging of the event with PO and GO Program Outcome

Subject | Subject | Course PRI IPIETE P TP IR TE TP [ P
Code Mame - | Cafcome (2|3 [4|5|6|7)8 5] 101942
ceer e 2 A A4 A A
Enclosures:

*  Funclion Prospecius

= Corespondence trail

= Aftendance Sheet (Wherever applicable)

= 360 Feedhack

=  Pholographs of the event

rﬂtﬂ‘/‘:—‘——

Name and Sign ol Event Coordinatar

@
Dr. Seoma 220ade g R e,
' =) HEw 330y
"BHNCIPAL L
(BMMCT) .
M= iire Stans tnsiause of v
Hats! & ol B Qb gy "Efinolgy * g DR

noROE, Pug-$147148




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

Sy TECHMOLOGY AMD RESEARCH SOCIETY, PUNE
‘+!11'-f' WA FHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATER NG
e TECHNOLOEY (UG & PG - Dogree Programims)
""%'{"'-“‘é" A12—1, ¥ MMurshi Mare, BahirniPal Chowk, Shivoginagar, Pune - 16
=2, 2EATH640 Emnil: meibmctrsothce @ amalloom wibsite msthmersin
REF; MSIHMCT/UG-PG/SS2023/E0Y
Date; E”"I'ﬂqmﬁ
FUMCTION PROSPECTLS CUM CFFICE (ORDER
Mame of the Event : MALAKA SPICE VieaT Date of Event: 18|00 1ozh
a1 oz 1oxs

Progremme: BWMET/MHMCT  Year  1°,2”13"/Finsl  DavTime 3:eopm- gl it
meﬂ} Mthﬁ’-lJ

Year
Types of Function: = Mesting » IMerview « Guestlacture » Workshop
» Seminar _s-Visit * Others [Please Specify) -

Guest Profile | Names Ealk -
Designation { Droanizalion? e TLVIEA C Al AR B2

Faculty In — Charge: Me - APRAHITAE DlAMRSA
Venue: « Clasgroom e As: = Zatiran »  Conlerenca
s Azsembly Hall « Board Room = Principal Cffica ™A

Sr. No. of SCA Registrar 18

FOOD & BEVERAGE DEPARTMENT:

l Meal Time | P Yenue |' Fatchen Foud Prod. F;?:L?,;n | Staff
Ereakfasi

Tea

Lunch -

PMT

Tg!g.mays - m:?1




ROOM DIVISION FACULTY INCHARGE : M/ A

WVenue and St up

Limen

Flower Arrangement

Function Soard

Escorting

Social Media in charge | OSedied=) 1Ty + T
Photography Al A TR B

LE)

Media ypdate after event— Face Emkﬁlrﬁt&gmm D..-"
STUDENT IN CHARGE:

Food Production 3

Food & Boverage Service

%
FEooms Division

Y
Social-iledia updated nnafg)]gﬂ’ Signature
W e 5 P LR

ﬂéE P AT 2
Siate [rEfitibe ol : i
%ﬁ Latgning Techobingy E‘ - 10, vt AR

Shhvalinagar, Puna41)015 )

Social Media | Media : AMUEH sHEDGE [ APURVA TOSH)
CIRCULATED TO ALL FACULTY AND STAFF . .
5. M. Name Sign | 5:N.- Name- Sign
1. Mr. 5. Rayari ) 14, | Ms_ 5 Mantri i

r. 5. Rayarikar .-}ﬂj ¥ | :;_.,,m
Z, Mr %, Sarup —_— 186 | Ma U, Toke

A =
3. Dr. V. Kadam . U 16. | Mr. 5. Jagade ﬁ;/
4, M, D). Joshi ' 17: | Mr. B 1shta Apa==
5, Mr. A, Manolkar 18 | Mv. P. Pacverar ,.-ﬁf_,
- e
. Mr. C. Bahasrabudhe: | 3= © | 18 | Mr. 8. Deshmukh ey A
T. he- 5. Paranpe 30. | Mr. 5. Bedse 5.
8. pdr. D Janvekar 210 | Msi G0 bondhe ,‘ﬂ-ﬁﬁ_
o iis, P. Pawar 22. | M= ¥ Ringanmoda R
BRI
10. | Ms. A Manna 23, | Ms. R. Telawade = I
11 hr. B Gade 24, | NN, Gorawade hﬂ;ﬂ&k "
12 | Ms. 0. Mamne W—_ | 25 |Mr.5.Rathcd SE
13. | Ms. N. Dimbie @&]‘,ﬂ* 286, | Mr. 8 Shencge ﬂ,,,-
i —




Dear Anahita,
Gregtings of the day!

Canfirming this for the 18th, Friday and 21st Monday for 30 sludents on each day at
3PM to SP'M,

As discussed, we'll be doing a talk about the Food and Beverage industry, trends in
the bar industry and a show-around of our facilities. We will be organising some
Asian Insgired ralls (from our Brand Drum Roll) and tea, coffee and mocktails
keaping in mind the budget of INR 300 per head as discussed.

Looking forward to seeing you soon|
Fiease fael free lo reach aul to me for any further clanfications,

Warm Regards,
llvika Chandawarkar

Manager - Research and Business Development | (M)+21 9158986044
Malaka Spice Corporate Office] Chiranjeev Restaurant & Foods Pyt Lid
First Floor | Anushka Complex | Sr. No: 26/2 | Opposite Oxford Properties |
Lane No-5 |

Koregaon Park | Pune - 411001

On Sat, 12 Aug 2023, 13:01 Ivika Chandawarkar, =ilvikaf@malakaspice com=> wrole!
Dear Anahita,

Greatings af the day!

We could do this on Friday {18th) and Monday {2 1st). Do let me know if that works,
thia batch can be divided into two; 30 and 30

Flease feel free to reach out to rme for any frther clanfications,

Warm Regards;
lvika Chandawarkar

Manager - Research and Business Development | (M}+31 5158386944
Malaka Spice Corporate Office| Chiranjeev Restaurant & Foods Pyt Ltd
First Floor | Anushka Complex | Sr. No: 26/2 | Opposite Oxford Properties |
Lana No-5 |

Koregaon Park | Pupe - 411001
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MLAMABASITEA STATE BSTITUTE OFHOTEL MANAGEMENT AND CATERMNG TECHNOLOGY AND RESEARCH
SOCIETY, PLINE

E-s%. MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
{ : ? TECHNOLOGY (UG & PG ~ Degree Programme)

e 412 - €, KM Munshi Marg, Bahirs Patil Chowlk, Shivajinagar, Pune - 16,

- 25676640 Emnil: meihmetrsofliceflamailcom , web sie maibmein.in
REF: MSIHMCT/UG-PG/2023 654 Date: 12.08.2023
Te,

Mz, Iwvika Chandawarkar
Resesarch & Business

Development Manager
Malaka Spice
Pune

Dear Ms. Ivika,
Greatings from M.S LHM.CTR.5.!!

We wanted to extend our sinciare gratitude for allowing us to visit your esteemed property on the
18" and 217 Augusl 2023,

Your pep talk about choosing a career in the Food & Beverage Industry. particularly your
discussion and knowledga you share about bar operations and the recent trends have been
appreciated by the students. It was a leaining experience for them.

The hospitality and the Hi - Tea session added an extra louch of excitement to the entire
experience,

We thank you and your dedicated team for your tima and effart and for making our visit to Malaka
Spice-a memaorable one.

Lock forward to your continued support.

Thank you once again,
Warm regards, s WARCT AR 5
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AMD CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
o - MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
g‘ﬂ'ﬁ } AND CATERING TECHNOLOGY
: (UG & PG - Degree Programma)
it 412 = C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
|- 25676640 Email: msihmetrsofficef@gmail.com . web site: msihmetrs.in

ATTENDANCE SHEET

Date: 18082023

Sr.No. Roll No. Student Name | Status
. 202248  |Makasara Shalmall P
a 202250  [Manclkar Piyush P
3 202251  |Mohite Pranay P
4 H2AEY  |Mewsskar Skshada =
- 202283 [ Nirwane Shivan P
B, 202254 |Ochani Sid P
i 202255 |Pardhe Raj P
& 202256  |Patel Aditya [
2 202257  |Pawar Piyush P
10. 202258 |Pawar Yash p
V1. 202258  |Phule Krishna P
1L 202260  |Pol Suraj Shir P
13 202262 |Fajemane Harshsl P
14. 202263 |Rathod Karan P
15 02264 |Gshare Mahesh P
16. 202265 |SaharePandurang P
17 2022686 |Saloni F
12, 202267 |Samgir Aditya P
14, 202268 | Shakh Aabed P
20, 2269 |Shaikh Atzal =
Z1. 22270 |Sharma Monika =
£8, 202271 |Ehedge Aayush P
23 202272 |Shelke Sarthak P
24, 202273 |Shinde Riddhi P
25, 202278  |Shuijat Al P
26, 202FT  |Singh Eshaan F
27 202278 |Sope Aniket P S AL g
28 202279 |Suradkar Rushikesh | P m
29 202280 | Thowal Manci p ¥ For o, gy q&,%
30, | 202281 |Tonde Sujal P " Be !m.}% 3 )
ET] 02282 | Turekar Viea) p % Ty
32 202283  |Umardand Om P ﬁ
33 | 202284 |Vhawal Sumit P T
a4, 12285 | Zankar Manshr ]
15, 202285 |Diwathe Karthik p




Date: 210872023

Sr.No. Roil Mo, Student Mame Status
3. | 200201 |Agarwal Daksh
ar. 202202 |Ambi Tanmay
3B, 202204 |Auti Rajat
¥ 202208 |Bakre Gandhar
40, 202208 |Bhandave Rewat
i, 202207 [Bhosale Shrul
a2, 22208 |Brware Tanays
43, 202208  |[Bobade Rupali
44 202211 |Barde Vivan
45 202212  |Brarmhe Shantanu
46 202214 |Chopade Jinaet

&7 202215 | Desals Vaishnavi

a3 202218 |Deshpande Advait
43 20217 |Deshpande Atharva
50. 902718 |Dhebe Sahil

EL 202219 |[Dhoot Ayush

520 | 200230 |Gaskwad Sujsl

53, 200221 |Gejage Ambuta

B4, 202227 |Ghate Arya

o3, 22223 |Ghorpade Prathamesh
58, 202224 |Gokhale Nishad

a7, 2002225  |Gare Bhushan

58. 202228  |Hedaoo Nikhid

5. 202229  |Jadhav Saksham
&0. 202230  |Jagal Tejas

81 202232  |Jere Anish

&2 202234  [Joshi Apurva
202235 |Joshi Sarthak
202235 |JoshiYash
202237  |Kalbhot Karan
202238 | Katwate Abhijeet
202230 |Katwate Abhishek
202240  |Kekare Sonam
202241  |Kharat Atharva
202742  |Kondhare Dhruy
J0a4y |Murawale Harshad
202244 |Lande Rushikesh
07245  |Londhe Harsh

74, 202248  |Londhe Nikia

T8, 02227 |Aniket Howale

|28 5|2 8 2 38 & %8
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY. PUNE

s MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

infg‘*" AND CATERING TECHNOLOGY

e (UG & PG — Degree Programme)

St 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

- 25676640 Email: maihmnM:@mnil.mm  weh zite: meihmetrs.in

FEEDBACK ANALYSIS

Malaka Spleg 2023
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What was the lake-away from the session?
- = Greai visit gol lobs off knowledge abaut aleahalic beverages & non-alcoholic beverages and
knowledge abouwt Asian cuising,

fts was good experience to withess how the bar works what are different bype fusion and ali
In acdiian, the importance of

& bar fender in restaurant and what difference Ipe of leais
used to pair in differant drinks.



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

;‘-.‘5:- ok : k %
*-a&ffr-' AND CATERING TECHNOLOGY
. . (UG & PG - Degree Programme)

412 — C, KM MunshiMarg, BohirstPatilChowk, Shivajinagar, Pune - 16
E- 25670640 Email: meihmctipostemailcom , web sitesmsihmetrsin
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

ot . MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
. AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
d412 — C, KM MunshibMarg, BahimtPanlChowk, Shivapnegar, Puneg - 16.
= = ®|- 25676640 Email: msihmetipofgmail. com . web site:msihmetrs.in
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MoU and related activities with

The Pride, Pune







MEMORANDUM OF
UNDERSTANDING (MOU)

BETWEEN

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

&

THE PRIDE HOTEL PUNE.



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the 'MOU') is
entered into on this 26" day of March Two Thousand Nineteen (26.03.2018),

BETWEEN

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE, MAHARASHTRA STATE INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY PUNE, 412 = C, K.M.Munshi Marg,
Bahirat Patil Chowk, Shivajinagar, Pune — 16. B- 25676640 Email: msihmetipo@amail.com , web
site: www.msihmectrs.in  the First Party represented herein by its Name of Competent
Authority / Representative Principal MSIHMCT, Pune {hereinafter referred as "First Party’, the
institution which expression, unless excluded by or repugnant fo the subject or context shall
include its successors — in-office. administrators and assigns).

AND

THE PRIDE HOTEL, PUNE, the Second Party, and represented herein by its Zonal / Divisional
Head Mr. Laxmikant Joshi, Human Resource Manager, The Pride Hotel Pune (hereinafter referred
to as “Second Party”, company which expression, unless excluded by or repugnant to the subject
or context shall include its successors — in-office, administrators and assigns)

{First Party and Second Party are hereinafter jointly referred to as 'Parties’ and individually as
‘Party'}

WHEREAS:

A) First Party is a Higher Educaticnal Institution namad:

m MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune

B) First Party & Second Party believe that collaboration and co-operalion between
themselves will promole more affective use of each of their resgurces, and provide
#ach of them with enhanced opportunities.

) The Parties intent to cooperate and focus their efforts on cooperation within area of
Skill Based Training, Education and Research

D)  Both Parties, being legal entities in themselves desire to sign this MOU for advancing
their mutusad interest;

E) THE PRIDE HOTEL, PUNE the Second Party is engaged in Business
Manufacturing, Skill Development, Education and R&D Services In the flelds of -
Hospitality and Fine Dine Restaurants- and related fislds



Fi

THE PRIDE HOTEL, PUNE, the Sacond Party is promoted by The Pride Group of
Hotels owes its genesis and successful growth to Mr. 5. P, Jain—A young Chartered
Accountant from a remote town in Madhya Pradesh who arrived in Mumbai in the year
1675 with a vision, ambition. And detarmination to make it big. He ventured by starting &
Management Consultancy Firm, 5. P, Capital Financing and later diversified into
construction.

Mr. Jain steered his conglomerate into the Hospitality Sector, after carying out a
thorough study in the year 1988 by inaugurating the group's first hotel in Pune,
Mgeharashtra.

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

CLAUSE 1 CO-OPERATION

1.2

1.3

Both Pariies are united by common interests and objectives, and they shall establish
channels of cammunication and co-operation that will promote and advance their
respactive operations within the Institution and its relaled wings. The Parties shall
keap each other informed of potential opportunities and shall share all infarmation
that may be relevant to secure additional opportunities for one ancther,

First Party and Second Party co-operation will facilitate effective utilization of the
intellectual capabilities of the faculty of First Party providing significant inputs to them
in developing suitable teaching / training systems, Keaping in mind the needs of the
industry, the Sacond Party

The general tarms of co-operation shail be governed by this MOU. The Parties shall
cooperate with each other and shall, as promptly &5 is reasonably practical, enter into
all relevant agreements, deeds and documents (the ‘Definitive Documents’) as may
be required to give effect to the actions contemplated in terms of this MOU, Tha tarm
of Definitive Documents shall be mutually decided between the Parties. Alang with
the Definitive Documents, this MOU shall represert the entire understanding as io tha
subject matter hereof and shall supersede any prior understanding hetween the
Parties on the subject matter hereal.

CLAUSE 2 SCOPE OF THE Mol

2.1

22

The budding graduates from the institutions could play a key role in technologlcal up-
gradation. innovation and competitiveness of an industry. Both parties believe that
close co-operation between the two would be of major benefit to the student
community to enhance their skills and knowledge.

Curriculum Design: Second Party will give valuable inputs to the First Parly in




2.3

2.4

2.5

28

2.7

28

2.8

210

teaching / training methodology and suitably customize the curriculum so that the
students fit into the industrial scenario meaningfully.

Industrial Training & Visits: Industry and Institution interaction will give an insight
into the latest developments [ requirements of the industries: the Second Parly to
parmit the Faculty and Students of the First Party to visit s group companies and
alen Invelve in Industrial Training Programs for the First Party, The industrial training
and exposure provided to studants and facuity through this -association will build
confidence and prepare the students 1o have & smooth transition from academic to
working career, The Second Party will provide its Labs / Workshops Industrial Sites
for the hands-on fraining of the leamers enrolled with the First Party.

Internships and Placement of Students: Second Party will actively engage to help
the delivery of the Internship and placement of students of the First Party into
intarnzhips/jobs, as per AICTE internship Policy. The Second Party will also register
iteslf on AICTE Intemship Policy Portal for disseminating the Internship opportunities
available with them.

Research and Development: Both Parties have agreed to carry out the join
research activities in the fields of Industry specializations activities and services.

Skill Development Programs: Second Party to train the students of First Party on
the emerging technologies in order to bridge the skill gap and make them industry
ready

Guest Lectures: Second Parly to extend the necessary support to defiver guest
lectures to the students of the First Party on the technology trends and in house
reguirsments.

Faculty Development Programs: Second Party o train the Faculties of First Parly
for imparting industrial exposure/ training as per the industral requirement
considering the National Occupational Standards in concerned sector, if available.

Both Parties to obtain all internal spprovals, consents, permissions, and licenses of
whatsoever nature required for offering the Programs on the terms specified herein

There is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune the
First Party to take up any program mentioned in the Moll. If there is any financial
consideration, it will be dealt separately.




CLAUSE 3 INTELLECTUAL PROPERTY

3.1

Nothing contained in this MOU shall, by express grant, implication, Estoppel or
otheraise, create in either Party any right, title, interest, or license in or to the
intellectual property (inciuding but not imited to know-how, inventions, patents, copy

rights and designs) of tha other Party.

CLAUSE 4 VALIDITY

4.1

4.2

This Agresment will be valid until it is expressly terminated by either Party on
mutually agresd terms, during which period The Pride Hotel, Pune, as the case may
be, will take effective steps for implementation of this MOU. Any act on the part of
Training Partner or the Second Party after termination of this Agreement by way of
communication, correspondence etc., shall not be construed as an extension of this
MOU.

Eoth Parties may terminate this MOU upon 30 calendar days' notice in writing. In the
evert of Termination, both parties have to discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

2.1

It is expressly agreed that First Party and Second Party are acting under this MOU
as independent contractors, and the relationship established under this MOU shall
not be construed as a parinership. Neither Party is authorized to use the other Party's
name in any way, to make any representations or create any obligation or lianility,
expressed or Implied, on behalf of the other Party, without the prior written consent of
the othar Party. Neither Party shall have, nor represent itself as having. any authority
under the terms of this MOU to make agreements of any kind in the name of or
binding upon the ather Party, to pledge the other Pany's credit, or to extend credit on
behalf of the other Party,

vgi}h’lwad.l@;

First Party Second Party

Any divergence or difference derived from the interpretation or application of the Mol
shall be resalved by arbitration between the parties as per the Arbitration Act, 19086.
The place of the arbitration shall be at District Head Quarters of the First Party. This
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jurisdiction in the Ciaurts of Pune City.

For MAHARASHTRA STATE INSTITUTE Eor THE PRIDE HOTEL, PUNE
OF HOTEL MANAGEMENT AND

THE PRIDE HOTEL PUNE
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MAHARASHTRA BTATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNO
RESEARCH SOCIETY, PUNE
o MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

LOGY AND

AND CATERING TECHNOLOGY
{UG & PG — Degree Programime)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
ki - 25676640 Email: mgﬁhmgjmu_fjgg@gmail.:ﬂ web site: msihmetrs.in

Date; 18-07-2023
FACULTY DEVELOPMENT PROGRAMME REPORT
SEMESTER - EVEN Sem. 2022-13

PERIOD = January 2023 to Muy 013

| &r.
No

Dietuils of Activities

1 Two day workshop was organized by AlISSMS —-HMCT ..MTCJIIWW-WH
writing and publishing research pupers, ju was Hicld on 30° July ind 17" Sep, 20722 Total 8

Faculty has atrended. Mr. Sachin, Mr. Prarshan, Ms. Sampada, Mr. Abhay , . Chintamani,

Mr, Devesh .

i Twa days National conference on Natonal educational poley — ol of behavioral science in

panagernent ind implementation of Multi- Disciplinary education ® wis organized by PES's
Maderm Institute of Business management , &5 &% and 7™ Jum, 2023, Theee faculty have attended. (
s, Sachin, Dr. Vidya and Ms. Pooja )

LB A day workshop was orgunised by Tikarm Japannath A, Commence and Science college
. Khadki, Pune on 24 Feb, 2023, conducted under Savitribai Phule Pune University.

Effective Implementation of NEP 2020

Waorkehop on Implementation of Fational Education Poliey- 2020, Adeption of guigdelines o

MHE QF and eurriculum framework and eredit gystem for four year ynderpruduate programme

were hekd n 24™ and 25% Jan, 2023 al AISSMS, CHMCT, Pune, Faculty - Ms. Sampada and Mr.
Chintamani have attended the swime

& Wi Sachin Ravorikar nnd Ms Anahita Muanna anended o serningr on 2 2023 . on Launch of
Management Trainee Progmim at Peidee Group of Hotels- DREAM Program
i, Mir. Sachin Rayarkar and Mr. Abhiay Manolkar attended one-day Training progrsm i
27052023 orgamised by Poono Hatelier Associntion- Food Snfety Supervisor and Advanie
Catering & COWVID.
=T TRAI cloud kitchen and food delivery summit Wi ended by Mr. Chintamani 5. on 19% April. =

m@l} S, = |

5
aKadam /e N

Dr. Seema Zagade
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PUNE

REF: - TPH/ATRA1/2018
Date:-05/11/ 2018

10 WHOMSOEVER IT MAY CONCERN

T s to certify that Mr. HRISHIKESH ARUN WANJARI of

st tute of Hotel Management & Catering Technology, PUNL. He has
smcergone Industrial training with us in the Housekeeping , F&B Service
& Human Resource Department from 21% June, 2018 to 5%

Nevember, 2018.

Dizming the above period, we found him to be sincere, hardworking,
== and eager to learn.

W wish him all the best for his {ulure carcoer.

FOR THE PRIDE HOTEL

LAXMIKANT JOSHI
MANAGER HR

« Pyng » Negpyr « Afmedabad o Chennai o Sengelury » Kolkata o Delhi « Panchiua
+ Jamor o Koo & AlCDdy » Sriperambedir « Karhe
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OMSOEVER IT MAY JCERN

This is to certify that Mr. SHUBHAM JIRANGE of Maharashitra
State Institute of Hotel Management & Catering Technology, FUNEL He
has undm-gm-;q-. Industrial h-.u.in_i.n1:| wilh 4 13 LT
Housekeeping , F&D Scrvice & F&B Production Department  from
4t June, 28 o 22 October, 2015.

F During the above period, we found him io be sincere, hardhworking,
willing and eager to learn.

We wish him all the best for his [uhare career.

LAXMIKANT JOSHI
MANAGER HR

o Punvas Megpar ® Aleredatad o Chennaim Sengaans Kokate = Debi = Pandie
t l#tﬁﬁﬂﬁ.ﬂ.ﬁﬂfrwlw
§ Ly Read Sehapnagar, Pore - 411 B03, {indis) Tal ; 0091 (09076847 1434, Fix : 0091 (3245 293 22509, m-smab : Wicifica purmEEriohcfel cim
wtirw ket otal com
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Date-220000 2014

TO WHOMSOEVER IT MAY CONCERN

This is 1 certifv that Mr. Yogesh Rajendra Borse of
MSTHMCT, Model Colony, PUNE he has undergone Industrial
|-T-lillill-|'1 wilth us in the, F&BK Servicoe, H-uuﬁ-_‘q-m_—rjns . Froemt Offece
Department from 27 August 2004 1o 22+ October 2019,

During the  aboee period, we found him  lo be  sincerns,
hardworking, willing snd eager o bearn

W il him all the best for his falure caneer.

LAIMIJAHT JOSHI

MANAGER HR
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REF: - TPH/HR (02023
Date: = 16172023

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Mr. Prabodh Gaikwad of Maharashtra State Institute of
Hotel Management & Catering Technology, Pune has undergone Industrial
Training with us In FEB Service department’s w.e.f. 6% December 22 1o
231 December 22,

During the zbove period, Prabodh has closely worked with the departments
as a part of the team. He has made valuable contributions to the team,

We wish Prabodh good luck for all futwe endeavors and look forward Lo
working with him again in the Tuture,

For & behalf af

Reg Mo, MAHIESOZ0CHPam

Ot, 16T
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PLUINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

‘ ; (UG & MG~ Depree Prygrrameme)
412 - C, KM Munshibarg, Bahire PatitChowk, Shivajinagar, Muse — 16,
== - 256006640 Email: maibngrsoiliveggnail com , web sitemsthmetrs in
BHMCT TRAINING RECORD
2018-19
SR. | Acc, STUDENT NAME HOTEL /ORGANISATION NAME REMARK
NO | No ad
1. | 1123 Vabhav Poohane The Westin, Pune .
2.1 1124 Jashi Hrnishikesh Movitel o
3. [ 1125 Deskar Madhuri W, Marriott, Pune =~ b
A | 1126 Kaule Vishal J. W. Marriott, Pune
5. | HIZY Harshal Sud Trident Mariman Point, Mumbai
6 | 1128 | Waghmore Harshad Sheraton Grand, Pune
- A [ 1139 | Piyush Rasal Trident Nariman Point, Mumbai
% | 1130 | NanawarcAmitesh LUSA
9. [ 1131 | Awate Anish | Corel Stand Hotel, Seyehells
10. | 1132 Hao Kabyani Xihe Peking, Singapore + Pride, Pune
| 11, | 1133 HrushikeshWanjan Pride Hotel, Pune N -
12. ] 1134 Shubhaim Jhirange Pride Hﬂtl:l
13. ] 1135 Apurva Puranidare Taj Santakruz, Mumbsai
14, | 1136 Sneha Sutar Basil Kirchen, Singapar + Pride Hotel
15.| 1137 Mohit Jowalekar Taj Santakrez, Mumbai |
16, | 1138 | NiharKaranjkar Hotel President
| 17.] 1139 Deshmukh SAngram .1 W. Marrioit, Pune
18, | 1140 Awndhootliogate Taj Santacruz, Mumbai
19, | 1141 BHarrakke Kaustubh Taj Sats. Mumbai + The President I
20, | 1142 HanavateParth Hotel Royal, Singapore + Esquare
21. | 1143 Tejashree Deshpande Conrad, Pune = =i
22,1 1143 Mane Ajinkyva Tay Sats, Mumbai + Pride Hotel
23.| 1144 Bhavvad Ombkar Taj sats, Mumbai + Pride Hotel
- 4. | 1145 | Sarang Mali = Hyatt Regency, Pune
25| 1146 | VishveshGorade Taj Mahal Palace, Mumbai
26. | 1147 Bharai Suyog Coral Sirand Hotel, Seychelies
a7 | 1148 . Shubham Herjaya Resort, Sevchelles
28. | 1149 Rane Rushikesh Berjaya Resort, Sevchelles
291 1150 Bhide Apoorva JW, Marriott, Pune
30, | 1151 KambleSumeeth 1.V, Marmiott, Pune
1. | 1152 | Nikhil Vaiday Pride Hotel
32.1 1153 | KamlapurkarShreeya Xihe Peking, Singapore + Conrad
33| 1154 | Rajguru Sourakh Hyat Regency, Pung ]
34. | 1156 BhalerooSajiri Hyan Regency, Pune
35. | 1157 MolukalaV ankatesh Pride Hotel
36, | 1158 Shaik Mohammad Sunaid | Sheraton Grand, Punc .
37.]| 1159 Vaidya Diksha Sheraton CGrand, Pune
38. | 1160 JapiapDhanashree Sheraton Grand, Pune
39, 1164 Hirave Omkar Taj Sats, Mumbai + Pride Hotel, Pune s MR ARD
40, | 1162 Yash Mehendale Imperial Club By Taj ;_ﬁ-_}j_;-—{‘%,
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, FUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AN CATERING TECHNOLOGY
% (UG & PG — Degree Frogramme)
w A0 - O B Munshiharg, RalirsPatiihowle Shiva]inagar, Pune - 16
i g |- 256780 Email: meihmesrsofficesiirmaslaom |, web slsemsifireln

BR. | Act. STUDENT HAME HOTEL AORGANISATION NAME REMARE
NO | No

41, | 1163 Pandit Kuchira Sheraton Grand, Pune

42, | 1164 Apurva Joshi Taj Santacruz, Mumbai

43, | 1165 Shetty Shailesh Savoy Hotel, Seychelles

44, | 1166 Raja Alibiva Siamese, Singnpore + Shemton Grand
45, | 1167 Rohit Hotel Royal, Singapore + Sheraton Grand
46. | 1168 | Shweta Gaikwad Huotel President + Conrad .

47.1 1169 Oimbkear Rao Vivanat By Tay Blue Dismond, Pune

48.1 1170 Warun Konekar Trident Nariman Point, Mumbai

49 (11'A Faia Prashik J.W. Marriodt, Pung

50, | 1172 AhirePrashik Sayvol Hotel, Seychelles

51. | 1173 PraniketBhujbal Trident Mariman Point, Mumbai

521 1174 Siddhant Mankar Movolel

53.| 1175 Saif’ Ali Mohamad Sherston Grand, Pone




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
% (UG & PG - Depree Progeasime |
d12 — 0, KM Misnshikiare, DahmrmPabiihowdk, Shivajinagsr, Pone— 16

= & 25676640 Email: maikuscso Tesi il oom , web site;msibinels i
2019-20)
[SR | Ace. | STUDENT NAME HOTEL JORGANISATION NAME REMARK
M | Mo
. [ 1176 Akash Thiawale LW, Mamiott, Pune
22177 Shrevas Loni Taj Santacruz, Mumbai
3.| 1178 | Yopesh Borse The Pride Hotel, Pune
4, [ 1179 * | Atharva Pathak Owitrigger Beach Resart, Mauritius
| 5. | 1180 Vinml Eashid Owitrigger Beach Resort, Mauritiug
6. | 1181 Prajwal Baringale LUX Le Mome, Maurijting
VoL 1188 Mehul Shinde Shanti Maurice, Mauritins
8 | 1183 Aditya Auty Conrad, Pune
9. | 1184 | AthravaKshirsagar The Pride, Pune
10, | 1185 RushikezshBhara Marrioft Suites, Pone
11.] 1186 Soham Dighe Marriott Suites, Pune
12. | 1187 PratikshaShindckar Blue Dhamond THCL Sclegtions, Pune
13. 1188 Pranita Gaikwad Blue Diamond IHCL Selegtions, Pune
14.| 1189 Chinkar Pandhare Trident, Mariman Point
15,1 11940 Samruddhi Shinde Trident, Mariman Point
16, 1191 Fiva Borade The Lalit, Mumbai
17.{ 1192 Sandhya Ware ITC Marotha, Mumbai
18. | 1193 Ajinkya Deore Four Points By Sheraton, Vashi
19, | 1184 Aditya Aldar Four Points By Sheraton, Yashi
20, | 1195 Tejastinsavi Taj Satz, Mumbai + The Pride, Pune
21. | 1194 Shraddha Wakhare ITC Maratha, Mumbai
22, | 1197 Shivani Sulla Trident Bandra Kurla, Mumbai
3.1 1198 Vedrnj'Wadelkar Trident Bandra Kurla, Mumbai
b 159 Pramay Matu [_IEL Blue Diamond, Pune
25. | 1200 Santosh Mali Trident Nariman Point, Mumbai
26, | 1201 Pratik Bharaskar Trident Mariman Point, Mumbai
27. | 1202 TejasDatar Trident Nariman Point, Mumbai
28. | 1203 SanshrutiDatar Trident Nariman Point, Mumbai
29, | 1204 HrushikeshMulay The Oberoi, Mumbai
30, | 1205 Sakshi Tanpure Marmott Hotel, Hyderabad
| 31.] 1206 | Yash Shende Beach Rotana, Abu Dihabi
32. ) 1207 RevatiBhoji The Lalit, Mumbai
[ 33.| 1208 Aditya Kamble LW, Marrioft, Pune
34, | 1204 PruthmBelakar Blue Diamond THCL, Pune
35, 1210 Chaitamya Shastri TajSuts, Mumbai + The Pride, Pune
36, | 1211 | Ajinkva Patil ITC Maratha, Mumbai
37| 1212 Mavank Ashar Hotel Trident, Bandra Kurla
38. | 1213 Tanva Aurora Trident Nariman Point, Mumbai
39 (1214 Vedang Mate Citrus Cunningham, Bangalore
40.| 1215 | Hrishikesh Vane Taj Decean, Hyderabad ,-’f{;
o
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH S5OCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
% {LiG & PG — Depree Propramme}
412 - C, KM . Munshibdarg, BehirotPailChowk, Shivajinagars, Pune - 16,

e ®|- 1567604 Email: mathrpetmeTicedd email.com , web sibezmsihmeirs,in
3R. | Acc. STUDENT NAME HOTEL AORGANISATION NAME | REMARK
| NO | No
_ 41, 11216 Mudra Kamble I W Marriot, Pune

42, 1 1217 Hrishikesh Pachore Hotel Hindustan International, Pune

43. | 1218 Kumar Mangalam Hotel Hindustan International, Pune

44, | 1219 FatemaHundekari Conrad, Pune =2
45. | 1220 KashmiraShivarkar Conrad Hotel and Reson, Pune

46,1 1221 | Chinmay Gokhale The Oberai Resert, Mauritius = :
47.1 1222 | Prathamesh Vvas Marrion Hotel, Hyderabad ' (
48, | 1223 VedikaAndurkar Blue Diamond THCL, Pune

49, | 1224 SejalSakhals Blue Diamond THCL, Pune

50, | 1225 Pravin Tupe 1 W Marriott, Pune

51, | 1226 Mimisha mengle T'W Marrioti, Pune

52, | 1737 Zamir Khan I W Marriott, Pune

23, | 1228 KshitijLonare 1 W Marriott, Pune

3. | 1229 Aishwarya Shirsode ShertonGrand , Pune

23, [ 1230 Shefali Maknsare ShenonGrand , Pune

36. | 1231 ShravaneeDongre ShenonGrand , Pune

7.1 1232 | Akash Misal The Westin, Pune

58. [ 1233 AnujaMankar Conrad, Pune
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MAHARASHTRA STATE DNSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCEETY, PUNE
HARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG — Degree Programme)

412 -, KM Munshi Marg. Bahirai Potil Cleowk, Shivajinagar, Puneg — 16
'W- 25670040 Email: mibmetiposianail.com , web site: maihmeirs.in

BHMCT TRAINING RECORD

2022-23
S, Tr.R. | Roll No. | Stadent Name Property Remark
No, | Mo |
1) | 1300 202008 | Aacharya Hrishikesh Conrsd Pune
2y | 1301 202002 | Abir Gand Ritz Carlton Bangalore
3 1302 | 202004 Adisr Afia) Rz Carlion Bangalore
4) 1303 | 202005 | Rabar Atharve Bhie Digmond Pune
3 | 1308 | 202000 | aig brem Ritz Corlton Pune
6) | 1305 | 202007 | parungube Sanika Mirriott Whitefield Bangakore
v (1306 | 20XK% | phegade Purth Conrad Pune
g | By 202009 | Bhosale Hurshada Ritz Carlton Pune
9 | 1308 202011 | Rodkhe Pooja Rit Carlton Rangaiors
W) | 1309 | 202012 | Borwie Dhir] Conrad Bangalore
i) | 1310 202014 | paydhe Aniket JW Marriot Pune
12) [HII 202015 __n!,_,,,ﬁ;gmu | s et Pune.
13) 11312 | 202006 | Chayan Omikar Marriott Whitefield Bangalore
RS 22T | Chaware Prajwal ITC Maratha Mumbai
1% 1314 WHNE Chincholikar Raj Westhi Punc
16) | 1315 202019 | glvi Akansha Fulchand | Ritz Carlton Pune
17 | 13e 2020 Dalvi Pranfali Oberns Bumbal
18 | 1317 302021 | Decpake Sandesh | TW Marrion Pune
19) [ 136 | 202023 | [dimble Diksha Vitthal | Conrad Bangalore
2 |13 A | pukere Sworaj Westin) Piaia
21) 132 2025 Dumbare Yash Westin Pune
22) | 1321 202028 | Gadgil Om Ritz Cartton Pune
) | 1312 202029 | Gadre Omikar Bapu Ritz Cariton Pune
24) | 133 202030 | Gaikwad Aniket Conrad Bangalore
%) | 1324 202032 | Gaikwad Pandurang Westin Pune
26) | 1329 303033 | Gaikwad Prabodh France! Pride
I7) | 1326 202034 | Gaikwad Sakshi Ritz Carlon Pune
| | 1327 A5 | Gaikwad Sheavam Ritz Carlian Pune
20y | 1328 202036 | Guikwid Shreyash Ritz Carllon Pune
30 | 1329 202037 | Gaikwad Tanvi Ritz Carlton Pune
31) | 1330 20203% | Gavali Jay HNovotel Pune
32y | 1331 202040 | Gawade Shweta Ritz Carlion Pune
33) | 1332 N2041 | Gosavi Aditya Nowotel Pune
M) | 1333 202043 | Gujar Mitesh Sheraton Grand Punc
35) | 1334 202044 | Hatkar Suhani Blue Diamond Pune
36) | 1335 20243 | Hundiwale Vaishnavi Ritz Carfton Pune
in | 1338 20240 | Jadhay Adhary | Riez Carlton Fune




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH

.

SOCIETY, PUNE
HARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY (UG & PG — Degree Programme)
412 - C, KM Munshi Marg, Bahirat Patil Chowlke Shivajinagar, Pune — 16,
- 25676640 Email: mathmctipedigmail.com , web site: mehmetrs in

Sr. | Tr.R. | Roll No. | Student Name Property Remark

M Mo

W) | 1337 2047 | Jadhav Sakshi Weslin Pune

) | 1338 2048 | Jalg: Siddhi Obergl Mumbal

40y | 1339 HZ04e. | James Prem Ritr Carlion Bangalorz

1y 1340 02050 | Joshi Juyesh Blue Diamond Pune

42) | 134 202051 | Joshi Padmnath Hyatt Ista Punc

43 | 1342 202052 | Joshi Vipul Westin Pune:

) [ 1243 202053 | Kagne Shankar Surcsh FW Marriott Pune
(45 | 1344 202054 | Kahar Hrishikesh Novatel Pune

%) | 1338 302035 | Kamble Dayanand Hyatt Ista Pune

M | 1346 202036 | Kamsade Sakshi Ritz Carlon Pune

48y | 1347 2037 | Kale Atharva Novotel Pune

) | 1348 2058 | Raihe Saurav ITC Maratha Mumbai

S0y | 1349 202059 | Ketkar Mihir Obenod Mumibal

511 | 1350 2061 | Khemchandant Aryan Conrad Pune

52y | 1351 2062 | Kolambekar Atharva Wesdin Pune

53) | 1382 2063 | Rondhalkar Om Westin Pune

54} | 1353 2064 | Kulkarni Manahi Ritz Carlton Pune

55) | 1354 2065 | Kumavat Atharv Conrad Pune

56} | 1355 2066 | Lal Kunal Taj Vivarta Srinagar

57) | 1356 202068 | Lohar Yash TW Marriott Pune

581 | 1357 202069 | Lokhande Pratham Hyart Ista Pune

59} | 1358 02070 | Lokhende Suchita Ritz Carlton Punc

60) | 1359 202071 | Mali Smitraj Westin Pune

a1) | 1360 02072 | Mandavkor Revati Conrad Pine
6 | 1361 202073 | Marathe Mayura Odberod Murmibed
63) | 1362 202074 | Mchdi Mohd Tagi Claridges Delhi

&) | 1363 207075 | Mohite Ayush TW Marrioit Punc

63) | 1364 F2076 | More Yash Pride Hosel Pune

&6) | 1368 M7 | Mulik Anuja Trident BKC

671 | 1366 202078 | Nadaf Tauleey | Nowotel Pune

GE] 1367 2079 Hug:u.rrrﬁ:ll Hlu:lnlll].' Rite Carfion Hma.ﬂl-uﬂ

Shirish

&9 | 1368 202080 | Nemaniwar Vidhi [TC Maratha Mumbai i

00| 1368 02081 | Nijampurkar Amey Tridet BEC

™ | 137 202082 | Nikam Dhruvjest Hyatt [st Pune

1) | 1371 202083 | Panchwagh Sahil Vivek | France' ] W Marriott
L BER 202084 | Pardeshi Mandar IW Marriott Pune
74y | 1372 20085 | Patange Ritesh TW Marrioll Pune
75 | 1374 20708 | Patl Pracad Conrad Pune

76) | 1375 202087 | Pafil Utkarsh T% Marrsoit Pune

T | 1428 J070%K | Panl Vaibhavi Trident BEC

T | 1376 202089 | Patil Vedsnt France! Movatal

i, W ARIGES 00N U
oL, 1150a200



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLDOY AND RESEARCH

SOCIETY. PUNE
HARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY (UG & PG — Degree Programme)

412 - C, KM Munshi Marg. Bahirat Patil Chowl, Shivajinagar, Pune — 16,
- 25676640 Email: msthmettpod@igmail.com , web site: msihmetrs.in

5sg. o, MAHIESRITISAPE

8r. | Tr.R. Roll No, | Stadent Mame Property Remark
1]
;‘1;? Tm‘ W02A0 | Pawar Revati Nowotel Pune
HO) 1378 202 Pawar Shabham iyt [stn Pune
Bl) | 1379 202092 | Pawar Somesh ITC Maratha Mumbai
B2) | 1380 07043 | Pawar Sourchh ITC Maratha Mumbai
83) | 1381 202094 | Pillewan Tanmay Ritz Carlion Pune Pride
B4) | 1382 W2M5 | Pisal Vedant Hyutt I52 Pune
#5) | 1383 202096 | Rade Sanvi France Novoel
Bl | 1384 2097 | Rajemahadik Sanket France’
87 | 1388 202098 | Hathod Karan Taj Goa
BE) | 1386 20209 | Rengade Harshwardhan | France’
®9) | 1387 2020100 | Reopnoor Vaiblay Ummed Palace Ahmedehad
90) | 1388 2020102 | Same Siddharth Ummed Palace Abmedebad
9l) | 1389 2070103 | Samde Aditya Sheraton Cirand, Pune
(02 | 1390 2020104 | Sarsar Nirmitos Westin Pune
(93 | 1390 2020105 | Sartape Yaishnavi Ritz Carlion Bangubore
ad) | 13e2 2020106 | Sathe Tejas TTC Maratha Mumbai
uE) | 1393 2030107 | Sathe Yukis Rajesh Trident BRC
967 | 1394 2020108 | Savle Yish Sheraton Grand Punc
9Ty | 1395 202010% | Sharma Sahil Novotel Pune
By | 13 2020110 | Sharma Tana I Bdarriodt Pune
ooy | 1397 20111 | Shatani Ansh France! Newotel
1) | 1398 020112 | Shete Suyash Cidade Gon
101) | 1359 2020113 | Shinde Aditya 1% Marriott Pune
102) | 1400 2020113 | Shinde Aditya Conrad Pune
103) | 1401 2020115 | Shitole Rituraj Hivatt Ists Pune
104) | 1442 20116 | Sonawane Nasd TW Pusriotl Pune
108} | 1403 20117 | Survawanshi Himanshe | JW Marriott Pune
106) | 1404 F020118 | Swami Kaivalya Oberoi Mumbai
107) | 1405 020119 | Tanizk Manthan Marriatt Whitcficld Rangalore
10&) | 1406 H20120 | Tapale Tanay Mlmrriont Whiteficld Bangalore
109y | 1407 Hi20121 Tl'B:IFFD: Shivani Cibszro Mumbai
110) | 1408 2020122 | Tikhe Mukta Ritz Carlion Bangalore
1113 | 1409 2020123 | Tome Nachiket Conrad Bangalore
112) [ 1410 2020124 | Tukshetti Shubham TW Marriott Pune
113) | 1411 2020125 | Tulse Vikrant Trident BRC
114) | 1412 20126 | Tupkar Vasnaavi Cidade Cioa
11%) | 1413 2020127 | Uttekar Aditi Conrad Pune
1161 | 1414 200129 Yishwakanrs Preet Marrioll Whitelhield Bangniors
117 | 1415 H20130 | Waghmode Manss Ritr Carfton Punc
118 | 1416 220138 { Wana Sahal Sunil France’
19y | 1417 2020132 | Zalkikor Nishant Courtyard Mahabaleshwar -~ .
£ _‘:%If
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MAHARASHTREA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PUNE

HARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

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

= W 23676640 Email: mafhmetipaiatgiuil com , web sites mathmeirain
Sr. | Tr R Rl Mo, | Stodent Name Property Remark
Mo, | Me

120} | 1418 20134 | Khole Atharva Pradeep limmed Palace Ahmedehad

B21) | 1418 H20135 | Kumbhor Shubham Difip | Hyatt 1sts Pune

122) | 1420 20136 | Lele Mudhura Uday Conrad Pune

123} | 1421 H20137 | Pol Pradnys Senjay Ritz Corlion Pune

i24) | 1422 220138 | Wagh Adalyn Vinedkumar | Hyatt 1sia Pune

125) | 1423 20139 | Omikar Dbone Courtyard Muhnhaleshwur

b26) | 1424 220140 | Giriraj Surve Westin Pune




Mol and related activities with

Hyatt Regency , PUNE







MEMORANDUM OF
UNDERSTANDING(MOU)

BETWEEN

Maharashtra state Institute of Hotel
Management & Catering Technology &
Research Society.

&

Hyatt Regency, Pune




A

MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the 'MOU") is
entered into on this the 28™day of - August - Two Thousand Nineteen
(28/08/2019),

BETWEEN

Maharashtra State Institute of Hotel Management & Catering Technology &
Research Society, Pune - represented herein by its Principal
MSIHMCT&RS(hereinafter referred as ‘First Party’, the Institution which
expression, unless excluded by or repugnant to the subject or context shall include
its successors - in-office, administrators and assigns).

AND

HYATT REGENCY, Pune and represented herein by its Zonal / Divisional Head,
Ms Deepa Singhal, Fune (hereinafter referred to as "Second Party”, company
which expression, unless excluded by or repugnant to the subject or context shall
include its successors - in-office, administrators and assigns),

(First Party and Second Party are hereinafter jointly referred to as 'Parties’ and
individually as 'Party")

WHEREAS:

A) First Party is a Higher technical Educational Institution named:




Bl

G

D)

El

F)

G)

H)

(i (i) Maharashtra State Institute of Hotel Management & Catering
Technology & Research Society, Pune

First Party & Second Party believe that collaboration and co-operation
between themselves will promote more effective use of each of their
resources, and provide each of them with enhanced opportunities.

The Parties Intent to cooperate and focus their efforts on cooperation
within area of Skill Based Training. Education and Research.

Both Partles, being legal entities in themselves desire to sign this MOU for
advancing their mutual interest.

Maharashtra S5State Institute of Hotel Management & Catering
Technology, & Research Society, Pune -, the First Party is engaged in
Hotel Management Education and related felds

- Maharashtra State Institute of Hotel Management & Catering
Technology & Research Society, Pune - the first Farty is promoted by 2
Society registered under charity Commisioner, soclety Act & is an
Educational Institute in the field of Hospitality Education & Research
having its registration office at 412 C KM Munshi Marg, Model Colony, Pune
411 016 and operating out of an new extension bullding at ; 412 = A
Bahirat Patil Road, Pune - 411016,

— HYATT REGENCY, Pune - , the Second Party Is engaged in Business,
Manufacturing Skill Development, Education and R&D Services In the felds
of - Hotel Operations & Management - and related fields

- HYATT REGENCY, Pune - the Second Party is promoted by HYATT
Group, Kalyani Nagar, Pune engaged in Hotel Operations & Management in
Kalyani Nagar. Pune.

Hyatt Regency is a 5 Star Hotel engaged in Hotel Management & Operations
in Kalyani Nagar Pune. The Hyatt group owns & operates various brands




related to various segments of the Hospitality Industry in Pune. This
company has a good market positioning in all the segments it operates.

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET
FORTH IN THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

CLAUSE 1 CO-OPERATION

il

1.2

i3

Both Partles are united by common interests and objectives, and they shall
establish channels of communication and co-operation that will promote
and advance their respective operations within the Institution and its
refated wings, The Parties shall keep each other informed of potential
opportunities and shall share all information that may be relevant to secure

additional opportunities for one another

First Party and Second Party co-operation will facilitate effective utilization
of the Intellectual capabilities of the faculty of First Party providing
significant inputs to them in developing suitable teaching / training
systems, keeping in mind the needs of the industry, the Second Party,

The term of Definitive Documents shall be mutually decided between the
Parties. Along with the Definitive Documents, this MOU shall represent the
entire understanding as to the subject matter hereof and shall superseda
any prior understanding between the Parties on the subject matter hereof.

CLAUSE 2 SCOPE OF THE Mol

2.1

The budding graduates from the Institutions could play a key role in
technological up-gradation, innovation and competitiveness of an industry.
Both parties believe that close co-operation between the two would be of
major benefit to the student community to enhance their skills and

knowledge.

—




22 Curriculum Design: Second Party will give valuable inputs to the First
: Party in teaching / training methodology and suitably customize the
| curriculum so that the students fit Into the industrial scenario

meaningfully.

2.4 Industrial Training & Visits: Industry and [nstitution interaction will give

an insight Into the latest developments / requirements of the industries; the

Second Party to permit the Faculty and Students of the First Party to visit Its

group companies and also involve in Industrial Training Programs for the

First Party. The industrial training and exposure provided to students and

¢ faculty through this association will build confidence and prepare the
students to have a smooth transition from academic to working career.

2.5 Internships and Placement of Students: Second Party will actively engage
to help the delivery of the Internship and placement of students of the First

Party into internships/jobs, as per AICTE internship Policy.

2.6Research and Development: Both Parties have agreed to carry out the joint
research activities in the fields of Hospitality & Touarism Management &

Operations.

2,75Kill Development Programs: Second Party to train the students of First
€ Party on the emerging technologies in order to bridge the skill gap and make
them Industry ready.

2.8Guest Lectures: Second Party to extend the necessary support to deliver
guest lectures to the students of the First Party on the technology trends and

in house requirements.

2.9Faculty Development Programs: Second Party to train the Faculties of First
Party for imparting industrial exposure/ training as per the industrial
requirement considering the National Occupational Standards in concerned

soCcror.

'




2.10Both Partles to obtain all Internal approvals, consents, permissions, and
licenses of whatsoever nature required for offering the Programs on the
terms specified herein

2,11 There is no financlal commitment on the part of both the first party , , and
the second party Maharashtra State Institute of Hotel Management &
Catering Technology, & Research Society, Pune & Hyatt Regency, Pune
to take up any program mentioned in the Moll. If there is any financial
consideration, it will be dealt separately.

CLAUSE 3 INTELLECTUAL PROPERTY

3.1  Nothing contained in this MOU shall, by express grant, implication,
Estoppel or otherwise, create in either Party any right, title, interest, or
license in or to the intellectual property (including but not limited to know-
how, Inventions, patents, copy rights and designs) of the ather Party.

CLAUSE 4 VALIDITY

41 This Agreement will be valid until it is expressly terminated by either Party

on mutually agreed terms, during which period Hyatt Regency, the Second
Party, as the case may be, will take effective steps for implementation of

this MOU, Any act on the part of Tralning Partner or Hyatt Regency, the

Second Party after termination of this Agreement by way of
communication, correspondence etc, shall not be construed as an

extension of this MOU

42  Both Parties may terminate this MOU upon 30 calendar days’ notice in
writing, In the event of Termination, both partles have to discharge thelr
nbligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

N




A

3.1 It is expressly agreed that First Party and Second Party are acting under this
MOU as independent contractors, and the relationship established under
this MOU shall not be construed as g partnership. Neither Party is
| authorized to use the other Party’s name In any way, to make any
representations or create any obligation or Hability, expressed or implied,
on behalf of the other Party, without the prior written consent of the other
Party. Neither Party shall have, nor represent itself as having, any autherity
under the terms of this MOU to make agreements of any kind in the name of
or binding upon the other Party, to pledge the other Party’s credit, or to
extend credit on behalf of the other Party.

ﬂ' FirstParty SecondParty

Any divergence or difference derived from the interpretation or application
of the MoU shall be resolved by arbitration between the parties as per the |
Arbitration Act, 1996. The place of the arbitration shall be at District Head
Quarters of the First Party. This undertaking is to be construed in |
accordance with Indian Law with exclusive jurisdiction in the Courts of .
Pune.

o

W0



-AGREED:
r ' For Maharashtra state !nsﬂtutu For HYATT REGENCY, PUNE

mrmw Authorized Signatory

Mahargsrins Sials wsonie of IR AR AL
. ow e 4 Catany Tachnakegy
Sruvannagde Pune- 11018
aharashtra state Institute of HYATT REGENCY, PUNE
otel Management & Catering
echnology & Research Society,
Pune
Address of the New Extension bullding - | Wcikfield [T Park, Nagar Road, Pune
412, A Bahirat Patil Chawk, Pune 411014
411016
Contact Detalls - D20 - 25676640 . GISER93007 o
| E-mails - msthmetto@gmail.com Deepalisinghal@hyatt.com
Web- msihmetfrsin hitp:/ [hyatt.com
Itness1: g : Witness2: A
.. W %‘1 ﬂ,tFﬂltpl' =k
Sl 'd -'-',um::'l Depkar)
.r“ "'.,1- -
: |F.ﬂ|¢._]ﬁ'. -“'.:- e
‘Witness3: -"fﬂf Witness4:

(A A balgande)
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CERTIFICATE

HYATT

Thas 4% v comEy that Ms. Sajiei Bhaleran, & @udent of MSIHMCT, Pune underses her
Indusiria] Tm-g.]-l}lttﬂm;“} Pune from May 28, 2018 ts Dctober 15, 2004,

[3sheyy thas ponedd she has urdergone aisisy is B foliowing depanments -

« F&O
i Loalinery
o Houssieoping

The Trening tenure v congdeiad wiis Hysn Kigency Pune - Sajiri Mhate ‘ith
eneedance percemipe of 93, o 3 " i easgd

Uuring her Traineag, the averall performance wid Exeellent.
Dhuir Fess iy For her fulire cademon

Far Hyanl Regency Pune,
mﬁl l._.i-'. <
Ankir Kumar

Perinend Manager

MTANT adug s
e

SAJIRI BHALERAD, HYATT REGENCY PUNE
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Mol and related activities with

Novotel , Pune







MAHARASHTRA STATE I STITUTE OF HOTEL MANAGEMENT AND CATERING
e TECHNOLOGY AND RESEARCH SOCIETY. PUNE
"::F MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND
A CATERING TECHNOLOGY (UG & PG - Degree Programme)
e 412 - C, K. M. Munshi Marg, Bahira1 Patil Chowk, Shivajinagar, Pune = 16,
- 25676640 Email: exam@msihmetrs.in . web site: msihmcirs.in

MEMORANDUM OF UNDERSTANDING

THIS MEMORANDUM OF UNDERSTANDING {MOU) exccuted on this&l-day of m‘“""’i{ ———— -
2

BETWEEN

“The Novotel, Pune® having its Registered Office/Situated at

Weikfield 1T City Infopark, Survey No. 3043, Ramwadi, Viman Magar Pune - 411014,
Maharashtra, India

Through its Authorized Representative,

Ms. Roopal Tiwari,

Talent & Culture Manager,
Movotel Pune, Magar Road,
Pune — 4110014, India.
Telephone: +91 206705 6000
E-mail: roopal.tiwari{@accor.com

(Hereinafier referred to as “The Novolel, Pune® which expressions shall include his successors,
heirs, administrators, executors, assigns, representatives, etc)
meesamaaienans ~PARTY OF THE FIRST PART

AND

The “Maharashtra State Institute of Hotel Management & Catering Technology (Degree
wing)” having s Registered Office/Situared ar:
412-C K M Munshi Marg, Shivajiragar, Pune 411016 Maharashira, India

Through its Authorized Representative,

Dr. Anita Ram Moodliar

Principal

Maharashtra State Institute of Hotel Management & Catering Technology, (Degree wing)
412-C K M Munshi Marg,

Shivajinagar, Pune 411016

Meharashira, India

Telephone: 9830907413

E-mail: principal. maihmepune@diemaharashira,gov.in
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{Hercinafier referred to as *MSIHMCT, Pune'{Degree wing) which expressions shall inelude his

successors, heirs, administralors, execulors, assigns, represematives, ele)

—— =PARTY OF THE SECOND PART

AND WHEREAS the Novotel, Pune is an exotie Five-Star Hotel in the city i, Pune and the
association of it with "MSIHMCT, Pune {Degree wing)” will provide an extensive exposure to
the Students of the Party of the Second Part in regards to the world class embience and
accommodation, scrumplious  dinning  arangements and  more importantly, the warm
presentation of wraditional Indian Hospitality.

NOW THIS MEMORANDUM OF UNDERSTANDING WITNESSES THAT:

I. That The Novotel, Pune and the MSIHMCT, Pune (Degree wing) are ready and willing to
build a mutual parnership so that the Students of the Party of the Second Pant get the
maximum opperiunity and exposure In the industry which will allow them 1o excel in
their career,

2. That the purpose of this Memorandum of Understanding (MolJ) is to give a wide
exposure to the Students of the Party of the Second Part and will also help them in
developing their skilis.

3. 'That The said purpose of this Memorandum of Understanding (MoL) is accomplished by
undertaking activitics as follow:

i Orientation visits for the students,
1. Orientation for teachers and non-teaching staff,
ifi.  Industrial Exposure in regards to the indusirial training for the students,
iv.  Placement of the students,
¥.  Participation of students in Outdoor Catering (ODC) at the property,
vi.  Educational Seminars for students,
vii.  Demonsiration of various skills by the experts of the hotel,
viii.  Expen guidance from the hotel,
ix.  Participation as External Examiners for Practical examination and Viva.

X, Any other relevant activity.
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4, That This Memorandum of Understanding (MolU} is ar=will and may be modificd by
mutual consent of authorized ofTicials from Novolel, Pune and MSIHMCT, Pune (Degree
wingh

5. That This Memorandum of Lnderstanding (Mol shall become effective upon signature
by the authorized officials from Novetel, Pune and MSIHMCT, Pune {Degree wing) and
will remain in foree entil modificd or terminated by any one of the partners by mutual
conscni.

6. That in the absence of mutual agreement by the authorized officials from Novotel, Pune
and MSIHMCT, Pune {Degree wing) this Memorandum of Understanding (Maoll} shall
end on mutual consent.)

IN WITNESS WHEREOF the parties hereto have executed these presents on the day, month and
" vear first above written,

pae:0] o oA

Place: Pune
WITNESSES: MAME AND SIGNATURE OF JAUTHORISED
SIGNATORY OF
1. Pratharfiesh Panchal 1. The Novotel, Pune

Learning & Development Manager
Ms. Roopal Tiwari,

MM Talent & Culture Manager
Y Kritika Chatorvedi /S‘}:w&}
Assistant Manager Talent & Cullure :
o~
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NAME AND SIGNATURE OF AUTHORISED
SIGNATORY OF

3. MSIHMCT, Pune (Degree wing)

W‘Aninﬁshlljmdﬁcrrr S
i wng
M"'ﬂamc PAL

(BHMCT)
Maharasrirs St w=atvaie of g
W il Frga o .;ﬂlﬂ
1. Mr. n Rayrikar o mn.:gm Fung-411016
Training and Placement Officer (MSIHMCT. Degree)

a Deshpande
nd Placement Officer (MSTHMCT, Diploma)
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B PRy v

I} ]

el

Scanned with CamScanner



AAARASHTRA STATE INSTITUTE OF HOTEL MARAGEMLYR AND CATERING TECHNOLOUY AXD
oy RESEARCH SOCIETY, PLNE
{*ﬁ‘; 15 HARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
et AN CATERING TECHNOLOGY, (L & PO -HMCT)
417 - €, ¥ Munshi Masg, Shivajinagnr, Pune— i

& 25676640 Emuil: gxany @ msihmctrein . weh site; msihimgirs.in

LIST OF PRAC CAL EXTERNAL EX MINER FOR BHMCT — APRIL 18

ﬁ; c“"”;fﬂ::“ oL Name of the External Examiner 1
First Year —
1) | ¢ 201-Food . Kedar Desal, Director, Bistronomic Foods and
Production |l Hospitality Pvi. Lid
37 | G202 —FaB Senice Il | Mr. Abhijest Rakshe, Restaurant In-charge
Grand Cayman Marriott Beach Resort
3) |CZ03 —Basic Rooms | Ms. Priyanka Deshpande, Facility Executive, JLL
I Div. 1 Puna
Second Year -
3y | ©401-Qty Food Wi Virendra Gaur, Raj Restaurant, Paud Road, Pune
Praduction
5) C a02 — FEB Service Mr. Amitabh Bhupatkar, Ex, Vice Principal, Bharati
W Vidyapeeth IHMCT ]
5} C 403 - Ms. Mohini Rane, Assistant FOM, United 21 The
Accommodation Op. 1! | Grand Baner Hills, Baner,
Third Year—
77 | 601 — Ady, Food Mir. Hemraj Patil, Assistant Professer, AISSMS
Froduclion College of HMCT, Pung
8 |602-Adv.F&B Mr, Anup Yaday, Cinema General Manager, PVR
Service Cinema,
5 [603— Sp.inFromt | Ms, Bumima Kulkarni, Managing Director, Discourses
| Gifice Mgl. — An Enghsh Language institute, Pune h
Final Year -
70) | 801 A—Sp. InFood Mr_Pankaj Gupta, Consuling Chef, Food & Beverage
i Prod. Mgt il Analyst, Inn-Venue Hospitality Management Pyt Lid,
11) {801 B-Sp.In FZE Ser | Mr. Viraj Sawant, Brand Ambassadar [ Semmelier
Mat i Berkmaan Wine Cellars India PVL. Lid,, Pun#
32y | 8a1C— Spin Mr. Parag Patil, Front Office Manager, Novolel Pune
Accommodation Mgt 11 | nagar Road, Weikfield IT Gty Irfopark
13) | 802 - Project Repart Dr. Sameer Diwanji, Learming Manager, Malaka Spice
Fune
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PLUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

(UG & PO = Degree Prosgrameme)
Q 412 - C, KM MunshiMarg, Bohire PatitChowk, Shivajinagar, Muse — 16,
=y - 25606640 Email: maibngrsoiliveggnail com , web sitemsthmetrs in
BHMCT TRAINING RECORD
2018-19
SR. | Acc, STUDENT NAME HOTEL /ORGANISATION NAME REMARK
NO | No W
1] 1123 Vaibhav Poohane The Westin, Pune -
2.1 1124 Jashi Hrishikesh Movitel el
3. [ 1125 Deskar Madhuri 1. W, Marriott, Pune 2 .
4 | 1126 Kaule Vishal J. W. Marriott, Pune
5. | H2ZY Harshal Sud Trident Mariman Point, Mumbai
6. | 1128 | Waphmore Harshad Sheraton Grand, Pune
A 1139 Pivush Rasal Trident Nariman Point, Mumbai
8. [ 1130 | NanawarcAmitesh USA
9.| 1131 | Awate Anish | Corel Stand Hotel, Seychells
o, | 1132 Hao Kalvani Xihe Peking, Singapore + Pride, Pune
| 11, | 1133 HrushikeshWanjan Pride Hotel, Pune N -
12. | 1134 Shubham Jhirange Pride Hotel
13. ] 1135 Apurva Purandare Taj Santakruz, Mumbsai
14, | 1136 Sneha Sutar Basil Kitchen, Singapar + Pride Hotel
15. | 1137 Mohit Jowalekar Taj Santakrez, Mumbai |
16, | 1138 | NiharKaranjkar Hotel President
| 17,1 1139 | Deshmukh SAngram 1. W. Marriott, Pune
18, | 1140 Awﬁdhmt{:-qgate Taj Santacruz, Mumbai
19, | 1141 Harrakke Kaustubh Taj Sata, Mumbai + The President I
20. | 1142 HanavateParth Hetel Royal, Singapore + Esquare
21. | 1143 Tejashres Deshpande Conrad, Pune = =i
221 1143 Mane Ajinkyva Tay Sats, Mumbai + Pride Hotel
23| 1144 Bhavvad Ombkar Tay sats, Mumbai + Pride Hotel
- %1145 | SarangMali Hyatt Regency, Pune
25.| 1146 | VishveshGorade Taj Mahal Palace, Mumbai
26. | 1147 Bharai Suyog Coral Sirand Hotel, Seychelies
27| 1148 . Shubham Herjaya Resort, Sevchelles
28. | 1149 Rane Rushikesh Berjaya Resort, Sevchelles
291 1150 Bhide Apoorva JW, Marriott, Pune
30, | 1151 KambleSumeeth J.W. Marmiott, Pung
31.| 1152 | Nikhil Vaiday Pride Hotel
32.1 1153 | KamlapurkarShreeva Xihe Peking, Singapore + Conrad
33| 1154 | Rajguru Sourakh Hyatt Regency, Pung
34. | 1156 BhalerooSajiri Hyan Regency, Pune
35, | 1157 MolskalaVankatesh Pride Hotel
36, | 1158 Shaik Mohammad Sunaid | Sheraton Grand, Pune
37.| 1159 Vaidya Diksha Sheraton Cirand, Pune
38, | 1160 | JapiapDhanashree Sheraton Grand, Pune
3%, | 1164 Hirave Omkar Taj Sats, Mumbai + Pride Hotel, Pune Y D )
40, | 1162 Yash Mehendale Imperial Club By Taj e e,
- 5
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SR, | Akt STUDEMT NAME HOTEL /ORGANISATION NAME REMARK
NOQ [ No

41, | 1163 Pandit Ruchira Sheraton Grand, Pune

42, | 1164 Apurva Joshi Taj Santacruz, Mumbai

43, | 1165 Shetty Shailesh Savay Hotel, Sevchelles

44, | 1166 Raja Alibiva Siamese, Singapare + Shermton Grand

45, | 1167 Rt Hotel Roval, Singapore + Sheraton Grand

46. | 1168 Shweta Gaikwaid Hotel President + Conmad -

47. | 1169 Omkar Rao Vivanat By Taj Blue Diamond, Pune

480 1170 Varun Kanekar “Trident Nariman Peint, Mumbai

459 1171 Ria Prashik J.W, Marriodt, Pune

0. 1172 AhirePrashik Savel Hotel, Seychelles

51. | 1173 PraniketBhujbal Trident Mariman Point, Mumbsai

£2. | 1174 Siddhant Mankar Movolel

33. | 1175 Saif Ali Mohamad Sheraton Grand, Pune
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RECORD
2019-20)
[SR | Ace. | STUDENT NAME HOTEL /ORGANISATION NAME REMARK
M | Mo
. [ 1176 Akash Thiawale LW, Marmioit, Pune
2. | 1177 Shreyas Loni Taj Santacruz. Mumbai
3.| 1178 | Yopesh Borse The Pride Hotel, Pune
A0 1179 Atharva Pathak D-utri@r Beach Reosort, Mauritius
| 5. | 1180 Vinnl Kashid Outrigger Beach Resort, Mauritiug
6. | 1181 Prajwal Baringale LUX Le Mome, Mauriting
VoL 1188 Mehml Shinde Shanti Maurice, Mauritiis
#.] 1183 Aditva Auty Comrad, Funs
9. | 1184 AthravaKshirsagar The Pride, Tune
10, | 1185 RushikeshBhara Marrioft Smites, Pope
11.] 1186 Soham Dighe Marriott Suites, Pune
12, | 1187 PratikshaShindekar Blue Dhamond THCL Sclegtions, Pune
13. | 1188 Pranita Gaikwad Blue Diamond IHCL Selegtions, Pune
14.| 1189 Omkar Pandhare Trident, Nariman Point
15,1 11940 Samruddhi Shinde Trident, Mariman Point
16, | 1191 Fiva Borade The Lalit, Mumbai
17 {1192 Sandhva Ware ITC Marstha, Mumbai
18. | 1193 Ajinkya Deore Four Points By Sheraton, Vashi
19. | 1194 Aditya Aldar Four Points By Sheraton, Vashi
20, | 1195 Tejastiosavi Taj Satz, Mumbai + The Pride, Pune
21. | 1196 Shraddha Wakhare ITC Maratha, Mumbai
22, | 1197 Shivani Sulla Trident Bandra Kurla, Mumbai
23] 11598 VedrojWadelkar Trident Bandra Kurla, Mumbai
1.1 11990 Prameyv Matu [_HCL Blue Diamond, Pune
| 25| 1200 | Santosh Mali Trident Nariman Point, Mumbai
26, | 1201 Pratik Bharaskar Trident Mariman Point, Mumbai
27. | 1202 TejasDatar Trident Nariman Point, Mumbai
28. | 1203 SanskrutiDatar Trident Nariman Point, Mumbai
29, 1 1208 HrushikeshMulay The Oberod, Mumbsai
30, | 1205 Sakshi Tanpure Marmiott Hotel, Hyderabad
| 31.] 1206 | Yash Shende Beach Rotana. Abu Dihabi
3. 1207 RevatiBhoji The Lalit, Mumbai
| 33| 1208 Aditya Kamble LW, Marrioft, Pune
34, | 1204 PruthmBelakar Blue Diamond THCL, Pune
35, | 1210 Chaitamya Shastri TajSats, Mumbai + The Pride, Pune
36, | 1211 | Ajinkva Patil ITC Maratha, Mumbai
37| 1212 Mavank Ashar Hotel Trident, Bandra Kurla
38. | 1213 Tanya Aurom Trident Nariman Point, Mumbai
3% | 1214 Vedang Mate Citrus Cunningham, Bangalore ;ﬁ!wﬂ HEF%
40. | 1213 Hrishikesh Yane Taj Deccan, Hyderabad ..-"{
A
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3R, | Acc. STUDENT NAME HOTEL AORGANISATION NAME | REMARK
| NO | No

41. | 1216 Mudra Kamble I W Marriot, Pune

42. 11217 Hrishikesh Pachore Hotel Hindustan International, Pune

43. | 1218 Kumar Mangalam Hatel Hindustan Internaticnal, Pune

44, | 1219 Fatematiundekari Conrad, Pune =3
45. | 1220 KashmiraShivarkar Conrad Hotel and Reson, Pune

46,1 1221 | Chinmay Gokhale The Oberoi Resort, Mauritius ===
47. | 1222 Prathamesh Yyas Marriott Hotel, Hyiderabad

48. | 1223 VedikaAndurkar Blue Diamond THCL, Pune

49, | 1224 SejalSakhala Blue Diamond THCL, Pune

50, | 1225 Pravin Tupe T W Marriott, Pune

51, | 1226 Mimisha mengle T W Marriotl, Pune

52, | 1227 Famir Khan 1 W Marriott, Pune

23, | 1228 KshitijLonare 1 W Marriott, Pune

54. [ 1220 | Aishwarya Shirsode ShertonGrand , Pune

23, [ 1230 Shefali Maknsare ShenonGrand , Pune

36. | 1231 ShravanesDongre ShenonGrand , Pune

57.| 1232 | Akash Misal The Westin, Pune

58. [ 1233 AnujaMankar Conrad, Pune
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BHMCT TRAINING RECORD
2022-23

Sr.  Tr.R. | Roll No, | Stadent Name Property Remark
No, | Mo |

1} | 1300 20000 sachasya Hrishikesh Conrsd Pune

2y | 1Bm 202002 | Aber Gargd Ritz Carlton Bangalore
3 (1302 1202004 | e Afio) Rtz Carlion Bangalone
4) 1303 202005 | Bakar Albarva Blue Digmond Pune
3 | 1308 | 202000 | Paig bram Ritz Corlton Pune

6) | 1305 | 202007 | parungube Sanika Marrioit Whitefield Rungabore
v (1306 | 20MK% | phegade Purth Conrad Pune

g | By 202009 | Bhosale Hurshada Ritz Cariton Pune

9 | 1308 202011 | Rodkhe Pooja Ritz Carlton Rar

10) | 1309 | 202012 | Borste Dhimj Conrad Bangalore

i) | 1310 202004 | paydhe Aniket JW Marriot Pune

12) | 1311 202013 -ﬂjmm— E_,fr_' “Riis Carlton Punc

13) 11312 | 20016 | Chayan Omikar Marriott Whiteficld Bangalore
| M) 133 20217 | Chaware Prajwal [TC Maratha Mumbai

1% | 134 2020012 | rhimcholikar Raj Westhi Pune

16) | 1315 202019 | glvi Akansha Fulchand | Ritz Carlton Pune

17 | 13e 2020 Dalvi Pranfali Ofberns Bumbal

1) 1357 2OHKE] Decpake Sandesh | W Marriott Pune

19) [ 1318 | 202023 | [dimble Diksha Vitthal | Conrad Bangalore

2 |13 A | pukere Sworaj Westin Pima

21) 1320 225 Dumbare Yash Westin Pune

22) | 1321 202028 | Gadgil Om Ritz Carlton Pune

1) | 1322 02029 | Gadre Omikar Bapu Ritz Cartton Pune

24) | 1323 202030 | Gaikwad Aniket Conrad Bangalore

%) | 1324 202032 | Gaikwad Pandurang Westin Pune

26) | 1325 303033 | Gaikwad Prabodh France! Pride

27) | 1326 202034 | Gaikwad Sakshi Ritz Carlon Pune

/) | 1327 0235 | Gaikwad Sheavam Ritz Carlton Pune

20y | 1328 20203 | Cuikwad Shreyash Rite Carllon Pune

) | 1329 202037 | Guikwad Tanvi Ritz Carlton Pune

31) | 1330 2039 | Gavali Jay Novotel Pune

32y | 1331 202040 | Gowade Shwety Ritz Carlton Pune

33) | 1332 202041 | Goesavi Aditya Nowoel Pane

M) | 1333 202043 | Gujar Mitesh Sheraton Grand Pune
35) | 1334 202044 | Hatkar Suhani Blue Diamond Pune
36) | 1338 20243 | Hundiwale Vaishnavi Ritz Cariton Pune

37) | 1336 202046 | Jadhav Atharv | itz Carlion Pune
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Sr. | Tr.R. | Roll No. | Student Name Property Hemark

M Mo

W) | 1337 2047 | Jadhav Sakshi Weslin Pune

39) | 1338 H2048 | Jalgi Siddhi Oberol Mumbai

40y | 1339 H049. | James Prem Ritr Carlion Bangalorz

1y |13 02050 | Joshi Juyesh Blie Diamond Pune

42) | 1341 202051 | Joshi Padmnath Hyatt Ista Pune

43) | 1342 202052 | Boshi Vipul Westin Pune

) [ 1243 202053 | Kagne Shankar Surcsh FW Marriott Pune
(45 [ 1344 202054 | Kahar Hrishikesh Novotel Pune

%) | 1348 302035 | Kamble Dayanand Hyatt Ista Pune

4m | 1346 202036 | Kamsade Sakshi Ritz Carlson Pune

48) | 1347 2037 | Kale Atharva Novotel Pune

) | 1348 2038 | Rathe Saurav ITC Maratha Mumbai

S0y | 1349 T02059 | Ktkar Mihir Oberod Wbl

51} | 1350 H02061 | Khemchandant Arvan Conrad Pune

5%y | 1351 2062 | Kolambekar Atharva Weslin Pune

53) | 1382 02063 | Rondhalkar Om Westin Pune

54} | 1353 2064 | Kulkarni Manahi Ritz Caslton Pune

55) | 1354 HEZ065 Foumavut Athary Conmad Pune

56) | 1355 2066 | Lal Kunal Taj Vivanta Srinagar

57 | 1356 202068 | Lohar Yash TW Marriott Punc

58) | 1357 202069 | Lokhande Pratham Hyart Ista Pune

59) | 1358 02070 | Lokhende Suchita Ritz Carlton Punc

60) | 1359 202071 | Mali Smitraj Westin Pune

&1) | 1360 02072 | Mandavkar Revati Conrad Pune
63 | 1361 202073 | Marathe Mayura Oberad Musmbal
63) | 1362 202074 | Mchdi Mohd Tagi Claridges Delhi

&) | 1363 207075 | Mohite Ayush TW Marrioit Punc

63) | 1364 F2076 | More Yash Pride Hosel Pune

&6) | 1363 M7 | Mulik Anuja Trident BKC

a7) | 1366 202078 | Nadaf Tauleey Moweded Pune

GE] 1367 2079 Huﬂ:lmﬁ:ll Fillu.l'l-lll].' Ritx Carfion Hma.ﬂlﬂ!

Shirizh

&9 | 1368 202080 | Nemaniwar Vidhi [TC Maratha Mumbai i

00| 1368 02081 | Nijampurkar Amey Trident BELC

™ | 137 202082 | Nikam Dhruvjest Hyutt [sta Pune

T | 1371 202083 | Panchwagh Sahil Vivek | France' ] W Marriott
T 1371 202084 | Pardeshi Mandar IW Marriolt Pune
74y | 1372 202085 | Patange Ritesh TW Marrioll Pune
(75 | 1374 307086 | Patl Pracad Conrad Pune

76) | 1375 202087 | Patil Utkarsh T% Marrsoit Pune

T | 1428 07088 | Patl Vaibhavi Trident BEC

T | 1376 202089 | Patil Vedsnt France! Novote|
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8r. | Tr.R. Roll No, | Stadent Mame Froperty Remark
1]

;‘1;? fm 20 Pawar Revati Panwte] Pune

HO) 1378 202040 Pawar Shabham iyt [sta Pune

Bl [ 1379 202092 | Pawar Somesh ITC Maratha Mumbai

B2) | 1380 07083 | Pawar Sourchh ITC Maratha Mumbai

83) | 1381 202094 | Pillewan Tanmay Ritz Cartion Pune Pride

B4) | 1382 02005 | Pisal Vedant Hywtt I52 Pune

#5) | 1383 20209 | Rade Sanvi France/ Movoeel N
REED 2097 | Rajemahadik Sanket France’
87 | 1388 202098 | Hathod Karan Taj Goa

BE) | 1386 202079 | Rengade Harshwardhan | Franced
CR9) | 1387 2020100 | Reopnoor Vaiblary Ummed Palace Ahmedebad

90) | 1388 2020102 | Samie Siddharth Ummed Palace Abmedebad

9l) | 1389 2070103 | Samde Aditya Sheraton Cirand, Pune
(97 | 1390 020104 | Sarsar Mirmitee Westin Pune
(93 | 1390 2020105 | Sartape Yaishnavi Ritz Carlion Pangubure

W) | 13a2 02106 | Sathe Tejas TTC Maratha Mumbai

9E) | 1393 2030107 | Sathe Yukis Rajesh Trident BEC

961 | 1394 2020108 | Savle Yish Sheraton Grand Punc

9Ty | 1395 2020109 | Shurma Sahil Nowoel Pune

9By | 139 2020110 | Sharma Tanu TW Marriost Pune

o) | 1397 2020111 | Shatani Ansh France/ Novotel

1047 | 1358 020112 | Shete Suyash Cidade Goa

101} | 1399 2020113 | Shinde Aditya 1% Marriott Pune

102) | 1400 2020113 | Shinde Aditya Conrad Pune

103) | 1401 2020115 | Shitole Rituraj Hivatt lsts Pune

104) | 1402 20116 | Sonawane Naad TW Busriotl Pune

105) | 1403 20117 | Survawanshi Himansho FW Marriott Pune

106) | 1404 F020118 | Swami Kaivalya Oheroi Mumbai

107) | 1405 020119 | Tanizk Manthan Marriatt Whitcficld Rangalore
10&) | 1406 M20120 | Tapale Tanay Mlmrriott Whiteficld Bangalore
109y | 1407 Hi20121 Tl'H:I|:FD: Shivani Oiberod Mumbai

110) | 1408 2020122 | Tikhe Mukta Ritz Carlion Bangalore

111} | 1409 020123 | Tome Nachiket Conrad Bangalore

112) [ 1410 20124 | Tukshetti Shubham TW Marriott Pune

13 | 1411 2020125 | Tulse Vikrant Trident BRC

114y | 1412 20126 | Tupkar Vamsnaavi Cidade Cioat

11%) | 1413 2020127 | Uttekar Aditi Conrad Pune

1160 | 1414 220129 Yishwaknrms Prect Marrioll Whitehield Bangniore
1T | 1418 H20130 | Waghmode Mansi Ritz Carfton Pune

118y | 1416 AR2013E | Wans Sahal Sunil France’

119) [ 1417 2020132 | Falkikar Nishant Courtyard Mahabaleshwar e P
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Mo, | No

120) | 1418 2030134 | Khale Atharva Pradesp Uimmed Palace Ahmedshead

121) | 1419 2020135 | Kumbhor Shubham Dilip | Hyatt lsta Pune

122) | 1420 020136 | Lele Mudhura Uday Conrad Pune

123} | 1421 20137 | Pol Prodnys Sanpay Ritz Carlton Pune

124) | 1422 220138 | Wagh Awlyn Vinodkumar | Hyatt Ista Pune

125) | 1423 20139 | Omkar Dhore Courtyard Muhahalestwar

126) | 1424 H20140 | Giriraj Surve Westin Pune




Mol and related activities with

Maharashtra Tourism Development

corporation -M.T.D.C.







MEMORANDUM OF UNDERSTANDING

Hetween

Maharashtra State Institute of Hotel Management and Catering
Technology and Research Society Pune's MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY

MAHARASHTRA TOURISM DEVELOPMENT CORPORATION
LIMITED

Faor

SKILL DEVELOPMENT, R & D SERVICES AND CO-OPERATION IN
THE FIELD OF TOURISM

17% August 2021, Mumbai



3

- Term programmes in Food Production and Huospitality Services for the soclety and the
SETViCe soctor,

WHEREAS the Second Party is a Company mcorporated under the Companies Act
1956 bearing corporative identification number U9999INMHI9755GC01R086 and is s
Govermnment of Maharashtra Undertaking incorporated for systematic development of
toarism infrastructure in the State of Maharashtra. Since inception, the Second Party has
been involved in the development and maintenance of various resorts and iourists
centers bn Mabarashtra,

WHEREAS, the Parties intend to cooperate and focus their efforts on engaging the
First Party in Training and Refreshers Programmes for the employees and other
resources of the Second Party In core operational areas, {including but not limited 1o
housckeeping services, front office management, food and beverage services and
food production) and related interpersonal skills, communications skills ete  Both
Parties are united by comman interest and objective. and believe that collaboration and
co-operation between them will promote more effective use of each of thiir resourcis
and provide each of them with enhanced opportunities.

WHEREAS both Parties being legal entities in themselves, desire to memorialize certain
berms and conditions of their anticipated ondeavor by signing this MOU thereby
advancing their mutual interests.

NOW THEREFORE. IN CONSIDERATION OF THE MUTUAL PROMISES SET
FORTH IN THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

1. OBJECT :
1.1. This MOU seeks to establish strong, connection between the Parties to develop

synergetic collaboration in resource sharing and knowledge sharing activities in
Tourism and Hospitality Industry.




opportunities o Faculty and Students of the First Party to carry out research
activities in the resorts and offices of the Second Party without hindering their
operations and with appropriate permissions.

24. 5kill Development Programmes - Second Party to train the students of the Fiest
Party on emerging mdu?ninpu in order to bridge the ckill gap and make them
industry-ready during their internship.

25. Guest Lecture - Second Party to extend the necessary support to deliver guest
lectures to the students of the Finst Party on the technology trends and in-house
reguirements.

26, Co-operation between Parties - Both Parties belleve that close co-operation
between the two would be of major benefit to the employers of the Second Party
and the students of First Party, to enhance their skills and knowledge,

2.7. Definitive Documents - The general terms of co-operation shall be governed by
this MOU. Parties shall co-operate with cach other and shall, as prompily as s
reasonably practical, enter into all relevant agreements, deeds and documents
(hereinafter referred to "Definitive Documents”™) as may be required to give
vffect to the actions contemplated in terms of this MOU. The terms of Deftnitive
Documents shall be mutually decided between the Parties. Along with the
Definitive Documents, this MOU shall represent the entire undemstanding as to
the subject matter hereof and shall supersede any privr understanding on the
subject matter between the Partios.

3. OBLIGATIONS OF THE PARTIES
3.1 Both Parties are united by commion interests and objectives, and they shall
ostablish channels of communication and co-operation that will promote and
advance thelr respective operaions within the Toursm and Hospitality
Industry and its related wings.




42 The costs of ransport by train,/ car. accommaodation, food of the trainers of the
First Party travelling to the Resorts/ places of training of the Second Party, shall
be borne by the Second Party.

43, Second Party shall pay the mutually decidiad remuneration fur lecturs which
shall be paid at the end of the Month / completion of Training session. The
rimunerations mmmmmumdmrmmwdm by
the Partics, mutually. The remunerstion shall be paid through E-Banking or
Cheque drawn in favour of ‘Principal, MSIHMCT, Pune (Degree)’.

44 The terms of payments shall be mutually decided in case of on-site training
sesxion/s Le. at a particular resort and/or Office of the Second Party and the
travelling and stay of the resource persons shall be borme by the Secand Party as
mentioned herein above.

5. DURATION, VALIDITY AND TERMINATION
5.LTHiMEUMnmﬂnhﬁnﬂ:bhrlpuﬂndﬂlﬂiiﬂv#jmuhmnthﬂdih-nl
iﬂlﬂﬂgﬂ:ﬂ&grmmdﬂuﬂh:mmnimbuqumﬂymmmlmmy
of the Parties seck termination in writing,
3.2 Either of the Parties may terminate this MOU with at least one months’ Le 30
calendar days’ notice. given in writing and with the writhen consent of the

Heads of the Parties.

6. INTELLECTUAL FROPERTY
6.1. No rights in Industrial and/ or Intellectual Property (including without
limitation to letters, patent, registered design, software copyrights, rademarks
and copyrights) umn:dhylh*hrﬂmmthrdﬂuni‘ﬁmg this MOU and
independently developed on their part are hereby granted by the owning Party
ko the other Party, nor shall any such rights be deemed to be granted excepi

specified by the owning Party in writing,




kind in the name of or binding upon the other Party, to pledge the other Party's
credit or to extend credit on behall of the other Party.

- Joor)

== '—,.r-
FIRST PARTY HE(!HHIJ PARTY
Ms. Anita Moo liar Mr  Ashutosh Salil
Principal PRINCIBAL Managing Director
Maharashtra ‘rﬂ_ of Homl Maharashtra Tourism
of Hotul %‘;’EW Department Carparation
Catering Technology
FIRST PARTY ~ SECOND PARTY J
Maharashtra State Institute Maharashtra Tourlsm
PARTIES of Hotel Management & | Department Corporation L.
Catering Technology, Pune. (MTIC), Mumbsad.
412-C, KM Munshi 4™ Floor, Apeejav House, 3
Marg, Bahirat Patil Chowk, Dinshaw Wachha Road,
ADDRESS | ghivajinagar, Pune - 411 Churchgate, Mumbal,
Ule. Maharashtra — 400 020
CONTACT | 25676640 (122 - 41580900 '
EMAIL msihmecttpoitgmail com MDimaharashtratourism gov in
|
WEBSITE www. msihmctrs. in www.maharashiratourism.gov in
| e L
WITMNESS D". A i ngh LY gl rt Iﬂl'i'ﬁﬂ
Diirvcton, Technical DGM, MTDC
Education, Mumbal |
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a:_‘;w :

REF: MSHIMCTRSDNMCT/2022) 8y Daie: 4022022

: v Clutiawi] Klasi

TR WTRTRE ] TEIIEHEET.

L i e 3
1 | orism |

Dear Sir,

Seasons Creetings!!!

Please find the attached proposal for the Food Production Drrmunm'-['rluum program that would be
conducted at our Institute. The proposed dates are from 147 Feb 1o 25™ Feb 2022, for the five doys
training program. (14" 10 18™ Feb 2022 for batch 1 and 21" to 25" Feb 2022 for batch 2)

The Charges for the two bailches are Rs 1,60,000/- (One Lakhs and Sixty Thousand only) which
includes remuneration of the resource person, raw material (Indent cost), other fixed costs (gas
clectricity) and other administrative expenses like certification charges as well as the lunch and wea for
participants for all § days for both the batches.

Kindly give your confirmation on the same so that we may proceed with (he necessary arrangements,

Thanks and Regards,

..

F'l'i-l'!‘:ipal.
M.SIHMCT.




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 Programma)
412 = C, K.M Munshi Marg. Bahirat Patil Chowk, Shivajinagar, Pune - 16.
®- 25676640 Email: msihmecttpodiomail com , web site: msihmcirs.in

| Mode of Total
| §r.No. | Course Name Training Period Participant Amount
Fﬂ affice,
Food and
1. | beverage Online MWE-‘{;‘J"H B15nos. 156000/~
Service, and |
i |
i .
Food February
2. Producion Offline | 2022 £0 nos 144000/
[ |
| I
3. | Front Office Offline July 2022 J. &7 nos. B1425/-
PRINC Il

(LG -PG)
piaharastinn Siata intildte of Hotel
Maurogotment & Catering Tuchnology

B onjiragt, Pru =411 O




Wepartment: Food Froduction
Dhte of begloning: 14™ Febraary 2012
Drute of cwling 18 Fﬂlrwlr'_r 011

Numiber of particlpants: S0 m varlous
Batch 1 14™ Felwunry 1o 8™ February 2022
Batch 2: 21 February to 25 Febroary 2022

Durailon: 5 davs

Recognizing the need 1o enhance the experience ol the lourists arriving in the siae,

. Maharashira Tourism Development Corporation is laking steps 1o upskill the employccs
under the Skill Development program inftinted by the Government. To facilitate this, Mol
{Memorandum of understanding) was signed by MTDC with Maharashira State Institute of
Hatel Management and Catermg Technology (MSTHMCT) regarding imparting skill
development training in the employees.

The Moll is a sicp taken By Mr. Ashutosh Salil { IAS), Managing Director, MTDC, Dr.
Abhay Wagh Director, Technical Education, Mumbai, Mr, Chandrashekhar Jaiswal, Deputy
General Manager, MTDC and Dr. Anita Moodliar, Principal, MSIHMUT | whose collective
elforts and futuristic visson will benelit not only the two esteemed organisations but the
Tourism Industry in Maharashira.

This was the first of multiple tmining sessions that are going 1o be held for employecs i the
production or what is commeonly called the kitchen department. The pasticipants were
provided with accommodation and travel amangements by MTDC to come to the premises of
the nstitute every day, as the training was held on the institote premize,

‘ The main objectives of the course wire:

*  To develop behavioural skills, attitude, and job knowledge required at the basic
operational levels, as per the bloom's taxonomy (Knowledge, understand, apply,
analyse, evaluate and create)

¢ Toacquamnt the learmers with industry standards and trends

o To guide learners on effectively following the Pandemic guidelines for operations of
resorts a2 given by the Govermnment from time to time

Course details:

e There was a S-day training held for the MTDC Kitchen stafl
e Total 50 people working in the MTDC Resorts from all over the stale participated
»  The course was conducted in the institule o




o This course coverad various lopics and practicals conducted in different types of
cuisines such ms Indinn gravies, Chinese / oneainl cuising, lalian dishes and various
types ol gamishes 1o enhance their skill scis

o A visil 10 0 cosmmercinl restnurant wis organized.

v Personal hygicne, food stormge, cost control and the guidelines provided by the gow
of Indin and WHO regarding the Covid-19 Pandemic were also covered.

s  Trasning was conducied in two bolches ind each bivich had 25 participants |

Inauguration:

The course was inauguraicd on the 14% of February 2022, by Mr. Hamne, the regional
manoger of MTDC Resorts. He gave s small speech of encouragement and appreciation
townrds the institute and the participants for the initiative and the enthusiasm thal was
displayed by bath the parics,

The studenis! panticipants wero then briefed by the faculty members of MSIHMCT about the
wstitute, the protocols and the discipling, including grooming and hygiene, that is supposed
1o be followed in the college as well as the industry. They were aiso briefed about the training
program, schedule and the cuisines, menus and cooking styles that they would leam here at
the institute. The training was conducied by all the production faculty members in the
institute, i.e Chel Sachin Rayrikar, Chef Abhay Manolicar, Chef Chintamani Sahasmbuddhe,
Chel Pooja Pawar and Chel Anshits Manna. The sesuons ncladed bath, theary as well as
practicals. It boing a whole day program, the participants made and 1asted the food duning the
practicals, while during the theory sessions, nol just the theory was covered, bul the icam
building activities, morale boosting sctivities were also taken after a long day of cooking and
leaming. The evaluation of the whole day’s work was taken cvery day. It included MCQs,
viva, and a writlen paper.

Apart from the practical and theory classos, a small visit 1o an operational rostaurant was also
a part of the training programme. This guve the participants an ides of how » specialty
restaurant or an outhet in a 3-3tar property operates,

The participants enthusiastically shared their (eedbsck, the summary being:

A traming session iike this was the first one that most of the participants had witnessed, if not
all. This was the first ume for many participants, mostly women 10 siep oul of their home
town. They lesrnt new styles of cooking and new cuisines that the students/porticipants didn’t
even know cxisted! The team from various resorts and hotels by MTDC got o interact and
enchange their knowledge with each other. Overall, this was a highly ennching expenence
for all the trainees, educationally and emotionslly.

The closing ceremony was beld on 25" February. The guest of honour was Hon. Dr, D.
Jadhav, the joint Director of DTE, Pune division, accompaniod with Mr. Subas Parkhi, the
regronal manager of MTDC.

Baoth the cluel guests we equally impressed after heanng the foedback. A speech of
-dmw_hdnmmmnim‘w Dr. D. Jadhav towards, hoth the teachers and the students for
purting in equal cffort towards the skill development of the team members at M.T.D.C.

Apart from developing the skillset af the employees working in MTDC, was the
remuneration generaled. The revenue that was generated from this program was of Rs.
160,000 which we received on 1 1™ of April 22.
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MTDC to focus on culinary
experlences, upskill its staff

m;wup.m

Pune: Recognizing the de
i forun bgoe culinary ex-
periences while on haliday
Maharashtra Tourtsm Deve-
lapment Corporation is ups-
killing its kKitchen siafl w
provide the same,

Till new the state tourtsm
accommoddation has been

providing a basic Indian food

menu, but now ithey plan to
include global culsine, with
apecial focus on health-cons.
clous guesis.

To Mcllitaie this, MTDC
slgned an Mol with Maha-
Monagemeni l; -

Pune, to impart
kil development training
in kitchen and restaarant
management, and Food-safe
1ty training to over 60 chefs

and kitchen stall.

Thefve-day training con-
dueted ni the instimuie in Shi-
viajinngar s aimed ar seiting
protocals for Kitchen stall to
ensure hetier quality cont-
ral, food aafoty and service,
and more importantly add
more cuisines iotheirmenus
across Maharashtra while
alsa providing a range of op-
thons for health-conscious
guesis

Bog fle. BAHTSSN
Do 11T
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CERTIFICATE

This is to certify that Mr./Ms. i , _IIsnR

has successfully completed the five-day skil dmrupmanr fraining prngramme in Food
Production conducted by Maharashira State Insfifule of Holel Management and Catsning '
Technology (MSILHMC.T.), Pune from 24 /02 /2032 to 25 /0% / 2028 .
This certificate is given as a foken of appreciation.

@/g’ 41;"“{-" hmas s m%ﬁ

o ?
Vidya Kadam Chandrasheichar Jaigwal Anita Moodisar
Course Coordinatar, OGM and Training Head, Principal, Managing Director,
MSIHMCT, Pune MTDE, Mumbai MSIHMCT, Pung MTDC, Mumbai




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNGLOGY AND
RESEARCH SOCIETY. PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Dogroo Programma)
412 = C, KM Munshi Marg, Bahiral Patil Chowk, Shivajinagar. Pune - 16

Wk
g

27 R 25676640 Email. msihmclipo@gmall com . web site” maihmeles.in
MSTHMC TRSUG-PGMT DGCI20221 1 193 Dale 26802 2022

Sub:- Bill for the Food Production Operalion Basic Level 1 Training Programme conducted by our
@ Instilute from 14" 1o 25™ February 2022 lor two baiches.

Ref:- Qur latter daled 4.02 2022
Dear Madam,
Greeting from MSIHMCTIN

As per the above, following are the charges for mndu:ﬂng‘lhu Training pregramme in Food
Production Operation Basic Level 1, for MTDC staff from 14" to 25" February 2022 for two

baiches.
Sr. Department No. of weeks | Charges per |  Amount
No of training | batch (Rs.) | ___[Fll J

@ Rs One Lakh Sixty Thousand Only

cheque may be drawn in favour of Principal, MSIHMCT, Pune or Online payment as per the
details provided below-

Beneficiary’s Name:- Maharashtra state Instdule of Hotel Management and Calering Technology
Bank Name:- Bank of Maharashira

Ale No:- 60062422457 (Current Accouni)

IFSC Code:- MAHBOOOOTS0

Thanking you once again for the opportunity provided lo us.

Regards,
(om.

Dr. Anita r P
Principal PRINCIPAL
2‘5’ (UG -PG)
;M,y Maharashira State insitute of Hobel
Manggement & Catenng Technology
Shivagnagar, Pune - 411 018
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Duties

Sr. | Faculty Name Sign

No. -y

1. Mr. Sachin Rayarikar Training Session )
{Practical + Theory) "'.fd-?:""

2. Mr, Abhay Manolkar Training Session
{Practical + Theory) W—-’;—'
Handout for Training in Marathi

3 Mr. Chintamani Training Session

[ -3 Sahsarbudhe (Practical + Theary) C{*.JZ’-‘

Training Schedule + Indent

4 Ms. Pooja Pawar Training Session -
(Practical + Theory) Q#

el
% ot w comegs o)
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Food Production Cookery: ATTENDANCE SHEET - February 2022
1410 Fobrunty to 100 Fabroaary 2022
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Food Production Cookery: ATTENDANCE SHEET - February 2022
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MSTHMICTHS PUNE™S
Muharashtra State Institute of Hotel Management

EEG & F? & Catering Technology, Pune
L3

02 -, Shivaji Nagar, Pune
WILATIIEY, TELEFAX - 15676848 Fmail - msihimcia gl cam

Date : |5 ’I o f?ﬂ?—L R. No.:
MISCELLANEOUS RECEIPT 1113 4
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Dr. Vidya Kadam <lgac@msihmelrs.in>

e DGM, Davelopmani, malhmelipa, romide, Ankip, bee meg
To,

Maharashira

Dear Mr. Jaiswal ,

Seasons Greehngs |l

With reference 1o our discussion, please find the attached letter and proposal for the Front office
Operations Traning program thal would be conducied al our Institule. The proposed daies are from
T1th July te 16th July 2022 for your Front desk team, { 11th 1o 13th July for bateh 1and

14th o 16th July for batch 2 )

Kindly confirm the schedule al your earliest 5o we may procesd with the necessary arrangements.

Regards,




\

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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(U6 & 1M = Degree Programme)
412 - Co KM Mumshi Murg, Nokiral Panil Chowke, Shivajinagar, Pune - 16,
ERAE B/ 25676040 Fmail; msihmetipoiogmail com , web site: msthmetrs.in
WEF: MSTIIMC TRSITIMC 1720227 S D s —— Date. 21 062011

Rel. - Letter number MTDCS Training/ 2021/1 1480, dated on 6 sept. 2021

Sub 1 Proposed three days Frontalfiee Bperation training program for MTDC stall .

Dear Sir,

sensons Greetings? ]

Reference your discussion with Dr. Vidya Kadam, please find the antached proposal for the Froml
office Operations Training program that would be conducied at our Institute. The proposed dates are
from 11™ July to 16™ July 2022, for the three days training program. { 11™ 10 13® July for batch 1 and
14" 10 16" July for batch 2 ) Training schedule would be from 9.30a.m. to 4.30p.m.

T'he remuneration for the faculty is Rs. 1500 /- hour. And participant charges are Rs. 300/~ per person
per day which includes 2 ieas, lunch { Veg. ) and oiher administrative expenses like centification for

- participants, printing, etc. for all 3 days. Total batch should have minimum 10 and maximum 35
participants.

Kindly give your confirmation on the same so that we may proceed with the necessary armngemenis.

Thanking you,

Regards,

b

1
Dr. Anita Moodliar,
Principal,
M.SILHMC.T.
Punz.
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Front Office Training: Booklet & Certificate List
141h 1o 16th July 2022
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Mumbai - HIIIDED

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. Bahiral Patil Chowk, Shivajinagar, Pune - 16
®- 25676640 Emall, msihmetipo@gmail.com , web sie: msihmalrs.in

L L

MSIHMCTHSIUG-PGIMTDC/2022/ 597 Dale. 2507 2022

Sub:- Bill lor the Frant Office Operalions Training Programme conducted by our Institule from 14"
to 20™ July 2022 for two balches.

Ref:- Our lelter daled 5 07 2022

Dear Madam,

Greating from MSIHMCT!!!

As per the above, lollowing are the charges lor conducting the Training pregramma in Front Otice
Operation, for MTDC staff from 14" 10 20" July 2022 for 57 participants.

Sr.| Department | No.of days | Charges for | Participants  Amount
No of training Resource Charges {Rs.)
Person (Rs.)
1 Front Office 6 days for 54000/ 14250!- 58250/-
" | Operations | 2 batches | (1500 X 36hr) (250 X 57

Rs. Sixty Eighl Thousand Two Hundred and Fifty Only

cheque may be drawn In favour of Principal, MSIHMCT, Pune ot Online payment as per the
details provided below-

Beneficiary's Name:- Maharashira state institule of Holal Management and Catering Technology
Bank Nama:- Bank of Maharashira

Ale No:- 60062422457 (Current Account)

IFSC Code:- MAHBDO0O7S0

Thanking you once again for the opporiunity provided o us.

Regards,

B

Principal




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 Programma)
412 - C. K. M Munshi Marg, Bahiral Patil Chowk, Shivajinagar, Pune — 16

o ot e ®- 25676640 Emall mahmelipo@gmail com |, web site aﬂﬂﬂﬂﬂ.m
MSIHMCTRSIUG-PGIMTDCIZ022/ 51 Date 26072
Te.
Dr. Abhay Wagh
Director of Technical Fducation
Mumb.a
@ Sub- m ment of Corporation (MTDC) Training
Respecled Sir,

Greetings from MSIHMCTIN

With reference to the Mol signed between MT.B.C. and MSTHMET. On 17" August 2021, 1n
presence of the Honorable Chie! Minister, Government of Maharashira al the Sil'rwd" Stale
Gues! House, Mumbai, a six m- l,mnmg ptugnm was conducted for

; mm ;m. There were 57 ps
ﬁ!r Maharashira. The training was mndu:led in lmﬂ ge p
List of training programmesconducted till date is as follows...

sants frcm afl

1. Online Training conducted for Front office, Food and beverage Service, and Housekeeping
employees lrom all over Maharashira from May lo July 2021, Total participanis were §15nos.

. 2. Training conducted for Food Production employess al college premises for 50 participants in
February 2022
3. Training program conducted for front office operations employees from all over Maharashira, in
the college campus. It was conducted for 57 participants in July 2022.

The Front office training report and link of short film of the same is attached for your perusal.

We once again would like 4Dthank you for giving us an opporiunily to conducl these training
programmes

Regards,

.-"'-.’-.-
Dr ﬁ.ﬂﬂ% oodiiar
P'""':IHIHDIHHL

O/, Mvwenrs Sy bt ¢

M- Hll-lrrlw Carenng Technoiogy
o donsdTHONE
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TEGHNOLOGY AND
RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(UG & PG - Degroa Programma)
i 412 = C, K M. Munshi Marg, Bahiral Pahl Chowk, Shivapnagar, Pune = 16
e W 25676640 Email msihmeltpo@gmail com . web sde. mehmeirs in
MEIHMCTRSUG-PGIMTDCIZ022/ 397 Date 26 07 2022

To,

Mumbai.

f -

@ Sub I_H!Fg ! Rep alion (MTDC) Training

Respecied Sir,
Greelings from MSIHMCTIN

With reference to the Mol signed between M T D.C. and MS.IHMC.T On 17" August 2021, in
presence of lhe Honorable Chiel Minister, Governmenl of Maharashira al the Sahyadr State
Guest House, Mumbal, a sixdays iraining program was conducled for MTDC employeas
of Front office operations from 14" July to 20" July 2022 There were 57 participants from all
over Maharashira, The training was conducted in the college premises.

List of training programmes conducted till date is as follows..,

1. Online Training conducted for Front office, Food and beverage Service, and Housekeeping
employees from all over Maharashira from May to July 2021, Tolal participants were 615n0s.

@ 2 Training conducted for Food Production employees at college premises for 50 participants in
February 2022

3. Training program conducted for front office operations employees from all over Maharashira, in
the college campus. || was conducted for 57 participants in July 2022.

The Front office training report and link of shon fi'm of the same is attached for your perusal

We once again would like 1o thank you for giving us an opportunity 1o conduct these training
programmes.

Hegards,

R

Dr. Anita Moodliar
FieRICIPAL

(BHMCT)
aharmsha State sl of
i




MTDC training report- Front Office Operations

Reference: Moll slgmed hetween MTDEC and MSHIMOT an 17 Aug 2021

Department: Frant Office

Date of heginning: 14™ July 2012
Daie of ending 20 July 2021
Number of participanis: 57 nos,
Baich 1: 14" July 1o 16™ July 2022
Batch 2: 18% July to 20 July 2022
Durstion: ) duays cach batch

Recognizing the need 1o enhance the experience of the Lourists arriving in the state, Maharashir
Tourism Development Corporation (MTDC) is taking sieps to upskill the employees under the
Skill Development program initisted by the Government and Ms. Jayashree Bhoj { 1AS ),
Managing Director, MTDC,

The Mol is o step taken by Dr. Abhay Wagh Director, Technical Education, Mumbai and
Mr. Ashutosh Salil ( IAS), Managing Director, MTDC, Mr. Chandrashekhar Jaiswal, General
Manager, MTDC and Dr. Anita Moodliar, Principal, MSIHMCT , whose collective efforts
and futaristic vision will benefil nod only the two estoemed organisations bul the Tourism
Industry in Maharashira.

To facilitale this, n Moll (Memorandum of understanding) was signed by MTDC with
Maharashtra State Institute of Hotel Manogement and Catering Technology (MSTHMCT),
Pune, under which 4 ireining program of the front olfice employees of the resorts of MTDC
was conducted in two batches from the 14™ July 1o the 20® of July at the institute,

This session focused on the Front Office Operations of the Resoris. Aleng with the technical
concepts and the daly functions of the Front Office depariment, the MTDC Front office stalT
from across the state were rnined in soft skills, such ns effective communication,
professional body language and etiquettes required for enbancing guest experience. The main
ebjcctive of the event was (o inculcate skills, attitude, and job knewledge smongst the
employess of the operabional level, Tralso aimed a1 acquainting the participants with the
standards and benchmarks of other brands of hospatality carrently available in the market 1o
understand the customer needs and expectations better. The training was conducted by Dr.
Seema Zagade, Dr. Vidya Kadam, Ms. Radhika Gupte, Mr. Darshan Joshi, and Ms. Reva
Risbud . faculty specialised in Rooms Division Management. A show- around of a budget
hote] was arganised for the trainses with a demonsirstion ol lhe Property Managemeni
software systems used in the industry today. Director Sales and Marketing, Fairfield by
Marriott, Ms Vrashali Kumar interacted with the trainces of both the baiches on Sales
Technigues employed for revenue maximization.

The closing ceremony was organised al he end of every balch where the panticipanis were
awarded certificates on completion of their skill development training wh S




Cujar, Administrative Assisiant, MTDC Pune . The participants shared their experiences
during the sessions with a special mention about the professionalism showeased during the
training ot all times. And suggested 1o have monc than three days raining sessions.

The future training programmes for this year, aim to target the House Keeping depanment
and the Food and Deverage Service depariment in the coming months where training would

be delivered on site having completed the truining for the Food Production and Fromt OfTice
department trakning of the institule

T:r._' wilil Ty ey

b 4 CETRAS
w | e N

| Principal’s address at the time of Inauguration an 14" July 2022 -[
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| Certificate distribution by the Honourable Chief Guest, Ms. Supriya Karmarkar,

| Deputy Director, Department of Tourism, Maharashira
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o i icarid v Jawie b Dlmeid aprssni b Catpor il sl

This 15 to certify that Mr. Aadil Baig, Kharghar has attended the SiX days iraining course in
Resort Operational Skills conducted by Maharashira State Institute of Hotel Management
and Catering Technology (MSIEHIMG T} Pune from 14th June 2021 to 19th June 2021
through Online Mode. He has allended all the modules and sub-modules of the course
syllabus of Food & Beverages successiully.

This certificale is given as a token of appreciation and participation in the course.

s :
(adgil;}” £ J}ﬁzizijglmﬂhl t}gTﬁQhH&LJ
De. Vietya Kadam

Chardrashekhar Jasswal DGM, MLGE Dr. Anita Moodliar
L — i Principal, MSIHMCT, Pune

Courss -E:mrdniur MEHMCT, Fune
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MEMORANDUM OF UNDERSTANDING (MOLU)

BETWEEN

FEAHARASHTRA BSTATE LRETTTUTE OF HOTEL kAR A EMERNT AND CATERINC TECHRNOLOGY AND RESEARCH BOCIETY, FUKE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY PUNE

&

Cocoa Patisserie



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the MOL) is entered into on this
11" July 2022.

BETWEEN

MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH S0OCIETY, PUNE’s,

Maharashtra State Instiwte of Hotel Management and Catering Technology Pune, 412 — C, K.M.
Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Punc — 16,

The First Party represented herein by its Principal MSIHMCT, Pune (Degrec)
AND

The Second Party Cocoa Patisserie Pune, represented by its Proprietor.

(First Party and Second Party are hereinafter jointly referred to as ‘Parties’ and individually as
‘Party’)

WHEREAS:
About First party:

First Party is a Hotel Management Educational Institution named:

MSIHMCT - Pune is a pioncering Institute of Hotel Management & Catering Technology in
Maharashira, conducting Hospitality Programmes at different entry levels since 1974, The institute

offers 4 year Bachelor's Degree Programme and 2 years Masters Programme in Hotel Management
& Catering Technalogy, both the programmes are affiliated to Savitribai Phule Pune University and

recognized by AICTE, Delhi.
About Second party:

Cocoa Patisserie and Bakery was founded by Amrita Advani and Gayatri Shirke in 2014, Their
passion for baking and their love for the culinary experience since their school days, drove them
to train at Le Cordon Bleu London which eventually culminated into this creative venture named
Cocoa. Amruta Is a pastry chef and businesswoman born and brought up in Pune, Amrita
completed her bachelors from the prestigious Maharashtra State Institute of Hotel Management
and Catering Technology and went on Lo study at the famous gastronomy school in London Le
Cordon Bleu from where she completed her Patisserie Diplome. She worked in Harrods pastry
department and went on to working at the | michelin star restaurant Y auatcha in London.

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU. THE PARTIES HERE TO AGREE AS FOLLOWS:



PREAMBLE

First Party MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune and Second Party Abi'z Kitchen Pune, belicve that

collaboration and co-operation, will promote more effective use of each of their resources, and

provide each of them with enhanced opportunities.

OBJECTIVE

Maharashtra State Institute Of Hotel Management And Catering Technology, Pune and Cocoa
Patisserie Pune, desiring to enhance leaming opportunities for students, maximum exposure in the
industry which will allow them 1o excel in their career and to promote mutually beneficial linkages,
agree to the establishment of a partnership for students pursuing the degree in Hospitality

Management on the terms set out below.

CLAUSE 1 CO-OPERATION

1.1

1.2

13

Both Parties are united by common interests and objectives, and they shall establish
channels of communication and co-operation that will promote and advance their
respective operations within the Institution and its related wings. The Partics shall
keep each other informed of potential opportunities and shall share all information that
may be relevant to secure additional opportenities for one another,

First Party and Second Party co-operation will facilitate effective utilization of the
intellectual capabilities of the faculty of First Party providing significant inputs to them
in developing suitable teaching / training systems, keeping in mind the nceds of the
industry, the Second Party.

The general terms of co-operation shall be governed by this MOL. The Parties shall
cooperate with cach other and shall, as promptly as is reasonably practical, enter into all
relevant agreements, deeds and documents (the ‘Definitive Documents') as may be
required to give effect to the actions contemplated in terms of this MOU. The term of
Definitive Documents shall be mutually decided between the Parties. Along with the
Definitive Documents, this MOU shall represent the entire understending as to the
subject matter hereof and shall supersede any prior understanding between the Parties
on the subject matter hereof.



CLAUSE 2 SCOPE OF THE MOU

2.1

.24

2.3

2.4

26

¥

2.8

The budding graduates from the institwtions could play a key role in technological up-
gradation, innovaiion and competitiveness of an indusiry. Both parties believe tha
close co-operation between the two would be of major benefit to the student community
to enhance their skills and knowledge in the field of Hospitality.

Curriculam Design: Second Party will give valuable inputs to the First Party in
teaching / training methodology and suitably customize the curriculum so that the
students fit into the industrial scenario meaningfully.

Industrial Training & Visits: Industry and Institution interaction will give an insight
into the latest developments / requirements of the industries; the Second Pary to permit
the Faculty and Students of the First Parly to visil its group companies and also involve
in orientation, field work for the First Party., The industrial traming and exposure
provided to students and faculty through this association will build confidence and
prepare the students to have a smooth transition from academic to working career. The
Second Party will provide its Labs / Workshops / Industrial Sites for the hands-on
training of the learners enrolled with the First Party.

Internships and Placement of Students: Second Party will actively engage to help the
delivery of the Internship and placement of students of the First Party into
internships/jobs, as per AICTE intemship Policy and as prescribed by Savitribai Phule
Pune University. The Second Party will also register itsclf on AICTE Internship Policy
Poral for disseminating the Internship opportunities available with them.

Research and Development: Both Partics have agreed to carry out the joint research
acqivities in the fields of - - Culinary Arts, Food and Beverage Operations and
Management, Accommodations Management and any other Support Functions that are
usually found in hotels.

Skill Development Programs: Second Party to train the students of First Party on the
emerging trends and technologies in order to bridge the gkill gap and make them

indusiry ready.

Guest Lectures: Second Party to extend the necessary support to deliver guest lectures
to the students of the First Party on the technology trends and in house requirements.

Faculty Development Programs: Second Party to train the Faculties of First Party for
imparting industrial exposure/ training as per the industrial requirement considering the
Mational Occupational Standards in concernad sector, if available.



2.9

2.10

Both Parties to obtain all intemnal approvals, consents, permissions, and licenses of
whatsoever nature required for offering the Programs on the terms specified herein

There is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune
the First Party to take up any program mentioned in the MolJ, If there is any fnancial
consideration, it will be dealt separately.

CLAUSE 3 INTELLECTUAL PROPERTY

3.1

Mothing contained in this MOU shall, by express grant, implication, Estoppel or
otherwise, create in either Party any right, title, interest, or license in or to the
intellectual property (including but not limited to know-how, inventions, patents, copy
rights and designg) of the other Party.

CLAUSE 4 VALIDITY

4.1

4.2

This Agreement will be valid until it is expressly terminated by either Party on mutually
agreed terms, during which period The Cocoon Pune, the Second Party, as the case may
be, will take effective steps for implementation of this MOLU. Any act on the part of
Institute or Cocoa Patisserie Pune, the Second Party after termination of this
Agresment by way of communication, correspondence etc., shall not be construed as an

extension of this MOU

Both Parties may terminate this MOL! upon 30 calendar days’ notice in writing. In the
event of Termination, both parties have to discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

|

It is expressly agreed that First Party and Second Party are acting under this MOLI as
independent contractors, and the refationship established under this MOLU shall not be
construed as a partnership. Neither Party is authorized to use the other Party’s name in
any way, to make any representations or create any obligation or liability, expressed or
implied, on behalf of the other Party, without the prior written consent of the other
Party. Neither Party shall have, nor represent itself as having, any authority under the
terms of this MOLU to make agreements of any kind in the name of or binding upon the
other Party, to pledge the other Party’s credit, or to extend credit on behalf of the ather

Party.



First Party

Second Party

Any divergence or difference derived from the interpreation or application of the Mol
shall be resolved by arbitration between the parties as per the Arbitration Act, 1996,
The place of the arbitration shall be at District Head Quarters of the First Party. This
undertaking is to be construed in accordance with Indian Law with exclusive

Jurisdiction in the Counts of Pune City.

AGREED:

For Maharashtra State Institute
Of Hotel Management And

Catering Technology, Pune

For Cocoa Patisserie,

e

Dr. Seema Zagade Ms, Amrita Advani

Principal Founder
Authorized Signatory Authorized Signatory
__,_...—'—‘_"" P
PRINCIPAL e L
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Maharashtra State Institute of Hatel S —

Managerrent & Catenng Technology
epvajinagar, Fume =411 010
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MAHARASHTRA STATE INSTITUTE
OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune

Cocoa Patisserie, Pune

412 - €, k.M. Munshi Marg, Bahirat Pati]l Chow!

1136, saifee lane camp, Pune,

o

Shivajinagar, Pune — 16. B- 25676640 harashtra, 411001 o
020- 25676640 Phone: 8975226174
E-mails — msihmctipoi@gmail com, E-mails -

Web — www. msihmetrs.in

www, cocoapatissericandbakery.com




MAHARASHTRASTATE 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: msihmctrsofficei@gmail.com, web site: msihmetrs.in

INTERNATIONAL BREAD DAY

Type of the Event: Bakery event — Display of Breads
Date of the Event : 17 /10/22
Conducted by : Mr. Chintamani Sahasrabudhe

Objectives :

= Tolearn about various Bread and bakery product

« Tolearn about importance of "INTERNATIONAL BREAD DAY."
Organised By : Maharashtra state Institute of Hotel management and Catering

technology
Event Coordinator | Chintamani

. Sahasrabudhe . .
Topic Covered : Importance of International bread day
Venue :- MEIHMCT Pune Time / Duration : 17/10/22

2:00 pm Onwards

Total Number of Students Faculty Mon-Teaching
Participants
Event Details On 17th of October 2022 "International bread dav" was celebrated

in Maharashtra 5tate Institute of Hotel Management and Catering
technology, Pune.The college invited Miss Amrita Advani as the
honourable guest for the day. Miss Advani an entrepreneur and
owns a business "Cocoa Patisserie and Bakery”. She addressed the
students of second and final year about the importance of the day.
She also shared her experience of becoming and entrepreneur and
informed the students about various steps of becoming one. The
students of 27 years prepared various type of international breads
and put them up for display along with various different sides and
dips complimenting and enhancing the breads.




Contextualization | Praxis and Critical Research Soft Skills

of Knowledge technique _ Thinking
|

Learning Outcome Students learn about Importance of International Bread day and
learn to prepare various types of Breads

Mapping of the ;'Eant with PO and Program Outcome
Subject = Subject Course PIPFIPIP|IP|IPIPIPIP|IP (P |P
Code Name QOutcome 112(3|4!6|6|7 (8910 [11]12
Bakery and
o1 [rond — |S00002 u v e | .
Production
Enclosures:

Attendance Sheet (Wherever applicable)
« Pholographs of the event
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Sheri- Patio and Casa




MEMORANDUM OF UNDERSTANDING (MOU)

BETWEEN
REAHAILASHTEA STATE INSTTTLITE QF OTEL MANAGEMENT ANI CATEIUNG TECHNOLOGY AND RESEARCH SOCIETY, PUNE

Maharashtra State Institute of Hotel Management and Catering Technology, Pune. .

&

Sheri — Patio & Casa
A Unit of Vivansh Hospitality, Pune.



MEMORANDUM OF UNDERSTANDING

Thiz Memorandum of Understanding iharemaﬁer called as the 'MOL") is entered into an this .
| 5™ September 2022,

BETWEEN

 MAHARASHTRA STATE INSTITUTE OF HOTEL MHHEGEML'NT AND CAT EHI"'«IG
TECHNOLOGY AND RESEARCH SOCIETY, PUNE's, '

Maharashtra State Institute of Hotel Management and Catering Technology Pune, 412 — l‘: KM
‘Munshi Marg, Bahirat Patil Chowk, Shwannagar Pune— 16,

The First Party I'Cp!'l.'.‘sl?..l'l.[ﬂd herein by its Pnndpal MSIHMCT, Pune {Degree)
AND

The Second Party Sheri - Patio & Casa Pune, reprmenl:ed by its Proprietor and Director ‘of
Ciperations.

(First Party and Second Party are hereinafter jointly referred 1o as “Panties’ and individually as
‘Party’)

WHEREAS:

About First party:

First Party isa Hotel Management Educational Institution named:

MSIHMCT - Pune is a pioneering Institute of Hotel Management & Catering Technology in
Maharashtra, conducting Hospitality Programmes at different entry levels since 1974, The institute
offers 4 year Bachelor's Degree Programme and 2 years Masters Programme in Hotel Management
& Catering Technology, both the programmes are afﬁiml&d to Savitribai Phule Pune University and
recognized by AICTE, Delhi.

About Second party:

Sheri — Patio & Casa Pune, a modern heritage Resto Bar and lounge, serving global flavpurs
with unigue culinary innovalions.



NOW T!'II?IHEFGHE. IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOLI. THE PARTIES HERE TO AGREE AS FOLLOWS:

PREAMBLE

First Party MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune and Second Party Sheri — Patio & Casa Pune, believe that
collaboration and co-operation, will promote more effective use of each of their rtmurcﬂ'ﬁ and

provide each of them with enhanced oppartunities.

OBJECTIVE

Maharashtra State Institute Of Hotel Management And Catering Technology, Pune and The
Sheri — Patio & Casa Pune desiring to enhance learning opportunities for students, maximum
exposure in the industry which will allow them to excel in their career and o promote mutually
- beneficial linkages, agree to the establishment of a partnership for students pursuing the degres in

Hospitality Management on the terms set out below,

LCLAUSE | CO-OPERATION

11

1.2

12

Both Parties are united by commaen interests and objectives, and they shall establish
channels of communication and co-operation that will promote and advance their
respective operations within the Institution and its related wings. The Parties shall
keep each other informed of potential opportunities and shall share all information that

may be relevant to secure additional opportunities for one another. -

First Party and Second Party co-operstion will facililate effective utilization of the
intellectual capahilities of the faculty of First Party providing significant inputs to them
m developing suitable waching / traimng sysiems, keeping i|] mind the needs of the .
industry, the Second Party, .
The gd:n'emt terms of co-operation shall be poverned by this MOLL The Partles shall -
cooperate with each other and shall, as promptly as is reasonably practical, enter into-all .
relevant agreements. deeds and documents (the °Definitive Du:um_mls‘j_as may be
required to give effect to the actions l:clnl:v:mplgtcd in terms of this MOU. The term of
Definitive Documents shall be mutually decided between the Parties. Along with the

Definitive Documents, this MOL! shall ‘represent the entire understanding as td the |
subject matter hereof and shall supersede any prior understanding between the Parties

on the suhject matter hensof,



CLAUSE 2 SCOPE OF THE MOU

21

2.2

2.3

2.4

2.5

2.6

2.7

28

2.8

The budding graduates from the institutions could play a key role in technological up-
gradation, mnovation and competitiveness of an industry, Both parties believe: that
close co-operation between the two would be of major benefit to the student Mmu nity
to enhance their skills and knowledge in the field of Hospitality.

Curriculum Design: Second Party will give valpable inputs to the First Party in
teaching / training methodology and suitably customize the curriculum so that “he
students fit into the industrial scenario meaningfully.

Industrial Training & Visits: Industry and Institution interaction will give an ingight
into the latest developments / requirements of the industries; the Second Party 1o permit
the Faculty and Students of the First Party to visit its group companiesand also involve
m Industrial Training Programs, orientation, field work for the First Party, The
industrial training and exposure provided to students and i'aculr_',.'. through this
association will build confidence and prepare the students te have a Hﬂﬂﬂlh.t@n.‘ﬁ-ﬁuﬁ
from academic o working career, The Second Party will provide its Labs / Workshops |
Industrial Sites for the hands-on training of the learners enrolled with the First Party,

Summer Internships and Placement of Students: Second Party will actively engage
1o help the delivery of Summer Internships and placement of students of the First Party,

Skill Development Programs: Second I"ﬂrty.tu train the students of First Party on the.
emerging trends and technologies in order to bridge the skill gap and make them
industry ready in the forms of workshops and demonstretions.

Guest Lectures: Second Party to extend the necessary support to deliver gu&.s.l leciures
to the students of the First Party on the technology trends and in house requirements. .

Faculty Development Programs: Second Party to train the Faculties of First Party for
imparting industrial exposures refresher training, research work.

Both Parties to obtain all intemal approvals, consents, permissions, and licenses aof
whatsoever nature required for offering the Programs on the terms specified herein’

There is no financial commitment on the part of the MAHARASHTRA STATE .
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY. Pune
the First Party to take up any program mentionad in the Moll. If there is anv financial
consideration, it will be dealt separatély, '



CLAUSE 3 INTELLECTUAL PROPERTY

3.1

Nothing contained in this MOU shall, by express, grant, implication, Estoppel or
otherwise, create in either Party any right, title, interest, or license in or to the
intellectual property {including but not limited to know-how, inventions, patents, copy
rights and designs) of the other Party.

CLAUSE 4 VALIDITY ' /

4.1

4.2

This Agreement will be valid until it is expressly terminated by either Party on mutually
agreed terms, during which period The Cocoon Pune, the Second Party. as the case may
be, will take effective steps for implemertation of this MOU. Any dct on the part of
Institute or Sheri — Patio & Casa Pune, the Second Party after termination of this -
Agreement by way of communication, corréspondence etc., shall not be construed as an
extension of this MOLU :

Both Parties may terminate this MOU upon 30 calendar days' notice in writing. In the
event of Termination, both parties have o discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

It 1s expressly agreed that First Party and Second Party are acting under this MOL as
independent contractors, and the relationship established under this MOU shall not be
construed as a partnership. Neither Party is authorfzed 1o use the other Party’s name in
any way, to make any representations or create any obligation or liability, expressed or
implied, on behall” of the other Party, wjthmﬁlt- the prior written consent of the other
Part v. Meither Party shall have, nor r;apresen[ itself as heving, any authority under the
termis of this MOLU 1o make agreements ol any kind in the name of or binding upon the
other Party. o pledge the other Party’s credit, or to extend credit on behalf of the other
Party,

First Party ) second Parly

Any divergence or difference detived from the interpretation or npp]il:ﬂt'rn:'_'un of the Mall
shall be resolved by arbitration between the partics as per the Arbitration Act, 1996,
The place of the arbitration shall be at District Head Quarters of the First P'any This
undertaking is to be construad in accordance with Indian Law with exclasive
jurisdiction in the Courts of Pune City.



AGREED:

Far M n.hnm-hlm Stawte Institube

Principal
Authorized Signatory

MAHARASHTRA STATE INSTITUTE
:Ul' HOTEL MANAGEMENT AND
CATERING TECHNOLOGY. Pune

ViIVAN

For Sheri - Pailo & Casa Pune,

g
SPITALITY .

b
*RIETOR
Mr. Tushar Lonkar Mr. Rohit Awate
Proprictor Director, Dperations

Authorized Signatony

Sherd — Pathe & Casa Pune,

412 - €, K. M. Munshi Marg, Bahirt Patil Chowk [0 Head i

| Shivajinagar, Pune — 16 B- 25676640
D20 25676640

E-mmils muhm&'numa i’l1l.|.i.|.u.'|l'|l,
Wb — worw misihimcirs.in




0

MATAHASHTEA STATE IRSTITUTE OF HOTEL MARAGEMENT ANDCATERING TECHNLML Wi AND RESEARCH
SOCTETY, MUME
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
E%p} AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 - C, K.M.Mumshi Marg, Shivajinagar, Puna— 16.

|- 15676640 Email: examiaimsilimetrs.in o web site: meihmeles.in

e

REF: MSIHMCT/BHMCT/SPPUWERAM20234H33 Dalel 3. 06-28023

To,

Mr. Bohit Awate

Director of Operations

Sherl — Patio and Casa a firm
Of Wivansh hospitality

Fung

Subject:  Appointment as External Examiner for Assessment of 5. P. Pune University
Practical examination of BHMCT programme — April / May 2023,

Sir,

| have pleasure in inviting you ta work as External Examiner for Assessment of S. P. Pune
Univerzity Practical Examination for BHMCT programme of the following course 1o be
conducted on the date mentionad below-

Sr. Date Time Course Course Code
i 504 ¥ e Food & Beverage Service — Il | ©202 (Balch | & I}
1 [ 2023 93{: El-ﬂi‘l_ W
Food & Beverage Service —| C 102 (Backlog)
Thanking You,
I %
\1\': Y [FE':.\‘-J ’

\ |22
Dr. Seema Zagade Uni. Exam In = Charge
Prircipal MSIHMCT, Pune - 16

WSHMC lm
'I“IIHTAL
:llnulun of



FAHARASHTRA STATE INSITTUTE OF HOTEL MANAGEMENT AMDCAT ERING TECHMOLOGY AKD
go RESEARCH SOCIETY, PUNE
L'L]f"' MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
o AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 — €, KM Munshi Marg. Shivajinagar, Pune — 16,
- 25676640 Email: exami@msihmetrs.in, web site: msihmeirs.in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR BHMCT — APRIL 2023

=1, Course Code and

No. Hams | Mame of the External Examiner

First Year- Batchl & Il

1} | G201 - Food | 'Mrs. Rina Dongre, Asst. Professor, A1S.SM5. CHMCT,
Production | Fun=

e

2} | C 202 —FaB Service || | Mr. Rohit Awate, Direclor of Operations, Sheri - Patio and
Casa a firm of Vivansh hospitality, Pune
3} C 203 —Basic Rooms | Mr, Pranav Shets, Asst Professor, Dr. DY, Patil Gnll&ge

Diw, Il | of HMCT, Pune

Second Year — Batch |

4} | C4D1-Qty. Food Mr. Sandeep Naik, Asst, Professcr, Or. D, Y, Patil College
Production of HMCT, Pune

5) G 402 = FEB Sernvice Mr. Shreyas J, Gugale, Director, Flarelogy Bar School &
i Ewvants, Pune

Bl G403 = Dr. Sarka Joshi, Asst Professor, AISSMS College of

Accommaodation Op. Il | HMCT, Pune

Second Year - Batch Il

7} [ C401 =0y, Food Mr_ Girish Deore, Asst. Professor, Dr. D. Y. Palil college of
) Production HMCT, Pune
B) C 407 —FEB Service | Mr. Nilesh Ayyar, Asst General Manager, The Sassy
I Spaon, Pune
9) Ca03- Ms, Rasika Shahane, Assistant Professor, AISEMS
Accommedation Op. Il | CHMCT, Pune
Third Year —
10} | CS 601 A—Sp. InFood | Dr. Arun Sherkar, Associale Professar, AISSMS College of
Prod. Mgt HMCT, Pune
11} | CS 601 B—Sp InF&E | Ms Mohini Rasal, Assistant Professor, AISSMS CHMCT,
| | Ser Mgt Pune .
2y |C8MMLC- Sp.n M3z, Roopall Panse, Visiting Faculty, M5 HM.C.T.,
Front Ciffice Mat. Puna
Final Year —
13) | CEAED1—Sp.In Food | Mr, Anandsingh Marwad, Pasiry Chat, IHM - A
Prod. Mgt 11 Aurangabad
14) | CEB 801 -Sp. In FGE | Ms. Ashwini Talaulkar, Assistant Professor, Dr. O. Y. Patil
Ser Mgt 1l inst.of HMCT, Tathwade, Pune =
15) | CEG 801~ Sp. in Front | Or. Anuradha Karmarkar, Asst, Professar, AISSMS
C}Hi;_u gt. 1l College of HMCT, Pune
16y | C 802 - Project Report | Dr. Mahesh Randhave, Assistant Professor, Department of
' Hotel Management, Tilak Maharashitra Vidyapeeth, Pune




MoU and related activities with
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* MEMORANDUM OF UNDERSTANDING (MOU)

BETWEEN

BEATLARASHITRA T ATH INSTITTTE OF HOTEL MARSUEMEN] Mnmmmm'rm'mmmmm _
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY PUNE
5

Cocoon Hotel Pune



MEMORANDUM OF UNDERSTANDING

This Mmmudiqu of Understanding (hereinafter called as the "MOL”) Is entered into on this
™ September 2022,

BETWEEN

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND {.A{'EIUH{]-
TECHNOLOGY AND RESEARCUH SOCIETY, PUNE's,

Maharashtra Stute Institute of Hotel ngmm and Catering Technology Pum:. 412 - C, KM.
Munshi Marg, Bahirat Patil Chowk, Shivajinagor, Pune - 16,

The First Party represented herein by its Prinecipal MSIHMCT, Pune (Degree)
| AND
The Second Party COCOON HOTEL PUNE, represented by its General Manager

{First Party and Second Party are hereinafter jointly referred to as ‘Parties’ and md‘wldu.l.’lljr ns
"Party’) -

WHEREAS:
About First party:

First Party is a Hotel Management Educational Institution msmed:

MSIHMCT - Pune is a pioneering Institute of Hotel Management & Catering Technology in ;
Maharashira, conducting Hospitality Progrmmmes at different entry levels since 1974, The institute

offers 4 year Bachelor's Degree Programme and 2 years Masters Programme in Hotel Management
& Catering Technology. both the programmes are afliliated to Savitribai Phule Pune University and
recognized by AICTE, Delhi.

About Second party:

Cocoon Hotel comes under the Mother Brand - Magarputta Clubs & Resorts Limited (MCRPL).
Cocoon Hotel Started in 2009, an exclusive all-suite hotel at Magarpatta City providing 4-star_
facilities, having 118 rooms built inside an integrated township, with commercial and residéntial
zones. Rooms are-provided with the ‘best in class’ amenities and facilities for discerning guests..

“The hotel has a Banguet, Bar, 24 Hour Room Service and Restourant. .



NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN

THIS MOU. THE PARTIES HERE TO AGREE AS FOLLOWS:

PREAMBLE

First Panty MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune and Second Party Cocoon Hotel Pune, believe tha
collaboration and co-aperntion, will promote more effective use of ench ol their resourges, and
provide each of them with enhanced opportunitics,

OBJECTIVE

Maharashtra State Institute Of Hotel Management And Catering Technology, Pune and The
Cocoon Hotel Pune desiring to enhance learning opportunities for students, maximum exXposure in
the industry which will allow them to excel in their career and to promote mutually beneficial
linkages, agree to the establishment of o partnership for students pursuing the degree in Hospitality
Management on the tlerms st out below, g

CLAUSE 1 CO-OPERATION

11 Both Parties are united by common interests and objectives, and they shall establish
channels of communication and co-operation that will promote snd advanee their
respective operations within the Institution dnd its relnted wings. The Parties shall
keep each other informed of potential opportunities and shall share all information that
may be relevant w secure sdditional opportunities for one another. -

1.2 Fiest Party and Second Party co-operation will facilitate effective utilization of the
intellectual capabilities of the faculty of First Party providing significant inputs to them . _
in developing suitable teaching / training systems, keeping in mind the nesds of the
industry, the Second Party. ' -

13 The general terms of co-operation shall be governed by this MOU, The Parties shall
cooperate with each other and shall, as promptly as is reasonably practical, enter into all
relevant agrecments, deeds and documents (the *Definitive Documents') ds may be
required W give effect (o the actions contermplated in terms of this MOL., The term of
Definitive Documents shall be mutually decided between the Parties. Along with the
Definitive Documents, this MOU shall represent the entire understanding as to the
mﬁjm matter hereof and shall supersede any prior understanding between the Parties
on the subject matter hereof.



CLAUSE 2 SCOPE OF THE MOU

21

2.2

. 23

.5

28

27

28

The budding graduates from the institutions could, play a key role in tﬂ:hnulnglcnl -
gradation, innavation and competitiveness of an industry. Both parties helieve. that
close co-operation between the two would be of major benefit to the student community
10 enhance their skills and knowledge in the field of Hospitality,

Curriculum Design: Second Party will give valuable inputs to the First Pur? in
teaching / trining methodology and suitably customize the curriculum 50 that the
students fit into the industrial scenario meaningfully. :

Industrisl Training & Visits; Industry and Institution Interaction will give an insight -
into the latest developments / requirements of the industries: the Second Purty to permit
the Faculty and Students of the First Party to visit its group companies and also involve
in Industrial Training Programs, orientation, field work for the First Party. The
industrinl training and exposure provided to students and faculty through this
association will build confidence and prepare the students to have a smooth transition
from academic to working career, The Second Party will provide its Labs / Workshops /
Industrial Sites for the hunds-on training of the leamers enrolled with the First Party,

Internships and Placement of Students: Secand Party will actively engage to help the
delivery of the Intemmship and placement of students of the First Party .into
intemshipsfjobs, as per AICTE intemship Policy and as prescribed by Savitribai Phule
Pune University. The Second Panty will also register itself on AICTE Intemship Policy
Portal for disseminating the Internship apportunities available with them.

Reseirch and Development: Both Parties have agreed 1o carry out the joint research
netivities in the fields of - - Culinary Ans; Food and Heverage Operations “and
Management, Accommodations Management and any other Support Functions that arc
usually found in hotels.

Skill Development Programs: Second Party 1o train the studenis of First Party on the
emerging trends and technologies in arder to bridge the skill giap and make them

industry ready.

Guest Lectures: Second Party to extend the necessary support 1o deliver puest lectures
to the students of the First Party on the technology trends and in house requirements.

Faculty Development Programs: Second Party o wrain the Faculties of First Party Tor
imparting industrial exposure/ training as per the industrial requirement considering the

ol ey T et ey B P I I LR TP FUL P T L T i



29

2.10

Both Partics o obtain all internal approvals, consents, permissions, and licenses of
whatsoever nature required for offering the Programs on the terms specified herein

There is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune
the First Pary 10 ke up any program mentioned in the Mol If there is any Hmp:ul
consideration, it will be dealt separately.

CLAUSE 3 INTELLECTUAL PROPERTY .

3

Nothing contained in this MOU shall, by express grant, implication, Estoppel or
otherwise, create in either Party any right, title, interest, or license in or to the
intellectual property (including but not limited to know-how, inventions, patents, copy
rights und designs) of the other Party,

CLAUSE 4 VALIDITY

41

42

This Agreement will be valid until it is expressly terminated by either Party on“mutually -
agreed terms, during which period The Cocoon. Pune, the Second Party, g5 the case may
be, will take effective steps for implementation of this MOU. Any sct on the part of
Institute or Cocoon Hotel Pune, the Second Party after termination of this Agreement
by way of communication, correspondehce etc., shall not be construed s an extension '
of this MOU

Both Parties may teminate this MOU upon 30 calendar days® notice in writing. In the
event of Termination, both parties have to discharge their obligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

a1

It is expressly agreed that First Party and Second Party are acting under-this MOL as
independent contructors, and the relationship established under this MOU shall not be
construed as o partnership. Neither Party is authorized 1o use the other Pariy's nume n
any way, o make any representations or create any obligation or linhility, expressed or
implied, on behalf of the other Party, without the prior written consent of the other
Party. Neither Party shall have, nor represent itsell as having, any authority under the
terms of this MOU to muke agreements of any kind in the name of or binding upon the
ather Party, to pledge the other Party's credit, or 10 extend credit on behalf of the other
Party.



First Party Second Party

Ay divergenee o differece derived from the interpretation o application of the Mol
shall be vesolved by arbitration betwesn the parties Bs per the Arbitratlon Act, 19%6.
The place of the arbitration shall be ot District Head Quarers of the First Puny. This
undurtaking s 0 Be contrued n sceordance with Tndian |Lasw with  exglusivyg
Farewl betion in the Couris of Pune City.

GREED

1or Muharashitre State Institute For Cocoon Hotel Pane,
O Hotel Management And
Cmenmg Techntogy, Pune

TR

T,
o T . =LiF
Dr. Scvma Lagade Mr. Alok Aound
Prinipal Ciereral Manager
Arihorkeed Signmory Audhoriaed Shgnalory
MAHARASHTRA STATE INSTITUTE =S S . _I
OF HOTEL MANAGEMENT AND
UATERING TECHNOLOGY, Pune - = ,
412 0K M Munshi Marg, Bahimt Paril Lhi-.u.L_*'-ln;:-ﬂ'r"-m-'- Haar Approesch maar Destinie
Shivajinagar, Pure — 16 B 23676640 o Magarpaite Hadageu ll"mi
p-fu - B ':!-'!_,LllurJlditl.L A1 _
020 2876610 020 6074 4544 .l
Loamails — st iyt som, | 1 oenafls -~ inguiryeocosnpure com

Wb '|.'|l|l|'||_'|_:“_m TR ST oAl o R g e a1 el |
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SUAREAM ASTURRA STATE PSS ERIUTE 6 DRVELL 8RS8 AR ST ANEY AT RIS 1 LNy AN RESEARCTH M TETY.

1 ™0
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AN CATERING
s TECHNOLOGY (UG & G - Degree Programme )
Q:) 412 C R M Munshi Marg. BahimatPatil Chawk, Shivajinagar, Pune - 16.
B/ 25676640 Fooil: myihmctrsolTice i gmail com, web site: msihmetrs.in

e Pyvent: Indusirial visil

Phate of the Event: 17 and 18 Feb 23

EMpectives:

® To gain a first-hand understanding of the operations, management, and service standards of star hotels.

o Toexphone the design and decor of five-star hotels, including the use of high-quality materials, elegant
furnishings, and stunning architectural features.

+  To observe iechnological advancements or innovative practices used in the canteen to improve
elficiency and service quality.

Urganised By : MSIHMCTRS
Event Coordinator Abhay Manolkar

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

Venue Magarpatta, Pune | Time / Duration One day tour
“Total Number of Participants | Students Faculty Non-Teaching
K3 7 0z 0
- Exemt Details The study tour to Hotel Cocoon was organized for students studying

hospitality management 10 provide them with a firsi-hand experience of
the luxury hospitality industry and 10 understand the standards of service
and operations maintained by a star hotel.
Type of Leaming Outcome (Tick the appropriate option)

—————

® jextualization of Praxis and technigue Cntical | Research | Soft Skills
Know ledpe Thinking |
v

learning | Students learned about the importance of service excellence in luxury hospiality and
Oulcome observed how personalized service and aticntion to detail are key components of the
hestel's service standands.
Students hud the opportunity 10 appreciate the design and decor of the hotel, including s
use of high-guality materials, ehegant furnishings, and stunning architectural feaures
Siudents learmed obout the hotel's sustainablity proctices, including efTons o reduce
wasie, conserve enerpey, and suppon local communitics,

Mapping of the event with POY anad €00 - Program Ouicome
Subjpeut Code huhl‘l W | Couse Ouicome TI: ; : ;.[H '
o el 1el 1
M_ﬁ,ﬂ-—-ﬂam M . _1,'5_;"2“-\-\
Name and Sign of Event Coordinutor 4"~ \t
Fa "
L:‘r Legha MANT YIS, |

[F T L




AIAMARASTITEA STATT ISSURTUTRE 00 DIOTEL MARAGEMENT ANIDDOATERENG

5:;:’.-5-"’“ PECTISIM MY AN S ARCTESIELY, PN
o G 3 SOATIARASTINEA STATE INSUUTUTEO0E D0 vTE L SEANAL D S NT AND CATERING
&—-- PEL Sl o MY (U el 19e o Dgrew Prspianma)
- Y kA Mameda Mo Plalarst PSatil @ Tewihe Shivviginagar, s - e

- STt 1 il b Lo B ol oo, wob sibe mnabimgis

REF MSIMMCTUG-PGISS2022/ 16 L
Date |1 |ozi2zeT3

EUNCTION PROSPECTUS CUM OFFICE ORDER
MEMS
Nameof the Event: VIA2Y to MeEma MEAS T

Date of Event:
Cacoor . I+ FI\& T o
Programme: BHMCT / MHMCT Year : @-;:mm Day: FRZDAME AT

Year Time |9:00
Types of Funclion: « Meeting » Interview « Guestlecture « Workshop
s Seminat + Visit « Others (Please Specify) -
Guest Profile / Name & My, Sweul Boha .

Designation | Organization:
Eacultyin-Charge;  : Amkay M. € analile . M,

Venue: + Classroom = s o Zafian » Conlference
+ AssemblyHall « BoardRoom  « Principal Office

Sr. No, of SCA Regisirar |54

.
iy
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ROOM DIVISION FACULTY INCHARGE :

Venue and Sol up
Limen

Flower Arrangement :
Function Board

Escorling

Social Media In charge
Phetography

Media update after event ~ Face Book | | instagram [ |
STUDENT IN CHARGE:

it chidest tooe ccecluclecs or |3y,

u-mh - add o,
n"'j;v!ﬁau'ﬁ;m

Food Production

Food 8 Beverage Service

Rooms Division

Social Media | Media :

CIRCULATED TO ALL FACULTY AND STAFF
'?" mﬁm ,%T‘-n‘iu hh.El;:l;-:"l. = _,..r?—
' 2 Mr V. Sarup 15, | Ms U Toke -

3. | Dr V. Kadam l{ 16. | Mr. 5. Jagade \‘%
4, I'nl; D Joshi 1T M. D ishie At

5 le A Manolkar 18 | Mr P. Padvekar | :% [
6 M C Sahasiabudhe | 373~ |19, | Wr. 5 Deshmukh | |
7 | Ms. 5 Paranipe 200 | MV Kaware S
8 | Mr D Janvekar 71 | W 5 Bedse S bodse

4 Ms P Pawar 22 | M S-Rathod o

10 'u-ium 7. |k | __ |
11 M R Gade 24 | Ms_P.Nagaw - e
12 Ms D Marmne 26 | e M.kl — | =
13 | Ms. N Dimbile i ‘
Eﬂn_:nulufdll updated an _Ssgnalure

5 DT
rinclipal MIF&L _:!"'*"

IS I =) N
\#1 l-_“m- , T chnalogy %
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MEARARAMETRASTATE INSTITUTE OF IOTEL MANAUEMENT ANDCATERING THCVNOLOGY AR RESEARCH SO0 TY,

PNE
MAHARASHTRA STATE INSTITUITE OF HOTEL MANAGEMENT AND CATERING
EF' TECHNOLOGY (UG & PG - Degree Programme )
(q) 412 U KM Munsh Marg, RabiraiPatil Chowk, Shivajinagar, Pune - 16,

W - 25676640 Email: msihmetrsoffice i gl com. web site: msihmetrs.in

Visit 1o Cocoon hotel and Mega MERLL

Class FYBHMUT
1202200 Agarwal Daksh F
2 202202 Ambi Tanmay 3 i
1. 202200 Andhare Prajyol 3
4. | 202204 Auti Rajat P
5 | 202208 Bakre Gandhar 3
6 | 202208 | Bhandare Rewst L
1. | 202207 Bhosale Shruti "
- % | 202208 Brware Tanaya 3
0, | 202200 Bobade Rupal P
10. | 202210 Borawahe Tanishg P
1. | 202211 Borde Vivan P
i | 20m2m2 Bramhe Shantany P
13| 202213 Chavan Swapnil A
| 14| 202214 Chopade Jineet P
14 200215 Desale Vashnavi P
6 202218 Deshpande Advat »
17, | 202217 Deshpande Atharva g
I8, | 202218 Dhebe Sahil d
19, | 202219 Dhoot Ayush »
20, | 202220 Gaskwad Sujal ¥
21. | 202221 Gejage Amnita 4
| 0nn Ghate Arya Ganesh r
13.1202223 | Ghorpade Prathamesh A
4. | 202224 Gokhaie Nishad e
23. | 202225 Gore Bhushan P
26, Medaoo Nikhi P
27. | 200227 Mowale Anikel P
21 | 202228 Ingavale Abhyeet A
24 | 202229 Jadhav Saksham i
W. 202230 | Jajjal Tejas. - P
e | e %
= e Moy,
e D'-:r-.r:a.
"’-",_ )



202N Jokate Hubuga .
202032 Jetes Arwsh »
207713 Jowhs Armod P
T Jomhe Apurva r
20224 Joshs Sarthak 4
202236 Joshs Yash P
200237 | Kalbhor Karan '
2022 Kalwate Abhyeet P
i 202239 . Katwate Abhisnek "
202240 ' Kekare Soham P
| 202241 Kharal Atharva G
' 202242 Mondhare Dhiuy "
| 200243 Kurawale Harshad P
| 202244 Lande Rushikesh P
202245 Londhe Harsh 3
| 202246 Londhe H!;h A
| 202247 Mahajan Arpan P
Mahajan :
Slerts Makasare Shalmal "
202251 Mohde Pranay P
202252 Mewaskar Akshada P
202253 MNirwane Shivani 0
202254 | Ochani Sid v
202285 | Pardhe o
202256 Patel Aditya e
202257 Pawar Piyush 0
L 202258 ‘Pawar Yash P
202259 H_HHH P
202260 Pol Suray Shir P
202261 Pore Parth B
F_. Al ¥ 5
| 202263 | Rathod Karan P
| 202285 Sahare Pandurang P
| 202287 Samgir Adtya P
| 202268 Shadkh Aabed A
| 202269 Shaukh Afzal 3




0, | 202270  Sharma Monda A
. | 202271 ' Shedge Aayush "
72 | 202272 ' Sheike Sarthak »
75 202273  Shande Riddh e
4, 202274 Shwke Pranay »
8. | 202275  Shivsharan Ketki w
% 202276 | Shugst Ak "
7202277 | Singh Eshaan P
| Th | 202278 Sope Anket ®
| 7202279 | Suradkar Rushikesh ?
W, | 202280 Thokal Mano) “
%1 202281 | Tonde Supl - P
ko Tumven —s
3. | 202283  Umardand Om P
202284 | Vhowal Sumi P
85, 202285 | Zankar Menshri P

—dnll__

AEHRN W

*ame and Sign of Event Coondinotor




MAHARASHTRA STATE INSTITUTE OF MOTEL MANACGE MENT AN CATE RING TECHNONEEE 2
IS ARCH SOCIE TY, 1UNI
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGE ME N T

AND CATERING TECHNOLOGY
(& L Depree Progrrammne )
12 O KM Mamedi Mg, Talibet Pkl ©hivwk, Shivajinogar, P 16
B 5000000 Lol wibwom e et d oo, weebs sibe: el e in

Dhisbes. T‘ﬂ"i Yok
Student feedback on industrial visit

NAME OF HOTEL __reaa MM A Cocoon pat el
NAME OF STUDENT . _Mﬂjgm:
ENROLLMENT NO (INST ) —an220G 00000
Please circle the relevant score

 StNo CRITERIA i SCORE

K The cbyective of the visil was clearly defined 5| ¥ [ & |71

(7 Participabion and inleraction were encouraged | 5 | 4 | 3 | 3 1

i:.'. | The areas covered were relevani io me E |4 3 1 2 13

i"'_ The conlent was crgonized andeasylofollow. | & | 4 | 3 | 3 1

E] ' The vitat expenence wiil be usehdl to me 8 || 31T 2

6| The quasty of mstruction was good. & | 4 3 T [

7 The facitator met the visil objectves 5§ | # 3 E
8 | The time span aliotied lor wsit was sulicient B (| B3 | 3 1

9 | Would you recommend the organization for TS E NN R \
| vt for olher class === Hai A =
10 How do you rate the visit overall? o 4 J': 2 i1
- TOTAL SCORE . ouT OF 50

Figur o
Signalure of student \ }5|U3.
PRINCIPAL

ﬁ (BT

Maharantina Fais isitis ol
“ m‘“'lﬂ"""" 1K r-ﬂlll.:_i Teidin
Shiaage P 401015




MAHARASHTRA STATE INSTITUTE OF MOTEL MANAGE MENT AND CATERING TECHNOLOGY AND

P

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY
(U & I - Degree Programme)
412 - €, KM Munshi Marg., Bahirst Pail Chowk, Shivajinagar, Pune - 16,
|- 25670640 Fmail: meihmenpodiigmail com , web site: msibmgirs, in

]

Date: 'l."ﬁ g T-ﬂﬂ 14
Student feedback on industrial visit

NAME OF HOTEL - M_Lum_'u}.d_
NAME OF STUDENT . _Behijeed Woduake
ENROLLMENT NO (INST.) 3
Please circle the relevant score
ShMo CRITERIA SCORE |
1 | The objeciive of he visi was clearly defined | (5) | 4 | 3 | 2 | 1
] Participation and interaclion were encowraged | 5 | @) | 3 11
3 | The areas covered were relevant o me ORI 2 |1
4 |Tmmmwurmmlulurhhlw. 5 | {4 3 2 1
5 | The vist experience will be uselul to me & | 4 3 | 2 |1
[ The quaiity of nstruction was good. o | 4 3 2 | 1
7 The facitator met the visit cbjectives 5 X1l Z13
B The time span abiotied for visit was sullicient 5 s | 3 T 11
9 Would you recommend the organabion for 4 3 T 13
- visd for other class
10 ' How 82 you rale the visi overal? S| &« | 3 -l
| TOTAL SCORE -44-OUTOF 50
: |
. H"L 1 ? H-m
Signature of student S - N W G
9 me’ﬁmlﬁm' & "%‘
e
L i I"”. i ?

..‘..

L

o o, N
-
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MANARALHTRA STATE INSTITUTE €F FHOTEL MANACGEENT ANE CATE RN TEC NS RN
S ARCH SOCIETY, PUNL

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(& 1 Dgive Progersinne j
412 0, K M Munchi Marg, Mabarat Patil O heewk, Shivnjinagat, Pune - 16

ol
e

4

i W DA Ll b tigedigronen| Cosm o weh e i b e in
Laistes: l‘ri.rrfiﬁza
Studenl feedback on industrial visil

NAME OF HOTEL e pqub), ¢ cotood ucrel

NAME OF STUDENT - ey ¥Fondve gt

ENROLLMENT MO (INST )

Please crcle the relevant score

Sr.No | N CRITERIA SCORE
It The ctyectve of the visit was clearlydefined | 5 | 4 3 - T
E Paricipation and interachon were encouraged | 5 4 3 - ES
3 The meas covered were relevant 1o me 5 4 | 3 2 [ 13
4 The content was organized and easy tofollow, | 5 4 3 |2 1
s The wisil expenence wil be usiiul to me BEIERE ¥ |
l'ﬁ The qualty of iInsiruciion was good 5| 4 3 -0 N
T | The faciator mel the vsd otjectives ] 4 3 2 151
B The bme span abolied for vitd was sulhcen 5 4 | 2 o
% | Would you recommend the organizatonfor | 5 | 4 3 | 3 V|
0 How do you rale the wisit overall? 5 |4 - RENER
' ; —— —— 1 1 L__J
| _ TOTAL SCORE “2.. OUT OF 50
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

RESEARCH SOCIETY, PUNE
%I_ .5.'%1‘ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
r 412 = C, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
i - 25676600 Email: msihomen podigmail com , web site: msihmetrsin

Date: Y1118 10 3
Student feedback on industrial visit

NAME OF HOTEL : hzghﬁ.ﬂﬂ.ﬂm._miu_

NAME OF STUDENT ' —VNoidhnoaw e ol

ENROLLMENT NO (INST ) '

Flease circle the relevan! score
. Sr. No r CRITERIA SCORE

1 The otpective of the visil was clearly defined 5 ® 3 2 1
2 Participation and interaction were encouraged 4 3 2 1
3 The arcas covered were relevant 1o me s @ 3 [T [
4 The content was arganized and easy lo loliow, 4 3 7 1]
§ | The visi experience will be useful lo me S EE 7 1
] The quality of nstruction was good g a k] 2 1
; The faciiiaior met the visl cbjectives CHERE R ER
B The me span allotted for wsil was sullicien| 3 4 m._ 2 1
T | Woukdyou ecommend he ogenasionter | | 4 [ 3 [ 2 |3
visil for ather class
10 How do you rale the wsil overali? % 4 3 2 'l_i
TOTAL SCORE %X OUT OF 50

.




BUAMHARASHTRA STATE INSTITUTE OF mOTEL MANACEVENT AND CATERING TEUHNULOGY Ak
RESEARCH SOCIETY, FUNE :
P MAHARASHTRA STATE INSTITUTE OF HOTEL MANACGENLN]
Et AND CATERING TECHNOLOGY
g F (UG & G = Degree Programme)
A L 212 - 0, KA Munshi Marg, Pahirat Patil Chowk, Shivajinagas. Fune _Il-
".:"_E..t - 2ieToes0 Pl meihmettpodgmail com , web site: meuhmatis

Industry expert Goest lecture/Demonstrator feedback
pate 1B|0E 2023

NAME OF HOTEL ORGANISATION _(_[E.m_l'{ﬂ!.___—

NAME OF THE FACILITATOR

DESIGNATICN =

Flease circle the relevant scoie
. Sr.Ne | CRITERIA SCORE

1 | Students greomng standards and body 5 | 4 3 2 ' |
_anjuage L .
i Spcke loudly and clearty v | 4 3 2 . 1
3 |smmmﬂmm | o | 4 3 2 | 1 |
| | gperaticnal kncwiedge and siilts of the e .

4 h&mmnhﬂdwﬂ " - 4 3 P 1

| achiancement in the indusiry —
K] iﬁﬁdmmcﬂm o | 4 3 2 |
& '[mmwmnmm o | 4 3 < | 1 |
7 {mmmmnw#hﬂu 5 | & ;l._ -] _1
a |mmmmummwm w | 4 3 - | /
TotaL score 2. out oF 40
1
of facilitator
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOOY AND

“=r

(L

RESEARCH BOCIETY. PLINE

MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 = C, KoM Muonghi Marg, Shivajinagar, Pune — 16,
B 25676640 Email: exam@msilimetes.in , wob-site: msthmetrsin

LIST OF PRACTICAL EXTERNAL EXAMINER FOR EHMCT — NOVEMBER 2022

e Course Code and Mame of the External Examiner
Mo, Mame
First Year -
1) | C 101 - Food Dr. Rina Dongre, Asst. Prafessor, AlLS.SM.S. |
| Production | CHMCT, Pune
2] G102 -F&B Service | | Mr. Vishal Sugandhi, Hotel and Restaurant Consultant
Fune
3) C 103 -Basic Rooms Ms. Karuna Ealkwad Hub Manager, Redbrick Offices
D, | Pvi. Ltd. Pune
Second Year -1
4) | C 301 - Bakery & Chef Shamal More, Chef Instructor - Bakery &
Canfectionery Pa mbiosis School of Culinary Arts, Pune
5) |C302-F&B Service |Dr. Prachi Wani, Assistant Professor , AISSMS
% CHMCT, Pune
&) a3 = Ms. Rasika Shahane, Assistant Professor, AISSMS
Accommodation Cp. Il | CHMCT, Pune
Second Year <1
T) C 301 — Bakery & Chef Deodutta Phadke, Head Baker and Owner,
Confectionary Bake House Bistro, Pune
B) |C30Z—FA&E Service |Ms. Mohinl Rasal, Assistanl Professor, AISSMS |
v ’GHMET Pune I
g) |C303- Mr. Mano| Suryawanshi, Assistant Professcr
Accommodation Op. I | AISSMS College of HMCT, Pune =
Third Year —
19) | CIT 501 Mr. Prasad Gunbote, Founder, J21:5 Hospitality
Services, Pune
Final Year -
[11) [ 701 A - Sp. In Feod Mr. Vijay Bagul, Executive Housekeeper, Magarpalta
Prod. Mat. 1l Clubs & Resords Pvt. Lid,, Puna
12) |701B-5p.INFBB | Dr. Amn Sherkar, Associale Professor, AISSMS |
Ser. Mgt 1| College of HMCT, Fune
13) |701 D= Sp.in Dr. Meyola Dias — Femandes, Assistant Professor
Accommodation Mgt. 1| | AISSMS College of HMCT, Pune
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MEMORANDUM OF UNDERSTANDING (MOL)

BETWEEN

MAFARASITRA STATE PSS TITUTE OF HOTEL MAKAGEMENT ANTHCATERING TECHROLOGY AND REREARCH SOCTETY, FUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY PUNE
&

Flairology Bar School & Events Pune



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the 'MOL") is entered into on this
13" December 2022,

BETWEEN

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

Maharashtra State Institute of Hotel Management and Catering Technology Pune, 412 — C, K.M.
Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,

The First Party represented herein by its Principal MSTHMCT, Pune (Degree)
AND

The Second Party Flairology Bar School & Events Pune, represented by its General Manager

(First Party and Second Party are hereinafter jointly referred to as ‘Parties’ and individually as
‘Party’)

WHEREAS:
About First party:

First Party is a Hotel Management Educational Institution named:

MSIHMCT - Pune is a pioneering Institute of Hotel Management & Catering Technology in
Maharashtra, conducting Hospitality Programmes at different entry levels since 1974, The institute
offers 4 year Bachelor's Degree Programime and 2 vears Masters Programme in Hotel Management
& Catermg Technology, both the programmes are affilinted to Savitribai Phule Pune University and
recognized by AICTE, Delhi.

About Second party:

Flairology Bar School & Events Pune to develop the best bartenders, and have taken a step in that
direction by establishing bartending academy.

Flairology Academy was born, where place a high importance on teaching knowledge necessary to
become a complete and proféssional bartender. Flairology bar school Pune train the new generation
in cumrent mixology with sleek operational skills, keeping in mind the hospimlity industry’s
requirement for fashionable, efficient, and inventive bartending talents.



NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOL. THE PARTIES HERE TO AGREE AS FOLLOWS:

FREAMBLE

First Party MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune and Second Party Cocoon Hotel Pune, believe that
collaboration and co-operation, will promote more effective use of cach of their resources, and

provide each of them with enhanced opporunities.

OBJECTIVE

Maharashira State Institute Of Hotel Management And Catering Technology, Pune and The
Flairology Bar School & Events Pune desiring to enhance learning opportunities for students,
maximum exposure in the industry which will allow them to excel in their career and 1o promote
mutually beneficial linkages, agree to the establishment of a partnership for studenis pursuing the

degree in Hospitality Management on the terms set out below,

CLAUSE 1 CO-OPERATION

11

1.2

1.3

Both Parties are united by common interests and objectives, and they shall establish
channels of communication and co-operation that will promote and advance theie
respective operations within the Institution and its related wings. The Parties shall
keep each other informed of potential opportunities and shall share all information that
may be relevant to secure additional opportunities for one another.

First Party and Second Party co-operation will facilitate effective utilization of the
intellectual capabilities of the faculty of First Party providing significant inputs to them
in developing suitable tesching / training systems, keeping in mind the needs of the
industry, the Second Party.

The general terms of co-operation shall be governed by this MOLL The Parties shall
cooperate with each other and shall, as prompily as is reasonably practical, enter into all
relevant agreements, deeds and documents (the ‘Definitive Documents’) as may b
required to give effect to the actions contemplated in terms of this MOU. The term of
Definitive Documents shall be mutually decided between the Parties. Along with the
Definitive Documents, this MOU shall represent the entire understanding as to the
subject matter hereof and shall supersede any prior understanding between the Parties
on the subject matter hereof.



CLALUSE 2 SCOPE OF THE MOU

2.1

22

2.3

2.4

2.5

26

27

The budding graduates from the institutions could play a key role in technological up-
gradation, innovation and competitiveness of an industry. Both parties believe that
close co-operation between the two would be of major benefit to the student community
to enhance their skills and knowledge in the field of Hospitality.

Curriculem Design: Second Party will give valuable inpuls to the First Party in
teaching / training methodology and suitably customize the curriculum so that the

students fit into the industrial scenario meaningfully.

Industrial Training & Visits: Industry and Institution interaction will give an insight
into the latest developments / requirements of the industries; the Second Party to permit
the Faculty and Students of the First Party to visit its group companies and also invelve
in Industrial Training Programs, orientation, field work for the First Party., The
industrial training and exposure provided to students and faculty through this
association will build confidence and prepare the students to have a smooth transition
from academic to working career. The Second Party will provide its Labs / Workshops /
Industrial Sites for the hands-on training of the learners enrolled with the First Party.

Internships and Placement of Students: Second Party will actively engage 1o help the
delivery of the Internship and placement of students of the First Party into
internships/jobs, as per AICTE internship Policy and as prescribed by Savitribai Phule
Pune University. The Second Party will also register itself on AICTE Internship Policy
Portal for disseminating the Internship opportunities available with them.

Research and Development: Both Parties have sgreed Lo carry out the joint research
activities in the fields of - - Culinary Arts, Food and Beverage Operations and
Management, Accommodations Management and any other Support Functions that are
usually found in hotels.

Skill Development Programs: Second Party to train the students of First Party on the
emerging trends and technologies in order to bridge the skill gap and make them
industry ready.

Guest Lectures: Second Party to extend the necessary support to deliver guest lectures
to the students of the First Party on the technology trends and in house requirements.



2.8

2.8

210

Faculty Development Programs: Second Party to train the Faculties of First Panty for
imparting industrial exposure/ training as per the industrial requirement considering the
National Occepational Standards in concerned sector, if available,

Both Parties to obtain all internal approvals, consents, permissions, and licenses of
whatsoever nature required for offering the Programs on the terms specified herein

There is no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune
the First Party to take up any program mentioned in the Moll, If there is any financial
consideration, it will be dealt separately.

CLAUSE 3 INTELLECTUAL PROPERTY

3.1

MNothing contained in this MOU shall, by express grant, implication, Estoppel or
otherwise, create in either Party any right, title, interest, or license in or to the
intellectual property (including but not limited 1o know-how, inventions, patents, copy
rights and designs) of the other Party.

CLAUSE 4 VALIDITY

4.1

4.2

This Agreement will be valid until it is expressly terminated by either Party on mutual by
agreed terms, during which period The Cocoon Pune, the Second Party, as the case may
be, will take effective steps for implementation of this MOU. Any act on the pant of
Iustitute or Flairology Bar School & Events Pune, the Second Party after termination
of this Agreement by way of communication, comespondence cte., shall not be
construed as an extension of this MOU

Both Parties may terminate this MOLU upon 30 calendar days’ notice in writing. In the
event of Termination, both parties have to discharge their obligations

CLAUSE 8§ RELATIONSHIP BETWEEN THE PARTIES

&l

It is expressly agreed that First Party and Second Party are acting under this MOL as
independent contractors, and the relutionship established under this MOLI shall not be
construed as a partnership. Neither Party is authorized to use the other Party’s name in
any way, to make any representations or create any obligation or liability, expressed or
implied. on behalf of the other Party, without the prior written consent of the other
Party. Neither Party shall have, nor represent itself as having, any authority under the
terms of this MOU to make agreements of any kind in the name of or binding upon the
other Party, to pledge the other Party's credit, or to extend credit on behalf of the other

Party.



First Party Second Party

Any divergence or difference derived from the interpretation or application of the Mol
shall be resolved by arbitration between the parties as per the Arbitration Act, 1996,
The place of the arbitration shall be at Distriet Head Quarters of the First Party. This
undertaking is 1o be construed in sccordance with Indisn Law with exclusive
Jjurisdiction in the Courts of Pune City.

AGREERD:

For Maharashtra State Institute For Flairology Bar School & Events Pune,
Of Hotel Management And
Catering Technology, Pune

Dr, Seema Zaga

Eﬂ-m H*H;\.;:!wnr_nn'?ﬁ qu SH UEIII
PI{I'H?F_PH! oL Mt i Director
Authorized Signatory _ i
o
FRINCIPAL
(UG —PG)

Maharashira State institute of Hotsl
Management & Cataring Technobogy
Shivajinagar, Pune - 411 016

MAHARASHTRA STATE INSTITUTE Flairology Bar School & Events Pune
OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pune

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk,
Shivajinagar, Pune — 16. W~ 25676640

020- 25676640 0158757801
F—maﬂs - msthmecttpo@gmall.com, E-mails - infof@flairelogy.in

E'-'f'cb— wiww.msihmetrsin Web- www. flairalogy.in

5th floor, Sohrab Hall, Opposite Jahangir
Hospital, Pune Station, Pune




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, Bahirt Patil Chowlk, Shivajinagor, Pune - 16,

Type of the Event : Demonstration
Date of the Event ! DEAa23

Comtuctod by - W SheYSS Gugme, Fiaogy

Obyectives.

Introduce students to the fundamentnls of cockiail-making,
Provide students wih hands-on expenence by allowing them to practics making classic

and Innevalive crealinng
Ot By | MEIHMCT, Pune Degree

[ WMis Ananita Manna__| |

Ewant Coordinaion
Topie Coverad -

Vanua

11:30am-0% 30pm

Total Number of
_Paricipants

Non-Teaching

G5

Even Details

A demonsiration was conducied by Flamiopy 1o bref the siuderts about

Vanous Dockinis

O Second Year and Third Year students at MSIHMCT got the appertuniy 1o
benind the har and esperience the art ol mxology wilh Mr. Shriyas

making to the altendees by the sald expens in the fizld, who were presant o
guide the students about the niricaces of ihe ot form,

From classe cocxtals to innovative creafions, our students got trained n
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MAHARASHTIA STATE INSTITUTE OF MOTEL MANACEAENT ANDOCATERING

, %” O ECHNOLOGY AND RESEARCILSOUIETY, PUNF
gﬁ 3 VEAHARASITTRA STATE METITUTE OF | OTER MANAGEMINT ANGD CATERMNG

— TECHNOAGY (U0 & PO~ Degiee Pmguarmima)
. A Y =, BN el b Mune Brebrivad Pl Chowhs, SEvilirephe. Pune = 16 jh-
B - 1aTe040 Frepil: mraihmotisohse P pmel e wob pite. malimmgtn e

REF. MﬁﬁﬂulﬂTﬂJﬂ-Fﬂdﬁﬁmmﬂ

Marme of the Event - \CEGATRAEDENMD: Date of Event;, 66/08| 1623
Programmae ; memr Yeat Lr‘f.r’.l'ﬂfpr“ Doy SATURDA
N Yoar Timg {1:80 am - O1: 30pm
Types of Funciion: . Maihl v Misien o Guasieiiee o Vieien
+ Seminor e ‘ﬂ:l . nHmemﬁﬁEﬁr} Damo
Guest Protils { Name &
Bosignation ! Grganization:

Faculty In— Charge; ™ME SBMPADA m#a/m BOH TR (MRl

Yenuve: « Classroom = lris uﬂ’ﬁm « Conference
« Assembly Hall « BosrdRoom o Principal Office ST

/

Sr. No, of SCA Registrar R

FOCD & HEVERAGE DEPARTMENT;

e o

Meal | Time | Pax Venus Kitehen Flt-ulftl_

- 1 “Food Prod. | Sen Stall
Breakfast

Tea

Lunch
PMT

Taksoways | 1150 | 04 | GITI -

r{"ﬂ' Fog i G TaE s
3. aiuzon y




ROOM DIVISION FACULTY INCHARGE ©

Venue and Set up . Qe : SAMPADA mnnmﬁ_,l ArIBHITR ™A
Lines . H.|'.|l|.
Flowmr Arrangement el A
Function Board s s la
Escorting _ :H'f.h
Social Media In charge - ARAHITA  TARIRI A
Photography CAMAH TR PR
mmmmm-an\E'mW '
STUDENT IN CHARGE:
Food Production A
Food & Beverage Service : NANDI™ PRATRrGe
Reoms Division s KA
Social Media | Media s W AP >
: ' p 3 A, e "
CIRCULATED TO ALL FACULTY AND STAFF e
I8N Name | Sign SN Name s
1 [ WS Rayarikar o 1113 ;_mu.w é_,l
‘_1 _l_lll"."'.l'.E.lfup __l__—-'H IlllI.E.iler ﬁ_-ﬂ,-_
3 | Dr V Kadam |15, [Ms U Toke e
4 Wr O Joshi 18, | Mr. S Jagade g
§ | Mr A Manolkar .. 17. | NIr.D lstie | <
& | Mr, C. Sahasabudhe 1 | Mr P Padveksr |
;?' Ms 5. Patanipe 19. | Mr. 5 Deshmukh 3
B. | Nr. D Janvekar 20. | Wr S Bedse e |
9. | Ms P Pawar zi—w_"‘w—
0. | Ms. A Manna 22 | Ms. Aorti Babar
1. | M R Gade 32 | Ms Vamha Rathod =
12 | Ms. D. Mame J{B"‘_" 23




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE
- MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
e AND CATERING TECHNOLOGY
(UG & PG - Degrec Programmae}
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
=== ®. 25676640 Email: msihmatrsofficeg@gmail com , web site: msthmeirs.in

REF: MSIHMCTRS/2023/348( A) Date:  6.05.2023

To,
* Mr. Rohit Awate

Dear Mr. Rohit,
Greetings from MSIHMC.TRS. I

On behalf of the MSIHMCT t2am, we would like to extend a heartfell thank you for spanng your
valuable time and accepting our invitatioh f6F the Sessicn o “Cocktail Demonsiration” on 5"
May 2023.

This session was appreciatad by the students. If was indeed a great session!

Thank you for all your support.
Looking forward to your association |n the future!

With regards,
A j%-
F _..1__ H"‘_}_
.n: m mu M s, A 1 .‘:"'LF"" J l‘..:::l
PRINCIFAL ____,_,,r"‘":;
H.lhu-:"l' R w5010 Al
Hot Managemam & Cwong Technology "*'I":"m " ili

E‘Hr'.llh'l_' | R JEI.||I}|I



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

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 - C, KM Munshi l'l-'.l.urg. Bakirmt F!ill': Chunt, Shim!mhnt— 16,

- 25676640 Emall: ms ' Egmail

Aol no. Student Name Siatus
202101 | Agrawal Harsh
202102 Ahiwaie Yash
mm[mm
202107 | Bothekar Adai
202108 | Bhosale Yugandhara
202112 |Bormde Sudhanshu
202113 |Chaudhar Parag
202114 | Chaudhan Sujeet
202115 |Chaudhar) Swapnil

202117 |Cnendke Ofas
202118 ] Dalw Atharva

202120) Dengavela Adtys
201 Duugrltn'lﬁtm

202137 | Dhage Vann
202178 Drede Monasi
202128 | Dhumal Anand
202130 |Dhumel Utkarsha
202131 | Dimber Shweya
202133 {Durgule Rohan
202134 |Edhe Stwia
207138 |Fatak Diph
2021 36 | Gatewad Amay
20213%|Gawade Aditya
202140 | Gedam Pranai
202141|Ghodake Nimai
202142 | Gole Rudra
202142 | Gore Manall
207144 |Gursal Jay
202152 |Kadtam Atharva
202153 | Kaentle Yash
202154 | Karnik Radhina

= w = = 2 2 9 v W =w =W w9 9 9 9 9] 9 V| B v W V| 9 B W O 9 W W WD




Rall no. Student Name

202155 Kesbe Harshada

202158 | Kataria Shouti

202157| Kendurkat Tejas

202158 | Khada Samrudhi

102 150|Kharade Tanaya

202 160| Khatkhate Athary

202767 [ Khptng Samiksng

m1u|m Fausinl

202 162 | Kol Abhishek

202165 | Kulharni Moksh

202173 Mane Nianjan

202174 |Mane Skidnah

202180 |More Saham

207183 |Nanakshahi Drishi

202184 | Nawale Prilesh

202188 | Neerode Vini

"ﬂ"ﬂ"ﬂ"‘ﬂ'ﬂ"‘ﬂ'"ﬂ"ﬂ'""ﬂ"‘ﬂ'ﬂ'ﬂ“‘ﬂ'ﬂ"ﬁ*ﬂ'i'ﬂ'ﬂl'ﬂl‘#‘ﬂ‘ﬂ'ﬂ'ﬂ"ﬂ"ﬂ*ﬂ'ﬂ‘ﬂE

Bl il T

202185 | Neware Roshni
| 202187 |Nikam Praihamesh
202196 | Pawar Adwait .
2021108 |Rupare| Parth '
2021107 |Sadanshiv Abhishek
2021108 | Sangie Shubham
2021106 |Santar Sanket
2021114 |Shotkands Siveyssh == _m\
2021115|Shelke Praihmesh s _H,..-—-—-—ﬁ’!%{f.
2021116 Shenolikar Pruina ) e k'f‘-'f ,I
2021117 |Shate Varun (Y mam e e
2021118/Shinde Sanyuiia \ fﬁféi
2021120 Shinde Sidharth o W
2021121 {Siddha Surbhi
2021132 |Untwaie Rishabh
RINGTPAL
F_’ : .Lgll—.r.t'.-ﬂ"
i ., Ieennoo@y
Haba M Laa-b 1108
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
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(UG & PG - Degree Programme)
412 = C. K. M. Munshi Marg, Bahirat Pati] Chowk, Shivajinagar, Pune - 16,
- 25676640 Fmail: msihmetraoffica@omail com . web site: msihmcles. in

FEEDBACK ANALYSIS
Cockiall Domo 2023
e wdlll g Tl Wi e

EHt om weabe Hnn 1 a3 s edonmuasies doms P lmichais?

Wis 1he BepsEn el atde 1o the ayllabun treght?
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|
).
4

What was the take-away rom I MeES0NT

All the bt lontting slulf was ok but his marketing skils were good
The session was good at star and deitracted on end It was halphul because of il was actually
rofated lo syllabus and hence through thaory and practcal the concepls was claared by



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

(146G & PG — Degres Programme)
412 = C, KM MunshiMunz, BahiraPatiChowlk, Shivajnagar, Pune — 16,
- 25076540 Emmil; psithmetrsofficedgmnil conn |, web siteimaibimcl. in

=

SKE. | Acc. STUDENT NAME HOTEL /ORGANISATION NAME REMARK
NO | Mo

41.| 1163 Pandit Ruchira Sheruton Grand, Pune

42. 1 1164 Apurva Joshi Taj Santacruz, Mumbai

43, | 1165 Shemy Shailesh Savoy Hotel, Seychelles

44, | 1166 Raja Althiya Siamese, Singapore + Sheraton Grand

45,1 1167 | Rohit Hotel Royal, Singapore + Sheraton Grand

46, | 1168 Shweta Gaikwad Hotel President + Conrad

47, | 1169 Crmbkar Rao Vivanat By Taj Blue Diamaond, Pune

48| 1170 Varun Kanekar Trident Nariman Point, Mombai

49_| 1171 | Ria Prashik 1W. Marriott, Pune

30, | 1172 | AhircPrashik Sayol Hotel, Seyehelles

51.| 1173 | PraniketBhujbal Trident Nariman Point, Mumbai

52.1 1174 Siddham Mankar Movotel

53. ] 1175 Sail Ali Mohamad Sheraton Grand, Fune




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

AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 - C, KM MunshiMarg. AahimtPatiChowk, Shivajimagar, Pun

. 25676640 Email: msibim ctipoa gl com , wich site: st

e— 1

frs. i




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 Progmmme)
412 - C, KM MunshiMarg, BahirtPatil Chowk, Shivajinagar, Pune — 16,
- 25676640 Email: mibmosefiveisgmail com . web sile: pllupeis o

© Reporton “Workshop on Moleculur Mixology™

Dhate: 09 November 2022

Time: 1100 am Onwards.

Resource: Me. Shreyas Gople, Fisirology

Ohjective: To understand the different Cocktails families and their variations.

Report:
The workshop was organised for the Final year BHMOT students.

In the workshop, participants understood the scientific principles behind molecular mixology techniques,
gaining proficiency in executing. They got creativity by experimenting with unique favors and textures, while
also prioriticing safety in handling harardous materials. Participants refined their presentation skills, ensuring
cockmils were visually appealing and catered 1o guent preforences. Additionally, they learned the art of culinary
pairing, enhancing the overall dining experience. Finally, oquipped with problem-solving abilities, participants
emhmoed innovation, pushing the boundaries of traditional cocktail-making.
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Maharagttes Stato institute 6f Mote| Massagement and Cater mj Technology and Research Sociaty Puna
Maharashtra State institute of Hotel Management and Catering
Technology (UG & PG -DEGREE Programme)
412 -C XM Munshi Marg, Bahirat Patil Chowd, Shivajinagar, Pune-16

Cocktail demonstration-
Flairolgy




o MANARASHTHRA STATE INSTITUTE OF HOTEL MAKAGEMENT AMD CATERING
@Ff_q TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASITTRA STATE INSTITUTE 0OF MANAGEMENT AND CATERING
Q TECHNOLOGY (LG & PO - Degree Progeimme)
412 C, KM Munchi Marg, Bahirag Patl Chosk, Shivajinagar, Pune - 16,

W+ 25676640 Email: mribectrinfice@amalliom web site: msihencirs.in

REF: MSIHMCTIUG-PO/SS/2022 (22

Sr. No. of 5CA Registrar |2 4

Mol Time | Pax Venue Kilchen  |—— - Facimy

Takeaways




Type of Linen; _ Nos. Faculty In-charge:
Flower Arrangement:

Camera : f s

Special Instruction:

Food Production:

Food & Beverage Service: f-‘hm.-?;uf P

Accommodation:

Any other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF . :

SN Namn Sign | 5. N Name s

1 Mr, 5. Rayorikar _,...f.,f__;_r__? 14, | Ms 5. Manin o

2 Mr. V. Sarup - |15 |wms U Toke

3 Or. V. Kadam 16. | Mr. 5. Jagade

4 Mr. O Joshi (17, | Mr, D ishte ‘@
[ Mr. A Manalkar WT118 | Mr. P. Padvekar %

3 Wi, C. Sahassobudhe | 4, J2—119. | Mr. 5. Deshmukh : il
7 M. 5. Poranjpe 20, | Mr V. Kawore

[} Mr. D. Jarvekar 21, | Ms S Deokar

8 | Ms P Pawar 22, | W S Rathod ™~

18 | M= A Manna (23, | M= Surckha R, ﬂ_ﬂ‘&l&
M. | Wr.R Goda e 78, | Ms K Pawar "”ﬁFﬂ

12 | M= D, Mamea [1:5:____ 25 Mr. & Bedse £ Jogd

13. | Ms. N, Dimbie M 1




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
;{P MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
o 112 - €, K.M Munshi Marg, Babirat Patil Chowk, Shivalinagar, Mune - 16,
B 25676640 Email: msihmersoficed gmail.com , web site: msihmeirs in

REF MSIHMCTUG-PG/2022 Date. 0B.11.2022
To,
! Manager
Saksham, Impex
Dear Mr. Shreyas,

Greelings from M.S.|H M.CT. I

We sincerely thank you for sharing your knowledge on “Flair Bardending and Molecular
Mixology' with our students. .

The session was immensely apprecialed by the students which will help them in the fulure,
Look forward to your continued support.

Thank you once again.




MAHARASITIILA STATE INSTTTUTE OF HOTEL MANAGEMENT AND CATERISG TRCHNDLOCY AND
MESEARCH SOCTETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

(i) AND CATERING TECIINOLOGY, (UG & PG - HMCT)
412 €, KM N Marg, Shivajinagur, Pame — 16

W 250700 Email guam @ maihmeteds |, web wine pmalbm e in

REF: MSTHMC T/EHMCT/SPPUEXAMZ0Z34 19 Dhate: 303 05,2033

| have pleasure in inviting you 1o work as External Examiner for Assessment of 5. P. Pune

University Practical Examinalion for BHMCT programme of the following course 1o be
conducted on the dale mentioned below-

.

|!r. Date Time | Course o
|1 20", 30" and 31 | 4n 00 am. | Food & Beverage Service—IV C 402
| | May2023 : (Batch | )
Thanking You,
(s
'{ 3l
28 -
Dr. Seerna Zagade Uni. Exam In — Charga
MSIHMCT, Pune — 16
MSI { PaL
Siand |raditung of
£ TEhwiig
. Pana-t 11018



MAHARASHTEA STATE ENETTTUTE OF HOTEL MANAGEMENT AND CATERRESG TECHRMILOGY AND
E.-. HESEARCH SOCIETY, PLUNE
{ ) MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
s AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 —C, K.M.Munshi Marg, Shivajinagar, Puise - 16,

- 13676640 Email; examiimsihmetrs in , web site: msithmeirs. in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR BHMCT - APRIL 2022

Sr. | Course Code and

Name of the External Examiner

Mo, Mama
| First Year - Batch |
1} | E201 - Food Mrs. Rina Dongre, Azst Professor
Production || AlLS SMS CHMCT, Pune
2) T 202 ~F&B Servica ll | Mr. Sukhvir Singh Chana, Restaurant Manager, RSI
= Khadki (Army Restauram), Pune
3) G 203 —Basic Roams Ms. Aarohi Pradhan, Engagement Specalist, ATAT
Div, Il Fune
First Year — Batch Il
4) [ C201-Food M- Girish Dedre, Asst. Prolessor, Dr, D, Y. Pail
Production Ii | College of HMCT, Pune
£} C 202 -F&RB Sarvice || | Mr. Nilesh Ayyar, Asst Geperal Manager, The Sassy
Spoon, Pune
E) C 203 ~Basic Rooms Ms. Aarchi Pradhan, Engagement Specialist AT& T
i Div. 11 | Pung
Second Year - Batch |
(7). [Ca07 —ayy, Food Mr. Praihad Botrs, Assl. Professar, Or, D, ¥, Palll Gollege
 Production of HMCT, Puna ]
8) C 402 - F&B Semvice Mg, Radhika Ghate, Hespitality Trainer and Consultant, A
W G. Enterprises, Pune
g |cap3- Ms. Radhika Gupte, Visiting Faculty, M.S1THM.C.T.,

o Accommeadation Op. Il | Pune
Second Year - Batch I

10) [ C 401 —Qty. Food | Or. Hemraj Patil, Asst. Professor, 415505 CANMGT.
Froduction Pune

1) | C402-F&B Service | Mr. Shreyas J. Gugale, Eusiness Development Manager,
I Saksham, Impex

12) |C4b3— Dr, Honey Tyapyl, Asst. Professor, ALS S M5 CEMGT)
Accommadation Op. Il | Pune




Third Year =

13)

CS B0 A= SpIn Food
Prad. Mgt.

Chef Mark Phikpose, Chef Entrepreneur, Mark's place
Funa

14]

CE &01 B—-Sp. InFEB

Mz Ashwini Talaulikar, Assisiant Professor, Dr, D. Y. Patil

Ser . Mat Inst of HMCT, Tathwade, Pune |

15y | CS601C~ Sp.in Ms. Asmita Kamble, Housekesping Manager, Marniaoft
Front Office Mgt | Sulte, Pune

Final Year—

16) | CEABO1—Sp. InFood | Mr, Nifin Shitole, Chal De Cuisine, J. W, Marriait, Fune
Prod, Mgt Hll

17) | CEBB01-Sp InF&B | Mr. Binod Pathak, F & B Managar, Blue Diamond IHCL,
Ser Mgt 1 Punea -

18) | CEG 801 = Sp.n Front | Ms, Vrushah Kummar, Assistant VP, Loop Haalth
Office Mat. I Pune

19} | C BOZ —Project Report | Dr. Rasika Gumaste, Asst. Professor, ALS.SMS,

CHMCT, Pune

Rep.Mo. MEHNDZ000Pws |
Dt 11N
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MEMORANDUM OF UNDERSTANDING (MOLT)

BETWEEN

BEAVEARARITTRA FTATE MRS TITLITE {0 1I0TEL BAN ACERTENT AND CATERING TRCINCALDGY AND RESEARTH SCTETY, FUME

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY PUNE

&

Saysha Holidays



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinafter called as the "MOLU') is entered inte on this
4% January 2023

BETWEEN

MAHARASHTRA STATEINSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, FUNE's,

Maharashira State Institute of Hotel Maragement snd Catering Technology Pune. 412 - C, KM
Munshi Marg, Bahirst Patil Chowk, Shivajinagar, Pune - 16,

The First Party represented herein by its Principal MSIHMCT, Pune {Degrec)
AND
The Second Party Savsha Holidays. represented by its Propriesor,

{First Party and Second Pany are hercinafler jointly referred 10 as “Parties” and mdividually as
.I_'[.r‘!r.-.:l

WHEREAS:
About First party:
First Party is a Hotel Management Educational Institution numed:

MSIHMCT - Pune is a pioncering Institute of Hotel Monigement & Catering Technology in
Mahareshira, conducting Hospitality Programmes at dilferent entry fevels since 1974, The institute
affers 4 yvear Bachelor’s Degree Programme and 2 years Masters Programme in Hotel Management
& Cotering Technology, both the programmes are affiliated to Savitribai Phule Pune University and
recoehized by AICTE, Dethi.

About Second party:

Saysha Holidays is 8 leading travel booking company based in India, dedicated 1o providing
exceptional services and unforgettable experiences to our clients. With a comprehensive mnge of
offerings, we caier io all your travel needs. including hotel bookings, camping adventures, (ight
ticket reservations, nnd group bookings.

NOW THEREFORE, IN COMSIDERATION OF THE MUTUAL PROMISES SET FORTH 1N
THIS MOU. THE PARTIES HERE TO AGREE AS FOLLOWS:



PREAMBLE

First Party MATIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Pape and Second Parly Savsha  Holidavs, believe that
collshomtion and co-operation, will promoie more effective use of each of their resources, and

provide each of them with enhanced opportunities.

OBJECTIVE

Maharashtra State Institate OF Hotel Management And Catering Technology, Pune and
Saysha Holidays, desiring to enhance leaming opportunities for students, maximum exposure in the
industry which will allow them 1o excel in their career and 1o promote mutually beneficial linkages,
ppree 1o the establishment of a pannership for students pursuing the degree in Hospitality

Management on the terms set out below.

CLAUSE 1 CO-OPERATION

1.9

12

1.3

Both Parties are united by common intercsts and objectives, and they shall establish
channels of communication and co-operstion thst will promote and advance their
respective operations within the Institetion and its related wings. The Parlies shall
keep each other informed of potential opportunities and shall share all information thas
may be relevant to secure sdditional opportunities for one anather,

First Party and Second Panty co-operation will facilitge effective utilization of the
intellectual capabilitics of the fsculty of First Party providing significant inputs @ them
in developing suitable teaching / training systems, keeping in mind the needs of the
mnddustry, the Second Party.

The general terms of co-operation shall be governed by this MOLL The Parties shall
coaperate with each other and shall, as prompily as is reasonably practical, enter into all
relevant pereements, deeds and documents (the “Definitive Documents”) o5 may be
required 1o give effect to the sctions contemplmed in lerms of this MOU., The weem of
Definitive Documents shall be mutually decided between the Pasties. Along with the
Definitive Documents, this MOL shall represent the entire understanding as to the
subject matter hereof and shall supersede any prior understanding between the Parties
on the sabject matter hereof.



CLAUSE 2 SCOPE OF THE MOLU

21

2.2

2.3

24

2,5

2.6

2.7

2.8

The budding graduates from the institutions could play a key role in technological up-
eradation, inpovation and competitiveness of on industry. Both parties believe. that
close co-operation between the two would be of major benefit to the stadent community
to enhance theirskills and knowledge in the field of Hospitality.

Curriculam Destgn: Second Party will give valuable inputs 10 the First Pariy in
teaching / training methodology and suilably customize the curiculum so that the
students fit into the industrial scenano meaningfully.

Industrial Training & Visits: Industry and Institution interaction will give an insight
into the latest developments / requirements of the industries; the Second Party 1o permit
the Faculty and Students of the First Party to visit its group companies and also involve
in Industrial Troining Programs, orientation, field work for the First Pany, The
industrial training and exposwre provided to students ond faculty through this
association will build confidence and prepare the students to have a smooth transition
from scodemic to working career. The Second Party will provide its Labs ¢ Waorkshops
Industrial Sites-for the hands-on training of the keamers enfolled with the Firs Pary.

Internships and Placement of Students: Second Pady will pctively ensage 1o help the
delivery of the Internship and placement of students of the First Party into
internships/jobs, as per AICTE intemship Policy and as prescribed by Savitribai Phule
Pume University, The Second Party will also regtster itself on AICTE Intemnship Policy
Portal for disseminating the Internship epporiunities available with them.

Research and Development: Both Parties have agreed to carry out the joint research
nctivities in the felds of - - Culinary Aris, Food and Beversge Operations and
Munagement, Accommodations Management and any other Support Functions that are
usually found in hotels,

Skill Development Programs: Second Party to train the students of First Party on the
emerging trends and technologies in order to bridge the skill gap and make them
indlustey ready,

Guest Lectures: Sccond Party 1o extend the necessary suppor 0 deliver guest lectures
{0 the students of the First Pany on the technology trends and in houss requiremients,

Faculty Development Programs: Second Party to train the Faculties of First Party o
imparting industrial exposure/ training as per the industrial requirement considering the
Mational Oecupational Standards in concerned sector, if available.



2.8

2.10

Both Parties to obtain all internnl approvals, consents, permissions, and licenses of
whiatsoever nature reguired for offering the Progrmms on the terms specified herein

There i3 no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune
the First Party to take up any program mentioned in the Moll. If there is any financial
considerstion, it will be dealt separately,

CLAUSE 3 INTELLECTUAL PROPERTY

31

Nothing comtained in this MOU shall, by express grani, implication, Estoppel or
otherwise, crente in either Pady any right, tinle, interest, of license in or o the
imtelbectual property (including but not limited to know-how, inventions, patents, copy
rights and designs) of the other Party.

CLAUSE 4 ¥ALIDITY

4.1

4.2

This Agreement will be valid until it is expressly terminated by either Party on mutually
apreed terms, during which penod , Savsha Holidays, the Second Party, as the case
may be, will lake effective steps for implementation of this MOLL. Any act on the part
of Institute or Saysha Holidays, the Second Party afier termination of this Agreement
b way of communication, correspondence eto., shall not be construed &5 an exiension
if this MOL

Haoth Partics may terminate this MOU upon 30 calendar days' notice in writing, In the
event of Termination, both parties have to discharge their ohligations

CLAUSE 5 RELATIONSHIP BETWEEN THE PARTIES

3.1

It is expressly agread that First Party and Second Party sre acting under this MOU as
independent contractors; and the relationship estsblished under this MOU shall notbe
construed ag a pannership, Meither Party is authorized 1o use the other Pany’s name in
any way, to make any representalions or create any obligation or lability, expressed or
implied, on behalf of the other Party, without the prior written consent of the other
Party, Neither Party sholl bave, nor represent itsell as having, any authority under the
terms of this MOL (o moke sgreements of any kind in the name of o binding upon the
oher Party, to pledpe the other Party's credit, or to extend credit on behalf of the other
Party



First Party Sccond Party

Any divergence or difference derived from the interpretation or application of the Mol)
shall be resolved by arbitration between the parties as per the Arbitration Act, 1996,
The place of the arhitration shall be at District Head Quarters of the First Party. This
mmdertaking ‘B8 v be construed in sccondamee with Indian Law with exclusive
junadiction in the Courts of Pune Clty, P

AGREFD;

For Maharashtra State Institute For Saysha Holidays,
Of Hotel Management And
Catering Technology, Pane

Rrag.No.
"-."- i
Dr. Seema Zapade w Ms.
Principal Proprietor
Authorized Signatory Authorized Signatory
MAHARASHTRA STATE INSTITUTE SAYSHA HOLIDAYS .

OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY , Pune

412 - C, KM Murishi Marg, Bahirat Patil Chowk Flat Nou 01, Wing B2; Damu Purk, Manpada

Shivajinapar, Pune — 16, B- 25676640 road Dombivali (East) 4212401
(020 25676640 Miob- D52 TET2A02
E-minils —msihmctipo@omail coim. E-mails — sivaliwaikarD 0 gmail.com

Web = wwiw.maihimetrs.in Weh-— nil
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{UG & PG — Degree Programme)
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- 25676640 Email: msihmctrsofficef@gmail.com , web site: msinmelrs.in

(LR e E |

REF. MSIHMCTRS/2022/ 614 Date: 8.08.2023

To,

Ms. Sayali Waikar
Entreprengur & Founder
Saysha Holidays,
Mumbai.

M — 8527872602.

Dear Ms Sayali,
Greetings from M.S..HM.C.TR.S. Il

On behalf of the MSIHMCT team, we would lik= to extend a heartieit thank you for sparing your
valuable time and accepting our invitation for the session on “Seamless Blend of Tourism -
Saysha Holidays, Synergy of Tour Management with Hotel Industry” on 8" August 2025%

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

- Laoking farward to your association in the future!

With regards,

» Regho, BAIISRINPER | =
- O, 11082038 .:,g)
2\ g
..__-F 3
- o ‘_‘-f}
Dr. Seema Zagade iy e

&, FHIHC#FAL

W Siats Insithele of
/}Fﬂ Hmaer 4 Calurlng Technology
Vg

Shheafinggzy, Fune- m{rm
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY PUME & RESEARCH
PUNE

SOCIETY
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY PUNE
(UG & PG DEGREE PROGRAMME)
412 - C, Shivaji Nagar, Pune - 15

W - 25676840 Email: msihnscics Q]Ii:e@mail.cgm
el b TN

Memorandum of Understanding ("Mou")
Betwesn

Maharashtra State Institute of Motel Management & Catering Technology, Pune {Degree)
(hereinafter referred to as "MSIHMCT™)412 A/1, K.M. Munshi Road Shivajinagar Pune 411016

A

Tamara Lelsure Experlences Pvt. Ltd, 3 private limited company incorporated under the Companies
Act, 1956 having its registered office at 58, 1st Figor, 15th Cross. Znd Phase, ] P Magar, Bangalore -
560078 (hereinafter referred to as “Tamara” which expression shall, unless it be repugnant to the
centext thereof, be deemed to mean and Include its‘affilistes, successors in interest and permitted

assigns).

MSIHMCT and Tamara shall hereinafter collectively be referred to as the “Parties” and Individually
a5 a “Party”,

Scope & Significance of the MOU:

This MoU has besn signed on U9.02.2023, for the Preferred Academic Partner Status by extending
Professkonal Support for Moulding the Hospitality aspirants with right Attitude, relovant
knowledge and Skills. Whereln, bath parties have been agreed upon to essociate on 3 mutually
beneficial manner for the following.

La. Demonstrations, Lecture sestigng by the Hospitality Professionals during the Induction,
orientation of the students at the beginning of every academie year,

Lb. Awareness programs to be organised at the Instifute regarding expectations of the industry,
gualities that valued for the employment.

1.c. Growth Prospects, and work culture ete, Industrial Yisits, Participation in the Theme hased
outdoor and indoor activities arganised by the industry.

ld. Active participation and éncouragement through jointly organising Professional asinual
tompetitions wherein, the Program could be customised as MSIHMCTE Tamara upon mutual
consent.

l.e. Regular Guest Lectures and orientation Programs 10 the senior students to keap them updated
with emerging trends in the industry at present, at periodic intervals as may be mutually pgreed o
between the Parties,

1.E Faculty Orientation program once in a year at the industry premises,
1.g- Preference in Campus Recrultmants/ Industrial training on merlt bass.

Lh. Any other programs which would draw attention of bath parties in due course of time subject to
mutually agreeable and beneficial manner shall be cansiderad as part of the association,

g



TAMARA

LEISURE EXPERIENCES

2.a v:ldlnrﬂmmm:nm.umﬂ!nm\‘:ﬁmthﬂnﬂ-mﬂmmdﬂm-m
shall be renewed on mutual consent.

2b. This MOU will be printed on the officlal letterhaads of the Intitutian, signed by the authorised
personnel and exchanged between both Partles.

s.hrhﬂtﬁnnudlrhruﬂhn:mhurummwllhlm!rmdhmd:mﬂuu-dinll respects by
the Laws of India and Courts in Bangadore, India shall have jurisdiction ta try and adjudicate l:r d;:lp:::
arising hereunder to the exclusion of all ﬂhnmﬂdwurﬂwummmm t:uin-l!
MOU shall be settied through arbitration in accordance with d"dTTmn %Mmhﬂ
Artitrator to be appointed by the Parties within 15 {fifteen) days & Invocation

Clause by sither Party. The Arbitration m.lhemﬂmuummepmmmutmmmlt:t:::
and Conciligtion Act, 1996, and/or any statutory modifications thereaf. The pruud:n::{. o
nﬁuiumihlﬂh#nlnﬂhhaudﬂtmmuzpm:nhmmnﬂlrb: Bangalore, India,

. the Parties shall equadly bear the costs thereal.

4. Amendment: This MOU may be modified or amended only if the understanding has heen entered

Into writing and signed by both the Partied.
d ar deemed o create any

5. Relationship: Nothing contained in this Agreement shall be construed of
mm&pumﬂmwm-wﬁumrdﬂmhhwmpﬂw relationship in any
manner whatspever hehween the Parties

parties i and other

Confidentiality The hereta shall keep strictly confidential 2l technical, besiness

Tr}hmﬁmkdumm nat limited to that which may be disciosed or confided to It by the other n
the course of the parformance of its duties and abligations urder this srangement.

For Maharashtra State Institute of Hotel WIMTWM.MID-#HI

L principal %
'R TPAL

(EHL
Mahamar . ""'":"‘-I?""Th.lu of

For "farhara Leisure Experiences uaggy

i Tldjed 51106

TAMARA LEISURE EXPERIENCES PRIVATE LIMITED
Formerly kinown 55 Tamare Resl Estate Holding and Development Private Limited

RS WS, 35th cross. P, Magar 2rd Phase. Bangaione - 560078 | Pl « 91-80-4915-5900 | Fax: «91.850-4575. 5953
oL HOSPTTOITI01 | Welnhte www thetamara com | reservations@ihetamara com

. 'ﬁ;ﬁ;mm‘mhﬂrwwh Cmpany an Mandey, Fehruary § 2023
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TAMARA

LEISURE EXPERIEMNCES

Contract Offer Letter

M23-06-27
To,

Arpita Ravi Nagpure
D/ OcRavi Nagpure-Gandhi Waard-dewhadi
P.O:Dewhadi-Bhandara-Maharashtra-441913

Diear Arpita Ravi Nagpure
Grectngs from Tamara Leisure Experience Pvb Lid.

{Hereinafter referred to as the “Company™), With reference to your application and the
subsequent interviews you had with us, the management is pleased to utilize your services
on contract basis for the period mentioned under “Duration of Contract”, The ferms snd
conditions of contract are as follows:

| Designation Intern - RHT
Department Human Resources
Business Unil The Tamam-"
Location Bangalore
Reporting Manager fﬂwmfgﬂahahar
Contract Start Date Q000-00-00
| Contract End Date 0000-00-00
Monthly Compensation INR {In digits) |gn00
I words) || Rupees Six Thousand Cinly. )

|, This offer is contingent on you agreeing o join the Company and clearing the background
checks and reference verifications by on or before
2. Your indicative compensation will be as mentioned above inclusive of all laxes and

benetits,
3, Upon acceptance of this offer, and execution of the Service Contract Letter, you will be

subject to all the Company's internal policies,
4. Please execute and return this document to us if you wish toaccept this offer of Contract.

W hope that you'll aceept this jobs effer and look forward 1o welcoming you aboard.

Yours Gincerely,

Shruti Shibulal

Fieg &
Chief Executive Officer ) 2
TAMARA LEISD ELIMITED

M. Ol H58, 1 5ih < rass, 1P Nager 2nd Fhase, Donpaiore - SS00TR | Pleor L S0-4505- 50 | Fas: #01-80-237 &I
Cim - UMK ARDOSP TCOATLOL | Wabsher www khetemarponm | asnationufihetsmarsdom



MoU and related activity with
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING TECHNOLOGY
AMD RESEARCH SOCIETY, PUNE

S E MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

e
"ﬂ%‘f AND CATERING TECHNOLOGY
_ (UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahiral Patil Chowk, Shivajinagar, Pune - 16
i W- 25676640 Email: meihmetrsoffice@amail com , web sile: msihmetrs.in

WNEERETTT

MEMORANDUM OF UNDERSTANDING (MOU)

Between

Maharashtra State Institute of Hotel Management and Catering Technalogy,
FPune (Degree) (hereinafter referred to as “MSIHMCT") 412 A/1, K. M. Munshi
Road, Shivajinagar, Pune 411016,

And

Bhajipala India Pvi Lid, Pune



MEMORANDUM OF UNDERSTANDING

This Memorandum of Understanding (hereinaffer called as the 'MOUY is
entered into'on this 15th day of February 2023
BETWEEN

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE , MAHARASHTRA STATE INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNCLOGY, 412 A/, K. M. Munshi Road,

Shivajinagar, Pune 411016, &- 25676640 Emal: msibhmotrsoffice@gmail.com |, web site:
msihmetrs.in , the First Party represented herain by (18 Principal MSIHMCT, Pune (hereinafter
referred as *First Party', the institution which expression, unless excluded by or repugnant to the
subject or context shall nclude its successors — in-office, administrators and sssigns).

AND

Bhajipala India Pvt Ltd Pune, the Second Party, and represented heresn by its Divisional Haad Ms.
Prasad Gunbale | (hereirafter referred to as "Secand Party”, company which expression, unless
excluded by or repugnant to the subject or context shall include |18 soccessors — in-offica,
administrators and assigne)

[First Pary and Second Paity-are herainafter joinilly referred 1o as ‘Paries’ and Iindividually as
‘Parly')

WHEREAS:

A First Partly is a Higher Educational Institution named.

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY, Pune Secomsd Party Bhajipala India Pvt Lid, Pune believe that
coifaboration and co-operation between themsalves will promote more effective use of
each of heir resourceas, and provide each of them with enhanced opporunities.

Bi The Parties intent to-cooperale and focus their efforts on cooperation within -area of
Skill Bazed Training, Education and Rezearch,

C}) Baoth Parties, being legal enfities in themseives desire to-sign this MOL for edvancing
ther mutual interast;

Aboat Firse parmy:

0) The MSIHMCT s a pionesring Institute of Hotel Management & Catening Technology
in Maharashira, conducting Hospitality Programmes at differént entry lavels singg
1874, We offer a Three vear Diploma, 4 yvears Bachelor Degree and 2 vears Master's
Degree Programme in Hatel Management & Calering Technology sffiliated 1o
Savifribal Phule Pune University and approved by AICTE. The institute aizo offers-an
Autonomous  Diploma in Travel and Toussm and btwo Minmum Compatency
VYocatienal Courses in Bakery and Cookery sffilizted to the Maharashira State Beard
of Higher Secondary Educaton.



About Second partv:

Bhajipaia India Pvl Ltd Pune, the Sscond Party is angaged in Business,
Manutactunng, Skill Development, in the fields of — Hospitality and Fine Dine
Restaurants- and related fislds

Bhajipala India Pvi Lid Pune, the Second Party is promated by J216 Hoepitality services
Partner and having registered office at Balewadi Phaia Baner, contact details
+E19822080719. The restaurant is situsted at Baner HO

E) Bhagpala India Pvi Lid Restaurant - Vegan Aisa Bhi Hota hai is what our Lovely
Bhajipata Famiy Members e 1o quote us with. Animal Crualty free India Revalution
was the Backing Point to the Vision of Veganism n India and Manchester as wall
Bhajipala India Pt Lid Director- Me. Prasad Gunbole is 3 Strong Willed Persan wha
decided to be the first mover of veganism in the masket, creating a luxurious brand for
not only vegan bul vegelaran set of people loday. A brand that is easily accessibla
for people of all age groups: This Mindsst motivated him work together with Bhajipala
team overseas and fakes a foot forward to Establish Bhajipals in Pune, ndia.
Bhajipala ts not Just a Vegan Restaurant but the first one of its kind to have a Vegan
Bar a= well. A place with Indian Tradifional touch 1o it made with a mission of
reinventing the idea of Vegetarian, 10-get people to love it and help them eat right-By
the Directors,

NOW THEREFORE, IN CONSIDERATION OF THE MUTUAL PROMISES SET FORTH IN
THIS MOU, THE PARTIES HERETO AGREE AS FOLLOWS:

CLAUSE 1 CO-OPERATION

11 Both Parties are united by common interests and objectives, and they shall establish
channels of communication and co-operation thal will promote and advance thelr
respective operations within the Institution and its related wings. The Parties shall
keep each other informed of patential opportunities and shall share &l information
that may be relevant o secure additional opportunities for one another,

1.2 First Party and Second Party co-operation will faciitate eMective uiilization of the
intellectual capabilities of the faculty of Fust Party providing significant inputs to them
in developing suitable teaching / training systems, keeping in mind the needs of the
ndusiry, the Second Party.

1.3 The general terms of co-operation shall be govemned by this MOL. The Parties shall
cooperale with each other and shall, s promptly a5 s reasonably practical, enter into
ail relevant agreements, deeds and documents (the ‘Definitive Documents’) as may



be required-to give effect 1o the actions contemplated in terms of this MOU. The term
of Definitive Documents shall be mutually decided batween the Parties, Along with
the Definitive Documenis, this MOU shall represent the entire understanding as Lo the
subject matler herecf and shall supersede any prior understanding batween the
Parties on the subject matier hereol

CLAUSE 2 SCOPE OF THE MoU

2.1

2.2

2.4

2.4

2.5

26

27

The budding graduates fram the institutions could play a key role in technological up-
gradation, innowvation and competitiveness of an industry. Both parties believe that
close co-operation between the two woukl be of major benefit to the student
community o enhance their skills and knowledge.

Curriculum Design: Second Party will give valusble inputs to the Firsl Parly in
teaching / training methodology and suitably customize the curriculum o that the
students fit into the industrial scenado meamingfully.

Industrial Fraining & Visits: Indusiry and Institution interaction will give an insight
into the katest developments / requirements of the industries. the Second Party to
permit the Faculty and Students of the First Party to visit its group Companies and
atso invalve in Industrial Training Programs for the First Party. The industrial training
and exposure prowded to students and faculty through this association will bulld
confidence and prepare the students to have a smooth transition from academic 1o
waorking career, The Second Parly will provide its Labs | Workshops / Indusirial Sites
far 1he hands-on training of the keamers enrolled with the Frst Party.

Internships and Placement of Students: Secand Party will actively engage to help
the dedivery of the Intermship and placement of studerts of the First Parly into
internshipsijobs. as per AICTE internship Policy and as prescribed by Savitribai Phule
Pune University. The Second Party will glso register itseif on AICTE Intermship Policy
Portal for disseminating the Internship epparunitbes avallable with them.

Research and Development: Bolh Parties have agreed to cary out the joint
research activities in the fields of « - Culinary Artz, Restaurant Operations  and
Suppodt Funciions

Skill Development Programs: Second Party to frein the studenis of First Parly on
the emerging technologies in order 1o bndge the skill gap &nd make them industry
ready

Guest Lectures: Second Parly to extend the necessary support to defiver guest
lectures 1o the students of the Fist Parly on the technology ends and in-house



28

248

210

requirements.

Faculty Development Programs: Second Party to train the Faculties of First Party
ler imparting industrial exposurel training as per the industrisl requirement
congidenng the Mational Ocoupational Stondards in concemed sector, if available,

Both Parties to obtain all inlernal approvals, consents, permissions, and hoenses of
whatscever nature required for offering the Programa on the terms specified herein

There & no financial commitment on the part of the MAHARASHTRA STATE
INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY, Pune the
First Party to take up any program mentioned in the Mall. If there is any financial
considerstion, it will ba dealt separately

CLAUSE 3 INTELLECTUAL PROPERTY

a1

Mothing comtained in this MOLU shall by express grant, implication, Estoppel of
ctherwise, create in either Party any nght. title. interest, or license in or 1o the
inellectual property (including but not limited to know-how, inventions, patents, copy
rights and designs) of the other Party

CLAUSE 4 VALIDITY

.

4.2

This Agreement will be valid uniil it s expressly terminaied by either Party an
mutually agreed terms, during which period restaurant Bhajipala, Pune, the Second
Faity, as the case may be, will take effective steps for implementation of this MOU.
Any act on the part of Institute or Bhajipala, Pune, the Second Party afier termination
of this Agreement by way of communication, correspondence eic, shafl ol be
consirued as an ext=nsion of this MOL

Both Paniss may terminate this MOU upor 30 calendar days' nofice in writing. In the
event of Termination, both partes have 1o dischargs their obligations

CLAUSE 5§ RELATIONSHIP BETWEEN THE PARTIES

|

It 55 expressly agreed that First Party and Second Party are acting under this MCU
25 independent contractors, and the relationship established under this MOU shall
not be construed 28 a parinership. Neither Parly is authorized to use the other Party's
name in-eny way, 1o make any representations or create any obdigation or lighdity,
expressed or implied, on behall of the other Pary, without the pror written consent of
the other Party. Nesther Party shall have, nor represent tsalf as having, any autharity
under the terms of this MOU 1o make agreements of any Kind in tha name of or



binding upon the cihel Party, o pledge Ihe olher Party's credit, or fo exend credi o0
bahall of the ottver Party

Any divergence or difference derived Irom he interpretation or applcalion of ﬂ'rl.lﬁ
ehall be rescived by orbivation between the partses as per ine Arbitration Act, o
The place of ihe arbiration shall be at District Head Ouarters of the First Parly P
undenaking i to be construed in mccordsnce with Indian Law with exclus
Junsdiction in the Couwrts of Pune City.

AGREED:

For MAHARASHTRA STATE INSTITUTE For Bhajipala; Pune,
OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY, Puna

Bhajipata, Pune

- | 135a, Baner Road, near Balewad: Phata, next
A2 AN KM Munshi Road, Shl'ﬁ'ﬂllf‘lﬂgﬂ" Ponwal Cycles, Balewad: Phas, Baner, Pune,
Pune 411016, B - 25576540 mahatwhlﬂa 411045 e

Contact Details- +91 BEZ29 BOT1Y

E-mails-contacteambp@igmail com |
i |

WitnessZ.

Witnessd
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MAHARASHTRRASTATE INETITUTE DF HOTEL MANAGEMENT AND CATERING TECHNOLDGY ARD

o

RESEARCH SCHCIETY. PLNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 — €, KM Munshi Marg, Shivaginagar, Pune - 16
- 25676640 Email: exami@msihmetrs.in . web site: malhmetrs.in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR BHMCT — NOVEMEBER 2022

SF. i Course Code and Name of the External Examiner
No, | Mame
First Year =
1) G 101 = Food Dr. Rina Dongre, Asst. Professor, AlS.S5.MS.
Production | CHMCT, Pune
2) C 102 - FEB Service | | Mr. Vishal Sugandhi, Holel and Restaurant Consultant
Pune
3) C 103 —Basic Rooms Ms. Karuna Gaikwad, Hub Manager, Redbrick Offices
Dy, | Pyt Lid. Pune
Second Year =1
4) [T 301 - Bakery & Chel Shamal More, Chef Instrucior — Bakery &
Canfectionery Patisserie, Symbiosis School of Culinary Arts, Pune
5 |C302-F&B Service |Dr. Prachi Wani, Assistanl Professor , AISSMS
. v CHMCT, Pune
6) |C303- Ms, Rasika Shahane, Assistant Professer, AISSMS
Accommadation Op. | | CHMCT, Pune
Sacond Year — I
7) | C 301 — Bakery & Chef Deadutta Phadke, Head Baker and Owner,
Confectionery Bake House Bistro, Pune
B) | C302-F&B Service | Ms. Mohini Rasal, Assistant Professor, AISSMS
4 CHMCT, Pune = e =
5 |Go30a- Mr. Manoj Suryawanshi, Assistant Professor
Accommedation Op. || | AISEMS Coliege of HMCT, Pune
Third Year -
10) | CIT 501 Mr. Prasad Gunbote, Founder, J21:6 Hospitality
Services, Pune
Final Year —
11) |701 A-Sp.InFood | Mr. Vijay Bagul, Executive Housekeeper, Magarpatia
Prod. Mgt. Il Clubs & Resons Pvi. Lid., Pupe
12) [701B-Sp InF&B | Dr. Arun Sherkar, Associale Professor, AISSMS |
Ser. Mat |l College of HMCT, Puna |
13) |701D- Sp.in |
Accommodafion Mgt |1




LINKAGES ACTIVITIES

AISSMS COLLEGE OF HMCT, PUNE







AAARASHTRA STATE INSTITUTE OF HOTEL MARAGEMLYR AND CATERING TECHNOLOUY AXD
oy RESEARCH SOCIETY, PLNE
{*ﬁ‘; 15 HARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
et AN CATERING TECHNOLOGY, (L & PO -HMCT)
417 - €, ¥ Munshi Masg, Shivajinagnr, Pune— i

& 25676640 Emuil: gxany @ msihmctrein . weh site; msihimgirs.in

LIST OF PRAC CAL EXTERNAL EX MINER FOR BHMCT — APRIL 18

ﬁ; c“"”;fﬂ::“ oL Name of the External Examiner 1
First Year —
1) | ¢ 201-Food . Kedar Desal, Director, Bistronomic Foods and
Production |l Hospitality Pvi. Lid
37 | G202 —FaB Senice Il | Mr. Abhijest Rakshe, Restaurant In-charge
Grand Cayman Marriott Beach Resort
3) |CZ03 —Basic Rooms | Ms. Priyanka Deshpande, Facility Executive, JLL
I Div. 1 Puna
Second Year -
3y | ©401-Qty Food Wi Virendra Gaur, Raj Restaurant, Paud Road, Pune
Praduction
5) C a02 — FEB Service Mr. Amitabh Bhupatkar, Ex, Vice Principal, Bharati
W Vidyapeeth IHMCT ]
5} C 403 - Ms. Mohini Rane, Assistant FOM, United 21 The
Accommodation Op. 1! | Grand Baner Hills, Baner,
Third Year—
77 | 601 — Ady, Food Mir. Hemraj Patil, Assistant Professer, AISSMS
Froduclion College of HMCT, Pung
8 |602-Adv.F&B Mr, Anup Yaday, Cinema General Manager, PVR
Service Cinema,
5 [603— Sp.inFromt | Ms, Bumima Kulkarni, Managing Director, Discourses
| Gifice Mgl. — An Enghsh Language institute, Pune h
Final Year -
70) | 801 A—Sp. InFood Mr_Pankaj Gupta, Consuling Chef, Food & Beverage
i Prod. Mgt il Analyst, Inn-Venue Hospitality Management Pyt Lid,
11) {801 B-Sp.In FZE Ser | Mr. Viraj Sawant, Brand Ambassadar [ Semmelier
Mat i Berkmaan Wine Cellars India PVL. Lid,, Pun#
32y | 8a1C— Spin Mr. Parag Patil, Front Office Manager, Novolel Pune
Accommodation Mgt 11 | nagar Road, Weikfield IT Gty Irfopark
13) | 802 - Project Repart Dr. Sameer Diwanji, Learming Manager, Malaka Spice
Fune




MAHARASHTRASTATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMOLDOGY ANL

@

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)

412

—C; KM Munshi Marg, Shivajinmgar, Pone — 16

- 25676640 Emuil: gxamifmsihmetrsin , web site! msihmotrs.in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR BHMCT — APRIL 2019

&r. Course Code and
No. Kante Mame of the External Examiner
First Year —
1) | C 201 Food Mr. Abhizer Hamesswala, Diraclar, Degehi Catering
Production || Services, Pune
2) C 202 — FAB Service || | Dr. Arati Prabhu, Assistant Professor, Department of
Management Sciences (FUMBAY, Sawitribai Phule Pune
University
'3 | C 203 -Basic Rooms | Ms. Bansar — Thanki Amit Mankar, Community Associate:
Diw, 11 Requs Pune Office Centre, Services Pvi. Lid | Puna
Second Year —
4) C 401 — City. Food Mr. Nimai Kashikar, Director, Gourmando — Food
| Productian Truck & Hotel, Pune
a) C 402 - F&B Service WM. Adit Jatar, Food & Beverage Manager
WY Hotel Centurion, Pune
&) |C403- Mr. Sagar Dumbre, General Manager, Hotel
Accommeodation Op. Il | Centurion, Pune
Third Year -
™ CEA 601~ Sp. InFood | Chef Sachin Joshi, Execulive Chef, Vivanta by Taj—
Prod, hgt. _ Blue Diamond, Pune
B) |CSE01B-Sp InF&B | Mr, Parag Punde, Dr. 0. Y. Palil | HMCT,
Ser Mgl Tathawade, Pune
9) |CS601D- Sp.in Mz. Sharwari Swami, Community Manager, Regus
Front Ofice Mgt Pune Office Centre, Services Pvi. Lid.,
Firal Year -
0] | CEABO1-Sp. InFood | Chel Panka] Gupta, Corporate Chef, Food &
Prod. Mgt. Il Beverage Analyst, Inn Venue  Hospitality,
Management P. Ltd.
11) | CEBB01—Sp. InFAB | Ms. Pocja Mashale, Aszistant Professor
Ser Mat 1l FMBA,
12) | GEG BO1 - Sp.in Fronm | Ms, Heney Tyagi. Assistani Professor, AISSMS
Office Mat. 1l CHMCT, Pune
13} | C B0Z - Project Report | Mr. Sameer Noronha, Quality & Training Manager
| Sheraton Grand, Pune

Tag Mo, MAHFIHZOIP E\l
Ol e




MAHARASHTEA STATE ENETTTUTE OF HOTEL MANAGEMENT AND CATERRESG TECHRMILOGY AND
E.-. HESEARCH SOCIETY, PLUNE
{ ) MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
s AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 —C, K.M.Munshi Marg, Shivajinagar, Puise - 16,

- 13676640 Email; examiimsihmetrs in , web site: msithmeirs. in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR BHMCT - APRIL 2022

Sr. | Course Code and

Name of the External Examiner

Mo, Mama
| First Year - Batch |
1} | E201 - Food Mrs. Rina Dongre, Azst Professor
Production || AlLS SMS CHMCT, Pune
2) T 202 ~F&B Servica ll | Mr. Sukhvir Singh Chana, Restaurant Manager, RSI
= Khadki (Army Restauram), Pune
3) G 203 —Basic Roams Ms. Aarohi Pradhan, Engagement Specalist, ATAT
Div, Il Fune
First Year — Batch Il
4) [ C201-Food M- Girish Dedre, Asst. Prolessor, Dr, D, Y. Pail
Production Ii | College of HMCT, Pune
£} C 202 -F&RB Sarvice || | Mr. Nilesh Ayyar, Asst Geperal Manager, The Sassy
Spoon, Pune
E) C 203 ~Basic Rooms Ms. Aarchi Pradhan, Engagement Specialist AT& T
i Div. 11 | Pung
Second Year - Batch |
(7). [Ca07 —ayy, Food Mr. Praihad Botrs, Assl. Professar, Or, D, ¥, Palll Gollege
 Production of HMCT, Puna ]
8) C 402 - F&B Semvice Mg, Radhika Ghate, Hespitality Trainer and Consultant, A
W G. Enterprises, Pune
g |cap3- Ms. Radhika Gupte, Visiting Faculty, M.S1THM.C.T.,

o Accommeadation Op. Il | Pune
Second Year - Batch I

10) [ C 401 —Qty. Food | Or. Hemraj Patil, Asst. Professor, 415505 CANMGT.
Froduction Pune

1) | C402-F&B Service | Mr. Shreyas J. Gugale, Eusiness Development Manager,
I Saksham, Impex

12) |C4b3— Dr, Honey Tyapyl, Asst. Professor, ALS S M5 CEMGT)
Accommadation Op. Il | Pune




Third Year =

13)

CS B0 A= SpIn Food
Prad. Mgt.

Chef Mark Phikpose, Chef Entrepreneur, Mark's place
Funa

14]

CE &01 B—-Sp. InFEB

Mz Ashwini Talaulikar, Assisiant Professor, Dr, D. Y. Patil

Ser . Mat Inst of HMCT, Tathwade, Pune |

15y | CS601C~ Sp.in Ms. Asmita Kamble, Housekesping Manager, Marniaoft
Front Office Mgt | Sulte, Pune

Final Year—

16) | CEABO1—Sp. InFood | Mr, Nifin Shitole, Chal De Cuisine, J. W, Marriait, Fune
Prod, Mgt Hll

17) | CEBB01-Sp InF&B | Mr. Binod Pathak, F & B Managar, Blue Diamond IHCL,
Ser Mgt 1 Punea -

18) | CEG 801 = Sp.n Front | Ms, Vrushah Kummar, Assistant VP, Loop Haalth
Office Mat. I Pune

19} | C BOZ —Project Report | Dr. Rasika Gumaste, Asst. Professor, ALS.SMS,

CHMCT, Pune

Rep.Mo. MEHNDZ000Pws |
Dt 11N



MAHARASHTREA STATE INSTITUTE OF 1HITEL MANAGEMENT AND} CATERING TECHMOLOEGY AND

v

RESEARCH SOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PO - HMOT)
412 - €, KM Munshi Marg, Shivajinagar, Pune — 16,
- 25676640 Email: comi@imsilvetrs, in |, web site: maihmetrs.in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR MHMCT - APRIL 2022

1) | MH 205 —Managerial | Ms. Rachika Gupte, Visiting Faculty, M STHMC.T,,
Communication Pune

2) MH 207 — Professional | Ms. Radhika Ghate, Hospitalty Trainer and
Development Consultant, A. G. Enterprises, Pune

3} | MH 400 - Professional | Dr. Hona@y Tyagyl, Assl. Proiessor, ALS.SM.5.
Development CHMCT, Puna




FAHARASHTRA STATE INSITTUTE OF HOTEL MANAGEMENT AMDCAT ERING TECHMOLOGY AKD
go RESEARCH SOCIETY, PUNE
L'L]f"' MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
o AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 — €, KM Munshi Marg. Shivajinagar, Pune — 16,
- 25676640 Email: exami@msihmetrs.in, web site: msihmeirs.in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR BHMCT — APRIL 2023

=1, Course Code and

No. Hams | Mame of the External Examiner

First Year- Batchl & Il

1} | G201 - Food | 'Mrs. Rina Dongre, Asst. Professor, A1S.SM5. CHMCT,
Production | Fun=

e

2} | C 202 —FaB Service || | Mr. Rohit Awate, Direclor of Operations, Sheri - Patio and
Casa a firm of Vivansh hospitality, Pune
3} C 203 —Basic Rooms | Mr, Pranav Shets, Asst Professor, Dr. DY, Patil Gnll&ge

Diw, Il | of HMCT, Pune

Second Year — Batch |

4} | C4D1-Qty. Food Mr. Sandeep Naik, Asst, Professcr, Or. D, Y, Patil College
Production of HMCT, Pune

5) G 402 = FEB Sernvice Mr. Shreyas J, Gugale, Director, Flarelogy Bar School &
i Ewvants, Pune

Bl G403 = Dr. Sarka Joshi, Asst Professor, AISSMS College of

Accommaodation Op. Il | HMCT, Pune

Second Year - Batch Il

7} [ C401 =0y, Food Mr_ Girish Deore, Asst. Professor, Dr. D. Y. Palil college of
) Production HMCT, Pune
B) C 407 —FEB Service | Mr. Nilesh Ayyar, Asst General Manager, The Sassy
I Spaon, Pune
9) Ca03- Ms, Rasika Shahane, Assistant Professor, AISEMS
Accommedation Op. Il | CHMCT, Pune
Third Year —
10} | CS 601 A—Sp. InFood | Dr. Arun Sherkar, Associale Professar, AISSMS College of
Prod. Mgt HMCT, Pune
11} | CS 601 B—Sp InF&E | Ms Mohini Rasal, Assistant Professor, AISSMS CHMCT,
| | Ser Mgt Pune .
2y |C8MMLC- Sp.n M3z, Roopall Panse, Visiting Faculty, M5 HM.C.T.,
Front Ciffice Mat. Puna
Final Year —
13) | CEAED1—Sp.In Food | Mr, Anandsingh Marwad, Pasiry Chat, IHM - A
Prod. Mgt 11 Aurangabad
14) | CEB 801 -Sp. In FGE | Ms. Ashwini Talaulkar, Assistant Professor, Dr. O. Y. Patil
Ser Mgt 1l inst.of HMCT, Tathwade, Pune =
15) | CEG 801~ Sp. in Front | Or. Anuradha Karmarkar, Asst, Professar, AISSMS
C}Hi;_u gt. 1l College of HMCT, Pune
16y | C 802 - Project Report | Dr. Mahesh Randhave, Assistant Professor, Department of
' Hotel Management, Tilak Maharashitra Vidyapeeth, Pune




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ANT CATERING TECHNOLOGY AND

4 RESEARCH-SOCIETY, FUKE
{ "-F*; MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)

412 - C, K. MMunshi Marg, Shivajinagar, Pune — 16
- 25676640 Email: exam/@msihmotrsin , web site! maihmeirs.in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR MHMCT — APRIL 2023

1) | MH 205 - Managerial | Mr. Pranav Shets, Asst Professor, Dr. D. Y. Patil |
Communication College of HMCT, Pune

2) | MH 207 — Professional | Mr. Pranav Shete, Asst Professer, Dr. D Y. Patil
Development College of HMCT, Pune

3) | MH 408 - Professional | Dr, Rina Dongre, Asst Professor, AlLS.SMS.
Devetopment CHMCT, Puna
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FAATLATEASHTRA STATE RS TTTUTE OF BOTEL MANAGEMENT AND CATERTNG TECHROLOGY ANDHEH ESEARCH
SOCIETY, PLME

b i MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 = C, KM, Munshi Marg, Shivajinagae, Pune - 16,

B 15676640 Emall: exomi@muihmetrs.in 4 weh site: majlimetrsin
REF- MSIHMC T/EHMCTISEPUEXAMZIZ3A 8 Dt 22 06,2023
To
O, Anvradha Karmarkar
A=zst, Professor
AISSMS College of HMCT
Puna

Subject: Appointment as External Examiner for Assessment of S, P. Pune University
Practical axamination of BHMCT programme = April / May 2023

Madam,

| have pleasure In inviting you to work as External Examiner for Assessmant of 5. P. Pune
University Practical Examination for BHMCT programme of the following course to be
conducted on the date mentioned below-

Sr. Date Time Course Course Code
1, |22 May 2023 | 10.00 am. | Sp. in Accommaodation Management = 11 CS801C
Thanking You,

ax |13
[} ;
i
_,.-1;_1' i
Dr. Seema LIni, Exam In = Charge

de
MSIHMCT, Pune — 16
L
'ﬁL - i“ ;..-u I|-'-|J‘|I'-1|EE'-'|'|‘r Fﬂ?
¥
g1 “ s | 4R :_ﬂsltﬁj

et



RIAHARASHTRA STATE FSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHROLOGY AND RESEARCH

SOCIETY, MUNE
& MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
P AND CATERING TECHNOLOGY, (UG & PG - HMCT j
e 412 = C, K. M. Munshi Marg, Shivajinagar, Pune— 16,
- 25676640 Email: examigimsibmetrs.in , web site: maihmeirs.in
REF: MSIHMCT/EHMCT/SPPUEXANZIZY 399 Date: 23.05.2023

To,
Dr. Arun Sherkar
Associate Professor

AISSMS College of HMCT
Fune

Subject:  Appointment as External Examiner for Assessment of 3, P. Pune University
Practical examination of BHMCT programme — April / May 2023,

Sir,
| have pléasure in inviting you lo work a5 External Examiner for Assessment of 5. P. Pune

University Practical Examinafion for BHMCT programme of the following course lo bea
conducted on the date mentioned below-

Sr. Date Time Course Course Code
: CS601 A
239 24% and Sp. Food Praduction Management - | (2019 Pattern)
1. i 1.00 pom. -
i Sp. Food Production Management - | CEA 801
: - {2016 Pattern)
Thanking You,
) f'l:l:'-:: "lrllln;:' -
‘ W
AL
Dr. ma Zagade Uni. Exam In— Charge
., Principal MSIHMCT, Pune - 16
IH
gL, W5 ’ﬁgﬁ'ﬂf PAL
'M {HHYET)

=R T

peush s

e k‘_.‘,-"-— 2
2O

¥

M parmaing e ‘ruthiteof
oty uy Techindlogy
i A1 '-I



asHTRASTATE NSTITUTE OF HOTEL MANAGERMENT AN 3 CATERING TECHSOLOGY AND RESEARCH
SOCIETY, MINE

{ﬁﬁ} MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, (UG & PG-H MCT)
412 = €. K. M. Munshi Marg, Shivajinagns, Pune — 16,
. 676640 Email; examiimsihmetrsin , web site: mathmeirs in

BEF- MSIHMCTIBHMC T/SPPLIEXAMZ023) fo ) Diate-23.05.2023

Ta,

Ms. Mohini Rasal
Assistant Professor
AISSMS CHMCT,
Puna

Subject: Appointment as External Examiner for Assessment of 5. P, Pune University
Practical examination of BHMCT programme — April | May 2023.

Madam,

| have pleasure in inviting you to work as External Examiner for Assessment of 5. P, Pune
University Praclical Examination for BHMCT programma of the following course o be
conducted on the date mentionad below-

Sr. Date | Time Course j Course Code
10:00 Sp. Food & Beverage Service CSE01B
1. [ May 2z a,m, Management - | {2019 Pattern)

Thanking You,

Dr. Eémﬂ %aﬂe Uni. Exam In — Charge

- ;gmmgw MSIHMCT, Pune — 16

Mekareanta Stas thaslta of
poement & Cptering Technalogy

%iu.ﬂ.r. Pune-4 11016 Mﬂg.nc’l

235128

N
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MAARASIITIZA STATE INSTTTUTE OF HOTEL MANAGEWENT AND CATERING TECHROLOGY AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

lEFi AND CATERING TECHNOLOGY, (UG & PG - HMCT)
Q 412 - C, KM Munshi Marg, Shivajinagar, Punz — |6,

B 25670640 Email; examditmsihmeirs.an ¢ web stie; maihmsisin
REF: MSIHMC T/ BHMCT/SPRUEXANZOZ3 Y] Date: 25.05.2023

e

To,

Ms. Rasika Shahana
Asgistant Professor
AISEMS CHMCT, Pune

Subject: Appointment as External Examiner for Assessment of S, P. Pune Universily
Practical examination of BHMCT programme — April / May 2023,

Madam,
| have pleasure in inviting you to work as External Examiner for Assessment of 5. P. Puna

University Practical Examination for BHMCT programme of the following course to be
conducied on the date mentionad balow-

Sr. Date Time Coursa Coursa Code

24 25N grd 260 . -
1, May 2023 10.00 a.m, | Accommodation Op. — || C 403 (Batch 11

Thanking You,

[
M
-"'Ql'i‘rhi 5"
A 1)
(e | 1

Cr. Seema Zagade Unt. Exam In = Charge
F:m.,lcj_ BalL MES|HMCT, Pune — 16
MESIHMET ! PEne - 16
ashify = bentilda. ol
Moted J FiE
SR, - -
al

Q}i:}'d



MATIARASHTEA STATL ANSTITUTE GF POTTL MANAGEMENT AN CATERING TECHROLOGY AND RESEARCI SOCITTY, FUKE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

.E{'FF'; AND CATERING TECHNOLOGY, (UG & PG - HMCT)
= 412 = C, KM Munshi Mare, Shivajinagar, Pure— 16

- 256070640 Email; examd@msihmetis.in o web sitel maithmetoiin

REF- MSIHMCT/EHMCT/SPPWERAMZ0ZH 4 S Date: &3.-06. 2023

To,
Dr. Rina Dongre
Asst. Professor

ALS S MSE CHMCT
Pune

Subject: Appointment as External Examiner for Assessment of 5. P. Pune University
Practical examination of BHMCT programme = April / May 2023,

Madarm,

| have pleasure in inviling you to work as External Examiner for Assessment of 5. P, Puna
University Practical Examination for BHMCT pregramme of the following course to be
eonducted on the date mentioned below-

Sr. Date Time Course Course Code
1, |1 2mand3Tdune | 400 pm. | Food Production~1l | C201(Batch| & Il
Thanking You,
Ili‘I h rI j.'
mﬂ AL
W =
L
Dr. Ssema Zagade Uni. Exam In — Charge
Principal MSIHMCT, Pune - 16

MSIHMC TPRING

LY i, :?.m'ﬂi’rf“.f’"‘ .
-

B
\PL

W |

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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

S AND CATERING TECHNOLOGY, (UG & PG - HMCT)
St 412 - G KhLMunihi Marg, Shivajinagnr, Pire — 16,
- PSETERED Emnil: exnmims it sl | web sibel msilneteein
REF: MEIHIEE-TIEHMT.'EFHJfEHAhPEDEEI' g Date: 30:05.2023
To,
Dr. Sarika Joshi
Assl, Professor

AlS3MS College of HMCT, Pune

Subject:  Appointiment as External Examiner for Assessment of 5. P. Pune University
Practical examination of BHMCT programme — April / May 2023.

Madam,

| have pleasure in inviting you to work as External Examiner for Assessment of S, P. Pune
University Practical Examination for BHMCT programme of the following course to be
conducted on the date mentioned belaw-

[ Sr. Date Time Course Course Code
Accommodation Op. = Il C 403 (Batch | )
1 fﬂ; gﬂ':';;"d % l1000am. | :
Accommiodation Op. - | | C 303 (Backlog)
Thanking You,

ks

1
,jr!f
23
Or. Seama Zagade Lind, Eu:am In — Charge
Principal MSIHMCT, Pune = 16
MSIHNETRIRE |

PR L
(BHMCT)
%“"“ Stase ety oo
o
W
’ -~
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

- IAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
ﬁgﬁ} AND CATERING TECHNOLOGY
{UG & PG — Degree Programime)

412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, §hivajinagar, Pune — 16,
cachoit, - 25676640 Email: mgﬁhmg]mﬂﬂgﬁ;@gmil.gnﬂ web site: msihmetrs.in

Date; 18-07-2023
FACULTY DEVELOPMENT PROGRAMME REPORT
SEMESTER :- EVEN Sem, 2022-13

PERIOD - January 2023 to Muay 013

| S Dietutls of Activities
Mo
i Two day workshop was orgmnized by AISSMS —HMET fm,+mﬂélmﬂrk¢munm
writing and publishing research papers, ju wars held on 30% July ind 17" Sep, 20122 Tolal 8
Facxilty his nttended. Mr. Sachin, Mr. Darshan, Ms. Sampada, Mr, Abhay , . Chintamani,

Mir, Devesh .

= Twar deys National conference on T anonal educational peliey — rolé of behavioral scienee in
panagernen nd implementation of Multi- Disciplinary education * wis organized by PES's
Madern Institute of Business management , &5 &% and 7™ Jum, 2023, Theee faculty have attended. (
sy, Sachin, Dr. Vidya and Ms. Pooja )

3 A day workshop was orgunised by Tikarmm Japannaih A, Commence and Science college
. Khadki, Pune-on 24" Feb, 21133, conducted under Savitribai Phule Pune University.

Effective Implementation of NEP 2020

4, Warkshop on lmplementation of Mational Education Policy- 2020. Adeption of guidelines o
MHE QF and eurriculum frarnework and credit sysiem for four year ynderpraduate proramims
were hekl ¢n 24™ and 25% Jan, 2023 al AISSMS, CHMCT, Pune, Faculty - M Sampada and Mr.
Chintamani have attended the swme

B ir Sachin Rayarikar nnd Ms Anahita Munna anended o SETNE 00 A 2023 . on Launch of
Management Trainee Progrm at Pride Group of Hotels- D.REA M Progrm

i, Mir. Sachin Rayarkar and Mr. Abhiay Manolkar attended one-day Training progrism i
n2/06/2023 organised by Poonn Hatelier Associnlion- Food Safety Supervisor and Advanie
Catering & COVID.
7. NRAL chood kitchen and food delivery summit was attended by Mr, Chintamani 5, on 19" April. =
! J
. )h__
gl// T ) i =
i et
Dr. Widya Kadam s . Seema Zagade
= = B, AHTEEARH00PUR =
FDP In-chatge- |8 bt +1062008 Fw{:'FAL
% mm Slate ety
"'lih... Hosal ”ﬂ-ﬂﬂgﬂ':::nu of

Shivalinms i
B, Fur-d 110718



Fwd: Agenda for Board of Examination Meeting Academic

Year 2023 - 2024

Chintamani Sahasrabudhe 10:31 (2
ranules aga)

I e

Respecled mambers,
Greetings from AISSMS CHMCT.

Thiz i& 1o inform you that the meeting called by COE, Dr. Hamira] Patil, which was scheduled on
Tuesday, 3rd October 2023, at 3.00 P.M. has been pestponed due 1o unavaidable creumstances.

The revised date and time for the meeting is as follows - Day - Tuesday, Date - 10th October 2023,
Tima - 3.00 P.M.

Any inconvenience is highly regretted

Thark yvou,

Regards,
AISEME College of Hotel Management and Catering Technology, Pune
Examination Cell - Old Building

Dr, Hemraj Patil, Dr. Prerna Bhautik, Dr. Manaoj Sw]mwms.'r}, Ms. Mohini Rasal

On Fri, Sap 22, 2023 at 3:.42 PM Exam Cell <examcallifasemechmcl in> wrote:
Respected members,
mreatings from AISEMS CHMCT,

With respect to the subject, we would like to invite you for the Board of Examination Meeting for
Academic Year 2023 - 2024, Fellowing are the details for tha meeting -

Day and Dats - Tuesday, 03rd Dclober 2023
Time - 3.00 P_M.
Venue - Examination Department, Okd Building.

Please find the copy of the agenda for the mesting. We request you to kindly confirm your
availability for the same;

Thank you, =
; o = 8 ﬂ.ﬂ.
Cart e o)
Regards, Rrerrafrerrz, gi-411 e =]
Dr. Hemraj Patil o A0 L A0 L2l
Cantroller of Examinaticns (Autonomous)
AISSMS CHM i, [

X e A 1_?' !
H'E-Hlmmmmmwm. \ III'“ FEEE‘EZLFE}L
. AR
o Maharashira Siale Instiute of Hotal
Manpgement & Caterng Technology
Bhivajnagar, Pung - 411 018



Linkages related activities with

Ritz Carlton Hotel, Pune







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

"‘f!.g
g E_ﬂ%’; \% AND CATERING TECHNOLOGY
g (UG & PG = Degree Programmie)
: :m!k 412 - C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
| - 25676640 Email: msihmctrsofficei@gmail.com . web site: msihmetrs.in

LN ELY

ONLINE LECTURE: MR GRAYDON RODRICKS 2022

Type of the Event : Guest Lecture

Date of the Event CATRR2022

Conducted by : Mr Graydon R, Training Manager, The Ritz Carlton Bangalore
Objectives ;

+ Provide an avenue for First Year BHMCT students io understand the impertance of
Development of Communication Skilis

+ Engage in an informative sesslan on various key aspects to keep in mind for an effective and
structured communication from perscnal and operation point of view

s Conducting an infarmative Q& A session with session for further addition of infarmaticn on

the topic
Organised By : MSIHMCTRS, Degree, Pune
Event Coordinatar | Anahita Manna | |
Topic Govered - Developing Gornmunication Skils
| Venue Online - Google Meel Time / Duration 4:00pm-5:00pm
Todal Mumber of Students Faculty . Mon-Teaching
| Participants
B0 [i: ) M MA |
Event Details

The guest lecture organised on 15 of Feb, 2022 was aimed to provide
students with insights into the importance of developing commuricatian
skilis and ways to improve It The sassion followed a structured format
heghlighting the key aspects of communication such as verbiage, lone,
confidence and so on. It shed light on how communication s eruclal in the
Hospitality industry.

Mr. Graydon R, The Training Manager, The Ritz Carflon Bangalore,
provided an overview of the topic and bsgan with department based
situations where communication plays a crucial pan of the operations and
how communicaton barmiers can hinder the smacth functoning of any
departrment. He explained how fluency is not really azzociated to effective
communication and that expression of thoughts and ideas i1s what matiars.

A discusson and O & A was then conducted towards the end of the session
_which concluded on a note of pew leaming about an impoertant topic.
Typ«a of Learning Cutcome (Tick the aparapriate aptlnn-]

Contextuslization of | Praxis and Critical Thinking | Research Soft Skills
Hnuwlajﬁ technigua i
e
_ | Leaming Dutcome 1. Gain msghts on impartance of Developing Communication ERills

Understand the necessity of effective communication in the
yarious departments of the hotel.

2. Develop an wunderstanding of effective communication and
etrqueties raguired in the Hotel Industry

il
é}‘/ T 3. Understand the concept of expressing and conveying thoughts not

i e il N E




Mapping of the event with PO and CO

Program Outcome

Subjact Subject FI P PIP|P|IP PIP|BE|P |FP |P
Code Name | CourseQuicome |4 |5 |9 |4 |5l6l7 |89 |10 [11 |42
C 205 [Zrius 2 vl WV S|
Enclosures;

# Funchon Prospectus

» Comespondence trail

w Attendanca Sheel (Wherever spplicaile)

s 35{ Feedback

* Photographs of the event

'M-___._.-—-"T"" Aiarrma: MpIA

Name and Sign of Event Coardinatar

Brwesdiors

r. Mlu&ﬂt

(B! HACT) !

stiem Ginky BRI o

Hats! E:L:rafa c 5 g Techoology
: ﬂ;.n-uur.;g!;:, Fons-4110%0

Hag Mo, MAHRSENEP g

DL 116008




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATE RING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG - Degree Programme)

413 —{1-. B M Mumshi Mlarg, Bahirat Patil Chiowwk, Ef‘lni"«‘:'lljir‘r,wg.;irr Pumne - |6,

- 25676640 Email; misihmcttpoiEigmail.com |, web site: msihmetrs.in

REF: MEIHMCT/UG-PG/IaS202 taly
Date' \F l'n;*.‘mli‘—

FUNCTION PROSPECTUS CUM OFFICE ORDER

Tred wieq Mareaes 4o - Carlbrmn ﬂ-cZEu:-H—
EHEII'TIE of the Event ! Guest Le ¥e b 'L‘-! ; Ll ﬁmﬂdm § %ntn of Event: FH ﬂ"-{“-ﬂ 2
‘m‘qﬂﬂfﬁn’j (o rarmenacody o Seills
Programme : E\I;IjulE'T! MHMCT Year: /213" Final Day: Tﬁwﬁl‘-ﬁlﬁj

Year Time: < oopre - 5 !m:.l:rn
Types of Function: « Meeting * Interview » Guespicture  « Workshop
* Seminar « Visit = Othere (Please Specify) -

Guest Profile / Name: M+ Gewy dan Rodwiguear
Faculty Coordinating: Amanibta MManna

Venue: « Classroom «  ns o Zaffran « Conference
» Assembly Hall » BoardRoom « Principal Office onlne :."%mll;

Sr. No. of SCA Registrar - 35

FOOD & BEVERAGE DEPARTMENT: 1 | A

= . Faculty
Meal T_|mn Pax Venue Kitchen Food Prod, Service Staff

Breakfast

Tea
Luneh
PMT

Takeaways




ROOM DIVISION MANAGEMENT ARRANGEMENT; /A

Type of Linen: Nos. Faculty In-charge:
Flower Arrangement:
Camera ;
Special Instruction:
STUDENT INCHARGE: /A
Food Production:
Food & Beverage Service:
Accommeodation:
Any other instruction {(For Students)
CIRCULATED TO ALL FACULTY AND STAFF
5. M. Mame Sign | 8. N, Name Sign
1 Dr. 5. Zagade — |12 Mr. R. Gade |
2, Mr. S, Rayarikar ,;[fﬂf;__ 13, | Ms D. Mame e
2 Mr. V. Sarup e — 14. Ms. N, Dimble w_
4, Dr. V. Kadam ( ; 15. | Ms, S. Mantri o .
[ Mr. D Joshi | ‘&i'-l,.d 186. Ms. U. Toke uﬁ% -
B. Mr. A. Manolkar 17. | Mr. S, Jagade l!};:‘ﬁ [~
T. Mr. C. Sahasrabudhe ‘/j-j_rfﬂ-" 18. Mr. D. Ishte a_;_;i.'-.ll;-r‘_"
8. Mz S Paranjpe ; Mr. P. Padvekar ']'*:'-f_
8 | Mr D Janvekar Mr. 5. Deshmukh 8 Teashpe
0. | Ms P.Pawar Mr. V. Kaware E b e
11. | M= A Manna 4
| S R
l._w..""' g T
'hf‘ﬁ'l F"F"-L -&é} _—‘_—H‘H\T’-‘T- \
|:TI H: , .fr. . ’ -F n |.1'n"',_
-mhtte ol Fieg e, "|-~""'**'*'J ’ |-.)
B e {“-11 Bt 1S Ly #?



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 Email: msihmetrsoffice@agmail.com , web site: msihmetrs.in

CORRESPONDENCE TRAIL

From: Rodricks, Graydon <Graydon Rodricks@rizcariton.com>
Date:Tue, 15 Feb 2022, 1252
Subject; RE: Guest Lecture for First Year BHMCT studenis on 170212022

Dear Or. Meadliar,

\Warm greefings from The Riz-Carlten, Bangalara!

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

It is always a pleasure to inspire budding hoteliers and nurture them as they continue thair jourmey in
Haospitality and Service,

Looking forward 1o tha session on Thursday, the 17" of Feb. at 16:00 hrs.

Thank you.

Warm Regards,

Graydan



Sent: Mﬂnda'_.' FEI:IFuar:,r 14 2022 &:00 F"I'u'l

To: Rodricks, Graydon -:I'.}'._rayﬂgn;ﬂm_rigkslmﬁgcaﬂmn;ggmh: anita moodiiar
<anita moodliarEgmail.com=

Subject: Guest Lecture for First Year BHMCT students on 17/02/2022

Dear Mr, Graydon,

Greatings from MSIHMCT, Punel!

With reference to your discussion with Anahita Manna, we st MSIHMET, are very keen o have you
a5 Guest Speaker for the First Year BHMCT studenis.

This lecture ia plannad for helping them to understand the Imporance. of Communication Skills in the
Hotel Indusiry with respect to verbal or written skills, and how one can develop themsalves to improve
their professional mage by the time they join the indusiry in 4 years.

We would be delighted If you could share your experlences, ips and ricks and alse guide them to
understand the importance of sharpening their interpersonal skilis and what must one do to iImprove
their communication skills, verbal and written. .

We propose to have this onling session for 40 minutes and the rest of the Ume we can have OEA
Szssions with the students to get their doubds clarified

Wa are requesting you o occupy the Thursday, 17/02/2022 4:00pm to 5:00pm slot for this lectura, as
per discussion.

Please connect with Anahita Manna- 9096358264 for any further communication and coardination.
Regards

di.ox

EH' .ﬁ.rrita Moodiar

1AL Y RegMo. MEHSSNM09Pune |
une. 5 DL 11/06r2008 by
ma"i:ll --E"HI.JB ,‘ ;
Hotal HHFIH'.EIEII'I""l Catermg Technology

ET!IT'!H rhmal .auna--iﬂli!ﬁ
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG~ Degree Programme)
412 - C, K.M . Munski Marg, Bahirai Patil Chowk, Shivajinagar, Pune = 16
itk &/ - 25676640 Email: msihmetrsoffice@agmail.com , web site: msihmetrs.in

-
-

THANK YOU EMAIL

Forwarded meszage -

Date: Sat, 18 Feb 2022, 20:18
Subject Thank vou far your valuahle time.
To: Rodricks, Graydon <Graydon Radricks@ritzcariion. com>

Dear Mr Graydon Rodricks,
Graétings fram MSIHMCT Pune!!
We thank you for accepfing our invitation to be a guest lecturer for owr FY BHMCT students held an

1THD2/2022 for the develapment and impravement of their communication skills in the hotel industry.

Your session was well received and provided valuable insight and we thank you for your patience
while answenng the doubls and guestions which the students posed your way.

Your valuable knowledge and experienca coupled with your positivity fo the students in these
unassuming times will give them a stepping stone to their progress shegd,

We at MEIHMCT, look forward 1o 8 continuous and long assockation with you.
Requesting your valuable feedback on the following link to help us improvise in future,

hitps:i/docs google com/forms/die/t FAIRGL Sdkdhmknpy 5r0eC40EDBOMGcpTPhaz NDKPyIOXyYR IR
khzoQiviewformPusp=sf link

Regards;
dbor

Dr. Anita Moadliar

PRINCIPAL T
BHHCT) - o
'#EM F‘iiE"Hi;“HE‘: ﬂf }ﬁ'f L . | Chpa \tﬁ'kj
Hote! Managzimsnt & Catering Technology .":f’ eg.Ha. WMELED e }=
Bhivaiinagarn, Puned 11016 =_ Bt LIREETES 7
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AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
B - 25676640 Email: msihmetrsoffice@gmail. com . web site: msihmetrs.in

ATTENDANCE SHEET

Sr.Mo. | Roll Mo Student Mamse Stfh.u
i 202101 | Agrawal Harsh P
2 202102 | Ahiwale Yash P
3. 202106 | Barshikar Aman P
4 202107 | Belhekar Adit P
B. 202109| Bhosale Yugandhara F
6. 202112 | Borade Sudhanshu 2
7 202113 | Chaughari Parag P
8, 202114 Chaudharl Sujest &
B, 202115 | Chaudharl Swapnil P
10 202117 | Chendke Ojas P
11 202119 |Dalvi Atharva F'
12 202120 | Dengavekar Aditya P
13, 202121 |Deoghatole Shantanu r
14, 202127 |Dhage Varun r
5 | 202128|Dhede Manasi A
18, 202128 |Dhumal Anand F
bl 202130 |Dhumal Utkiarsha P
8. | 202931 |Dimber Shreya P
8. | 202133 |Durgule Rahan i
20. | 202134 |Edke Shweta a
<1 207135 | Fatak Dipti P
“2 | 202136|Gaikwad Amay i
23, 2012136 | Gawade Aditya F
24 | 202140|Gedam Pranali P
23 202141 | Ghodake Nirai F
26, | 202142 |Gole Rudra F
27. 302143 | Gore Manali 3
28, 202144 | Gunjal Jay =
29 202152 | Kadam Atharva P
30 202153 Kambie Yash F N S
&1 202154 | Kamik Radhika P "-“:E;;ET,.___ e
32. | 2p2155|Kasbe Harshada P \\‘&#"’f
3. | 2po156!Katara Shrut =

[ L ] T At prTm e L T Uit B




Br.No, | Roll No. Student Name Status
36, 202158 | Kharade Tanaya E
7. 202160 | Khatkhate Athary r
38. | 202161 |Khetre Samiksha ¥
98, 202162 | Kirve Kaushal P
40. | 202163|Kali Abhishek P
4. 202165 | Kulkarni Moksh P
42. | 202173|Mane Niranjan "
43. 202174 Mane Siddesh P
44, 202180 | Mare Soham P
45 202183 |Nanakshahi Drishti F
A8 202134 |Navale Pritesh P
i 202185 |Nemade Vinit £
48, 2002188 | Newara Roshni P
49. | 202187 |Nikam Prathamesh P
=0, 202188 | Pandure Darshan P
51 | 202189|Pansare Om F
52 202191 | Patange Nandini F
53. 202193 | Pathak Mrunal F
54, 202104 | Aditi Patil F
55 202195 Patil Samiksha P
56. | 202106 Pawar Adwait P
57. | 021106 Ruparel Parh E
88. | 2021107|Sadanshiv Abhishek P
59. |  2021108|Sangle Shubham F
B0 | 20991108 |Santar Sanket P
B1. | 2021114|Shelkande Shreyash =
B2, | 2021115|Shelke Prathmesh P
B3. | 2021116 |Shenclikar Prutha r
B4, | 2021117 |Shete Varun F
B5 |  2021119|Shinde Sanyukia £
6. | 2021120|Shinde Siddharth P
B7. | 2029121 |Siddha Surbhi P
68, | 2021122 |Sonawane Rohit P
69. |  2021121|30rte Sani P
70, | 2021124|Survawanshi Siya F
. 2E2 1125 5utar Tanmayes P
72 | 2021126! Tanty Tapaswini i
3. | 2021127 |Tavdars Tejaswi P
. | 2621128! Tembe Pratik F
75 2021130 Tupsagar Anuja P
78. | 2021132 |Untwale Rishabh P
7. | 2021123 |Vaidya Shrira| a

Brmsodbuos.

PRINCIPAL
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AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

412 - €, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

® - 25676640 Email: msihmclrsoffice@gmail.com , web site: msihmelrs.in

FEEDBACK ANALYSIS
Mr Graydon
Py el o P e sesgion
IA rezzoeeam
1]
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B2, 1%
(TR L] i i
¥ i B 1 i ] .

Wiaa T Aeesian relasable 1o 2pliabug taugha?
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Ona=tale from 110 5 how infomative was the lecluie®

SR iemHEEs
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Rag.Ma, MALERA MAAT ne

Dt 1Yo

_ What was ihe @ke-away from ihe session?

Information about communication skills

It was a wonderful Session with sir, teaching us about communication skills and helping ws in
our syllabus and even for entire career! Thank you and looking forward for such lectures!
« Understanding the key points of importance of communication and how to improve

L T ey i e K | RO
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THE RITE-CARLTOM

October 06, 2021

Laetter of Confirmation

Dmrhhﬂnk,
Greatings from the Ritr-Cafion Pune!

We are pleasad 1o confirm your Internship Training Program in he Food & Beverage Departmant wilh
The Ritz-Caribon Pune.

Your training will commance from 18" October 2021 and will last for & duration of Gmonths During the
fraining you will be posted in Food & Beverage Departmant and will repert 1o the Director of Food &
Beverage.

Details of stipend, bensfits and allowsnoas and are mentioned in Annexure-l,
The kst of documenis mentioned in Annesure-1 has io be presenied on the day of joining, failing which
you may not be permitied to commence the fraining.

Once agsin, Welcome 1o The Ritz-Carlton, Pune. 'Wa endeavour 1hal your leaming expenence will be
enjoyable and rewarding Feel free o contact the undersigned far any queries

Plzase send a ward of confirmation of acceplance of the terms of the offer

Far, The Rifz-Carion Pune




Linkages related activities with

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

% MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 18,

e ®- 25676640 Emall: melrs mail.com, websita: msihmetrs.in

Report on “Hotel Visit — The Westin®

Title: A hotel visit to The Westin was organised for the final year students
Date: 25 October 2018
Time: Ipm anwarils

Ohjective: Unveil the inner workings of hotel operations, inspiring students with an exclusive backstage
tour at Hotel Westin

Report:
On October 25th, 2018, the students of MSIHMCT went on a visit to Hotel Westin, Koregaon Park, Pune.

The purpose of this visit was to delbve into the intricacies of hotel operations, from facilities and amenities
to the inner workings of its departments. Students arrived the hotel ot 3 pm, and were warmly greeted and
equipped with their D badges for smooth entry into the property.

As they traversed through the hotel's rear entrance under the vigilant eve of security, anticipation mingled
with excitement, Guided by the assistant manager of human resources, the students were granted an
exclusive backstage pass to witness the magic behind the scenes.

From the meticulous operations of the housckesping department to the bustling energy of the banquet
kitchen and service back area, every corner revealed a symphony of activity,

The tour continued, unveiling the secrets of the laundry deparntment, where the assistant mannger shared
insights into the hotel's rigorous Inundry process. Each revelation served as a window mto the hotel's

dedication to excellence, leaving the stadents inspired and enlightenad by the hospitality industry's inner
: ﬂuﬁﬁl—fqﬁ'\'\\
: M"m
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) MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degroe Programme)

g 412-C, K. M. Munshi Marg, Bahiral Patil Chowk, Shivajinagar, Pune - 16.

b - 25676640 Email: msihmcirsoffice@gmail.com, website: malhmetrs.in

Hotel Visit — The Westin

Date : 25" October 2018
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE
PR MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
k? ﬁ"- AND CATERING TECHNOLOGY
(UG & PG = Degree Programme)
Q&»-nﬁ_ﬁf' 412 - C, KM Munshi Marg, Dabirat Patil Chowk, Shivajinagar, Pune — 16.
m iy B - 25676640 Emnil: msihmelipo@@gmail.com , web sile: meihmetrs.in

FINAL YEAR — 2018-19

EVENT:- Hekel visi} - The Weshn Datez= 25t f13
x| Rell No. Student Name Status
1. 201503 | Alhat Snahal P
2. 201507 | Badiger Akach P
3 201511 | Bhujbal Rutuia P
4, 201516 | Deshmukh Snivani 4] _
T 201520 | Gaikwad Prakash ;‘!'1
&. 201521 | Gandhi Shubham fa
7. | 201525 | Iyer Rasika P
8. 201529 | Joglekar Jaea P
9. 201535 | Kaspate Fohan P
10. 201542 | Muley Shwata £
1. 201547 | Pasdeshl Shivanjali (=
12, 1550 | Raina Priyanka i}
13. 201552 | Raul Mansah p
14. 201556 | Shinde Shrirsm A
14. 701408 | Borals Sa =
16. | 201413 | Dhawaile Nitish P
17. 01260 | Ragput Ashwin P
W,
ﬁlﬁﬁ‘ e
r*““ﬁ %;
S tug Mo, MAHIESSIIDINPan: =
g o, 1107200 %ﬁ
gy
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Detober 15, 2015

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Akash Kailas Misal, from MSIHMCT, Pune has undergone his
Indusirial Tnternship at The Westin Pune Koregaon Park, Pune from May 27, 2019
to October 15, 2014,

Daring the course of this training, be has shown a very positive attitude towards the training
objectves.

We wish him a bright and suecessful career.

for The Westin Pune Koregaon Fark
(A unit of Classie Citi Lnvestment Pvi, Ltd.}

Tais e
. . ok Ciie s

¥ e 48 2 Koregean Tar:
Ll 'nuesdniant 2wy, 1o

Priyanka Bhosle
Training Manager, Human Resources
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POONA HOTLIERS ASSCOCIATION
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLDGY AND
RESEARCH SOCIETY, PUNE
W MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
G AND CATERING TECHNOLOGY
UG & PG = Degree Programme)
412 = C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
- W - 25676640 Email: msihmctrsoffice@gmail.com , web site; msihmctrs.in

Dimes 2120019
FACULTY DEVELOPMENT REPORT
SEMESTER :- ODD SEM.2019
PERICD :- July to December 2019

Sr.No.| Date of Details of Activities "~ Remark

1 | 1/0719& |NBA workshop for 2 days conducted by Mr. Vijay
207119 Kumar Jadhav, Professor, Govl. Polylech, Pune

2 23/0719 MiS demo of smart classroom from Mr. Akshay |
Twinkie sman school for teaching

3 | 2008/2019 | PHA [ Poona Hotelier Association ) has organized
on Best practices in human | . POSH
and labour law , in Central Park Hotel,Pune was
attended by Or. Vidya K

4 [ 16/08/19 |A review was laken and guest leclure was

organized on 'Personal Hygiene and Sexual
Harassmenl’ by Ms, Gesta Borha.

5 [15A0/9 |Thal Masier class organized by Chel Sunee
Chaichan, Hyall. Mr. Abhay and Mr. Vikas
aftended

5 U2M12/18, | Healyam workshop was conducied for all teaching
107112119 faculty by Mrs. Ameeta Menon, Direcior H R,
and Malaka Spice.

171218
7 |05M1219 | Best practice in engineering energy cost saving , a
‘seminar was conducted in J W Marriott , by PHA
Mr. Sachin R, and Mr. Chintamani 8. had aftended

|

8 ‘|11a.r1ms A guest lecture on ' A financkal wisdom * friom Mr,
Shrijith, CEO , Malaka Spice.
r“. 'I —
mnﬂlmllu &mﬂ.ﬂﬂ’-’ﬁ*
,5( /ﬁ = . .
dya Kadam /’" Dr. Anita Moodliar
it { o wsamscamn V8 PRIKEIPAL
D ViADGraang
,;;ﬁ Mmuaahm Sfiata Instiipt
rei e _,-r"'" Hodal Managament & Caterng I

Ty e Shivailsagar, Puned11-:
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it MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
%ﬁf?ﬁ AND CATERING TECHNOLOGY
{UG & PG — Degree Programme)
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412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

- 25676640 Email: msihmetrsoffice@gmail.com , web site: msihmctrs.in
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PERIOD - September—to  Jan 7022- 20123

Br.Min Details of Activities -

I

Two day workshop was organized by AISSMS — HMCT | Pune., on Scientific
approach 1o writing and publishing research papers. It was held on 30 July and | 7

Sep. 2022 Total 8 ficulty has attended. Mr. Sachin, Mr. Darshan, Ms, Sampada, Mr.
Abhay , Mr. Chintamani, Mr, Devesh

Two days National conference on “National educational policy — role of behavioral
science in management and implementation of Mulsi- Disciplinary education
oreanized by PES’s Modemn Ingtitute of Business management , on 6% and 70 Jan.
2023, Three faculty has attended, { Mr. Sachin, Dr. Vidya and Ms. Pooja P )

I
1

3. Workshop on Implementation of Mational Education Policy= 2020. Adoption of
cuidelines on NHE QF and curriculum framework and credit system for four year
undergraduate programme were held on 24™ and 25 lan, 2023 at AISSMS, CHMCT,
...,P'“"':' Ms. Sampada and Mr. Chintamani had attended,

Dr. Vidya Kadam Dr. Seema Zagads

FDP In- char PR II a
ge A Mo, MAHTAEA200R P CiPAL
o, 1VHGEeT {BH T)
Maharashi Siats bty of

it d Celoning ?a;hr:-:iln.h
Shvailnaga;, PMM:’-:-:ITE




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

it MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
%ﬁf?ﬁ AND CATERING TECHNOLOGY
{UG & PG — Degree Programme)

"
- .

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

- 25676640 Email: msihmetrsoffice@gmail.com , web site: msihmctrs.in

Db 27 0271023
FACULTY DEVELOPMENT REPORT
BEMESTER :-0DD 2022- 323

PERIOD - September—to  Jan 7022- 20123

Br.Min Details of Activities -

I

Two day workshop was organized by AISSMS — HMCT | Pune., on Scientific
approach 1o writing and publishing research papers. It was held on 30 July and | 7

Sep. 2022 Total 8 ficulty has attended. Mr. Sachin, Mr. Darshan, Ms, Sampada, Mr.
Abhay , Mr. Chintamani, Mr, Devesh

Two days National conference on “National educational policy — role of behavioral
science in management and implementation of Mulsi- Disciplinary education
oreanized by PES’s Modemn Ingtitute of Business management , on 6% and 70 Jan.
2023, Three faculty has attended, { Mr. Sachin, Dr. Vidya and Ms. Pooja P )

I
1

3. Workshop on Implementation of Mational Education Policy= 2020. Adoption of
cuidelines on NHE QF and curriculum framework and credit system for four year
undergraduate programme were held on 24™ and 25 lan, 2023 at AISSMS, CHMCT,
...,P'“"':' Ms. Sampada and Mr. Chintamani had attended,

Dr. Vidya Kadam Dr. Seema Zagads

FDP In- char PR II a
ge A Mo, MAHTAEA200R P CiPAL
o, 1VHGEeT {BH T)
Maharashi Siats bty of

it d Celoning ?a;hr:-:iln.h
Shvailnaga;, PMM:’-:-:ITE




Linkage Related Activities

YASHADA , PUNE
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Linkages with YASHADA , PUNE .

Yashada linkages details

Sr. | Date Activity Moll/Linkage Number of
days
01 | 02/02/2022 | Meeting at Yashada Linkage lday
02 | 15/ 02/ 2022 | Appointment of consultant Linkage 1 day
03 | 03/03 2022 Report on physical visit of Linkage ' 1day
Kojagiri kitchen
04 | 27/04/2022 | Proposal for renovation of Linkage lday
Kojagin canteen
05 [ 12/1272022 | Meeting to finalize the draft tender | Linkage lday
for renovation of Kojagir canteen
06 |6/2/2023 | On interview panel for conducting | Linkage ' lday

Interviews.
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English translation of the letter from Yashda dated 15/12/2022

Subject: Regarding appointment as Consultant..

Madam/5lr,

2.

Yachwantrao Chivan Development Administration Prabodhini (Y¥EEREE) Kojagii Canteen
kitchen renovation work is proposed.

It is understood that the kichen renovation ak CDAL has been done through yvou, on the same
Tines we request you to do the renovation work of Yashds Kofaghd canteen,

Considering all the Design & Architecture a5 well 55 allthe pxlsting materials for the renovation
of the said kitchen, if any new materials are to be purchased, it is requested 1o submit a
proposal to the Yashda Institute regarding the Specification & Procurement of the said
fnaterials,

Also, It Is requested that an expert consultant be appointed through your instilute o
coordinate and guide this work,

Registrar

Yashda
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Ta,

English transtation of the letter from Yachda dated on 02/02,/2023

Dr, Seema Zagade
Principal,
Maharashtra State Institute of Hotel Management and Catering Technology,

Pifi

Subject: Training of staft workers at Yashda, mystery audit and butdoor catering (ODC) experience
ot your students at Yashda

Ref: Hon. Meeting dated 22,/12/3022 with General Secretary’s letter No

Respected madam,

ol

Oz,

a3,

@5.

According to the discussion on above topics in the context mesting, the fnllowing matters are
requested 1o be overviewed and arrangemant of the same to be done accordingly.

HMCT 1o plan and conduct the training course for the cleaning staff of DAC department in
Yashddas as well a& contractor workers of Kojagiel Canteen, room cleaning staff of pMDC
department as well as cleaning staff working in DAC and MDC as well as the execufives
waorking in the department. The training courie shauld be planned for approximately for 140
number of employees keeping In mind that day to day operations of Yashda is not disturbad
and the training is conducted smoothly.

To plans and make surprise mystery visits 1o residential rooms of Yashda's DAC and MDC with
reference to cleaning and makntaining cleanliness and quality of food.

. To plan and to be present sith the students during special lusches, dinngr and whenayver

special dignitaries are supposed to visit Yashda o the students get 3 practicsl knowledge of
outdeor catering services, For the same Yashda will inform you eight days in prior.

Howewver, it is requested that you agree to the above matters, and accordingly, provide a
detailed proposal from your office.

Registrar

Yashda
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Te

The Dt_ur:turﬁmm:l
YASHDA

Fune.
Sub:
Ref:

Your letter dated 2™December 2022

Respectad Sir,

This is with reference to your laftar dt 02/12/2022 regarding conduction of training program far
your staff. Please find below the proposal for the same.

The training is for approximately 140 staff members as mentiened in your letter:

The training will be split in Class room sessian {theary) and Practical session each day.

The training for given department i.e, Food and Beverage and Faciiity management (entry
level staff) will be of 4hours per day (1 hour theery and 3 hour pracicals), 4 days per week.

Timstable will ba preparad and shared for the same.

Daily atendance will be maintained and shared after the completion of training
programme,

The training will be conducied in the premises i.e YASHDA

Training will be conducted by Faculty (Subject expens) of MSIHMCTRS

The training material shall be provided by MSIHMCTRS.

The trainees would be Bssested, after their training to determing the effactiveness of the
brogram.

Their feedback en the individual sessions shail alse be solicited,

Cerlification of the said trainees shall be done on successful completion of the training
program

* For the supervisory level team members. fraining will be organised for 3 daye with a simiar
split of theory and practical sessions,

Mystery Audits

= Mystery Audits shall be conducted by MSIHMCTRS facully on quarerly basis af your Fogd
production, Cafeteria or other dining areas and the Accommodation units in your premisa, A
detailed report shall be presentsd for your perusal within 15 days of compietion of the audit

F:n’-n]_



Out Door Catering (ODCs)

The institute shall extend support through its students for Out Door Catering for Food
Production and Food and Beverage Servige, during events at YASHDA, The students shall
repert in their Chelf food and beverage service uniform and will be able to render services for 8
hrs on a given day. The safety and security of the students shall be the rasponeibility of
YASADA during thesa events,

Commercials:

Payment should be done in favour of “Principal MSIHMCT Pune” through cheque,

The Institute will charge Rs.1500/- per hour per faculty for the training sessions

The charges for the Lab Assistants will be Rs, 500/ RET day

Far the Audits, the Institute will charge Rs. 3500/~ per faculty par depariment.

Administrative and other charges Rs. 500/- per student.

For the ODCs, the charges for the cument financial year are Rs. 800/ for 8 hrs per studant, to
be paid in cash directly to the students.

Plaase feel free to contact Prof. Sampada Paranjpe on 9960893055 for any assistance regarding
the same.
Thank you.

Regards,

Dr. Seema Zagade T
e - PRINCIPAL qm
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English translation of the lotter to Yashda dated an 04/02/2023

Registrar,

Yashda, Fune,

Raj Bhawvan Lavar Baner Road,
Pune 41007

Suh]EEIM of Expert faculty 1o conduct interview for Composite Facliity Management

Servhces (2022-24

Respected 3lr,

Pursuant to the above subjects, we waukd like 1o inform 'tlhat we are sending the following expert
professars from:our institute to interview the staff for your Compodite Facility Managemant Sarvices
(2022-24).

1, 5hri, Abhay Manolkar Asst, Professor - 7249014701
2, Smt_ Sampada Paranjpe Asst, Professor - 9960893055

The said expert professor will be presant in your office on 07/02/2023 at 1.00 PM. It is also requested
ta you to make arrangements regarding the travel of the said expert professors

Thank you,
Or. Seema 2
"BEINCIPAL
[BHMCT)
~ Maharsshia S1ole insfiute of /-f‘{
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English iranslation of the latket tn yashda dated on 20/02/2023

Reglstrar,
Yachda, Pune,
Raj Bhavan Awar Baner Foad,

Pune 41007

Subject !““l-_!“_“

Respected S,

Pursuant to the above subjects, we would ke to Inform that we are sending the following expert
professol from our institute 1o Interview the staff for your Composite Facllity Management SEFVICES
[2022-24).

1. 5hri, Abhay Manalkar Asst, Professor - 7249014701

The said sxpert protessor will be present in your effice on 07,/02/2023 3t 1.00 PM. Itis also requitsted
1o you 1o make arrangements regarding the travel af the said expert professors.

Thank yo

Dr. Seema

HERlcipaL
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Shivajinagar, Puni 4110156,

o letter from Yashda dated on 02/02/2023

Subject - of gxperl faculty on 06/02/2023 for the interview of Composite
Facility Manage I ynshdn.
Following is the list of employees in the tendar of composite Facility panagement Services (2022-
7024) at Yashda, according to thi above Topic.

G, No_| Designation No. of post =

1 Sr, Supervisor S0l

2 SUpErvisor ] g

3 Receptianist od

4 Electrician 03

5 Mumber 0

] Carpenter 01

7 Masgn cum painter 131

g Technical Assistant 0l
| 3 Chassronim ASsistant ol

10 foom attendants 20

11 FE&B Supervisar 01

12 Head cook ol

13 Assistant cook o2

14 Helpers 02

15 Cleaners 04

16 service boys 04 =
Interviews for the above posts are organized on o603/ 2023 a1 11.00 AM in Yashda. Howewer,
according to the said post, ivis requested that gxpiert professors should ba made available from you
t conduct the interviews.
Reglstrar
Yashda
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,”;; Designation ' No. of Past
B Supervisor i 01

2| Supervisor 04

3. | Receptionist (]

4 __| Electrician 3
| 5. | Plumber ik il

b, | Carpenter ]

.| Mason cum Padier al i
8 | Technical Assistar i

T Asstaant T

10._| Room Aftendants 0

1l. | F& B Supervisor )

12, | Hend Cook [T

[3. | Assistant Cooks 02

14, | Helpers a2

15. | Cleapers 04
|_t6. | Service Boys 08
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CFMS Tender {202 1201239
Thi, Feb 10, 5137
"M
P e, aimatm, miod o, A sliwind, Vikas, Satisl

Respected Sir' Mucnm,
Al e amvet we uppreciate mak g availible Shii 8 Radrikar for the consultaiion meeting hekd
i yushada on 2rd Feb, 2022, The onicome of the mecting is planned to be presented 10 e Flea, DG al 11,30
AN on 1 1th Feb, 3223 o boanl pom yushads, We will reguest the presence of Shri, 8. Ralrikar foe the same,

Thanks & Repariy '

Cal: V., M. Supanckar

Direcioe MDC, Yauhid,

Funs, 7

CFMS Tender (2021-2027)

Vishwas Supnnekur T, Feb 140,
5537 PN

Vo me, mnita.moodliar, Asling, Vikas, Satlsh

Respected Sirf Madam,
AL the st we sppreciate miking mviilsble Shei, S. Rairikar for the consultation meetng held
ut yashachn on 2nd Feb, 2022, The ouscome of the meeting is planace 1o be presented 1o our Hon, DG it 11,30
AN oa Flily Peb, 2022 ot bioarnd rown yashmda, We will reguest thie presence of Shid, S, Raizikar for the snme,

Thunks & Repnrnks
Pune, : .
FRINCIPAL
(BHIACT)
Maharashima Srata mabiuts of

Habel Man et nern g Tachnology
Bhivalnapg, Funs-L11018
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S MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
Eﬁifr‘ B AND CATERING TECHNOLOGY (UG & PG - Degree Progmmme)
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MSIHMCTRS/UG-PG/ Yoshda 2022/ \AS Date: 11.03:2022
To

Pure

Sub.: diicted of 3rd
KOJAGIRI up :

Ref.: DACR021-22/B.G Nutanikaran dated 1502/2022 and maiked dated 02nd March
2022

Dear Sir,

With referénce (o the above we have deputed Mr Sachin Rayrikar and Mr Abhay Manolkar
as a technical expert to assist you In up gradation of your kitchenWe thank you for providing
the apportunity to work with you for setting up the kitchen and back area for the canteen
kitchen KOJAGIRI,

The expert team visiled your premises on 03rd March 2022 and has taken photographs of
the existing kitchen faciity, equipment's and storage facility, They have also observed the
mode of cperations and understood your requirement of food proguction, storage and
processing, The team has come 1o & conclusion that the said kitchen facility would produce
meals for maxemum 250 people and in case of any special event up o 400 meals.

Coneldenng all of the above tha team has following observations
Civil cbservations

1) Floonng was found severely damaged in some places.

2) Dada tiles were found damaged in some places.

3) Storage area was made with kaddappa shelves and hence was extreamaly unhygienic

4) \itrified tiles are being wsed as floor finish in sarvice bay (corridor leading to the kitchen)
and back area.

81  Electrical fixtures and plumbing fidures were old.

E) Doer opening on bath sides was missing on the sernce bay line,

Technical observations | - ;
1§ Tende s Toerw rhady W

1 T Was aﬁaam?m the main kitchen

Z) ‘Staff has to travel a long distance while carrying pots and pans from cooking ara to pot
wash area.

3) Vegetable store and chapatti cooking area were located in one place.

4) Unnecessary two different lacations were found for sailed plata and dish wath,

5) Kitchen eguipment wara out dated and damaged.

Bl Gas bank Is localed within tha kitchen structura

" To the ghove chaervation the exper leam would ke to recommend follewing suggestions
which would help in maintaining the hygiene, individual efficcency and safety standards
during the operations.



Suggestions

T

o 8

B.

To: measure the entire kilchen and back area with digital measuring tape and
architectural layouts to be prepared. This ks reguired as ihera are no orginal architectural
documents, plans, blue prinis, and MEP drawings avaliable at the movemaent,

Structural audit to be carmed cuf before camying out any cvil work: If the awdit permits
anly than the siruectural changes 1o be mede

We may require subsaquent changes in civil wark for which we request your support and
professional invelvemant of cwvil enginser/architect

Flooring of the entfire kilchen needs o be replaced with the Cota liles.

Dado tiles needs to be replaced

Electrical points and waler pipeline point’s needs fo be redesigned a3 per the new layoul
Gutterf drainage lnes and drain gratings work to be carmed oul pror 1o the floorng
Instead of exhaust fans, exhaust hoods and fresh air ducting would be the betler option
far maintaining healthy atmosphere in the kitchen

Gas bank must be localed outside the kilchen premise and new pipeling 1o be routed
appropriately.

10. Kaddappa shelves to be replaced by 35 Shelves/ racks,

11. Re painting of the entire structure is reguired.

12. Pol wash and plate wash (o ba re-designed and relocated.

13. Staff resting rooms to be relocated/separated from the kitchen,

Scope of MSIHMCTRS

e
-

3
4, Suggesiing appropriate matenals and finishes for the equipment.

To creata a plan which details the layout and appearance of all installations with the help
of aute CAD designer,
Guiding for the tender process for the purchasing of the equipment from the shor listed

supplier.
Dezigning the technical specification of the equipment as per the need of the opearation,

Consultation fees:

Institute proposes Rupees one lakh as the total consultation charges which will ba payable
as folows

A
B.

c

Cnce the propesal is accepled Yashada to pay rupeas 50,000/ 1o the (nstifute.

After the completion of tender process and at the time of installation of equipment's,
Yashada to intiate Rupees 30,000/

After the installation and working reporl generated by the technical experis of the
institute the final payment of Rupees 20,000/ to be released

Insiitute expects this work 10 be camied out in 5-8 vigits by institute experts,

Kindly note alt the incidental charges such a8 conveyance, printing. hiring auta CAD
designer, civil anginear/architect ate. will be charged separately and as per the actuals

All the payments fo be made in the name of Principal, MSIHMET, Pune by chegus,

Regards A

:9??5' Dr._Anita Moodliar "5:-}\.

L.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMOLOGY AND RESEARCH
SOCIETY, PUMNE

E,Eﬂ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY (UG & PG - Degree Programme)
-k 412 —C, K. M. Munshi Marg. Baliirat Patil Chowk, Shivajinagar, Pune — 16.
- 25676640 Fmail: muihmetipo@ymail.com . web site: msilmetrs in

REF: MSIHMCTRSAIG-PG2022/ = 5y Date: 27.04.2022

To

The Direetor General
Yashada.

Puine

Sub.; Bidpossl of MSIHMCT for the renovation of your Canteen Facility. (Kitchen Area)

Ref: 1) DAC/2021-22/B.G Nutanikaran dated 15/02/2022 und mailed dated 02nd March 2022
24 MSTHMCTRS/UG-PG Yashda/2022/ Report of the physical visit conducted on 3rd
March 2022 for your canteen kitchen of KOJAGIRT up gradation. Dated 11.03.2022,
Dicar Sir,

With reference to your letter dated 2™ Murch 2022 and our letter duted 1 1™ March 2022 which has
a detailed report of the visit carried out by the Institute Representatives.

With reference 1o the above The Tnstitute shall charge Rs, 4000/~ per visit and provide only the
Advizsory consultntion in the following areas:

1. To prepare a detsiled list of Kitchen Equipments with the technical apecifications.

2. To prepare a plan which details the lavout and appearance of all installations with the help of
autn CAD desigaer.

e This may require few sessions with an Auto CAD desipnef to place kitchen equipments at
right place.
s  These layoms will also give details about water inlets and outlets.

3. We will provide guidance for the tender process for the purchasing of the equipment from the
short listed supplier.

4. We will advise on the suitable drainage system that may be installed for better sunitation
facility,

5. Suggesting appropriate materials and finishes for the equipment, floor, wall fimish, finish tor

the ceiling. ete. which will be suitable for smooth Food productions Operations,

» This may require several visits with the architect and the contractor.

We will advise Redesigning of Pot wash and Plate wash,

We will advise on planning of Gas Bank

We will provide guidance in Plunning of Exhaust and Fresh air Syslems,

e For visits or any scheduled meetings arrangements lor commuting will be made by
Yshada,

e In gase of an Online meeting held by Yashada for any work progress will also be
considered as part of consultancy work and will attruct the same fees Le. Rs. 30005 per
visit! Meeting.

Should you need any other assistance please connect with the Institute.

ERNE-

. Regards
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RAHARASHTIA STATE PSTITUTE OF ROTEL MANAGENMTINT AKD CATERING TECHNCLOGY AND
RESEARCH SOCIETY, FUNE

‘@.’ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programime)
o A= C, K M. Munshi Marg, Bahirat Patil Chowk, Shivafinagar, Fune - 16,

8- 25676640 Email: maihmctrpoificeltgmail com. web i ‘msthmety. in

English translation of tha letter from Yashda dated 07/12/2022

To,

Princlpal

Subjert - Mesting 10 finalize draft tender for renavation of Kojagiri Canteen in Yashda,
Referencas: 1. Letters dated 15/02/2022 and 20.8.2022
2. Your letter no. 188, dated 21.3.2022 and No. 289, dated 27/04/2022

Hon. &ir,

1. Letter dated 15/02/2022 in reference No. 01 abowe, you were informed about appeintment
ol consultant through you for renovation of Kojagin Canteen of Yashda, In Reference Mo. 02
dated 11.03,2022 you have informed about the appointment of Mr. Sachin Rairikar and Mr.
Abhay Manalkar as Technical Consultants.

2. Atender draft has been prepared for the renovation of the said food and, Mr. Director
General has organized a meeting on 12 Decernber 2022 at 12 noon to finalize the same.
However, the technieal advizor is invited te attend the said meeting. It is requested To
finalize the said tender document by the technical consultant,

Registrar
Yashda

Mm
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Linkage related activities

C- DAC, PUNE







pnwl:ar : Tue, Aug 1, .44 PM
{20 howrs ago)

fo ma, madhaw, Nishant, sachins
Dear Madam,

Greetings!

As the employee strength is gone up and students have alsc been added,
the number of canteen users has doubled.

We are looking forward your institute’s expertise precisely in respect of .
1. Modify the Layout of the rooftop kitchen/canteen.

2. Decide upon additional equipment to be purchased

3. Decide upon terms and conditions and help in drafting tender documents
4, Decide terms and conditions for drafting EOl Document for appointment
of contractor

5. Deciding rate list for items to be served In canteen

6. Deciding suitable mechanism for providing Quality Control

7. Provide Quality and Hygine Audit

Kindly arrange to depute an expert for attending a meeting for detailed

~discussions - proposed to be held on 02/08/2023 at 4 pm

We will require a quote for professional charges for the role to be played by
the institute.

Repards,
shforars wrEeE weAEy | Shriniwas Sharadrao Pownikar
Tawmn uFw (eadeuaa #aw) / HOD Admin Services
v s wftwrd | & CPIO
warE How fawrE &% (d-3%) 1 Centre for Development of Advanced Computing (C-DAC)

it arks, Gwwdh, gy, 9of 7 Innovation Park, Panchavati, Pashan, Pune

O dsnd 44080



Fwd: Minutes of the Meeting with Prof. Abhay Manolkar
Inbox

o
ABHAY MANOLKAR Wed, Sep 7, 5:05
PM (17 hours ago)

o me

——— Forwarded message
From: msihmet tpo <msibmcttpo@gmail com=

Date: Tue, Sep 6, 2022 at 8:43 PM

Subject, Fwd: Minutes of the Meeting with Prof. Abhay Manolkar
To: ABHAY MANOLKAR <abhaymsihmeti@gmail.com>

Dear Sir/Madam,

2. The minutes of the meeting are atlached for perusal and for comection if any,

2. Kindly arrange to provide quale for

! e pif #
i Betting up the chiective type test for Canteen Manager's post | o8 'II

ii. Conducting Interviews for Canteen Manager's post on 14/08/2022 and
15/09/2022.

Since the time is short, you could start setting up the paper, The above matter was discussed
with Prof. Manolkar during the visit.

Thanks, 3
shriniwas £ ﬁ}pﬂ"'ﬂ%ﬂ

iy \
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Minutes of the Meeting held on August 24. 2022

The mieeting was held in the Canteen Committes, Chairman’s office, 2+ Fioor  following members were
prosant!

1 g Wi s
> Prof. Abhay Manelkar MHC Expert neminated by
3. ShifShrinkwas fawmikar HaD, Admin ... Mermber
4, Ma. Madbavi Pulelot Conwenes
Agenda was a5 follows;

1. Expansion of Canteen in the light of increass in number of 5taff and Students

2.  Discuss modalities of Selection Caleteria Manager, Conduciion of Cafeteria Manager walk In
Intarview.

3. Redesigning of Caleteria structure at LG Floor and 6= floor.

4, Mechanism for continual guality check

Experts from Catering coflege suggested the following

L Prof. Manolkar sugpested to buy state of the art combi oven of 10 travs, We have already 2
cambl oven are available which are having 6 trays. He suggested to buy back the combi oven
and buy latest ane which cost & Rs. 10,00,000/- sach sparoximately for 10 trays.

2. Praf. Manalkar alse suggestad not to focus on nutrition /distician while selection of Cafeteria
tdanager as.cur main purpose will not be served if we will facus on nutrition or dieticians, While
selection, this could be kept In mind, .

3. Prof. Manalkar visited toboth the canteen and suggested that kitchen should be at the ons
place i.e. on 6% floor, need to redesign of cooking and storage area,
Asked to buy heavy duty combi oven approx. of 10 tras each 2 nos.

4,  Hesugpested 1o take written test while selection of cafeteria rmanager, scrutinized all the
resumes and documents of the candidats, 3 members panel (especially students of the catering
commitbee | will have the first interview and then the deserving candidate will appear for final
intervisw.

5, ‘Written test {objective type| could be designed by Catering College. Catering College could
prowide experts for conducting the interview to be held on 14 & 15 September.

B Ononsiting & loor Canteen Prof. Manalkar opined
I Shifting of Store room elsewhere

ii. Exparsion of cooking #fea

Ry Mo, MAHASI00NREn
0. 1HuGean

% é
@



W, Addition en two combi ovens giving one as buy-back
7. On visiting WG Floor canteen Praf tanolkar supgestod following

[ Hot cases 1o be provided instead of providing combi ovens as there s not Cutting =
preparation area

i Providing canpples kind of shelters on drive-ways on Narth side of cantgen

E. Continual hand-holding with periodic visits of Experts and Studeats of Catering College would be
beneficial,

9. Catering college may b asked to quate for 1, 3 and 4 agenda points.

Meeting concluded with the vote of thanks.

[Madhavi Pulekar) [Shriniwas Pownikar) (Prof. Abhay Manolkar) [Sunil Misar)




Inbox
spownikar Tue, Aug 23, 4:47 PM

{19 hours ago)
to me, sunil, gaurs

To

Dr. Anita Moodliar,

Principal

Maharashtra State Institute of Hotel Management and Catering
Technology

Dear Madam,

Your institute had provided expertise in setting up our/Emploves
ganteen it our roofiop. We are thankful for the same and appreciate
vour kind cooperation in this regard.

As the number of users of our canteen has gone up and is expected to
grow further, We are looking for expansion of our existing

Canteen. A meeting of all concerned is planned on 24/08/2022 at
3.30 pm,

Kindly arrange to nominate an expert for our guidance.

We will appreciate a line of confirmation in this regard,

Thanks,

g
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U200, 1:07 PN Gaal - Aeques] for & mesling

M Gmail maihmet tpo <msihmettpog@gmail.com>

Request ;nr a meeting.

Ashish P mﬂm Thwi, Hov 11, 2021 at 6:24 PM
Reply-To: P

Ta: msihm Com
e anita moodliar@grmail.com, Shilflwes Sharsd Powriker sspownikanBedacins phspuna@gmail com

Deor Prel. Moodliar,

W are planning to change the mode of aperation of cur cantaan io kabour only
contract from fully culsourced contract, baing in wnd gurranthy, In s regard,
wa bad tekan halp of Prol, Sachin Rayarkar, last monlh to arive at costing of
faw material and estimates for food wastage ate,

Ta help s aut In cparating the canteen, we are contemplating 1o B your
inslitele’s help on a continued Basks, through an Moll, We foresee 8 need for
your institute’s help In few aspacis of canteen operations Hke Manu, rw

material seection and canteen staff training 1o name a few.,

To discuss the scopa of MoU, out team would like 1o s BA e-maaling. Since we
nave interacted with Prof, Rayarikar earber and since ne aware of our s&iup.

hiz prasance during the meating will be desirable.

Looking forward e your response for schaduling 3 meating,

With

Far assimilation and dissemination of knowledge, visit cokes.cdad.in

[ C-DAL |= on Social-Madia tno. Kindly follow us at.
Facahook: hiips:iwws fecebook com/COACINDIA & Twitter: @edacindia |

Tihis e-ma I for the scbe use of the intended reciplent(s) and may
contain confidential and privileged Information, IFyou 8re not the
intanded recipient, please contact the sender by reply e-mail and destroy
ail coples and he original message. Any unautharized raviaw, use,
disciosure, disseminaticn, forwarding, printing o copying of this amd

Is stricily prohibited and appropriste legal action will be iaken.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, FUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 = G, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 18
- 25676640 Emall. msihmcttpo@gmail com , web site: msihmelis.in

REF: MSIHMCTRS/BHMCT/2018/ €25 Date: |'7/23] 2548

Ta,

Kind Attention: Shri. Shriniwas Pownikar; foint Directorf Adinin)

Greetings from MSIHMCT, Pune!!

Reference to vour mail dated 30th August 2018 and subsequent meeting atiended by

Prof. Sachin Ravariker st the Pashan Road facility of your organization, We thank you fior
providing oppormmity to work with you for seiting up of the Kirchen and Back Arce for the
Canteen Facility.

As per the seope defined by you we would be providing bur expertise in the following areas and
the consultation charges for the same would be escalsied aceardingly,

Scope of MSTHMOCTRS as mentioned in the expository note:
1. Designing and modifying Layout of the rooflop Canteen
2, Deciding upen the equipment to be purchased for Canteen
3. I}er:id'rng Terms and Conditions and help drafting Tender document for purchase of Canteen
ﬂqm pment
4. Deciding Terms and Conditions and help drafling Eol document for appointment of
contractor
5. Decidimg Menu and Rates for Canteen Food
6. Deciding a suitable mechanism for providing Quality Control
7. Provide Quality and Hygiens Audit
8. Advance/ preparation support for Govemmental License, etc. as required for Canteen.
g ﬁ %gg 9, Preparation for complying with requirements for obtaming license,
= H.E- % Az per subsequent discussions with Shri. Pownikar, we propose the following work schedule and
g —~ & & process;
_-l'-_é i g% Scope and The Raole of the Institute Institute’s
. 5 Professional
e ‘i Charges
ﬁ ...__.d' "._:'\l'_r T
] b For scope number 1 & 2 £ 'H _"‘\:\ Rs GO000-
. 3 o To execute this, we would be needing expertise from the fieldof [ 2/ 7 =6 \ =)
*Auto-cad’ for whom payment will be done as on actual, al il

i

e A

‘ff.-ie.f’ry/ = :lLﬂ" 9/ 301 - e



«  Wemay require some assistonce and subsequent changes in eivil work Tor
which we request your support and professional invalvement of civil
engineer/ Architect. Their charges gre nol included in institute’s purview.

Scope 3 ettt Rs 20000
= Tao execute this scope we will provide technical inputs on selection of

appropriate equipments and the conditions to be included in tender

document which needs to be published.

Kindly note that the Preparation of the Tender Document, Processing
and overseeing the installations, ete, is not in Institute's seope.

Scope 4 phdes Rs.20000/-
®  In this scope asr role would be to provide help in drafting EOI document

for the appointment of appropriate contractor, We would provide expert
opinions on terms and conditions so that the contractor will provide highest

possible standards of meals and services,

Scope 5 Bs. 20000/
= We would provide our expertise in designing cyclic menus with the

appointed eanteen contractor. We will suggest the selling price for various
meals.

Scope number & & 7 R S0000/-
¢ The mechanism for producing high quality meals would heve to devised )
according o your requirement & the selected vendors ability.
¢ Similarly the hygiene standard’s check lists will have {o be drafted
according to processes and standards that we wish 10 achieve,

» To conduct hygiene sudits and quality control checks Institute would Rs. 4000/~ per Visit
provide experts and will depute senior stdents who would infern visit the
canteen randomly and conduct the audits. _ We recommend
; y minimum one visit per
To Carry out these audits Institute and C-DAC will enter in a separate manth 10 ensure
MOU wihich may be revised every alter Two Years, hygiene and quality -
standards.
Seope number 8 and 9 _ WA !

Mot within the purview of the Institoie & it necessan |y requires Tiasokng

with municipal corporation & other authorities.
Schedule of Payments: ":1
= Al the payments will be made in Two parts. 70% of the total amount would be initiated

before starting the work on any scope and once it is completed the remuining 30% should be

released.
= All the payments will be made by cheque in favour of Principal MSIHMCT, Pune.

= Govt. Taxes will be as applicable.

Regands S —_—
L gttt
Principal ; S
hﬂfﬁi{lﬂ:ﬂﬁﬁf. . me i
l.‘!'-"l_-"-.l.l;.. . |-r-.1||.f:. ] . : - i
Mol Btanmgiem Al Tedingmny \
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Linkages related activities with

Venkateshwara Hatcheries Pvt. Ltd
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Linkages related activities with

DR. D. Y. PATIL HMCT, PUNE







MAHARASHTRASTATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMOLDOGY ANL

@

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)

412

—C; KM Munshi Marg, Shivajinmgar, Pone — 16

- 25676640 Emuil: gxamifmsihmetrsin , web site! msihmotrs.in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR BHMCT — APRIL 2019

&r. Course Code and
No. Kante Mame of the External Examiner
First Year —
1) | C 201 Food Mr. Abhizer Hamesswala, Diraclar, Degehi Catering
Production || Services, Pune
2) C 202 — FAB Service || | Dr. Arati Prabhu, Assistant Professor, Department of
Management Sciences (FUMBAY, Sawitribai Phule Pune
University
'3 | C 203 -Basic Rooms | Ms. Bansar — Thanki Amit Mankar, Community Associate:
Diw, 11 Requs Pune Office Centre, Services Pvi. Lid | Puna
Second Year —
4) C 401 — City. Food Mr. Nimai Kashikar, Director, Gourmando — Food
| Productian Truck & Hotel, Pune
a) C 402 - F&B Service WM. Adit Jatar, Food & Beverage Manager
WY Hotel Centurion, Pune
&) |C403- Mr. Sagar Dumbre, General Manager, Hotel
Accommeodation Op. Il | Centurion, Pune
Third Year -
™ CEA 601~ Sp. InFood | Chef Sachin Joshi, Execulive Chef, Vivanta by Taj—
Prod, hgt. _ Blue Diamond, Pune
B) |CSE01B-Sp InF&B | Mr, Parag Punde, Dr. 0. Y. Palil | HMCT,
Ser Mgl Tathawade, Pune
9) |CS601D- Sp.in Mz. Sharwari Swami, Community Manager, Regus
Front Ofice Mgt Pune Office Centre, Services Pvi. Lid.,
Firal Year -
0] | CEABO1-Sp. InFood | Chel Panka] Gupta, Corporate Chef, Food &
Prod. Mgt. Il Beverage Analyst, Inn Venue  Hospitality,
Management P. Ltd.
11) | CEBB01—Sp. InFAB | Ms. Pocja Mashale, Aszistant Professor
Ser Mat 1l FMBA,
12) | GEG BO1 - Sp.in Fronm | Ms, Heney Tyagi. Assistani Professor, AISSMS
Office Mat. 1l CHMCT, Pune
13} | C B0Z - Project Report | Mr. Sameer Noronha, Quality & Training Manager
| Sheraton Grand, Pune

Tag Mo, MAHFIHZOIP E\l
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Dr. D. Y. Patil Institute of Hotel Management & Catering Technology
Tathawade, Punﬂ - 411 033

This is to certify that Mr./Ms,
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SUAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMNOLUGY ANDG RESEARCH

SOCIETY. IMUNE
e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
(1) AND CATERING TECHNOLOGY, (UG & PG - HMCT)

i 412 = C, KM Munshi Marg, Shivajinagas, Pune— 16,
|- 25676640 Email: grpmimmsthmetisdn o web sl malhmetrs. in

REF: MSIHMCT/BHMCTISPPUEXAM20230 T Date: 22052023

To,

Ms. Ashwini Talaulicar
Assistant Professor

Dr. D. Y. Patil Inst.of HMCT
Tathwadsa, Puna

Subject: Appointment as External Examiner for Assessment of 5, P. Pune University
Practical examination of BHMCT programme = April / May 2023,
Madam,

| have pleasure in inviting you to work gs External Examiner for Assessment of 5. P. Pung
University Practical Examination for BHMCT programma of the following course to be
conducted on the date mentioned below- .

Sr. Date Time Course Course Code
' Sp. In Food & Beverage Ser. Mgt — Il CSE01E
il
1. | 22%May 2023 | 10.00 M. I od & Beverage Ser, Mot Il | CEB 8018
” Thanking You,
"n e’ 51 3
333
DT Seema Zagade i, Exarmn ln = Chasge
\ g CIPAL MSIHMCT, Pune — 16
[~ MSIHMGT Pine - 18

T 1B .
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MAHARASHTIA STATE INSTITUTE OF IOTEL MANMAGEMENT AND CATERING TECHHOLOERY AN RESEARCH

SOCIETY, MUNE
P MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
L_&J AND CATERING TECHNOLOGY, (UG & PG - HMCT)

412 —C, K.M Munshi Marg, Shivajinagar, Pune - 16,
B - 25676640 Email; gxam@msinmetrs in 4 web site: msihmetrs.in

REF: MSIHMCT/EHMC TISPPLIEXAM2023 Liog Date: 25052023

To,

Mr, Gisish Deore

Agst, Professor

Dr, D, Y. Pafil coliege of HMCT, Pune
M - 8203452827

girideci@gmail,com

Subject: Appointment as External Examiner for Assessment of 5. P. Pune Universily
Practical examination of BHMCT programme — April / May 2023

Sir,

| have pleasure in inviting you to work as External Examiner for Assessment of 5. P. Puna
University Practical Examination for BHMCT pregramme of the following course to be
conducted on the date mentioned below-

sr. Date Time Course Course Code

1, |24°.26%and 26°MaY | 4 oo pm, | Quantity Food Production 401 (Bateh 11 )
Thanking You, .

i rll L:L N -
N s El'_n:;'“.-.

Dr. Seema Zagade Linl. Exam In— Charge
PRREINCIPAL MSIHMCT, Pune - 16
MSIHMET! Pune - 16

(AR Stam Inalibglpal
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SEATIA RASHTEA STATE INSTITUTE OF 10TEL MARKAGEMENT ANDCATERMG TECHNOLOGY AND RESEARCH

®

SOCIETY, 'UNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)
$12 =€, KM Munshi Maeg, Shivajinogar, Pune — 16
B - 25676640 Emnil; pxamEimsibmens.in 4 web site: maifmeies in

REF: MSIHMCT/BHMCTISPPLEXAM2023) B3 Dale: 03-0620273

T

Mr. Pranav Shele
Aest. Professor

Dr. D. Y, Patil College
of HMCT

Fune

Subject: Appointment as External Examiner for Assessment of 5. P. Pune University

Sir,

Practical examination of BHMCT programma = April [ May 2023

| have pleasure in inviting you to work 85 External Examiner for Assessment of 5. P, Pune
University Practical Examination for BHMCT programme of the foliowing course to be
conducted on the date mentioned below-

Sr. Date Time Course Course Code
Basic Rooms Div.— 11 | © 203 (Batch | & 11 )
&l ]
L oy 00 ™ 1g30am, :
Basic Rooms Div. =1 G 103 (Backleg )
Thanking You,
ﬂc\ J:;I'r(—l"_._r"
i
|28
Or. Seema Zagade Uni. Exam In = Charge
Principal MSIHMCT, Puna— 16
MEIHM% AL
a% Meharachry Hﬂ hiﬁmg
Catering Factnology
4_.,;\ FunHﬂmE
/’
3

Qe



MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AMDI CATERING TECHNOLOGY AXD
RESEARCH SOCIETY. PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 - O, KA Mursbd Mg, Shivaiinagsr, Pung— 16
B 23aTand40 Empil pxsmid msihmctrs.in . web sie: nsdhnictrain

s

REF: MSIHMGT/BHMGT/SPPUEXAMIZ0ZY 1 B Date: 50.05.2023

To,

Mr. Sandeep Maik
Asst, Professor

Dr. ©. ¥. Patil College
of HMCT

Pl

Subject: Appointment as External Examiner for Assessment of 5. P. Pune University
Practical examination of BHMCT programme = April / May 2023,

Sir,

| have pleasure in inviling you to work as External Examiner for Assessment of 5. P. Pune
University Practical Examination for BHMCT programme of the following course to be
condiciad on the date mentioned below-

L

Sr, Date Time Course | Course Code
1 agn_ 30" and 317 May 1,00 Cruantity Food Production _EE_'EF‘I (Batch 1)
- | 2023 N e Predtetion = | C 101 (Backlog)

Thanking You,

b oz

e

Dr. Seema Zagade Uni. Exam In = Charge
Princi o MSIHMCT, Puna — 18

MSIH M RAL
i [ HEACT] {Ei‘glmu)



FAHARASHTRA STATE INSITTUTE OF HOTEL MANAGEMENT AMDCAT ERING TECHMOLOGY AKD
go RESEARCH SOCIETY, PUNE
L'L]f"' MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
o AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 — €, KM Munshi Marg. Shivajinagar, Pune — 16,
- 25676640 Email: exami@msihmetrs.in, web site: msihmeirs.in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR BHMCT — APRIL 2023

=1, Course Code and

No. Hams | Mame of the External Examiner

First Year- Batchl & Il

1} | G201 - Food | 'Mrs. Rina Dongre, Asst. Professor, A1S.SM5. CHMCT,
Production | Fun=

e

2} | C 202 —FaB Service || | Mr. Rohit Awate, Direclor of Operations, Sheri - Patio and
Casa a firm of Vivansh hospitality, Pune
3} C 203 —Basic Rooms | Mr, Pranav Shets, Asst Professor, Dr. DY, Patil Gnll&ge

Diw, Il | of HMCT, Pune

Second Year — Batch |

4} | C4D1-Qty. Food Mr. Sandeep Naik, Asst, Professcr, Or. D, Y, Patil College
Production of HMCT, Pune

5) G 402 = FEB Sernvice Mr. Shreyas J, Gugale, Director, Flarelogy Bar School &
i Ewvants, Pune

Bl G403 = Dr. Sarka Joshi, Asst Professor, AISSMS College of

Accommaodation Op. Il | HMCT, Pune

Second Year - Batch Il

7} [ C401 =0y, Food Mr_ Girish Deore, Asst. Professor, Dr. D. Y. Palil college of
) Production HMCT, Pune
B) C 407 —FEB Service | Mr. Nilesh Ayyar, Asst General Manager, The Sassy
I Spaon, Pune
9) Ca03- Ms, Rasika Shahane, Assistant Professor, AISEMS
Accommedation Op. Il | CHMCT, Pune
Third Year —
10} | CS 601 A—Sp. InFood | Dr. Arun Sherkar, Associale Professar, AISSMS College of
Prod. Mgt HMCT, Pune
11} | CS 601 B—Sp InF&E | Ms Mohini Rasal, Assistant Professor, AISSMS CHMCT,
| | Ser Mgt Pune .
2y |C8MMLC- Sp.n M3z, Roopall Panse, Visiting Faculty, M5 HM.C.T.,
Front Ciffice Mat. Puna
Final Year —
13) | CEAED1—Sp.In Food | Mr, Anandsingh Marwad, Pasiry Chat, IHM - A
Prod. Mgt 11 Aurangabad
14) | CEB 801 -Sp. In FGE | Ms. Ashwini Talaulkar, Assistant Professor, Dr. O. Y. Patil
Ser Mgt 1l inst.of HMCT, Tathwade, Pune =
15) | CEG 801~ Sp. in Front | Or. Anuradha Karmarkar, Asst, Professar, AISSMS
C}Hi;_u gt. 1l College of HMCT, Pune
16y | C 802 - Project Report | Dr. Mahesh Randhave, Assistant Professor, Department of
' Hotel Management, Tilak Maharashitra Vidyapeeth, Pune




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ANT CATERING TECHNOLOGY AND

4 RESEARCH-SOCIETY, FUKE
{ "-F*; MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)

412 - C, K. MMunshi Marg, Shivajinagar, Pune — 16
- 25676640 Email: exam/@msihmotrsin , web site! maihmeirs.in

LIST OF PRACTICAL EXTERNAL EXAMINER FOR MHMCT — APRIL 2023

1) | MH 205 - Managerial | Mr. Pranav Shets, Asst Professor, Dr. D. Y. Patil |
Communication College of HMCT, Pune

2) | MH 207 — Professional | Mr. Pranav Shete, Asst Professer, Dr. D Y. Patil
Development College of HMCT, Pune

3) | MH 408 - Professional | Dr, Rina Dongre, Asst Professor, AlLS.SMS.
Devetopment CHMCT, Puna




Linkage related activities

Abiz Kitchen







MAHARASHTRA STATE INSTITUTE OF HBOTEL MANAGEMENT ANDNCATERING TECHROLOGY AND

@

RESEARCH SOCIETY, FUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)

417 =, K M. Munshi Marg, Shivaginagar, Puneg = 16,
8- 25676640 Email: examd@imsibmetrsin , web site! maibmetrsin

LIST OF PRACTICAL EXTERNAL EXAMINER FOR EHMCT — APRIL 2018

o Courss Lods:snd Name of the External Examiner
o Nems
First Year -
1) C 201 - Food Mr. Abhizer Harmesswala, Director, Degchi Catering
Production Il Sarvices, Pune -
2} C 202 ~F&B Sesvice Il | Dr. Arati Prabhu, Assistant Professor, Department of
Management Sciences (PLUMBA), Savitribai Phule Pune
University
3) | G 203 —BasicRooms | Ms. Bansar — Thanki Amit Mankar, Community Associate
Diw. 1l Regus Pune Office Centra, Services Pvi. Ltd., Pune
Second Year —
4] C 401 - Cty. Food Mr. Nimai Kashikar, Director, Gourmando — Food
Produchon Truck & Hotel, Pune
5) C 402 -F&B Service | Mr. Adit Jatar, Food & Beverage Manager
v Hotel Canturion, Pune _
8) C403 - Mr. Sagar Dumbre, General Manager, Hotel
Aceommadaton Op. Il | Centurion, Pune
Third Year —
T CEA 801 — Sp. InFood | Chef Sachin Joshi, Execufive Chef, Vivanta by Taj —
| Prod. Mgt Blue Diamond, Pune
B) CS 601 B -5p. InF&B | Mr. Parag Punde, Dr. D, Y. Patil | HMCT,
Sar Mgt Tathawade, Pung
aj CSBID- Spin Ms, Sharwari Swami, Community Manager, Regus
| Front Office Mgt. Pune Office Cenire, Services Pyt Ltd.,
Final Year -
10) | CEAB01-Sp.InFood | Chef Panksj Gupta, Corporate Chef, Food &
Prod. Mgt. Iil Beverage Analyst, Inn Venue  Hospitality,
- Management P. Lid.
11) | CEB 801 -Sp. In FEE | Ms, Pooja Mashale, Assistant Professor
Ser Mgt FMBA,
12) | CEC801= Sp. inFront | Ms. Honey Tyagi, Assistant Professor, AISSMS
Office Mgt 11l CHMCT, Pune
13) | C BO2— Project Report | Mr. Sameer Naronha, Quality & Training Manager
Sheraton Grand, Pune




BAHARASHTRA STATE INETITUTE OF HOTEL MANAGEMENT AND CATERING TECHMONLMGY ANED

@&

RESEARCH SOCTETY, IMIKE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 - 'L R M.Munshl Marg Ehi'm_rinnL_nr, Pune - ]ﬂ

LIST OF PRACTICAL

RMAL EXAMINER FOR BEHMCT — NOVEMEER 2022

E; Guuma" Code and Mame of tl_u:_ E.:Emal_Efamin:r_
First Year -
1} C 101 = Fond Or. Rina Dongre, Asst. Professor, ALS.S.M.5
Praduction | CHMCT, Pune
2} C 102 - F&B Service | | Mr. Vishal Sugandhi, Hotel and Restaurant Consultant
Pune
3) C 103 -Basic Rooms Ms. Karuna Galkwad, Hub Manager, Redbrick Offices
Div. | Pvt. Lid. Pune
Second Year— |
4} o301 --_EHI'I:EI";'E ['.:hp!' M More, Chﬂ Instructor - Bﬂw & |
Confectionery i Symbiosis School of Culinary Arls, Pune
5) | C302-F&B Service | Dr i Wani, Assistant Professor , AISSMS
0\ l:HM:‘F Pune
6) |Ca03- Ms. m Assistani Professor, AISEMS
Accommadation Op. || | CHMCT, Pune |
Second Year -1l
4! C 301 - Bakery & Chef Deodutta Phadke, Head Baker and Owner,
Confectionery Bake House Bistro, Pune
B) | C302-F&B Service | Ms. Mohini Rasal, Assisltani Professor, AISSMS
IV EHMGT Pune
g |C¥- noj Suryawanshi, Assistant Professor
Accommodation Op. 11 Amﬁm Pune
Third Year =
10) | CIT 501 Mr, Prasad Gunbote, Founde=r, J21:6 Hospitality
Final Year —
11) [701A-Sp InFood | MF. Wiy Bagul, Execulve Housekesper, Magarpaita
Prod. Mgt. Clubs & Resorts Put. Ltd,, Pune
12) [701B-Sp.InF&B | Dr. Arun Sherkar, Associale Professor, AISSMS
Ser. Mgt Il College of HMCT, Fune
13) |701D- Sp.in Dr. Meyola Dias — Fernandes, Assistant Professor
| Accommadation Mat Il | AISSMS College of HMCT, Fune




AHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT 4 _
¥ TECHNOLOGY AND RESEARCH SOCIETY, puyng ND CATER g

MAHARASHTRA STATE INSTITUTE OF HOTEL MaNA
AND CATERING TECHNOLOGY, GEMENT

(UG & PG - HMCT)
412 — €, K.M_Munshi Marg, Shivajinagar, Pune — |g,
- 25676640 Emnil: msihmetipo@email.com 5 web site: msthmnetrs iy
REF: MSIHMCT/BHMCT/SPPUIEXAMI2018/2 259 1 5
To,
Mr. Abhizer Harnesswala
Director
Degchi Catering Services
Fune i

Subject: Appointment as External Examiner for Assessment of 5. P, Pune University
Practical examination of BHMCT programme = April 2019,

Sir,
| have pleasure in inviling you to work as External Examiner for Assessment of 5. P. Pune
University Practical Examination for BHMCT programme of the following course 1o be

conducted on the dales mentioned below-

Sr. Date Tima Course Course Gode
Clua ntit:._r Food C 201
15" 16™ and 18" Praduction
1. : 01.00 p.m.
April 2019 ] 601
Adv. Food Production (2008 Pattern)

Thanking You,

o

Fa—
Or. Anita Moodliar

ST ALpund .0
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Linkages releated activities with

SYMBOISIS school of Culinary Art, Pune







L =

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
:SEARCH SOCIETY, PUNE

TECHNOLOGY AMD RI

% ":‘r?)ﬁ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOG Y, (UG & PG - HMCT)
412 = €, K, M.Munshi harg, Shivajinagar, Putse — 16,

. 25676640 Email: examifmsilneirsin 5 web sitel msilimeiesin

REF: MSIHMCT/EHMCT/SPPUIEXAMIZOZ2/ 129 Dobe:dd 12,2022

Ta,
Chef Shamal More

Chef Instructor = Bakery & Palisserle
Symbiosis School of Culinary Arls

Pune

Subjoct; Appainiment as External Examiner for Assessment of 5. P. Pune University
Practical examination of BHMCT programme Novemnber 2022,

Sir,

I have pleasure In inviting you o work as External Examiner for Assessment for BHMCT

programme of the following course to be conducted on following date.

Sr. Date Time Course Course Code
i 2 22 and 237 | 1.00 pam. .
December 2022 Bakery and Confectionery C o307
Thanking You,
DS Zagade
ﬂ'_ Frincipzl
r{fﬂﬂ ?l“ﬁh?Rm CIPAL
(BHMCT)
bleharashia Stele lnsffute of
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOOY AND

“=r

(L

RESEARCH BOCIETY. PLINE

MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, (UG & PG - HMCT)
412 = C, KoM Muonghi Marg, Shivajinagar, Pune — 16,
B 25676640 Email: exam@msilimetes.in , wob-site: msthmetrsin

LIST OF PRACTICAL EXTERNAL EXAMINER FOR EHMCT — NOVEMBER 2022

e Course Code and Mame of the External Examiner
Mo, Mame
First Year -
1) | C 101 - Food Dr. Rina Dongre, Asst. Prafessor, AlLS.SM.S. |
| Production | CHMCT, Pune
2] G102 -F&B Service | | Mr. Vishal Sugandhi, Hotel and Restaurant Consultant
Fune
3) C 103 -Basic Rooms Ms. Karuna Ealkwad Hub Manager, Redbrick Offices
D, | Pvi. Ltd. Pune
Second Year -1
4) | C 301 - Bakery & Chef Shamal More, Chef Instructor - Bakery &
Canfectionery Pa mbiosis School of Culinary Arts, Pune
5) |C302-F&B Service |Dr. Prachi Wani, Assistant Professor , AISSMS
% CHMCT, Pune
&) a3 = Ms. Rasika Shahane, Assistant Professor, AISSMS
Accommodation Cp. Il | CHMCT, Pune
Second Year <1
T) C 301 — Bakery & Chef Deodutta Phadke, Head Baker and Owner,
Confectionary Bake House Bistro, Pune
B) |C30Z—FA&E Service |Ms. Mohinl Rasal, Assistanl Professor, AISSMS |
v ’GHMET Pune I
g) |C303- Mr. Mano| Suryawanshi, Assistant Professcr
Accommodation Op. I | AISSMS College of HMCT, Pune =
Third Year —
19) | CIT 501 Mr. Prasad Gunbote, Founder, J21:5 Hospitality
Services, Pune
Final Year -
[11) [ 701 A - Sp. In Feod Mr. Vijay Bagul, Executive Housekeeper, Magarpalta
Prod. Mat. 1l Clubs & Resords Pvt. Lid,, Puna
12) |701B-5p.INFBB | Dr. Amn Sherkar, Associale Professor, AISSMS |
Ser. Mgt 1| College of HMCT, Fune
13) |701 D= Sp.in Dr. Meyola Dias — Femandes, Assistant Professor
Accommodation Mgt. 1| | AISSMS College of HMCT, Pune




