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

INDEX  

SR. 
NO. 

Particulars 
Number of 

students 
participated  

Program under soft skills 

1.  
Soft skills - Employability Enhancement & Youth Livelihood Program ( Soft 
skills training programme 2022) by Nanadi Foundation ( Communication trail, 
Attendance roaster, Certificate) 

45 

2.  
Soft skills - Employability Enhancement & Youth Livelihood Program ( Soft 
skills training programme, 2021) by Nanadi Foundation ( Communication trail, 
Attendance roaster, Certificate) 

48 

3.  
Soft skills - Employability Enhancement & Youth Livelihood Program  Soft 
skills training programme 2019, by Nanadi Foundation ( Communication trail, 
Attendance roaster, Certificate) 

51 

4.  
Soft skills - Employability Enhancement & Youth Livelihood Program ( Soft 
skills training programme 2018, by Nanadi Foundation ( Communication trail, 
Attendance roaster, Certificate 

51 

5.  
Guest lecture session on Soft Skills & Interview Techniques. by Mr. kanchan 
Chitnis ( Report, Function prospectus, Communication trail, Attendance sheet, 
feedback, photos) 

103 

Language and Communication skills 

6.  
Read- a – Story ( CSR activity) 
( Communication trail, brochure, Certificate, photos) 

09 

7.  
Guest lecture on Neuro linguistic programming 
( Report and photos) 

56 

Life Skills ( Yoga, Physical fitness, health and hygine, self-employment, and entrepreneurial) 

8.  Q&A session with Mr. Neelkanth Palekar (Report, Function prospectus, 
Brochure, Attendance sheet, Feedback form, Photos) 

74 

9.  
Workshop on chocolate berry Callebaut 
(Report, function prospectus, communication trail, brochure, attendance sheet, 
feedback form and photo) 

17 

10.  
Introduction to convenience food for business prospect. 
(Report, Function prospectus, attendance sheet, feedback form, photos and 
brochure, Communication trail) 

94 

11.  Demo & Guest lecture on Charnock Equipment 25 

mailto:msihmctrsoffice@gmail.com


 

(Report, Photo, functions prospectus, Communication trail, Attendance sheet, 
feedback form) 

12.  
Nirbhay Kanya Workshop  2023 
Report, Function prospectus, Communication trail, Attendance sheet, Feedback 
form, Photos)  

74 

13.  
Nirbhay Kanya abhiyan  2022  
Report, Function prospectus, Communication trail, Attendance sheet, Feedback 
form, Photos)  

50 

14.  
A talk session by chocolate expert as an entrepreneur 
(Report functions prospectus, Brochure, Communication trail, attendance, 
feedback, photo) 

55 

15.  
Talk session on prerequisites to start facility management company. 
(Report, function prospectus, communication trail, attendance sheet, feedback 
form, payment voucher, photos and function prospectus) 

47 

16.  
The Art of professional baking from home. 
(Report, Correspondence trail, Feedback, payment voucher, Photo) 

94 

17.  
International yoga day  
( Report, photo, attendance sheet) 

75 

18.  
Quantity business start-up its requisites and difficulties. 
(Function prospectus, Brochure, Payment voucher, attendance sheet, feedback 
form  

97 

19.  
Funky Hats: POTS activity 
(Report, photo, Attendance, function prospectus, Brochure, 

67 

20.  
Talk session on business insight 
( Report, function prospectus, Brochure, communication trail and attendance 
sheet, feedback form) 

40 

21.  
Start up and currents trends in micro greens 
(Report, function prospectus, brochure, Communication trail, attendance sheet 
and feedback form) 

35 

22.  
Road safety mission  
( Report, photos and Function prospectus) 

60 

23.  
Work shop on Disaster Management  
( Report, Photos, attendance) 

41 

  24. 
Swachhata hi Seva Programme Cleaning drive at Shanivar wada 
( Report, photo and attendance sheet) 

57 
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Employability Enhancement & Youth Livelihood Program - Mahindra Pride
Classroom Project of Naandi Foundation at Maharashtra State Institute of Hotel
Management and Catering Technology, Pune from 8thFeb-16th Feb,2022
1 message

Seema Bhagwat <seemabhagwat@naandi.org> Mon, Feb 7,2022 at 9:02 PM

To: msihmct tpo <msihmcttpo@gmail.com>
Cc: Rashmi Marathe <lifecoachrashmi@gmail.com>, Pankaj Dandge <pankaj@naandi'org>

Dear Ma'am,

Greetings from Mahindra Pride Classrooms-Naandi Foundation!

It gives me immense pleasure to start our Online Employability Enhancement & Youth Livelihood Training Program by MPC
- Naandi Foundation Training Program for your feputed College from SthFeb-16th Feb,2022

The Training details are stated below:

l.Trainer - Ms.Rashmi Marathe Tlmings :9.30am - 11.30am, 12.00pm to 2.00pm (2 sessions per day)

2.We would like the College to motivate all the students who have registered with us to attend the Online Sessions

3.No.of Students- 59 students have registered . We will be forming a Whatsapp group for the registered students. This is

done so that all the instructions, links, and updates related to MPC Training can be posted there.

4.Online Sessions will be for 4 hrs daily as per the schedule. lt will be a 15 days Training Program.

5.The College will also support us with the Placement data of these trained students when approached by the MPC Team.

6.The Framework for the Training Program is attached herewith in this mail'

T.Request to the College Authorities, College students as well as Trainers to refrain from sharing any details of
the Training Programme in social media(FB, Linkedin, lnstagram, Twitter). Mahindra Pride Classroom and Naandi
Foundation name should not appear anywhere.

8.ln case the College is inquisitive to share in Newspapers or Television, the script for the same must be shared with us

so that necessary approvals can be taken from the Authorities.

9.After the successful completion of the Online Sessions, we would request the Principal of the College to share a

Testimonial with us by mail.

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

Looking forward to your continuous wholehearted support ......

Thanking You,

Regards,
Seema Bhagwat
State Head-Maharashtra

703092547 4 i 9921 949850

httpsJ/mail.google.com/mail/u/0/?ik=eOf 13024Of&view=pt&search=all&permthid=lhread-t:'|724118946159191797&simpl=msg-f:1724118946159191797 112
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Before printing ihis e-m*il or any other document. let's ask oilrselves, "Do I really need a hard copy'?.

'Mahindra Pride Classroom does not charge any fee at any stage of the training, recruitment & selection process. MPC has not authorized

any person/agency/ partner to collect any fee for training and recruitment from candidates. lf at all you notice the same, please bring it to our

attention immediately'

Notice: The information contained in this e-mail
message and/or attachments to it may contain
confidential or privileged information. lf you are
not the intended recipient, any dissemination, use,
review, distribution, printing or copying of the
information contained in this e-mail message
and/or attachments to it are strictly prohibited. lf
you have received this communication in error,
please notify us by reply e-mail or telephone and
immediately and permanently delete the message
and any attachments. Thank you

Framework 36 Hours for MSlHMGT.pdf
u4Ka

PRINCIPAL
(BH[4CT)

Maharashtra $tate Institute d
Hote,l Mgnagement 6,,)atering Technolqy
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https://mail.google.com/mail/u/0/?ik=e0f 130240f&yley=pt&search=all&permthid=thread-:t:1724'118946159191797&simpl=msg-f 't 7241'1894615919'1797 212
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Thank you for conducting the training session.
2 messages

msihmct tpo <msihmcttpo@gmail.com>
To: seemabhagwat@naandi.org
Cc: "anita.moodliar" <anita.moodliar@gmail.com>

To,
Ms. Seema Bhagwat
State Head
Naandi Foundation
Mahindra Pride School
Pune.

Dear Madam,

Season's Greetings from M.S.l.H.M.CT.!!

Fri. Feb 18.2022 at 12:03 PM

This is to express our sincere thanks for conducting online Training Sessions from 8th February to

16th February 2022, with our FinalYear BHMCT students on 'Employability Skills'.

The Training Sessions were immensely appreciated by the students. We are sure that these

Training Sessions will help the students in their academic and professional career especially for

their placements.

A special mention to Ms. Rashmi Marathe for her enthusiasm in conducting the sessions and Mr.

Santosh for extending his technical assistance throughout.

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

Warm regards,

Dr. Anita Moodliar
Principal
UG-PG HMCT
MSIHMCT., Pune

PRINCIPAL
(BHMCT)

,. . .l4aharash:r,: i;:te instiluted
Hotel Manatr)rrrr:,i, . r

Sh i v;,r i ; ;-: r,: rr r :, i.,'r r,, -1';i? #3h 
ndOgl

httpsJ/mail.google.com/mail/u/0/?ik=e0f 130240f&yisvr/=ptg5earch=all&permthid=thread-a:16796196164851624917 &simpl=msg-a:1679784864806830... 113

g0



415124,3:44 PM Gmail : Thank you for conducting the training session.

Seema Bhagwat <seemabhagwat@naandi.org>
To: msihmct tpo <msihmcttpo@gmail.com>
Cc: "anita.moodliar" <anita.moodliar@gmail.com>

Dear Ma'am,

Thu, Mar 24,2022 at 6:04 PM

Thank you so much for giving us an opportunity to conduct the Sessions for your final year students.

Looking forward to the same unconditional support year on year..

Best wishes to all the students from Team Naandi.

Thanking You,

Regards,
Seema Bhagwat

Regional Manager

7 03092547 4 / 992't 949850

http:l/wwwnaandi.org/ | Follow us on: Facebook I Twitter I Linkedln

Before printing this smail or any cther document. let's ask ourselves, "Do I really need a hard copy"?.

"Mahindra Pride Classroom does not charge any fee al any stage of the training, recruitment & selection process. MPC has not authorized

any person/agency/ partner to collect any fee for haining and recruitment from candidates. lf at all you notice the same, please bring it to our

attention immediately"
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Notice: The information contained in this e-mail
message and/or attachments to it may contain
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
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@
Emplovabilitv Enhancement and Youth Livelihood Proqram

Attendance Sheet

Duration P*z-ua.LJ 2bzL
Sr.
No. Roll No. Student Name Sign. Remarks

1. 201801 Aher Niranjan hsr$t4=
2. 201 803 Arnikar Kunal -' w,i4
3. 201804 Avhad Sarthak \r*2
4. 201805 Avtade Shambhuraje @
5. 201806 BedekarShweta ffi"W
6. 201807 Bendre Ashish

7. 201808 Bhise Shivam

8. 201 809 Bhuwad Shreya W
9. 201811 Chdvbn Swapnali 6FeP
10. 201813 Deshpande Maithili G,U,Jy
11. 201814 Devkamble Tejas 7^M--
12. 201 81 6 Dhurve Harshal \,r.'FYz- *Y
13. 201817 Gaikwad Manasi f(b''-l/fl",,'/l
14. 201818 Gaitonde Shreya

n lC-
15. 201819 Gavande Fatema (+ uo^d.
16. 201820 Gavit Gaurav (&rtvt/
17. 201821 Ghone Anurag w
18. 201822 lngale Girish ridtu
19. 201824 Jadhav Neeraj @A@
20. 201827 JoshiSharvari

RcE"T
21. 201829 Kale Rashmi il@.
22. 201831 Kashikar Hritik &
23. 201832 Khairnar Akshay 4
24. 201834 Kulkarni Harshada w
25. 201 835 Lipras Pruthviraj #- --" :-;,l;;i$t.l{i *r g *nfh

lst lLAl

:;io$f

s6



Sr.
No.

Roll No. Student Name Sign. Remarks

26. 201837 Mahale Atul ffi,/
27. 201 838 MakaniYash g+"48+
28. 201839 Mithare Yashada il/t$aoe
29. 201841 Nagrgoje Gajanan 6,A
30. 201842 Naik Sakshi -ryJ,L.
31 201843 Nair Sharan @
32. 201848 Pund Rutik Milind -(tk*lJ
33. 201849 Raskar Himanshu ")l'i fuI^.
34. 201850 Raskar'Jay (sP''
35. 201851 SaliSwaraj 1*B
36. 201852 Sangawar Atharva

37. 201 853 Shelar Om

38. 201854 Shethiye Rohit M,^,U4P'
39. 201 855 Shinde Rohan .q,&du'
40. 201856 Supekar Preeti rd#t
41. 201 858 Thakare Yash t9|u,Io"g
42. 201 859 Ubhe Pranav {^U
43. 201862 Waghmare Piyusha r-irl.

r^1.4'

44. 201 863 Zunjur Saarthak k--
45. 201602 Akotkar Vaishnavi 6hx-

&t ^"" 
{l'by

FRTNSiBAI-
ii-r rll.'ll'I)

M€hAtlii',"',r':'"i::,: ir'il;i;iiiiig O{

Hotgl fulgniriri:iiiirl,,i,i,',.:rin5 :clhn0l0$y

Shi vat*;agar, irun+ 1'l 01 6'







From : S ee m a B h a gw at <se.qmab...hA gwat@naaqdi
Date: Sun, 14 Mar 2021,9:44 pm
Subject: Employability Skills Online Training Program by Mahindra Pride Classroom -Naandi
Foundation at MSIHMCT,Pune from 15th March,2021

Dear Ma'am,

Greetings from Mahindra Pride Classrooms-Naandi Foundation!

It gives me immense pleasure to start our Online Employability Enhancement & Youth Livelihood
Training Program by MPC - Naandi Foundation Training Program for your reputed College
from 1Sth - 30th March,2021

The Training details are stated below:
1 .Trainer - Mr.Prashant Stephens - 12.30pm -2.30pm

From the MPC side Mr.Pankaj Dandge (+91 7995888376) will be the point of contact.

2.We would like the College to motivate all the students who have registered with us to attend the
Online Sessions

3.No.of Students- 50-60 students approx will attend.We will be forming a Whatsapp group
separately for the batch.This is done so that all the instructions,links and updates related to MPC
Training can be posted there.

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

5.The College will also support us with the Placement data of these trained students when
approached by the MPC Team.

6.College will help us in the coordination of batches and also in ensuring maximum and
compulsory attendance during the Sessions.

T.Request to the College Authorities,College students as well as the Trainers to refrain from
sharing any details of the Training Programme in social
media(FB,Linkedin,lnstagram,Twitter).Mahindra Pride Classroom and Naandi Foundation name
should not appear anywhere..

8.ln case the College is inquisitive to share in Newspaper or Television ,the script for the same
must be shared with us so that necessary approvals can be taken from the Authorities..

9.After the successful completion of the Online Sessions,we would request the Principal of the
College to share a Testimonial with us by mail.

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

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

Looking fonruard to your wholehearted support in our new Online venture.

, Thanking You,

Regards,
Seema Bhagwat
State Head-Maharashtra

lh^ . 7030925474 | 9921949850
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

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

8 - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

REF : MSIHMCTRS/BH MCT 12021 I \)g Date: ttf og [a€ |

Naandi Foundation Online Sessions (Personality development, Soft Skills and

Interview techniques) details (March -2021) ,f A FiAd j& gHt"\L(

Sr.
No.

Date Time Duration
(Hrs.)

Session details

1 15t3t21 12:30om -2:30om 2 I am Unique
2. 16t3t21 12:30pm -2:00om 1.5 Creatino PPT
3. 17t3t21 12:30pm -2:00pm 1.5 Email etiouettes
4. 18t3t21 12:30pm -2:00pm 1.5 Job Oooortunities
5. 19t3t21 12:30om -2:00pm 1.5 I nterview Preperation-1
6. 20t3t21 12:30om -2:30pm 2 Extempore Speech - Input Session
7, 22t3t21 12:30pm -2:30pm 2 E{emoore Soeech - Inout Session
8. 23t3t21 12:30pm -2:30pm 2 Extempore Speech -

Advanced(Assessed)
9. 24t3t21 12:30pm -2:30pm 2 Extempore Speech -

Advanced(Assessed)
10. 25t3t21 12:30pm -2:30pm 2 Group Discussion (Assessed)

11. 26t3t21 12:30pm -2:30pm 2 Grouo Discussion (Assessed)

12. 29t3t21 12:30om -2:30om 2 I nterview Preoeration-2
13. 30t3t21 12:30om -2:30om 2 Embracinq Chanqe

Mock Interview (Assessed)
Mock Interview (Assessed)

Total Hours 24

g[^dj^f]
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BatriratPatilChowk, Shivaj inagar, Pune - I 6.
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Sr.
No. Roll No. Student Name Sign. Remarks

1. 201701 Aldar Aditya Maruti 8*,
2. 201702 Andurkar Vedika AbhUit v!/qEl
3. 201703 Ashar Mayank Hitesh

'-B\+1
4. 201704 Aurora Tanya Deepak 1-14 201705 Auty Aditya Prasad ew:
6. 201708 Bharaskar Pratik Balakrushna Q^br*,;-,
7. 201710 Bhoj Revati Sudhir .p,,1it'c1
8. 201711 Borade Riya Prashant $p

201712 Borse Yogesh Rajendra

10. 201713 Datar Sanskruti Shailendra w
201714 Datye Tejas Vidyadhar @&,--

12 201718 Dongre Shravanee Dattatray rl@
13. 201719 Gaikwad Pranita Prakash ffir\,Nq
14. 201720 Ghadgine Kaushik Deepak Qu'A,r-
15. 201721 GosaviTejas Suhas fspT9+q+='
16. 201722 Hundekari Fatema Taner 6r@
17. 201729 Lonare Kshitij Ramakant M-
18. 201730 Loni Shreyas Shridhar d#L
19. 201731 Mali Santosh Ramkrishna W
20. 201732 l/ankar Anuja Sanjay -M
21. 201733 Mengle Nimisha Pinak ,lrry#W
22. 201734 MisalAkash Kailas I Y,^*x
23. 201735 Natu Pranav Makarand /t)

L^ -
24. 201736 Pandhare Omkar Shashikant @er\
25. 201738 Pathak Atharva Santosh

itfr,F;.
{l
I'Wl"*-d!,e;

F"}RIN!CIPAL
f i"'ii'{{" i}

lr,,,i lr;tg 0f

Emplovabilitv Enhancement and Youth Livelihood Proqram

Attendance Sheet

Duration M ort'-./- &D "L(
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Sr.
No.

Roll No. Student Name Sign. Remarks

qg\44bdrl 4.*-^.{r0J,"t' 51n26. 201739 PatilAjinkya Anil

27 201742 Relekar Prutha Ganesh f*rrrsE;
U,,ry,28. 201743 Shastri ChaitanYa Sameer

29. 201744 Shinde Samruddhi Sushil %^'&
30. 201745 Shirsode Aishwarya Sunil 6M"

V"iJ -31 201746 Shivarkar Kashmira Dashrath

Sulla Shivani Samir
OD ,-\'\t'''*t)32. 201747

&p-JJ. 201748 Tanpure Sakshi Pravin

34. 201749 Tupe Pravin SanjaY )
,tt\w-

M35. 201750 Vane Hrishikesh VinaYak

?r"Y36. 201751 Vyas Prathamesh Mrugendra

37. 201752 Wakhare Shraddha Ankush ---E--8,V -:

38. 201753 Ware SandhYa Sarjerao \t9fN4'
\
"BA=.39. 201755 Barangale Prajwal Nitin

40. 201756 Kashid Vinit Prakash Y.zP
41. 201757 Makasare Shefali Sudhakar W
42. 201758 Mate Vedang Anil \rehttft

wrAW43. 201759 Sakhala Sejal Mahendra /'qw44 201760 Shende Yash Shreevallabha

?aABooS45. 201762 Shindekar Pratiksha Atul

vdr<'46. 201763 Wadelkar Vedraj Prasad

47. 201764 Gokhale ChinmaY Rahul -rY^x6-
iln*]4.-_48. 201765 Mulay Hrushikesh Umesh

6*"" dl^b"
hr_ r+.:--r ''" '"" ,

!\,1., :

Hotel in'i ,,'
Shtir.:,itj.r,; iri
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{ffi**zix*rm
Ffrlt:{,l.i1.klifr i!l1l1t.z .@ r.rru"di

Employability Skills Module at -"o"ljlle Sessions (Enss/Arts/Poly) 36

S. No. Session Title Duration skitl
Date

o Pre Assessment
Before the
training

Assessment
(Link)

Bth Feb 1 I am Unique 2 Life Skills

Bth Feb 2 Discussion & Point of view 2 Communication

9th Feb 3 First Impression 2 Soft Skills

9th Feb 4 lob Opportunities (Revised) 2 Interview Skills

10th Feb 5 Collaborative Skills 2 Life Skills

10th Feb 6 Professional Commu nication 2 Communication

11th Feb 7 Critical Thinkinq 2 Life Skills

11th Feb 8 Goal Settinq & Time Manaqement 2 Soft Skills

12th Feb 9 Acinq a GD 2 Interview Skills

12th Feb 10 Digital Identity 2 Life Skills

14th Feb 11 Effective 2 Communication

14th Feb t2 Interview Preparation 1 2 Interview Skills

15th Feb 13 Problem Solvinq 2 Life Skills

15th Feb I4 Interview Preparation 2 2 Interview Skills

16th Feb'
15 Mock Interview

8 hours (5O
, students)

Mock Interview

Post AsseSsment After the Training Assessment (Link)

F"'til'i*;r"'Ai
,,i: i1-':i

[j'.,i"rt;::,.' .- ,' 'l.t:i,lig Cf

Hgtel I';illi ,,.:ri, ; . .j::];ItChnOlOgy
$ii;;;:i,;la.,i i,,:li,r:;-4 i ; l1 6



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.

@ - 2567 6640 Email : msihmcttpo@ gmail.cou, web site: ll:lhllgEsJu
gFi q{{ {rtrt

REF : MSIHMCTRS/BHMCT I2O 19 I /'S-8 Date: 02.07.2019

NOTICE

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

bS N1anJ., &*,-.Aat*.,
programme ls organized as follows. Attendance is compulsory.

A

No. Dates
Hours

per Day
Total
Hours

Time

1.
08.07.2019 to
t2.07.2019

04 20

2.

18.07.2019 to
19.07 .2019

04 08 2.15 p.m. to 6.15 p.m.

20.07 .2019 04 04 1.30 p.m. to 5.30 p.m.

&nr^^Ag

latL
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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)

4I2 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmcffpo@gmail.com , web site: msihmctrs.in
qr{ q{ri rd{

REF : MSIHMCTRS/BH }/rCT l20l g I \2 6 Date: 29.06.2019

Schedule for Soft Skill Traininq Proqramme for Final Year Deqree Students bv

Naandi Foundation for Julv 2019

No. Dates
Hours

per Day
Total Hours Time

1.
08.07.2019

12.07.2019
04 20 9.30 a.m. to 1.30 p.m.

2.

18.07.2019 to
19.07.2019

04 08 215 p.m. to 6.15 p.m.

20.07.2019 o4 o4 1.30 p.m. to 5.30 p.m.

Total 32

Remaining 8 hours to be scheduled in September 2019.

ft^"" dl.-

FRffirc}PAL
(8HMCT)

1 
"llahlrasnra 

State fnstitute of
ttffltanaaanEr,r { carering Technobgy

4' T Stttvay "' ; d'rnC.411016

w

r5



MAHARASTITRA 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, BahiratPatilChowk, Shivajinagar, Pune- 16.
@ - 25 67 6640 Email : msihmctrsoffi ce(Osmail.com . web site: msihmctrs.i n

Emplovabilitv Enhancement and Youth Livelihood Proqram

Attendance Sheet

Duration _ J tt ty 2-ol1

Roll No. Student Name Remarks

Atrawalkar Shubham Nitin

Bangar Sunil Madhukar

Deshmukh Shivani Sh

Gokhale Hrushikesh Prasanna

lyer Rasika Janakiramanan

Joglekar Jaee Shrikant

PRINCIPAL
(BHl'lcT)

ffiFrashFa $iate institute o{

Hotel il;;;;i!l & [iaiering TgchnologY

$fri'.r1; r'r-,', "'3"+ lrt



Sr. No. Roll No. Student Name

26. 201536 Kirtane Ashish Vikas

27. 201537 Kulkarni lshan Rajeev 9{L.b
28 201538 Lokhande Karan Sunil e'^stP
29. 201541 Mhatre SauminiAvanish X#
30. 201542 Muley Shweta Sanjay Xg-
3'1. 201543 Naik Shraddha Sachin vk
32. 201545 Pachore Hrishikesh Khanderao '.*6Ji-a
33. 201548 Pardeshi Shubham Rakesh %tT
u 201549 Pawar Chinmay Vijay 4.N Vryg
35. 201 550 Raina Priyanka Arun /9zr

201552 Raut Manali Surendra

37. 201553 Ruge Vikram Shekhar HW
2R 201555 Shendage Srushti KuldeePak S.K9!oa.tloo<

201556 Shinde Shriram Nivrutti ,w
40. 201559 Thombare Ramdas Pandurang e$
41. 201 560 Tribhuwan Swapnil DattatraYa -&z!^
42. 201561 Zaw are Abh ishek Tukaram ffi\
43. 201562 Ankush Sanket Surendra EstscPr
44. 201564 Ranawade Sachin Shivaji {L

t4-A_

45. 201408 Borate Sai Rajendra ffi
46. 201413 Dhawale Nitish Arvind w
47. 201260 Rajput Ashwin Sunil #)-=-
48 201547 Pardeshi Shivanjali Narendra

49. 201227 Mane Mayur Prakash [^9.
50 201563 Mindhe Khandu Kashinath t$Hy
51. 201241 Patil Saurabhsingh Darbarsingh 5w
52. Kale Abhishek 48eC;zttr

Deshpande

n)v
!,ri "l-lc. Miil li$$iili{i}09lPt'sn :

ili. l'{d$fii?4$t

Total 31 Diploma certificates handed over to Ms. Aprana
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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 -DegreeProgramme)
412 - C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

I - 25 67 6640 Email : msihmcttpo@ email.com, web site :msihmctrs.in

REF: MSIHMCTRS/BHMC T 12015 l'7 35

To,
Ms. Seema Bhagwat
State Head
Naandi Foundation
Mahindra Pride School
Pune.

Dear Madam,

Season's Greetings from M.S.l.H.M.CT.!!

oirfl 'i 5 .ic i eCIE

This is to express our sincere thanks for conducting Training Sessions with our Final Year

BHMCT students on 'Employability Enhancement & Youth Liveljhood Program'.

The Training Sessions were immensely appreciated by the students. We are sure that

these Training Sessions will help the students in their academic and professional career

especially for their placements.

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

Thank you for the support extended towards our institute. Looking foruvard to our

association.

Warm regards,

A

e?\c-dl"al
PrynRnNctPAf

(Bt.tN,lcT)
Maharashtra State Insiitute of

itbl Maugement t?, Cateriiig Technology

Shivaiinagar, Pune-41 1 01 6.

{



Employability Enhancement & Youth Livelihood Program
at your M.S.I.II.M.C.T., Pune from the Wednesday
July,4th(Degree) & Friday Julyo6th(Diploma) 2018

Seema Bhagwat 28 May

to diploma, me, anita.moodliar, Sunita

Dear Seema & Aparna,

Greetings from Mahindra Pride Classroom Naandi Foundation!!!

We are happy to start the Employability Enhancement & Youth Livelihood Program at your M.S.l.H.M.C.T.,
Pune from the Wednesday July,4th,2018 & Friday July,6th,2018

The Training details.are stated below:

l.Trainer -Ms. Sunita Sharma (+91 9822337416) for both Degree as well as Diploma Batches.Also marked in
this mail.

2.Timings - As per the schedule attached for the Training Program

3.There will be 1 batches of 50-55 students each for Degree as well as Diploma students.

4.LED/LCD Projector and Screen for sessions,Speakers for audio output .

5.Please provide the student data in the format attached.

6.The College will also support us with the Placement data of these trained students.

7. Ms. Seema(+g1 982294!40il for Degree and Ms.Aparna(+91 9881062530) for Diploma will help us in the
coordination of the Training Program.

Looking forward for remarkable Training sessions...

n
(s'**"dJ"W

PRINCIPAL
'. {f,llirr.CT}

Msharatlirl :ral* ins?ih:te of
lfOtUl Man" 11* r r; ir l 1 i.L ;.,r:rtriii $ Techn OlOgy

Shivaii+uga;, r,une-41 1 01 6
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MAHARASHTRA STATE INSTI'IUTE OF FIOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH SOCIETY. PUNE

MAFIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

. 412 * C, K.M.Munshi Ma-qg, BahiratPatilChowk, Shivajinagar, Pune - 16.
@- 25676640 Email: rrrsihmctrsoffice(?)enrail.com . web site: msihmctrs.in

Emplovabilitv Enhancement and Youth Livelihood Proqram

Attendance Sheet

Duration - J Uty ZO I g e S€pT- ZO t g
Sr.
No.

Roll No. Student Name Sign Sr.
No.

Roll
No.

Student Name Sign

1. 201401 Adam Dharmesh W 1. 201440 Pai Hitesh {br-
2. 201402 Agrawal Rohit 4L\,. 2. 201441 Paranjape Sharvari ,tle3*

3. 201404 Bartakke Snehal n{ 3. 201442
Pardeshi
Sourabhsinqh

4. 201405 Barve Aditi ry 4. 201443 Pardhi Bhavesh ftufLh-

5. 201407 Bogam Ashish W 5. 201444 Parmar Manish @+-Y
6. 201409 Chandgir Pravin (Antn'tn'f , 6. 201445 Patel Kurush W
7 201411 Deshpande Ashay #v% 7. 201446 Pitre Sahil

L 201412 Dhade Akshay @.-4 8. 201447 Risbud Reva +
L 201414 Gaikwad Aditya -Mr L 201448 Samal Rohan &
10. 201416 Galim Aman Anil W: 10. 201449 Sengupta Dheyeya &,4e4\'
11. 201417 Gavali Mukesh N\fisrt' 11. 201450 Shetty Anush uk
12. 201419 Gund Abhishek ,AA 12. 201453 Shinde Suhas ew"
13. 201421 Jadhav Rohit M 13. 201454 Surve Tushar @X
14. 201422 Jaisinghani Mohit 4&idL 14. 201455 Surve Varsha Vilas Fv
15. 201423 Jannu Omkar @ 15. 201456

Suryawanshi
Survakant

16. 201424 Jannu Siddharth tr 16. 201457 Tennent Beverly ffi17. 201425 Janvekar Devesh UW 17 201458 TurekarAdwait

18. 201426 Jirange Shubham 'fu 18. 201459 Vhankatte Amit iurlrr
19. 201430 Kothimbire Onkar qb"L= 19. 201460 Waghmode Kiran X\Yqn '
20. 201431 Kshirsagar Amar vry 20. 201319 Godse Utkarsha rs_i#%!

fu^ytl-'21. 201432 Kulkarni Mrunal s#4- 21 201 333 Khomane Pranav

22. 201433 ManjulAjinkya IAi*- 22. 201341 Paranjape Vitthal viilt-
23. 201434 Marathe Atharva Nn.dt- 23. 201354 Sean Spitz &oE-
24. 201436 Mhaskar Sagar &44 24 2U36rt Sonar Akshay -/*8
25. 201437 Moghe Pranav @ 25.

26. 201438 Nanaware Gajendra W 26.

27. 201439 Niwane Abailash #Tt 27.

28.. 28.

29. 29.

30. 30.















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.ffi
Type of the Event

Date of the Event

Gonducted by

Objectives :

J- 2567 6640 Email: msihmct mail.com, web site: msihmctrs.in

GUEST LECTURE BY MR KANCHAN CHITNIS

: Guest Lecture

:1811112022

: Mr Kanchan Chitnis, Freelancer, Ex Oberoi Talent Head, +9833403090

o

o

Equip the students with essential interview skills and strategies for answering common interview
questions tailored to the hospitality industry.

Provide information on the hotel industry and the importance of soft skills such as customer
service, adaptability, and teamwork.

Jrqanised Bv: MSIHMCTRS, Deqree, Pune
vent Coordinator Anahita Manna

Iooic Covered : Interview Skills
r/enue \ssemblv Hall [ime / Duration 1:00am-2:00pm
Iotal Number of
Darticioants

Students :aculty rlon-Teaching

10 103 )z !A
lvent Details

fn thel8th of November Mr. Kanchan Chitnis graciously accepted our
nvitation to be an eminent Guest Speaker for the Second Year BHMCT
Students. The lecture aimed to equip the students with essential soft skills
and interview preparation techniques crucial for their upcoming 1S-week
ndustrial Training. Mr. Chitnis, with his extensive 27-year career as a
Human Resource Professional at the esteemed Oberoi Group of Hotels,
nspired our students with his succesfuljourney. He shared invaluable
essons and anecdotes, providing students with a broader perspective of
ndustry demands and career pathways.

The session also dove into key soft skills necessary for becoming well-
rounded hospitality professionals, emphasizing the importance of
communication, teamwork, problem-solving, and customer service skills.
Additionally, Mr. Chitnis offered invaluable advice on interview preparation,
including resume building, effective communication during interviews, and
showcasing one's strengths and experiences.

The highly informative session left our students enlightened and pre-
equipped with the knowledge and confidence needed to succeed in their
careers. Mr. Chitnis' words of wisdom resonated deeply with the students,
leavinq them inspired and motivated to excel in their future endeavors

Tvoe of Learninq Outcome (Tick the appropriate option)
lontextualization of
(nowledoe

)raxis and
echnioue

riticalThinking iesearch ioft Skills

DARSHAN
Typewritten Text

DARSHAN
Typewritten Text



ning Outcome | 1. Gain insights into essential soft skills required for success in the
hospitality industry.

2. Understand the significance of communication, teamwork, problem-
solving, and customer service skills in becoming well-rounded
hospitality professionals.

3. Learn effective interview preparation techniques, including resume
building and showcasing one's strengths and experiences.

4. Gain a broader perspective of industry demands and career
pathways in the hospitality sector.

5. Pre-equip students with the knowledge and confidence needed to
succeed in their upcominq 1S-week IndustrialTraininq.

Mapping of the event with PO and CO Program Outcome

Subject
lode

Subject
tlame lourse Outcome >1 )2 )3 )4 )5 )6 >7

r8 )9 ) 10 )11 >12

CSos sqr st r{3

Enclosures:

O Function Prospectus

O Corresoondence trail

O Attendance Sheet (Wherever applicable)

O goo Feedback
(D Remuneration paid if any ( Appreciation Letter )

O Photographs ofthe event

)* fir-ra6416.r4A#!FrA
Name and Sign of Event Coordinator

Dr. Seema Zagade
erip'gf p,trelpAL

(BHI'43T) ,
Maharashirr !ii ic Institute q

Hotel ilil;ie*t*'tl tl.i:*l*tin g Technology
"-''' 

ittiuiiit-'aua;, l,une-411 016
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N,{AHARASHTRA STATE INSTITUTE OF }]OTEL MANAGEMENT AND CATER]NC
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAHARASI-ITRA STATE INSTITUTE. OF MANAGEMENT AND CATER]NG
TECI'INOLOGY (UG & PG - Degree Programme)

" 4)2 - C, K.M.Munshi Marg, Bahirat Patil Chorvk, Shivajinagar, Pune - 16.
E - 25676640 Email: msihmctrsofficg@email.com, rveb site: msihmctrs.in

R EF : MS IHMCTIUG-P G lSSl2O22l ] z\1
Date: l4l rllz+'za-

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : G uc>L SpcoJce.l- -
'l

Proqramme: AuAffintac.r\.-

Tvpes of Function: . Meeting

. Seminar

Guest Profite / Name: l-,{y k_qncln crn C_t" i+OiS

FacultvCoordinatinq: Anahi\2. T)tanncr.-

Venue: . Classroom . lris ,/€ttrun . Conference
-/,-.{ Assembly Hall . Board Room g.zfiincipalOffice

Sr. No. of SCA Registrar lb E

{.$I

Year :

kgncJ-on
c,xign is,

1st 1 2yvftro tFinat'€ \//

Date of Event: t aJ r r lzoz=

Dav: Fxr'oL+rt.t)
Year Time: ll:oroofy)(sn^q.ocL

. lnterview gsdtlecture . Workshop

. Visit . Others (Please Specify)

FOOD & BEVERAGE DEPARTMENT:

Meal Time Pax Venue Kitchen / Facultv
Fi€ud$ed. SerVhe Staff

Breakfast
-ll'Ooonn ol Prr'n.ipd AT1< *91-..J A t"'t ) Rtor.roA

Tea of ft ce S-Lof-lf'a>uorn r.*;*

Lunch 1 ',. aoer ol Za.| frran AfK c'S (*r) a P*rn o{
PMT 'Y
Takeaways 2'.eoyrn, ol P;l y.r."r Bod<ir-r{ PF

JI

Ro0.r{0. MAlllsggl2os$lPune
0r,11/001m09



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Tcl.b\a C/,o'l-n t Nos'

Rti\L
FlowerArrangement: I nO C op+iona.-U)

. -'{-'7
\)CeagL-crv1-J

Faculty I n-charge: -E€#:-<f

Camera: I

Special Instruction: (b'rne-r-'a- ^^A

STUDENT lN CHARGE: A$nor I v a '

Food Production: A+-lnant4 ' '9

Food & Beverage Service: Srcrr,ca*i

Accommodation: Sol<'s'h' P

I

CIRCULATED TO ALL FACULTY AND STAFF

-.fi--j 'o-d +o bc- o''t'.o.'g.d

3 , Treurc.i ' 3, So.t<<'l^i D

.5

Name Siqn
S. N. Name Siqn S. N.

H/ls. S. Mantri $*1. Mr. S. RaYarikar -'\l/Y; 14.

2. Mr. V. SaruP .-?
^A

15. Ms. U. Toke Wrt
3. Dr. V. Kadam lF,<n 16. Mr. S. Jagade

4g*
4. Mr. D. Joshi V IYI) 47. Mr. lJ. lsnte

Mr. P. Padvekar 4-5. Mr. A. Manolkar Vlry 1U.

Mr. S. Deshmukh ?)ror"to. Mr. C. Sahasrabudhe ,.1/D 19.

Ms. S. ParanjPe
-&^ 20. Mr. V. Kaware Ww"-Y-Z-ffi-I

Mr. D. Janvekar ?dw 21. Ms. S. Deokar

22. Mr. S. Rathod *"..5frL Ms. P. Pawar V..S1
zJ. Ms. Surekha R. W{ulL10. Ms. A. Manna \(ry
zz+. Ms. K. Pawar 6Hd t

11 Mr. R. Gade

ZJ. Mr. S. Bedse 9..tc1sp12. Ms. D. Marne llq
13. Ms. N. Dimble GD



11114122, 10:29 AM

Wffimwt#

Extending an invitati
Students.

Gmail - Extending an invitation as an esteemed Guest speaker for our syBHMCT Degree Students.

msihmct tpo <msihrncttpo@gmail.com>

on as an esteemed Guest speaker for our syBHMcr Degree

Wed, Nov 9,2022 at 8:07 pM
msihmct tpo <msihmcttpo@gmail.com>
To: "kancha nchitnis 1 964@gr;ir."onr -kanchanchitnis.r 964@gmair.com>Cc: principal@msihmctrs.in

Dear Mr Chitnis.

Greetings from MStHMCT, pune!!

with reference to your discussion with Prof. sachin Rayarikar, we at MSIHMCT, are very keen to have you as a3ffi1':ffiiiij3i#:"",::nd Year besree students oiEacr,eror. in Hoiui^,r-una'sement. rhey are a batch

As part of their curriculum, they have "soft skills Management" which focuses on developing their overallpersonality and getting them industrv ready to face gu-e"Js. They ,r" 
"iioJ"Ji-ning 

tne tips and tricks to give a
- successful interview and fulfil various necessary exfectations iffi th;;i"ii"'ir1trv. They wit soon embark on'*--' their 15 week Industrial rrai;ing a;l;ill be facin! i;t"*;;r for the rirstiime r,.Jitn* brands they are in awe of!!

For this leclure we have a two fold request:

;o"llH|Hllll; understand from vou the soft skills that thev need to devetop before they so in for their

' The other is to understand and be inspired by your extensive and inspiring journey in this industry

H;"il.1i?r'*t,'j:;"""';:iJ;:f ;jJ:nJ::'the 
students and brso sive thlm a broader perspective orwhat is

#'fiilJffii:?ft"""#iilff::lJiJ"1],ilS:t"' and the rest or the time we can have an interactive e&A session

Requesting you to share your convenience with us. Please connect with Anahita Manna- 909635g264 for anvquenes.

We are looking forward to this wonderfulsession

Warm Regards,

Dr. Seema Zaqade
Principal

MSIHMCT(Degree)

https://mail'google'com/mail/u/0t?ik=e}t130240f&view=pt&search=all&permmsgid=msg-a%3Arg737g3551615054671g&simpl=mso-ao/d3Ar8737q

u.ss"#txiil:i, l*''*-

4 t4



11114122. 10:29 AM Gmail - Extending an invitation as an esteemeO Guest Speaker for our SYBHMCT Degree Students.

W&wmu* msihmct tpo <msihmcttpo@gmail.com>

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

kanchan chitnis <kanchanchitnisl 964@gmail.com>
To: msihmct tpo <msihmcttpo@gmail.com>

Sir

It shall my pleasure to address your students on 18 th November 2022 at around

Regards
[Quoted text hidden]

Thu, Nov 10,2022 at 7:00 PM

11 am

-,-;]
1,

\ r:\t lt
,.1tf,

* *-;T*fr,il,ffi3***-w

hftps://mail.google.com/mail/u/01?ik=e0f13024619y1sw=pt&search=all&permmsgid=msg-f%3A1749116041999837544&simpl=msg-f%3A17491160... 1n



MAHARASHTRA STATE INSTITUTE oF HOTEL t$f',""ti"Nf]: 
CATERING TEcHNoLoGY AND RESEARCH

Y iY:\ MAHARASHTRA HHR'#3#U'$-i"i]j*#,{H;'*:*'3;,*::: 

.*ERING

W +tz-c'7'vY"":liy1:3l3'iiJ"l6]iii" ""* 'web 
site:L .V 4lZ-C, K.M.Munshi Mar$' oarttto":" --:; co;, web site: msihmctrs'tn

w +tz- u''-"'" - r*^il' -'ihmctrsofficel@g!04lL

Date: 18.11'2022

REF: MSIHMCT/UG

To,
Mr. Kanchan Chitnts

EX HR Manager
The Oberoi

Dear Mr. Kanchan'

Greetings from M'S'l'H'M'C'T' !!

we sincerery thank you for sharing your knowledge on

skills Required and Industry Expectations' with our

Students.

'Soft Skills Management - An Intervtew

students Second Year and Final Year

that the students were memorized

The experience and the knowredge that you brought in'.ensured

thorough out the session'

Thesessionwasimmenselyappreciatedbythestudentsandfacultyalike.

Looking forward to your continued support and association with our Institute in future'

Thank You once again'

Warm regards,

X* Ho -Mryl:lilll''t-" YF

Mshrvairi'uva'i, ili.i.u-4 i'l 0l 6



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.
a- 2567 6640 Email: msihmctrsoffice@gmail. com, web site: msih mctrs. i n

ffi
ATTENDANCE SHEET

202101 Agrawal Harsh )RESENT

-fi ir+i','il:[+r i r,i"::* -

6t":o"t::;"*"..---{*'i*t$t"' 
-* **,n,on,rn*,",,,,r0,,.,,x

ti:r:".. 
v r1x:ii;.'rtlL

'".+..s,.n-.}ru

fiirlg

202102 Ahiwale Yash TRESENT

202103 Aswar Swajit ]RESENT

202104 Bade Bhagwat )RESENT

202106 Barshikar Aman )RESENT

202107 Belhekar Aditi ]RESENT

202109 Bhosale Yuoandhara ]RESENT

202111 Bhosale Swaraj TRESENT

202112 Borade Sudhanshu )RESENT

202113 Chaudhari Parag )RESENT

202114 Chaudhari Sujeet )RESENT

202115 Chaudhari Swapnil )RESENT

202116 Swapnil Chavan \BSENT

202117 Chendke Ojas ,RESENT

202119 DalviAtharva )RESENT

202120 Dengavekar Aditya TRESENT

202121 Deoohatole Shantanu )RESENT

202122 Deolalikar Krushna )RESENT

202123 Desale Lokesh
)RESENT

202124 Deshoande Sakshi
]RESENT

202125 Deshoande Vaishnavi
,RESENT

202127 Dhaoe Varun
]RESENT

202128 Dhede Manasi
)RESENT

202129 Dhumal Anand
)RESENT

202130 Dhumal Utkarsha
)RESENT

202131 Dimber Shreva
)RESENT

202133 Duroule Rohan
)RESENT

202134 Edke Shweta
)RESENT

202135 Falak Dipti
,RESENT

202136 Gaikwad Arnav
,RESENT

202139 Gawade Aditya
)RESENT

202140 Gedam Pranali
,RESENT

202141 Ghodake Nimai
)RESENT

202143 Gore Manali
)RESENT

202144 GunjalJay )RESENT

j:', 
,

-i..- 
ffiili;rriqdi'iijst;iitr i i* ie#



202145 Hirve Anushka
)RESENT

-'...:'
-r'1\1:.1!i

4'..;1,.-,r'',:i:-;n'

t't' o,ug .

202148 Jagtap Siddhi
)RESENT

202150 Jangam Sarvesh
)RESENT

202151 Kadam Ajay
)RESENT

202152 Kadam Atharva
)RESENT

202153 Kamble Yash
)RESENT

202154 Karnik Radhika
,RESENT

202155 Kasbe Harshada
)RESENT

202156 Kataria Shruti
,RESENT

zvz tc I Kendurkar Teias
]RESENT

202158 Khade Samrudhi
)RESENT

202159 Kharade Tanaya
TRESENT

202160 Khatkhate Atharv
)RESENT

202161 Khetre Samiksha
)RESENT

202162 Kirve Kaushal
)RESENT

202163 KoliAbhishek )RESENT

202165 Kulkarni Moksh
)RESENT

202166 KulkarniSwapna )RESENT

202167 Lachake Oias
)RESENT

202169 Mahadule Sarang
)RESENT

202170 Mahajan Abhishek
)RESENT

202171 Malge Trishala
)RESENT

202173 Mane Niranjan ]RESENT

202174 Mane Siddesh )RESENT

202175 Mankar Mohit ]RESENT

202183 Nanakshahi Drishti ,RESENT

202185 Nemade Vinit )RESENT

202186 Neware Roshni ,RESENT

202187 Nikam Prathamesh ,RESENT

202188 Pandure Darshan )RESENT

202189 Pansare Om ]RESENT

202191 Patanoe Nandini )RESENT

202192 Patankar Kushagra )RESENT

202193 Pathak Mrunal ,RESENT

202194 Aditi Patil ,RESENT

202195 PatilSamiksha ,RESENT

202196 Pawar Adwait ,RESENT

202198 Phatak Dhanushree
)RESENT

2021100 Pulawale Anurag
)RESENT

2021101 Ranade Omkar
)RESENT

2021102 Rao Mitra
)RESENT

2021103 Rengade Shrushti
)RESENT

Jttli.,..\];ri"}



2021104 Renuse Niraj
TRESENT

2021105 Rupade Swapnil
]RESENT

2021106 Ruparel Parth
)RESENT

2021107 Sadanshiv Abhishek
)RESENT

2021109 Santar Sanket
)RESENT

2021112 Sasane Atharva
,RESENT

2021114 Shelkande Shreyash
)RESENT

2021115 Shelke Prathmesh
]RESENT

2021116 Shenolikar Prutha
)RESENT

2021119 Shinde Sanvukta
TRESENT

2021120 Shinde Siddharth
]RESENT

2021121 Siddha Surbhi
]RESENT

2021124 Suryawanshi Siya
,RESENT

2021125 Sutar Tanmayee
]RESENT

2021126 Tanty Tapaswini
]RESENT

2021127 Tavdare Tejaswi
)RESENT

2021128 Tembe Pratik
)RESENT

2021130 Tupsagar Anuja
,RESENT

2021132 Untwale Rishabh
,RESENT

2021133 Vaidya Shriraj
]RESENT

2021136 Waikar Om
]RESENT

2021138 Washivale Shravani
)RESENT

2021139 Zad Arnav
,RESENT

2021140 Deshmukh Vishruti
,RESENT

2021142 KattiYash )RESENT

2021143 Shinde Gautam
TRESENT

f,- iqlli

,drrcij: ; 
.44.i1.,^,q

Shival'Lta'i;; i'-ilit)-{ I ru Iv



MAHARASHTRASTATEINST|TUTEoFHoTELMANAGEMENTANDCATER|NGTECHNoLoGY
AND RESEARCH SOCIETY, PUNE

/.,i#\ MA H ARAS H' -^r?'#_1i*j yiE : ;:":*,mHr:yfil)AN 
D cAr E R' N G

\&/ 412 - c,K.M.Munshi tvtaig, eanirat patit cnowk, Shivajinagar, Pune - 16'

| - 2567 6640 Emai | : m si nl-nctrsottice@g mail. com, web site : msi h mctrs' i n

FEEDBACK ANALYSIS

was the sessioll relatable to th€ syllabus taught?

78 raspontes

I Yes

lNo

On a scale frorn 1 to 5. how informative was the lecture?

78 reeponses

s0

40

2il

What was the take-away from the session?

O He told us about the interviews how to appear.in interviews. gn{h.ow to be positive

andhowtopassionateaboutyourdreametc.ltwashelpfulforfuture.
O ge your own brand ,work hard to accomplish your dreams ,just don't dream your

dream work for't 
' 
interview and everything he said

O Positive energy of him and what we should do while

was awesorEirn"nk you for arranging a wonderful session!



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

MAHARASHTRA STATE IrylTlTUTE OF HOTEL MANAGEMENT
AND CATERI NG TECHNOLOGY

(UG & PG-- Degree Programme)

' 412 C, KM.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

- 25616640 Fmail: msihmcttpo@gmail.com, web site: msihmctrs.in
;

NAME OF HOTEL

NAME OF TRAINEE

ENROLLMENT NO (rNST.)

Studen-t, Training feedback

-l ol \\ O )-

Plrease circle the relevant score-1 is lowest and 5 is highest

| \.jr

Sr. No CRITERIA SCORE Remark

1 The training met with my expectations. \,r 4 2 1

2 I will be able to dpply the knowledge & Skills
learned.

V 4 ? z 1

3 The training objectives for,each skillwere
identified and followed.

v 4 ? z 1

4 The'training schedule was organized and easy
to follow. ,

v 4 z 1

5 The concerned department trainer was
knowledqeable, &,approachable

\y 4 3 2 1

6 .The quality of,instruction was good. 5/ 4 J 2 1

7 The concerned department trainer met with the
trainino obiectives ' 

:

5/u 4 ? z 1

8 Adequate time was provided for queries to be
solved

L '4 J z I

Y 5- 4 3 z 1

10 How do you rate the training overall? Aw /4 ? 2 1

11 What aspects of the trbining could be improved and which aspects were you

satisfied with?

t--
TOTAL SCORE -JO- OUT OF 50



MAHAMSHTRA sinTEJTsTITUTE oF HoTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE 
- --MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

(U G & P_G' Desre:. Pl:gt".*T.")
, 412- C, Ky.MunshiMarg, Bahirat Patil Chowk, Shivajinagar,.Pune - 16.

8- 2567'6640 Email: msihmcttpo@email.com, web site: msihmctrs.in

Student Training feed back

NAME OF HOTEL

NAME OF TRAINEE

ENROLLMENT NO (lNST.)

please circle'the relevant score-1 is lowest and 5 is highest

.ti )\ i'

Sr. No CRITERIA SCORE Remark

1 The training met with my expectations. ry 4 2 1

2 t witt ne able to apply the knowledge & Skills

learned. .

o 4 z 1

J The training objectives for each skill were
-identified and followed-

(9 2 2 1

4 The training schedule was organized and easy
to follow.

t 3 z 1

5 The concerned department trainer was
knowledqeable & aPproachable

I 4 3 2 1

o .The quality of instruction was good. t, 4 J z 1

7 The Concerned department trainer met with the
traininq obiectives :

\2 4 J z 'l

8 Adequate time was provided for queries to be

solved l

g 4 J z 1

9 The timiberiod for the training was sufficient (9 4 z 1

10 How Oo you rate the training overall? e) 4 3 2 1

11 What asp€ cts of the training could be improved and which aspects were you

satisfied with?

Sor.,e, hando,*kg sc PPt con b g 
Pr-o u?ded.

TOTAL SCORE I}-gOUT OF 50

;'.;+Jsi*'gry{}, l;..
*it',1*,i.llc,":U;:,,,f,ilT:r;,*;l- t{'*
i ,. iii iti;,.ir..,liit , ,.Signature of student

Date: [g/1,1 l"rz

Ar. Rqncho n' C hat{-n@is

9.,kqlfr .e . f' *h pomle

?-Ela-LL+



MAHAMSUTNN STNTE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF IOJE!,MANAGEMENT

412 - C, KM.Munshi Marg, Bahirat Patil chowk, shivajinagar, Pune - 16.

@-2567;6640 Email: msihmcttpo@smail.com , web site: msihmctrs-in

Student Training feedback
Date: vglvtlr;'L

At. Rnnchan Ch'rtrn9eNAME OF HOTEL

NAME OF TRAINEE

ENROLLMENT NO (lNST.)

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

( 
tt)

g-saLL+

Sr. No CRITERIA SCORE Remark

I The training met with my expectations. \y 4 ? 2 I

2 t wltt ne able to apply the knowledge & Skills

learned. :

o 4 z I

3 The training objectives for each skillwere
identified and followed.

c 2 I

I The training schedule was organized and easy
to follow.

5 t J z .l
I

5 The concerned department trainer was
knowledoeable & apProachable l

I 4 J 2 1

o The quality of instruction was good. t9 4 J 2 1

7 The concerned department trainer met with the'

traininq obiectives
.t I 3 2 1

I ndequate time was provided for queries to be

solved
(I 4 5 z 1

I e 4 2 I

10 How do you rate the training overall? 9 4 3 2 1

11 What aspects of the trbining could be improved and which aspects were you

satisfied with?

Sor.re, ha.fu,rt'g gc PPt con b g Pro v?ded .

' u" TorAL scoRE 58'our oF 50
-./''*__:"+_

;-',+:. 
H"'*{rySh



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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AN D_ C_Ar ER I 

N 
G TqC H N O LOGY

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

- 25676640 Fmail: msihmcttpo@gmail.com , web site: msihmctrs.in

^l r

Date: r8 
| I 

rf )o \Z
Student Training feedback

NAME OF HOTEL

NAME OF TRAINEE

ENROLLMENT NO (rNST.) 9_oe ll I c

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

f -.''t
( ),

4#y(
Signature of student

Sr. No CRITERIA SCORE Remark

1 The training met with my expectations. 6 J 3 z I

2 I will be able to dpply the knowledge & Skills
learned.

4 z 1

J The training objectives for each skillwere
'identified and followed.

4 az I

4 The tlaining schedule was organized and easy
to follow.

4 ) z 1

5 The concerned department trainer was
knowledqeable & approachable

* 4 3 2 I

6 The quality of,instruction was good. 5 4 3 2 I
I

7 The concerned deoartment trainer met with the
trainino obiectives :

67 4 ? z 1

8 Adequate time was provided for queries to be
solved

5 4 J ẑ 1

Y The time period for the training was sufficient
.r,"

-? 4 J 2 1

10 How do you rate the training overall? .y 4 ? 2 1

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

satisfied with?

<--

TOTAL SCORE A.J--OUT OF 50



MAHAMSHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AN D cArE R r 

HS;Lrrft)ffi ""
, 412 C, KM.Munshi Marg, Bahirat Patil chowk, shivajinagar, Pune - 16.

8- 2567'6640 Email: msihmct-tpo@email.com, web site: msjhmglrs.in

#
\\s##ffilz

vri wc' Td't :

II
Date: 18 ln ltL

Student Training feedback

NAME OF HOTEL

NAME OF TRAINEE

ENROLLMENT NO (lNST.)

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

t& I

('i;

2ax

Sr. No CRITERIA SCORE Remark

I The training met with my expectations. t9 4 ? z 1

2 I will be able to apply the knowledge & Skitls
learned.

(9 4 ? z 1

J The training objectives for each skill were
'identified and followed.

ty 4 J I 1

4 The t;aining schedule was organized and easy
to follow.

ly 4 J z 1

5 The concerned department trainer was
knowledoeable & approachable I 4 3 2 1

6 The quality of instruction was good. 5) 4 3 2 1

7 The concerned department trainer met with the.

traininq obiectives :

/ -ltcl
A

4 3 2 1

I Adequate time was provided for queries to be

solved

r5t 4 J 2 1

I The time period for tfe 
faining 

was sufficient e 4 3 2 1

10 How do you rate the training overall? e) 4 2 2 1

11 what aspects of the training cauld be implov,ed and which aspects were you

satisfiedwith? tlw poirJS qh& ?n{OUcfn di@
wcL\ opto:I(rt PoT^f . ,'

rorAl scoRE P- our oF 50

Signature of student



MAHARASHTRA STATE INSTITUTE OF I{OTEL MANAGEMENT AND CATERING
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fi1haU. MAHARASHTRA STATE INSTITUTE OF.HOTEL MANAGEMENT
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(UG & pG - Degree programme)
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DARSHAN
Typewritten Text

DARSHAN
Typewritten Text

DARSHAN
Typewritten Text

DARSHAN
Typewritten Text
Guest lecture by Mr.Kanchan Chitnis on 18-12-2022



Nplusone Social Foundation,

8, Amod Vihar, Kothrud Pune 411038.

Cf N: U80904PN202 1 NPL2O01 1 7 73507091 00.

admi n@readastory.org.in

To

Dr. Seema Zagade

The Principal
MSIHMCTRS, (Degree)
Pune

October 13,2022

Ref: Collaboration with Read a story - a volunteer opportunity for students of MSIHMCTRS

Dear Dr. Zagade

My name is Anjali Desai. I am the volunteer coordinator for Read-alstory (RAS). I have been in
touch with Mr. Darshan Joshi in reference to this program. We would greatly appreciate the
opportunity to collaborate with your institution and engage volunteer tutors in their learning
journey.

I am sharing the salient details of our program.

Are you looking for an easy way to make a difference in the life of a child in tribal India?

Read-a-storv is a wonderful grassroot level organization and is looking for volunteers who are
proficient in English.

As a tutor, you will help your assigned students with English. ln an interactive one- on- one
session, these students read to you from material that is provided by us. All you need is an hour
a week and a simple phone call (no WhatsApp lZoom etc.) and the impact is truly amazing!

te of
rology

Reg.No. [iAHl699lil09lPune
Bt. {1/0ti/}009

&



tr

Highlights of the program:

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

2. Program duration is 12 cumulative hours - once a week | 3045 minutes / 3-4 months

3. Marathi/Hindi basic levelwill be needed as a common language

4. No travel needed and flexible volunteer times (contactless volunteering)

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

6. Easy registration using a dedicated RAS Google sign-up form for
groupslcorporations/edueational institutions

7. Dedicated (1) hour online/in-person training to facilitate a meaningful volunteer experience

8. Read-a-story Certificate of Completion provided at the end of the program (12 volunteer
hours)

9. Certificate of Appreciation to the Institute for the valuable partnqrship

Thank you and I look forward to hearing back.

Regards,

Anjali Desai

Volunteer Coordinator- Team Read-a-storv

WhatsApp & Phone number + 91-9049050806

an ial i@readastorv.orq. in

PRINCIPAL
(BHMCT)

Itfaharashtra State Institute sf
Hotel Manace'r,,. ' ':rtering Technology

Shr, ,t,e-411n.6

Reg:No. llAH/6991?O09lPune 1A
Dt.11106,2000 r,i,



@ 
DeepariMarne <rib@msihmctrs.in>

Fwd: Read with Bharat! volunteer opportunity with Read-a-storyl

Darshan Joshi <sca@msihmctrs.in>
To: lib@msihmctrs.in

2Aprif 2024 at02:14

Forwarded message
From: Darshan Joshi <sca@msihmctrs.in>
Date: Thu, 13 Oct 2022 at 10:44
Subject: Fwd: Read with Bharat! Volunteer opportunity with Read-a-story!
To: <deepalimarnel @gmail.com>

Fonvarded message
From : Anjali Desai <a njal i@readastory.org. in >
Date: Fri, 7 Oc|2022,2:16 pm
Subject: Read with Bharat! Volunteer opportunity with Read-a-story!
To:Darshan Joshi <sca@msihmctrs.in>

October 7,2022

Dear MSIHMCTRS Students and Staff

Are you looking for an easy way to make a difference in the life of a child in rural India? Read with Bharat!
Read-a-story is a wondefful grassroot level organization and is looking for volunteers.who are proficient in English.

. What will I have to do?
- You will help your assigned student with one-on-one English reading and Spoken English. These students are from the tribal
regions of Maharashtra ut
. How many hours will I have to teach? 0
- 12 cumulative volunteer hours/an hour a weeV 3-4 months
. What will I get? *,'
- Certificate of Completion & an amazing teaching experience
. Session timings and day?
- Flcx16'" -more details in the Google sign-up form $
. l_ de of teaching?
- Telephone \ (No ZoomlWhatsApp calling etc.)
. Teaching material?
'All the teaching material along with guidance/training will be provided by the Read-a-story team I. How do I sign up?
-Please fill out the dedicated MSIHMCTRS Google Sign-up Form and join the dedicated WhatsApp Group mentioned in the
form.

Please note that this is a commitment-based volunteer experience. If you have any questions, please do reach out via email
or by WhatsApp to Anjali Desai, the volunteer coordinator at Read-a-story.



Redd with gharat, starting this | sth
> Hetp underprivikged students reod Eng$sh
> An hour I week, no travel
> A simple phone catl
> Easic know[edge of Hindi/Marothi/Tamil
> R e g i ste r a t h t t p s://r e a d a sto r7r.o rg. i n/si g n u p
> WhatsApp 7083490865

@"*"**4"**ffiry

Thank you.

Regards,
AnjaliDesai
Volunteer Coordinator- Team Read-a-story
Business WhatsApp number + 91-7083490865
a njal i @readastory. org. i n

PRINCIPAL
FHilncT)

i,ilaharashira State Institute of

Hotel Managemen; ti )atering Technology

Shi';;l;r;:;i:':'urre'411{'t16

Do follow us on:
Facebook
lnstagram

/"4\
(:,@"t

\ 
^ 

::..-?-1 /

n+1

& Reg:No. llAH/fi 99l$09lPune
Dt. 11'06'2009



Deepali Marne <lib@msihmctrs.in>

Fwd: Collaboration with Read a story - ? volunteer opportunity for students of
MSIHMCTRS

)arshan Joshi <sca@msihmctrs.in>
l-o: lib@msihmctrs.in

2April 2024 at02:07

Forwarded message
From: Darshan Joshi <sca@msihmctrs.in>
Date: Thu. 13 Oct 2022 at 10:45
Subject: Fwd: Collaboration with Read a story - a volunteer opportunity for students of MSIHMCTRS
To: <deepalimarnel @gmail.com>

Fonvarded message
From: Anjali Desai <anjali@readastory.org.in>
Date: Fri, 7 Oct2022,11:04 am
St,hiect: Collaboration with Read a story - a volunteer opportunity for students of MSIHMCTRS
Tu _;arshan Joshi <sca@msihmctrs.in>

Dr. Seema Tagade
The Principal
MSIHMCTRS, (Degree)
Pune

Good morning Dr. Zagade
My name is Anjali Desai. I am the volunteer coordinator for Read-a-story (RAS). I have been in touch with Mr: Darshan Joshi in
reference to this program.
We would greatly appreciate the oppoftunity to collaborate with your institution and engage volunteer tutors in their learning
journey.

i am sharing the salient details of our program.

Are you looking for an easy way to make a difference in the life of a child in tribal India?
Read-a-story is a wonderful grassroot level organization and is looking for volunteers who are proficient in English.

Ar tuto6 you will help your assigned students with English. In an interactive one- on- one session, these students read to you
from material that is provided by us. All you need is an hour a week and a simple phone call(no WhatsApp I Zoom etc.) and the
impact is truly amazingt

Highlights of the program:
1. Help a tribal child over the phone improve his/her reading English skills (reading and spoken) using a simple telephone call.
2. Program duration is 12 cumulative hours - once a week | 30-45 minutes / 3-4 months
3. Marathi/Hindi basic levelwill be needed as a common language
4. No travel needed and flexible volunteer times (contactless volunteering)
5. Parental consent would be needed for volunteers under 18 only
6. Easy registration using a dedicated RAS Google sign-up form for groups/corporations/educational institutions
7. Dedicated (1) hour online/in-person training to facilitate a meaningful volunteer experience
B. Read-a-story Cetificate of Completion provided at the end of the program (12 volunteer hours)
9. Certificate of Appreciation to the Institute for the valuable partnership



Anlnitiatfucto.
lrnprovsreadingand
spokcn Engllsh in the
rural and $ibal
regionsof our
country.

Spread the word!!
Join as a volunteer

Followueon
@ readastory.org- S readastory.org

currently running this
program primarily in
multiple distrlcts of
Malrarashtra and plen to
expand

Thank you and I look forward to hearing back.

Regards,
AnjaliDesai
Volunteer Coordinator- Team Read-a-story
WhatsApp & Phone number + 91-9049050806
anjali@readastory.org. in
Do follow us on:
Facebook
Instagram

@
n+1

PRIINCIPAL
(BHMCT)

Maharashtro $talp !nrtitute of
HOtelMana,:,:' . .. ,,,., icuhnOlOgy

Shivii,,,.,'.,,,,'r.,ire-4 i'lili6

Joinorvofurtcor

.Proficiency in English

.Basic MarathiAlindi

.Empathy and patience

.Teach from the cornfiort
of your home
.Basic mobile phone

reado*tory.org.in
CEll Us +9t-708549o865

R}

n+1
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING 
TECHNOLOGY AND RESEARCH SOCIETY, PUNE 

 
Guest Lecture Report: Neuro  Linguistic Programming 

 
Date: 22nd March, 2019. 
 
Guest Speaker: Dr. Yogesh 
 
On March 22, 2019, a  guest lecture on Neuro-Linguistic Programming (NLP) was organized for 
the students of SYBHMCT. Dr. Yogesh, an esteemed practitioner in the field, graced the event 
with his expertise and insights. 
 
Dr. Yogesh began by clarifying the fundamental concepts of NLP, emphasizing its role in 
understanding and influencing human behavior. He explained how NLP techniques could be 
applied in various domains, including communication, personal development, and therapy. 
 
The lecture delved into the crucial role of language in shaping our thoughts and behaviors. Dr. 
Yogesh highlighted different linguistic patterns used in NLP, such as reframing, anchoring, and 
meta-modeling, illustrating their practical applications. 
 
To enrich the learning experience, Dr. Yogesh conducted interactive exercises and 
demonstrations. Students were encouraged to participate actively, experiencing firsthand the 
power of NLP techniques in altering perspectives and enhancing communication. 
 
Drawing relevance to the students' field of study, Dr. Yogesh elucidated specific applications of 
NLP in hospitality management. From enhancing guest interactions to improving team 
dynamics, he showcased how NLP principles could be integrated into various aspects of the 
industry. 
 
In conclusion, the guest lecture on Neuro-Linguistic Programming by Dr. Yogesh proved to be 
enlightening and enriching for the students of SYBHMCT. The session provided a 
comprehensive understanding of NLP principles and their practical applications, equipping the 
students with valuable insights applicable to both personal and professional spheres. Dr. 
Yogesh's expertise and engaging delivery left a lasting impression, inspiring students to explore 
further the transformative potential of NLP in their future endeavors. 
 
 
 

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. 
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MAHARASTITRA STATE INSTITUTE OF TIOTEL MANACEMENT AND CATERINC TECHNOLOGY AND

RESEARCH SOCIETY. PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERINC TECHNOLOGY (UG & PC - Degree Programme)

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

Q&A session with Mr. Neelkanth Palekar.

Type ofthe Event: Start up and lnnovation

Date of the Event: 06 lttray 2023

Conducted by: Mr. Neelkanth Palekar, Chairman - M.D,
Palekar Food Pvt. Ltd. Satara.

Objectives:
. To understand the entrepreneur's background, motivations, and journey in

establishing and running a bakery business.
. To obtain insights of the bakery business, including production processes,

staffing, inventory management, and customer service.
o To identify challenges encountered in running the bakery business, and to

identity the strategies and solutions implemented to overcome the challenges.

Organised By: Start up and innovation cell
Event Coordinator Mr. Abhay [Manolkar Ms. Pooja Pawar
Venue Assembly hall Time / Duration 01 hour
Total Number of
Participants

Students Faculty Non-Teaching

80 74 04 o2
Event Details The session was covered under start up and innovation cell

Type of Learninq Outcome (Tick the appropriate option)
Contextualization
of Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skills

Learning Outcome Students gained a deep understanding ofthe bakery
industry, including market trends, consumer preferences, and
challenges faced by bakery entrepreneurs.
The students became aware of the essential skills and
qualities needed for a successful bakery entrepreneur, such
as creativity, adaptability, resilience, and business insight.
The session on bakery entrepreneur's innovation and how to
adapt their products and strategies to meet changing market
trends, consumer preferences, and industry challenges. lvlr

N. Palekar provided valuable insights into the challenges
faced by bakery entrepreneurs and strategies for overcoming
them.

7 - 2567 6640 Email: nqilulcl$qfilq!{)gt11qiLcl11. web site; msihmctrs.in
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Schedule

06 lVlay 2023

A Talk Session on
Business Insights

Talk Session by
Mr. Neelkanth Palekar
Time- 3.15 pm to 4.l5pm

Organised by
Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management
and Catering Technolory (MSIHMCTI, Pune

About lnstitute:
The MSIHMCT&RS is a pioneering lnstitute of Hotel Management & Catering
Technology in Maharashtra. Our lnstitute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel

Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune

University and recognized by the AICTE. We are also pioneers in starting the Two

years Masters Programme in Hotel Management & Catering Technology (MHMCT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

first Masters Programme in Hotel Management in Maharashtra and probably in lndia.

The institute dlso regularly conducts Short-term

Hospitality Services.
-0

programmes rn Bakery, Cookery and
I AiiI

,.,*--.*.,:il. .,
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Hotol Mau:y-eriiri;i,.r i'tatcriig leohnOlogy
Shivaiifiagar, Pune-4 j1016



TALK SESSION OVERVIEW

About Palekar Food Products Pvt. Ltd -

Palekar Food Products Pvt. Ltd; earlier well-known as Palekar Bakery, established

by Late Mr. Marutirao alias Dadasaheb Palekar in the year 1939. His sons Late

Shree. Govindrao Palekar & Late Shree. Gopalrao Palekar carried this business

further to their second generation. Mr. Neelkanth Govind Palekar, the third

generation entrepreneur developed this business to high level and now Dadasaheb

Palekar's fourth generation & sons of lr4r. Neelkanth Palekar - Mr. Pranav Palekar &

Mr. Dnynesh Palekar joined this business after completing their Post graduations.

The bakery is also certified with - ISO 9001:2015 (quality Management System), iso

22000:2018 (Food Safety Management), certification in application of "lean

management systems"

About today's speaker -

Shree Palekar is an active member of Satara district bakery owner's association,

Satara; Society of lndian bakers (SlB), New Delhi; lndian Bakers Federation (lBF);

Laghu Udyog Bharati, Satara. Mr. Palekar has also received various national level

awards such as National productivity award for year 1995-96 at the hands of hon.

Shree K.R. Narayanan (Hon. President of lndia), - Best entrepreneur awards at the

hands of Shree Manohar Joshi

MAHi6giEll9i!\ ttle

!l,t -k

, Chief-Minister of Maharashtra and many more

About Start-up and lnnovation Cell
We are proud to have initiated the Start-up and lnnovation cell of Maharashtra State
lnstitute of Hotel Management and Catering Technology, Pune, under the guidance

of Centre for lnnovation, Incubation & Enterprise of Savitribai Phule Pune University,
to promote the culture of Start-ups and innovations. The activities conducted
under this cell are talk sessions by lndustrialists / start-up owners, Start-up idea
generation competition, projects on creative thinking and innovative ideas, etc
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[4AHARASHTRA STATE INSTITUTE OF HOTEL IIIANAGEI\,1ENT AND CATERING TECHNOLOGY AND RESEARCH

SOCIETY. PUNE

MAHARASHTRA STATE, INSTITUTE OIj HO I'trt, MANACFIMENT Ar,\D
CATERING TECI INOLOGY (UG & PG - Dcgrce Programnre)

412 C, K.M.MLrnshi Marg, I3ahirat Patil Chou,k. Shivajinagar. Pune - 16.

@ - 25616640 Email: msihmcttpo@.s!!qil.couo , web site:msihmctrs.in

Date - 06 May 2023

Name of the event

Attendance for

: Q&A session with [Vlr. Neelkanth Palekar

: SY BHI\iICT

RemarkRoll No. Student Name AttendanceSr. No.
1 202102 Ahiwale Yash Ashish P

P202104 Bade Bhagwat Balkrushna
P3 202105 Bade Rohit Narayan
PBarshikar Aman Salim4 202106
PBhosale Patil Yugandhara Dhawal
PBhosale Sarthak Shailendra202110
P7 202111 Bhosale Swaraj Anand
P202112 Borade Sudhanshu Sandip8

P202113 Chaudhari Parag Pundlik
PChaudhari Sujeett Krishna10. 202114
P202115 Chaudhari Swapnil Bhaskar11

PChavan Swapnil Satish12 202116
P202118 Chitale Shakti [t/ahendra13.
PDesale Lokesh Shashikant14.
P202124 Deshpande Sakshi Shailendra15
P202125 Deshpande Vaishnavi Prashant
PDhede lrilanasi Sanjay17. 202128
PDhumal Utkarsha Prasad202130
P202134 Edke Shweta Ashru.10

P202135 Falak Dipti Govinda
PGaikwad Arnav Abhi.i eet21

PGawade Aditya Harshad202139
PGedam Pranali Sayaji1'7 202140
P20214124
P202143 Gore lt/lanali LaxmanZC

PGunjal Jay Balkri sh na16 202144
P202148 Jagtap Siddhi Gorakh27.
PJamdar Prathamesh Santosh202149
P202150 Jan am Sarvesh Deepak29

Kadam Ajay Ravindra20215130
PKarnik Radhika Rohit202154
P202155
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22.
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Kasbe Harshada Nilesh
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Sr. No. Roll No. Student Name Attendance Remark
JJ 202156 Kataria Shruti Yogesh P

202157 Kendurkar Tejas Hemant P
35 202158 Khade Samrudhi Satish P

36. 2021A6 Kulkarni Swapna Prasanna P
37. 202167 Lachake Ojas tvlahesh
38. 202168 Lole Rutik Dilip
?o 202169 Mahadule Sarang Suresh P

202170 IVlahajan Abhishek Ravindra P

41 202171 It/lalge Trishala Ramesh P
42. 202177 Mohlte Amruta Ashok P
4J 202178 tt/lore Jay Harish P

202175 [/lore Sankalp Sanjay P

202180 l\,4ore Soham Rajendra P
46 202183 Nanakshahi Drishti Teghbahadur P

202184 Navale Pritesh Arjun P

48 202185 Nemade Vinit Kiran P

49 202186 Neware Roshni Jitendra P

50 202187 Nikam Prathamesh Vasantrao P

51 Patankar Kushagra Abhijeet P

202193 Pathak l\ilrunal Jayant P

202194 Patil Aditi Dilip P

202195 Patil Samiksha Sanjay P

55 2021100 Pulawale Anurag Navin P

56. 2021101 Ranade Omkar lvlanoj P

57. 2021102 Rao Il4itra Deviprasad P

58. 2021107 Sadanshiv Abhishek Sadanand P
AO 2021110 Sardesai Shreeyans Vinay
60 2021118 Shewale Aadesh Babasaheb P

6'1 2021119 Shinde Sanyukta lndrajeet P

62 2021120 Shinde Siddharth Jyotiram
2021121 Siddha Surbhi Satish P

2021124 Suryawanshi Siya Umesh P

2021125 Sutar Tanmayee Milind P

blr 2021129 Thorat Rupesh Bhanudas P

bt 2021130 Tupsagar Anuja Vithal P

68. 2021132 Untwale Rishabh Sandiprao P

69. 2021133 Vaidya Shriraj Harish P

70 2021134 Vaishampayan Kunal Umesh P

71 2421138 Washivale Shravani Laxman P

2021141 Fulari Salman Roupmiyan P

2021142 Kattl Yash lrilanish P

74 2021143 Shlnde Gautam Shridhar P

d'PRINC IPAL
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Feedback of tMr. Neelkanth Palekar
Q&A

session wi$ llir Neelkanth Palekar

Email*

palekarfoods@smail com

NAME OF THE FACILITATOR tr

DESIGNATION T

NAIJE OF HOTEL/ ORGANISATION *

Sludents were aware of knolvledge and skills of the topic. (1 being not agree and 5 being sttongly agree )'

$r

$:
@a
A;

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

Qr

O3
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Students were questioning frequendy related to lhe topic (t being nol agree 6nd S being strongly agree )*

$r
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Students were able to unCerstand the conlent deliverec, (1 being not agree and 5 being skongly agree ) 
*

Qz

Qa
@s

Any olher suggestions;

How do you Iate the class overall? (1 being oot agree and 5 being slrongly agree ) 
*
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Qz
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Qa
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The session was great,
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6l3Aln,12:15 PM Feedback for Mr. Neelkanth Palekar talk session

Feedback for N/lr. Neelkanth Palekar talk
SCSSION

Email *

swapna. ku l1 14@gmail.com

NAT/IE OF THE FACILITATOR *

Neelkanth Palekar Sir

DESIGNATION t

Entrepreneur

NAME OF HOTEL/ OI]GANISATION *

Palckar Foods producl{ pvt. lld.

PRIITClPAL
(BHr,ricT)

Maharashlril Siria in$titute ot
Holel Manacenre;,t r, al,lirrir.l Technology

Si':iv*rineg":, it ;ig-4'i.1 016

0-

httpsr/docs.google.com/formrd/liFqZvTMSvRfodv5632RyMaxvjbcJ4Yt6K0lCVlBzYgQ/edit#response=ACYDBNhGjofiGkSRRTaxR4hvYoJXffLAYlhC... 1/4
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6/3At23, 12 15 PM Feedback for l\,4r. Neelkanth Palekar talk session

Students were aware of knowledge and skills of the topic. (1 being not agree and 5 being

strongly agree )

Students showed dynamism and enthusiasm (1 being not agree and 5 being strongly agree ) *
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6t30/23, 12 15 PNt Feedback for Mr. Neelkanth Palekar talk ses$on

i

2

3

4

5

2

4

5

Students,a,,ere able to understand the content delivered (1 being not agree and 5 being
strongly agree )
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6i30/23, 12:15 PN.,]

Hou; do ycu rate the class overall? (1 being not aEree and 5 being strongly aqi.ee )l

1

2

3

4

5

\

Any other suggestions r

No
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Feedback for Jt4r Neelkanth palekar talk session



6130123 12 14 PXI

Email .

katariashruti3I @gmail.corr

Feedback for Lrr. Nee kanth paleka. talk sessron

se$s!0n

NAIVE OF THE FACILITATOR *

Neelkanlh Palekar

DESiGNATION *

Businessman

NAME OF HOTEL/ ORGANISATION *

Palekar Foods Products Pvt Ltd

tu!

PRINCIPAL .fi

* 
ffi,uX,i#rl{itnr,,*,

ii.q;.li'r. iltAl"tl6$,?t0gi&ir:
llr. 1lr0$/?+:]ri

.A

https://docs.google.comforms/d/l iFqZv7N,4SvRfodv5632RyN,4axvjbcJ4Yt6K01CV1BzYgQ/edit#response=ACYDBNgBuDiLopnXbrBMozk'1USJdpJZQ9... 114
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6130t23, 12 14 PM Feedback for Mr. Neelkanth Palekar talk session

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

Students showed dynamism and enthusiasm (1 being not agree and 5 being strongly agree ) 
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6t30/23,12 14 PM Feedback for M.. Neelkanth Palekar talk session

Students were questroning frequentiy related to the topic (1 being not agree and 5 bcing
strongly agree )

Students were able to understand the content delivered (1 belng not agree and 5 being

skongly agree )
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6130123,12:14 PM Feedback for [,4r. Neelkanth Palekar talk session

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

Any other suggestions *

No

This form was created inside Maharashlra State lnst,lule of Hctel Management a!]d Calering Technology, pune
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Q & A session with Mr.Neelkanth Palekar was organized for SYBHMCTstudentsofMSIHMCTin
May2023.
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MAHARASHTId{ STATE INSTTTUTE OF HOTEL MANAGEM ENT AND CATERING TECHNOLOGY AND

RESEARCH SOCIETY. PUNE

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

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
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Workshop on chocolate-Barry Gallebaut.

Type ofthe Event: Start up and lnnovation

Date ofthe Event: 29 April2023

Conducted by: Chef Snowil from the premier chocolate company Barry Callebaut

Objectives:
. To educate students about the origins, history, and different types of

chocolate.
. To demonstrate various chocolate-making techniques, such as tempering,

moulding, enrobing, and decorating.

nised B Start u and innovation cell
Event Coordinator lVr. Abhay IVlanolkar [t4s. Pooja Pawar
Venue Bakery Time / Duration 01 hour
Total Number of
Participants

Students Faculty Non-Teaching

22 17 03 02
Event Details The session was covered under start u

T e of Learni Outcome Tick the a ro riate o ton
Contextualization
of Knowledqe

Praxis and
technique

Critical
Thinking

Soft Skills

Leaming Outcome Students gained a deeper knowledge of chocolate, including
its origins, history, production process, and different
types/varieties.
Students learn various chocolate-making techniques, such as
tempering, moulding, enrobing, and decorating.
The demonstration provided a great learning experience to
our students

Mapping of the event with PO and
co Program Outcome

Start up and innovation activity
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Enclosures:
o Function Prospectus
. Poster / Brochure
. Correspondence trail
o Attendance Sheet (Wherever applicable)
o 360 Feedback
. Photographs of the event
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Name and Sign of Event Coordinator
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REF : l\,4S lHI\4CT/UG-PG/S5/2023l31 i-
Dare dlS-Iot{/ar{3.

FUNCTION PROSPECTUS CUM OFFiCE ORDER

u?4
Proqramme: BHIVICT / lvlHl\lCT

. lris

. Board Room

Conference

Office (eaterev;

year : 1.t I 2.d I 3d / Fik;- Dav: 29 4p <!L Z.ozZ

Year Time: to 4+,f fo l,fV

. l\,leeting . lnterview . Guest lecture . Woriitop

. Seminar . Visit . Others (Please Specify) -

a-4EF- SHOrrft O'CfUp+ ... EAKte{ CA.lEek'u'(,

AB{{A{. 1.1 .

POOJA. F .

Sr. No. of SCA Registrar

. Zaffran

. Principal

Mea I Time Pax Venue Kitchen Faculty
Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways

Name of the Event: eooRt€+tof o4 cnercotAtg - BAI(FY *ffi!r*,
uHD6i< s.tAle.t of I ,rtHo\/41COH CeaL. 

-
Tvpes of Function:

Guest Profile / Name &
Desiqnat;on / Orqanization:

Facultv ln - Charqe: :

Venue: Classroom

Assembly Hall

FOOD & BEVERAGE DEPARTMENT:

l. , )
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lnbox

Search for all messages with label lnbox

Remove label lnbox from this conversation

Startup and lnnovation Cell SIC <startup@msihmctrs.in> 12.45 PNtt (2 hours
ago)

to me

------- Forwarded message -------
From. Startup and lnnovation Cell SIC <startup@fiLs1b!:lctlq.Lll>

Date: Fri, 28 Apr 2023 at 16:08
Subject: lnvitation for demonstration-Barry Callebaut
To: tushar more@barry-callebaut.co m <tushar more@barrv-callebaut. com>

Dear Mr. Tushar More,

Greetings from the Maharashtra State lnstitute of Hotel Management and Catering
Technology!!!

The MSIHMCT&RS is a pioneering lnstitute of Hotel lVianagement & Catering Technology in
Maharashtra. Our lnstitute also has completed 50 years of academic excellence. We offer a
4-year Bachelors Programme in Hotel Management & Catering Technology (BHil/CT)
affiliated to Savitribai Phule Pune University and recognized by the AICTE. We are also
pioneers in starting the Two years Masters Programme in Hotel lVlanagement & Catering
Technology (MHMCT) recognized by AICTE and affiliated to Savitribai Phule Pune
University. This is the first lt/lasters's Programme in Hotel Management in Maharashtra and
probably in lndia. The institute also regularly conducts Short{erm programmes in Bakery,
Cookery and Hospitality Services.

Further to your telephonic conversation with lt/ r. Abhay lt/lanolkar, thank you for confirming
the demonstration with our students from Bachelors in Hotel Management and Catering
Technology, on April 29,2023, from 10:00 am.

The session will be conducted on premisds in the Confectionary room with the students and
the Chocolatier from Barry Callebaut.

The demo will enlighten our students on handling chocolates, the difference between
couverture and compound chocolate, usage and profile for each note in chocolate tasting.

The demo will be attended by 21 students of the Final year BHMCT - Culinary Arts
Specialization and the faculty members.

Along with appreciating Chocolates, students will also be introduced to the world of
chocolates and professionally engage with Barry Callebaut in future.

This demonstration is an activity under the lnnovation and Start-up Cell of MSlHlt/lCT,
Pune.

Look forward to your continuous support in future!

Regards,

Principal and Team [/.S.l.H.lVl.C.T. A,4'
Start Up and lnnovation Cell

It/lr. Abhay lt/anolkar +91 7249014701

I\,4s. Pooia Pawar +91 9527681265 pR!**CIFA
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Fwd: lnvitation for demonstration-Barry Callebaut
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Fwd: lnvilauon Jor demonstration-Barry Calebaut - mslhmctrsof[]ce@gmall.com - Gmail

t:

;J

Stared

S-.nt

170

Pro:.r.inme in Holel [Ianalemenl & cat€ring Te.hno]oly (BllLICT) afill.led to Savtr baiPhule PLne Universly and reco'lnized
Prog arrme n llole l,l.n.gemenl & C:tentrg Technooly (MFrl!1CI) recoi]r zLd byAlCTE.nd afrillated to Salilrbai Phu e PNn€ Ur

N,iaharashrra and probaby rn lndLa. The nsl UIe a so regulany.ondu.ls Shcrl term programmes ir Bakery, Cookery and Hospila ll

F!nh€r io your t.ierh.ni. conversat on wilh 1..4r. Abhay lrlar.lkar. ll.ank yol fo,.onfr.fiing lfe deironslration *th ourstud.nls lron

2C23 ltL,m 1A AA aff)

The session wrilbe cond!.ted on!.e.rises irr th€ Conlectionary ,oom !!tn l.e stude.ls and the Cho.o atierlrcm Ba.ry Carrebalt

The denro |r':ll eo rllhlen olr studefit. o handllng chocolaies, the .l ter.n.e bet,een .oueritre and coapound cnocolate, usage i
_ile (enrc !i!lbs all.ndeC by 21 strdenis ollhe Fi.alyear BHI'rlCT - Culin3ry A.ts Speciali2atio. and ihe faculty menbers.

Alo.ll w th ! ppre.la:irg C ho.o .res. stld€ nls !!, I alsD Le ftrodu.el 1o iie wor c ci .lrccclrt.s a ra p roi.sslo':ally ergage w:i. 3a n

rh s deronslraljon !s an..livity under the l.oovation and Slart-up Cell oi irsIHMCT. Puie.

L.ok lctur'ard lo yoxr conii.ii.rs s..ion:n fulrrel

Labels

Prl.clpal a.d ieam Nr!.S.1.H-N4.C.T.

Sta'lUp and ln..vatlon Cell

lur. Abh.y Nlrnclkar +91 i219914741

Ms. Pooja Pawa. +91 9527681265

&riI

ReS.No.MAHr6ggEs,Sg/hlr,, -2

Dt. 11t06/t009 I

* {llsi

Reply

httosr/mail.oooole.com/mall/u/0/#inborF[/fcozGxRfDmmJnhKwVBcxtNbmSGwJJ 1t1

Q Search nali



A Talk Session on

&exxoxrstratioxr CIn Chocolates

Organised by
Start-up and lnnovation Cell of

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

About Institute:
The II4SIHI\4CT&RS is a pioneering lnstitute of Hotel l\4anagement & Catering

Technology in lVlaharashtra. Our lnstitute also has recently completed 50 years of
academic excellence. We offer a 4-year Bachelors Programme in Hotel

I\/anagement & Catering Technology (BHtvlCT) affiliated to Savitribai Phule Pune

University arid recognized by the AICTE. We are also pioneers in starting the Two

years Masters Programme in Hotel l\4anagement & Catering Technology (lvlHIVCT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

first l\4asters Programme in Hotel Nlanagement in [Vlaharashtra and probably in

lndia. The institute also regularly conducts Short-term programmes in Bakery,

Cookery and Hospitality Services.

About Start-up and lnnovation Cell
Iftr!&
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We are proud to have initiated the Start-up and lnnovation cell of lrlaharashtra State

lnstitute of Hotel l\Ianagement and Catering Technology, Pune, under the guidance

of Centre for lnnovation, lncubation & Enterprise of Savitribai Phule Pune

University, to promote the culture of Start-ups and innovations. The activities

conducted under this cell are talk sessions by lndustrialists / start-up owners, Start-

up idea generation competition, projects on creative thinking and innovative ideas,

etc

TALK SESSION OVERVIEW

Snowil Gilbert D'cunha completed his Food production & patisseries from l.H.l\4. in

lvlumbai and possess over 15 years of innovative experience in culinary kitchen. He

has worked with international brands such as Carnival cruise lines, Virgin Voyages,

Grand Hyatt, Morde Chocolates and presently working with Barry Callebaut AG is a

Swiss-Belgian cocoa processor and chocolate manufacturer, with an average

annual production of 2.3 million tonnes of cocoa & chocolate. And was created in

1996 through the merging of the French company Cacao Barry and the Belgian

chocolate producer Callebaut.
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We are proud to have initiated the Start-up and lnnovation cell of lVaharashtra State

lnstitute of Hotel l\Ianagement and Catering Technology, Pune, under the guidance

of Centre for Innovation, lncubation & Enterprise of Savitribai Phule Pune

University, to promote the cutture of Start-ups and innovations. The activities

conducted under this cell are talk sessions by lndustrialists / start-up owners, Start-

up idea generation competition, projects on creative thinking and innovative ideas,

etc

TALK SESSION OVERVIEW

Snowil Gilbert D'cunha completed his Food production & patisseries from l.H.M. in

It4umbai and possess over 15 years of innovative experience in culinary kitchen. He

has worked with international brands such as Carnival cruise lines, Virgin Voyages,

Grand Hyatt, [\4orde Chocolates and presently working with Barry Callebaut AG is a

Swiss-Belgian cocoa processor and chocolate manufacturer, with an average

annual production of 2.3 million tonnes of cocoa & chocolate. And was created in

1996 through the merging of the French company Cacao Barry and the Belgian

chocolate producer Callebaut.
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412 - C, K.l\,4.llunshi l,/arg, Bahirat Patil Chorruk, Shi,vajinaga:', Pune - 16.
g- 25676640 Emaii. msihmcii'scfiice@qmail.ccm . web site: insinmctis.in

Dear TLrshar [4ore,

Greetings from N/.S.l.H.l\4.C.T.R S. l!

Url Ui ilAii Oi iirc ii'isii-iivi\- i iiS (tjegii i ) iearir. we Wouid iii\e tO exii ii,j a ite;iiit-ii ii-,arrk yuu
for soaring your valuable time and acceptlng our invltation for the Cenionstration cf Barry
Callebaut Chocolates and its application for our FInal Year BHIVCT students. We would Iike
to appreciate the support extended by Chef Snowil D'Cunha.

The session was condlrcted under the stariup and innovation cell of the lnstitute.

The denro will certainly enlighten our sludents on handling chocolate, the difference between
couverture and compound chocolate, usage and profile for each note in chocolate tasting.

The session was truly appreciated by ihe stucients.

Looking forward to your association in the future!

With regards,

PRINCIPAL
(B1ri,lCT)

MaFr."..' ,._ ,r",itute of
Hotel Ma , ., ,, .echn

Srr ,, ,,,, :., ic-411!16
olL Dr. Seema Zaqade
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lvlr. Tushar lMore
Territory Sales Executive,
Barry Callebaut,
Ivlarketing and Sales
Pune.
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MAHARASHTRA STATE INSTITUTE OF HOTEL IVIANAGEI\'IENT AND CATERING TECHNOLOGY AND RESEARCH

SOCIETY, PUNE

N,lAIIARASHTRA SI'AI'L] INSTITUTE OF HOI'EL MANAGEMEN'f AND
CATEI{lNG TECHNOLOCY (UG & Pti - Dcgree Progranrmc)

112 C. K.N'l.MunshiMarg, Llah iratPatilChori'k. Shivajinagar. Punc 16.

@ - 2567 6640 Email: msihmcttpo@gmail.com , web site:msihmctrs.in

Name of the event

Attendance for

Demonstration of Chocolates

Final Year Students

Signature of the faculty PRINCIPAL
(BHiVICT)

Maharashira State lnstitute of
HEt€l Management & Llatering Technology

Shivajirieqar, Pune-411 01 6

Ai{,

-@!t-

Sr. No. Roll No. Student Name Attendence
1 201914 ChikodikarTanmayVaibhav P

201 916 DalviKetan Sanjay P

3 201917 Des h pa n delt/ ad h avS u has P

201921 GaikwadRasika Suresh P

201922 GengajePa nkajSantosh P

6 201924 GuravPrajyotPradip P

7 201929 Jadhav Prasad Suresh P

8 201930 JadhavRoshni lvlohan P

Khan Junaid Sameer P

10 201941 KulkarniShounakHrishikesh P

11 201945 N,4 u salePra sa nnaS ha sh ika nt P

201946 NagpureArpita Ravi P

13 201949 NaikShubhamtvlilind P

14 201950 Nair lshaVinod P

'15. 201959 SalunkeAtharva Sanjay P

16. 201961 SathelrawatiSachin P

17. 201962 Sawane Pratik Ir4ahadev

Rsg.No. MAH/6g_ofl0$Ofune
st. t1t06t20lE

ioH^r.l Mr\+ic{lu{q
* $i$,1

Date : 29 April 2023

L

L

Remark

2.

4.

o 201938

12.

P
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RESEARCH SOCIETY, PUNE

iUAHARASHTRA STATE I NSTITUTE OF l-IOTE L lvlAN.AGE N4 E l'.iT

AND CATERING TECHNOLOGY
(UG & PG - Degree Programnre)

412-C, K.lr4.Munshj llarg, Ilahirat Patil Chou'k, Shivajinagar, Pune- 16.
I - 2567664{JF-m a;l: msihmcttpo.Asmail.conr , ri'eb site: msi hnrctrs.in

Date:

Student feedback on workshop/demonstralion/!ecture

t.B

I

NAME OF ORGANISATION

NAI'IE OF THE RESOURCE PERSON

NAME OF THE EVENT

NAN4E OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

P*,^^, t1u.'^L

c o\9(4

Sr. No CRITERIA

,y1 Introduction given of both (self and topic) ,/ 3 2

Content delivery of the resource person a' 4 3 2 12

3 Encourage students to ask questjons 5 ,Jr' 2

.2',-

1

14 Was lhere any element of crealivity 4 3 2

5 Subject matter knowiedge/command on subject -*" 4 3 2 1

6 --5t' 4 3 2

l

Presenled the subject clearly and
systemalically
Answered the doubts or queries of the students \-.5'' 4 3 2 1

B Time management ._rt 3 2 1

I Would you recommend the instructor for other
cla ss

a/'

4

4 2 1

10 How do you rale ihe class overall? _x 4 ? 2 1

TorAL scoRE -6)-- ou, oruo

P RINCIPAL Reg.No. MAI{/{i99t2009}Pur't
0r 1110512009

&'
I

e of student

Mahiittl il

1

3

1

l,i:,rt3 of

Hotel ,!iar':r ' '
iechnology



MAHARASHTRA STATE lI''ISTITUTE CF HOTEL lvlAtiAGEtv'lf l'JT Al'lD CATERiT'iG IECHIJCLOGY Al'iD

,z*j']'i,:zr,
{t 

-'t:"lY':':1,

,,'l E lr)
\Flrll /Z

Aate:.2-4I

NAIUE OF ORGANISATIOI.]

NAN/E OF THE RESOURCE PERSCN

NAI\4E OF THE EVEN1

NAN4E OF STUDENT

ENROLLl\,4ENT NO (rNST.)

Please circle the relevant score

PRINCIPAL

JDoq'r* GAelr.t-

a-0

TOrAL SCORE -lt}-- OUr or so

6 q\

A,I'

(rr'

CRITERIA

1 Introduction given of both (self and topic) 4 3 2 1

Content de very of the resource person 4

3 Encourage students to ask questions 5 4 3 2 1

4 4 3 2 1

5

Was there any element of crealivity

Subject matler knowiedge/command on subject E 4 3 2 1

6 Presented the subject clearly and
syslemalically

5 A- 3 2 1

7 Answered the doubts or queries of the sludents J 4 3 2 1

I Time management 5 3-k' 2 1

I Would you recommend the instructor for other
class

4-7' 3 2 1

10 How do you rate the class overall? ( 4 a 2 1

S ignatr.rre cf student

Shi'j;;'

i,.',,Jiii,9 Technology

ReS. t{0. ffAH/O6O9E9OStture

Mahars:ii i n-(iilllte ol

Hotel Mai:e'i:'.,i1

RESEARCH SOCIETY, PUNE

MA}IARASHTRA STATE INST:TUTE OF HOTEL IUAF]AGE[4ENT
AND CATERING TECHNOLCGY

(UG & PG * Degree Programme)
4i2 - C, K.j\4.Munshi X4arg, Ilahirat Patil Chorvk, Shivajinarar, l)une - 16.
''A - 25676640Email: msihrtcttno@email.com , rveb site: msihnrclrs.in

oh I?,oLz
Student feedback on works h opi d e m onstrationlle clu re

Shubht c 'Na;r.

Sr. No

2 2 1

S* IA.



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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

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

B - 2567 6640 Email: msihmcttpo smail.com , web site: miihmctrs.in

lndustry experU Guest lectuie/Demonstrator feedback

Date

NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

S ure facilitator

S.Nlor^1, L Br o{uH[l},

-i6en: 
cJ vi<i rKB' L

tfii

Req.No. MAt{l699l,tsgl'q'll :
Dt. 11l0sl?009;, PRINCIi]AL

I F inligoT)

Mah5.r'"6t1.,... i,r,' 1r -q:jtilte gl
Hotel Mafid!.., ii , i , ...n,!.,1ii9 iechnology

Shivaihagar, Fufi e.4'11016.

SCORESr. No CRITERIA

14- 3 21 Students grooming standards and body
language

5 /t 3 2 12 Spoke loudly and clearly

2 1JStudents were aware of practical and
operational knowledge and skills of the topic

A
,r/

2 14 Students possess knowledge of technological
advancement in the industry

5

15^J" 4

5/ J 1b Questioning frequently related to the topic

1?-/ 4 J 2Able 1o understand the content delivered

2 1:,/ 38 How do you rate the class overall?

TOTAL SCORE.------ OUT OF 40

*-

?*
&

\

43

?Showed dynamism and enthusiasm

7

4



ffi
MATIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOIEL MANAGEMENT AND CATERING TECF{NOLOGY

(JG & PG - Degree Programme)
412 - C, K.M.MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune - 16.

, web site: msihmctrs.inI - 2567 6640 Email: msihmctrsoftice@smail.com

Under the Start-up and Innovation cell of MSIHMCTRS (degree) Pune, a workshop on Chocolate
was organized; Chef Snowil from Barry Callebut demonstrated various

chocolate products
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MAHARASHTRA STATE INSTITL]TF OF I IOTF,I N'IANACEN,IEN I AND CA I EI{ING ].EC.HNOI OCY AND
RI]SEARCH SOCIETY. PTJNE

MAHAR.ASHTRA STATE INSTITUTE OF I.IOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degr-ee Progranrme)

,112 C, K.N{.lvlunshi Nlarg. Baliirat Patil Chotk^ Shiva-iinagar, Pune 16.

8- 256766;10 Email: tnsihnclriq]t,ce(igmail.cq4l, u,cb site: msihmctrs.in

lntroduction to convenience food for business prospect.

Type of the Event: Start up and lnnovation

Date ofthe Event: 10 April 2023

Conducted by: Chef Raviraj Gai from Veeba Foods Services Pvt. Ltd.

Objectives:
. To provide an overview of convenience food, its definition, types, and its

significance in the food industry.
o To focus on advantages of using convenience food, such as time savings,

convenience, versatility, and reduced food waste.
. To incorporate convenience food into meal planning and preparations.

C

o anised B Start u
Event
Coordinator

Mr. Abhay Manolkar [\ils. Pooja
Pawar

Venue QTK Time /
Duration

01 hour

Total Number of
Participants

Students Faculty Non-Teaching

98 94 02 n)
Event Details The session was covered under sta( u and innovation cell

T of Learnin Outcome Tick the a ro riate o ton
Contextualization
of Knowledge

Praxis
and
technique

Critical
Thinking

Research Soft Skills

Learning
Outcome

The students gained insight on convenience food, including its
definition, types, and common characteristics. Also came to
know various cooking skills and techniques used when
tnco oratin convenience food into their meals,

Mapping of the event with PO and
co Program Outcome

Start up and innovation activity

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
I

P
I

P
10

P
11

P
12

and innovation cell

TT-T-_

n

[r



Enclosures:
o Function Prospectus
o Poster / Brochure
. Correspondence trail
o Attendance Sheet
. 360 Feedback
. Photographs of the event

A8LrAq' M'

Name and Sign of Event Coordinator

Dr. Seema Zagade

trRt[Qbrpal
1nIt: ra'r,

Me:lirtrs .i.: r i.rt:rrrro r*
Holel tular.-.. ., , -";:.:--"-'- "51r,..,,., r, rJ*,i.':;ht'logY

Pefl :llo. Mi.lir6!9llC09/Pune- 
01. I li0El2009



,z ,L 'il '',. r.
N,],\II,AIIT\SIIT]11\ STATE IN,S.I I.I I]I.E OF IlOTI]]- i\lA\AT]IJN 1I-N.I. I\I'VD C,\TERINCJ

TECHNOI.oC\' .'\ND RESEAR('H ,sOC'll, lY. Irt,\l-
\,lAH,'\R,\Sl1lR.\ST,\TEINSllltllhOf llOTEl- NlANACl.Nll:N I AND CIATERING

Tl-CllNOl.OOY (t,C & l:'(i f)cgicc I'ttrgr'rrrl rlc )

ill C. li.\i.NiLr rsiri irlrrr';r. Brrhiiii iraiilC'lroriii. Slririrlir|3rrr. i)Lrre 16.

E l-i(ri66.10 Enrail: msihmctrsofflce ma il.com ri cb sit.': nrsihrrctls.il

Name of the Event :

REF: N,4S lHI\,4CT/UG-PG/SS/2023/ 2 g 6

Dare: 100 ANIL a-oaa

FUNCTION PROSPECTUS CtJM OFFICE ORDER

ate of Event: toe Ar&u {rl

Proqramme : BHI\ICT / l\4HMeT Year : 1.' 3'd / F inal vg-v,

Conference

Cor9"-"'-

wry MOHDilry,

Types cf F un cticn:

Guest Profile / Name &
Desiqriation / Orqanization :

Facultv ln - Charqe:

Classroom

Assembly Hall

.lleeting

. Seminar

Year

.lnterview

. Visit

fi: BA at c.
\---,

Guest lecture . Workshop

Others (Please Specify) -

V@A, U.LVF- R4-\Lr-Frtd G*t

A8$rs{. Y, g roo'Jl\, F

lris

Board Room

Zaffran

Principal Office

Sr. No. of SCA Registrar I }-.1l

Meal Time Pax Venue Kitchen
Fa cu lty

Staff

ui"-lat^rati5
-^n,

eu.l^-rls- , l'1 , &a-^..1

PMT
\_q' "

@

ii*q-

L

Ven ue:

FOOD & BEVERAGE DEPARTMENT:

Food Prod. Service

Brea kfast

Tea

Lun ch

Takeaways

i. -



Venue and Set up

Linen

Flower Arrangement

Function Boa rd

E scorting

ll r L' rd, gE

Photography

De.rrea-|, :f ,

C f^ir,,.l-Crr-.O-i.ri
cp->

p

lr,4edia update after event - Face Book

STUDENT IN CHARGE:

Food Ploduction

Food & Beverage Service

Rooms Division

Social Media / Media

?t^ilon^qru Str'on1ur^' .l'1o-r,^-r--

olc-

r^lDl'ttl ATEn Tn Al I tr r^l ll TV AxInCYAEE

So ed ia pdated on

i,1{ll

Anff

teg lto. MA!!694t&09ttole
fi{. j ltn6:J:11S9l lnstilute of

:9 Technology
11016

S- N. Name Siqn S. N, Sign
1 .-wa 13 N,ls. N. Dlmble (P,

-,- 7-i1- 14 I\zls. S. Vlantri +'r-'\
3 Dr. V. Kadam 1t/L \#1p-
4 lVlr. D. Joshi W- lVlr. S. J agade fuY

lVlr. A. lVanolkar &n^iY' 17 l\/ r. D. lshte l(c/.

6 l\,4r. C. Sahasrabudhe rutL' lVlr. P. Padvekar :qu
7 & 19 lVlr. S. Deshmukh !)'Yh-\:lL

f',4r. D. Ja nveka r W 20 lVr. S. Bedse 6"4e.ise

\['w>wo I\,4s. P. Pawar \ry lVr. V. Kaware

l\,4s. A. l\4a n na \dz 22 l\,4s. Aafti Babar Ac,tr,( t -
11, lVr. R. Gade 22 l'4s. Varsha Rathod \dr

I\,4s. D. I\,4arne 1-

ivaji

L-.......i

ttlq I zozg
S ig nat! re

ROOM DIVISION FACULTY INCHARGE :

Instagram

Na me
IVlr. S. Rayarikar

2. lVr. V. Sarup

'1 5. l\,ls. U. Toke

16.

5.

18.

l\4s. S. Paranjpe

21.

10.

tl_



@
I\,lAHARASHTRA STATE INSTITUTE OF HOTEL ]\4ANAGEfu1ENT AND CATERING TECHNOLOGY AND RESEARCH

SOCJETY. PUN E

N1;\HARAStITRA STI\TE INSTITUTE OF IIOTEL i\IAN,,\GENIENT ANI)
CA-IhRlNG TECI INOI-OGY (UG & PG - Desree Proqramnrc)

412 - Cl, K.Nl.lvlunshi Nlrrg, llahirat Patil Chou'k. Shivaiinrgar, PLrne 16.

@ - 2567 6640 Email: msihmcttpo(@smail.com . rveb site:rnsihmctrs. in

Name of the event

Attendance for

: lntroductlon lo convenience food for business prospect

: Second year

Sr. No. Roll No. Student Name Attendance Rema rk
1 202102 Ahiwale Yash Ashish P

2 202103 AswarSwajit Shlvaji P

3 202109 Bhosale Patil Yugandhara Dhawal P

4 202110 Bhosale Sarthak Shailendra P

5 202115 Chaudhari Swapnil Bhaskar P

6. 202116 Chavan Swapnil Satish P

7 202117 Chendke Ojas Prashant P

8 202118 Chitale Shakti Ir4ahendra P

I Dalvi Atharva Rajendra P

Dengavekar Aditya Prasad P

202121 Deoghatole Shantanu Sunil P

202125 Deshpande Vaishnavi Prashant P

202126 Dhage Sachin Amogsiddh P

14 202128 Dhede lvlanasi Sanjay P

15 202129 Dhumal Anand Vijayabhinandan P

to 202130 Dhumal Utkarsha Prasad P

17 Dimber Shreya N4anohar P

Durgule Rohan Rahul P

Edke Shweta Ashru P

202135 Falak Dipti Govinda P

21 202137 Gaikwad Atharva Sanjay P

22 202138 Gaikwad Prathamesh Rahul P

ZJ 202139 Gawade Aditya Harshad P

202140 Gedam Pranali Sayaji P

202141 Ghodake Nlmai Sanjay P

202142 Gole Rudra Vikas P

27 202143 Gore I\,4anali Laxman P
10 202144 Gunjal Jay Balkrishna P

202147 Jagtap Shrineel Nitin P

30. 202148 Jagtap Siddhi Gorakh P
JI 202149 Jamdar Prathamesh Santosh P

32 2021s0 Jangam Sarvesh Deepak P

202151 Kadam Ajay Ravindra P

Date 10 April 2023

202119
10. 202120
11.

12.

202131
18. 202133
19. 202134
20.

25.

lo

,o



(_

Sr. No. Roll No. Student Name Attendance

202153 Kamble Yash Anand P

P

202155 P

37 202156 Kataria Shruti Yogesh P

202157 Kendurkar Tejas Hemant P

39 202158 Khade Samrudhi Satish P

202159 Kharade Tanaya Nandan P

41 . 202164 Kuchekar It4ahesh Rajendra P

202165 Kulka rni lriloksh Vlshwanath P

43 202166 Kulkarni Swapna Prasanna P

44 202169 [/ahadule Sarang Suresh P

45 242170 I\/ahajan Abhishek Ravindra P
r+o 202171 l\/alge Trishala Ramesh P

47 202173 I\rlane Niranjan Shankar P
48 202174 lVlane Siddesh Raosaheb P
49 202175 [rr]ankar lvlohit Subhash P

202176 IVohd. Faizal P
JI 202179 It/ore Sankalp Sanjay P

202180 It/lore Soham Rajendra P
5J 202181 It/lulik Sanket Ajit P
54 202183 Nanaksha hi Drishti Teghbahadur P

202184 Navale Pritesh Arjun P

202185 Nemade Vinit Kiran P
57 202186 Neware Roshni Jitendra P
58 202187 Nikam Prathamesh Vasantrao P
(o 202188 Pandure Darshan Dnyaneshwar P

60 202190 Parve Sahil Dadarao p
ot 202191 Patanoe Nandini Om P
6t 202192 Patankar Kushagra Abhijeet P

202193 Pathak lvlrunal Jayant P

202196 Pawar Adwait Ramnath P
65 202197 Pawar Ritik Shyam P
bt) 202198 Phatak Dhanushree Vishwajit p

67 2421100 Pulawale Anurag Navin P
68 2021101 Ranade Omkar ltilanoj P

2021102 Rao l\ilitra Deviprasad P

70. 2021103 Rengade Shrushti Kisan P

71 2021104 Renuse Niraj Sanjay P

L

Remark
34.

202154 Karnik Radhika Rohit
JO. Kasbe Harshada Nilesh

JO.

40.

42.

50.

5b.

63.

64.

69.

I



(_

Sr. No. Student Name Attendance Remark
72 2021105 Rupade Swapnil Santosh P

73 2021106 Ruparel Parth Bharat P

74 2021108 Sangle Shubham Rajaram P

P75 2421109 Santar Sanket Rajendra
76 2021110 Sardesai Shreeyans Vinay P

77 2021111 Sargar Aditya Paraji P

78. 2021112 Sasane Atharva Ashok P

79. 2021113 Seha Piyush Rohit P

80. Shelkande Shreyash Durgadas P

2021117 Shete Varun Suresh P

P

2021121 P

2021124 Suryawanshi Siya Umesh P

2021125 Sutar Tanmayee [Vlilind P

2021126 Tanty Tapaswini Satrughan P

87 2021127 Tavdare Tejaswi Ravindra P
oo 2021129 Thorat Rupesh Bhanudas P

2021130 Tupsagar Anuja Vithal P

2021132 Untwale Rishabh Sandiprao P
91. 2021134 Vaishampayan Kunal Umesh P
92 2021135 Waohunde Ankush Prakash P
o? 2021136 Waikar Om Santosh P

94 2021137 Walwe Asmi Rajan P

(
Name and signature of the faculty:fuall ,iiI0

t:.
P INCIPAI-

Sg@q Hnuo,0.rorry( (BHi\"4CT)
Maharashl.a Slate institute of

HOhl ilanagemenl 1 C-1.:nr.j Technoiogy
Shivaiinagar. ;une-41t0 t.j

a

]!,i1ti

Roll No.

2021114
B'1.

82. 2021118 Shewale Aadesh Babasaheb
83. Siddha Surbhi Satish
84.
85.

oo.

89.

90.

nes.l'lo. BIAi fl Sg#$S.q,&r!v,r
0r.9iid6i?$09



Feedback of Chef Raviraj Gai

1o conven ence food for bus ir€ss prospect

Erail*

rs!irajsaiO_nma l..onl

NAlvlE OF THE FACILITATOR *

Chef RavirajGai

DESIGNATION *

Area chef for Pune region

NAI..4E OF HOTEL/ ORGANISAT'ON }

Veeba foods Pi,t Ltd

{}:

{'> a

$s

Students showcd dynamism and enthusiasrn (1 being nol agree and 5 belng slronEly aErce ) "

16) q

t&il

-&'
PRINCIPAL

(lliilllcT)
Mahalaslira Illnis inllitute cl

Hotel Ma.t1,i; emEti & i?ieiill! Teoh

*
/

Dt, 1il$6i?0sg
ileg.l.lo

Shiv:riirl:iai , Pun€-411016

nology

Stucenis \rJere aware of knowledge and ski,ls of the 1opic. (1 being nol egree and 5 beifig strongly aEree ) '



Students vre.e quest oning frequently related to the lopic (1 being not egr€e a!rd 5 being strongly agree ) 
r

Qr

u4

rY/ 3

Studeots vrere able 10 understand the conlent delivered 11 belilg noI agree and 5 belng stro|gly agree )"

fir
{)z
fit
{}a

@s

How do you rate the class cverall? (1 belng nct agree and 5 being shongly agree ) "

rG) s

Shi vai

*

Any other suggestions *

Cor' .n. .' oll.rd.q i.' j:ir". ,r J.

i{i li *r..r.n:.i ,.,ae rrrarr.s:n. s;.r. trslnf. ci iloi.:]1,a,..,.m.n1..ri041..1n! li.hn.li!!. Pi..
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AI'JD
RESEARCH SOCIETY, PUNE

I,4AHARASHTRA STATE INSTITUTE OF HOTEL I\4AIJAGEN/EI'JT
AI'.ID CATERI NG TECHNOLOGY

(t.1G & I)G I)cgrce Prograntrne)
412 C. K.Nl.NJrmshi Llarg, llahirat Patil Clhorvk, Shivrjinagar. Purrc-- 16.

@ - 25616640 EnrajI: msihn,cttpo{ltnrail.conr , u,eb sile: nr,s jhmcTrs. jn

Date:
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVEN?

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Sc,qeffdr,l {3}-rsarlo

.-r

i"f a
{SY 1.11"(T

't
r

?-t\ \

Sr- No SCORE

1 lntroduction given of both (self and topic) 4 3 2 1

"s 4 3 2 1

Encourage students to ask questions 5...
/'

4 3 2 1

4 Was there any element of creativity 5.' 4 3 1

Subject matter knowledge/command on subject 5 4 3 2 1

6 Presented the subject clearly and
sysiematically

3 2 1

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

Time management 5 4 3

o 5 4 3

10 How do you rate the class overall? 4 J ) 1

TOTAL SCORE ---.... OUT OF 50

.#
Signature of student pRlNlClpAl_

{Pl"ilicT)
l\laher'3$irrii :itii.) iirsfitxle ol

Hotel Mar'l..lgiliil$r!l &'lai.Jiitl! iedhno

AeS.llo. c 991?{0All1l r!a

Sh.Fdsrirlagar, Psrie4+101 6.

\'tt,

Dr. 11t06i?0$g

I

\ Cnf) -,r ifl r-r't

t.

CRITERIA

2 Content delivery of the resource person

2

5
.r/

4

2 1

Would you recommend the instructor for other
class

2 1

5



MAHARASHTRA STATE INSTITUTE OF HOTEL NIANAGEMENT AND CATERII,JG TECHNOLOGY AND

,(W,\\,['^,7
\\'.,iqr,N,,r'l

=,7\g

Date:

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THT TVEN?

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Chq+ Zr,nir-,l,', Cnt
\t\ n -le* l'a o

ana-\Oq

Sr. No CRITERIA SCORE

1 .* 4 3 1

2 Content delivery of the resource person -5 4 2 1

3 Encourage studenls to ask questions , 4 3 1

4

Subject matter knowtedge/command on subject

4 3 2 1

4 1

6 Presented the subject clearly and
systematically

( 4 1

7 Answered the doubts or queries of the students 5 r 3

B Time management 5 4 3

o Would you recommend the instructor for other
class

5 J 1

10 5 4 2 1

TOTAL SCORE A-g--- OUT OF 50

Signature of student pRiNC,pAL -v
:PHl,.,iCF)

"r r#Ji j, r ; 
.i i.i)l'i.'"i1, 

",",,sl1lvalJq€r+{*fte-{l1O16

s\

Reg.No

in ,

ut'oetzw hrre

RESEARCH SOCIETY, PUNE

IVIAHARASHTRA STATE INSTITUTE OF HOTEL MANAGE[/EI'JT
AND CATERING TECHNOLOGY

(UG & PG - Dcgree Programme)
412 - C, K.M.Munshi N{arg, l}ahirat Patil Chowk, S}rivajinagar, I'}urre 16.

8 - 2567 6640 Email: msihmcttpotOg4tqlLCell , rveb sile: msihmctrs.in

Student feedback on workshop/demonstration/lecture

\ItrF RA

U

lntroduction given of both (self and topic) 2

2

Was there any element of creativity

q
3 2

2 1

2 1

l' 2

How do you rate the class overall?

0t.
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Sr. No SCORE

1 lntroduction given of both (self and topic) 3 1

2 Content delivery of the resource person 4 1

3 Encourage students to ask questions 2 1

4 Was there any element of creativity ( 4 1

4 q 2

Presented the subject clearly and
systematically

5_ 1

7 Answered the doubts or queries of the students 4 a 2 1

,? 4

o Would you recommend the instructor for other
class

(, 4 I

10 E 4 2

TOTAL SCORE sd OUT OF 50

of student

iiiJte of
I Iechsology
1016

D CIFAL
FCT)
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
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E - 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

l,r,l/ed4arloe
J

CRITERIA

4 2

2

," 4

2

Subject matter knowledge/command on subject 4 1

b 4 2

E

a Time management 2 I

1

How do you rate the class overall? 3 1

Itrg.ilo.
Drt. 11/irii/?00s
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Under The Starhrp and Innovation Ce1l of MSIHMCI-RS @egree) Pune, A Workshop on Introduction to
Convenience food for business prospect was Organized For S\GHMCT Students On 1Oth April 2023.

The workshop was conducted by Chef Raviraj Gai ftom Veeba Foods Services hzt. Ltd.
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( ri:?l)
\--;r
-.-/7\e-
REF: N4SIH[4CTRS I BHl:'l,CI DAnl :2-fr Date: 10.04 2023

To,
Chef Raviraj Gai
Area chef,
VRB Consumers Products Pvt. Ltd.,
Veeba Food Services Pvt. Ltd.
Pune.
Nl - 7030427277 .

Dear Chef . Raviraj Gai,

Greetings from IV.S.l.H.lvl.C.T.R S. |!

On behalf of the lr4SIHlt4CTRS (Degree) team, \rr'e would like to extend a heartfelt thank you

for sparing your valuable time and accepting our invitation for the demonstration of various

precooked gravies and sauces for our SY BHN4CT students in their day to day practical

operations. We would like to appreciate the support extended by It4r. Neten Hajarnis and

lt4 r. Shrinivas Talegaonkar.

The session was conducted under the startup and innovation cell of the lnstitute.

This session was appreciated by the sludents. lt was indeed a great sessionl

Looking forward to your association in the future!

With regards,

(le u -)

*

Ir
t

Dr. Zagade

?*
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Demo & Guest lecture on Charnock Equipment

Type of the Event: Demo + Guest Lecture

Date of the Event : 28 February 2023

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

Objectives:
o To understand the types of various charnock equipments used

o To get the information about equipments manufactured by Charnock

. To use the charnock floor scrubber

Orqanised Bv: MSIHMCT
Event Coordinator Dr. Vidva Kadam
Topic Covered : Demo of Charnock Equipment
Venue Assembly Hall Time / Duration 11.30am to

1.30om

Total Number of
Participants

Students Faculty Non-Teaching

26 25
Event Details An equpment demonstration was organized by Charnock

equipment private limited for final and third year

accommodation specialization students on 28th February

2023.
Tvpe of Learning Outcome Tick the appropriate oPtiol.t)

Contextualization
of Knowledqe

Praxis and
techniquq

Critical
Thinkinq

Research Soft Skills

Learning Outcome nttenOees learned from Ms. Priya Ranade about the
manufacturing and usage of charnock eqllprngllg-

Mapping of the event with PO
and CO

Program Outcome

Subject
Code

Subject
Name

Course
Outcome

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P

9

P
10

P
11

P
12

601 C
Sp.
Accom

't/ L/

ftr 1rr06,ittUD

DARSHAN
Typewritten Text



Enclosures:
. Function Prospectus
. Correspondence trail
o Attendance Sheet (Wherever applicable)
. 360 Feedback
. Photographs of the event

ll

M
Name and Sign of Event Coordinator

Dr. Seema Zagade
F}FIdMDIPAL

(BHturcr)

.. . . Jrlaharashtra $tats institute of
Hotel Management 4 Catering lechnology

Shivaiinaga, pun+4 
1 1 01 6
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Charnock Housekeeping Equipment Demo on 28-02-2023
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REF: MS I HMCT/UG-P GlSSl2022l t+1

Date: 2: Io: I Zrzg
FUNCTION PROSPECTUS CUM OFFICE ORDER

Date of Event:23f orl 2oz3Name of the Event : D g-on lnah"^ 
^ 
ql- 

g cy^^prnoJs h"&I q

Proqramme : almt / MHMCT Year : Dav: au^l'n1
;"' ll: Bo +,$ r 

" 
3o

Ll ennro q
I\ t-l'lt'- J
Sp. i n Flcc'..hnr,
- [', 1'2na t34Fin{

Y

Tvpes of Function: Meeting

Seminar

Guest Profile / Name &

Venue:.Classroom.lris
4

1,-Assembly Hall . Board Room

Sr. No. of SCA Registrar | 5q

FOOD & BEVERAGE DEPARTMENT:

Guest lecture . Workshop
t

Others (Please Specify) - Nno

1

a

a

a

a

a

a

Year

lnterview

Visit

Desiqnation / Orqanization: a>.
lStrc^n

ru ?n; qr' Po'' 
^L '

Brro^&il \'e^J ' C- Cl.avnobL Cot^nq4.

Facultv ln - charqe: 
Dn,,Jio[q ro Ko&o^

0 . Zaffran . Conference

. Principal Office

Meal Time Pax Venue Kitchen ' Facultv
Food Prod. Service Staff

Breakfast

Tea I l:f,6 o7 ALlL.
Lunch

PMT

Takeaways l'rho 0l CL-,,-{d-^; .9a"r|fu"L
c1./1-

ffi
Rns,!{o.oTXlll3ll3l3u'o*-



D. Vi,3,. h *0",^"ROOM DIVISION FACULTY INCHARGE:

Venue and Set up

Linen

Flower Arrangement

Function Board

Escorting

Social Media ln charge

Photography

Media update after event - Face Book [J Instagram lZ
STUDENT IN CHARGE:

Food Production

Food & Beverage Service

Rooms Division

Social Media / Media

CIRCULATED TO ALL FACULry AND STAFF

_, 
^;y[r, 

u,,,I,, :, 
A!t;uy^*. 

411
0
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1l

of,\M

"W.,Y.,o on*rnoveh TnLJ sisnature

LW

S. N. Name Siqn S. N. Name Siqn
1. Mr. S. Rayarikar W) 14. Ms. S. Mantri

J^r"
2. Mr. V. Sarup .:D-

'l E,tJ. Ms. U. Toke rf#il"
J. Dr. V. Kadam

-

to. Mr. S. Jagade 6(Y
4. Mr. D. Joshi /h> 11tt. Mr. D. lshte 4y
5. Mr. A. Manolkar K 18. Mr, P. Padvekar 4

Mr. C. Sahasrabudhe H- 19. Mr. S. Deshmukh Ba",rtf
Ms. S. Paranjpe # zu. Mr.-Vl=](€wa1"e-

B. Mr. D. Janvekar @x 21. Mr. S. Bedse 5-lolse
q Ms. P. Pawar P."Na 22. IWs--S-Ra+hod-

10. Ms. A. Manna Y* zJ. MsJ+Pawar

11. Mr. R. Gade + 24. Ms-P-Xas€vi-

12. Ms. D. Marne @"'-' 25. M+M-kleF
13. Ms. N. Dimble @
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Dr, Seema Zagade <principal@msihmctrs.in>

Demonstration for M.S.l.H.M.C.T students
2 messages

Dr. Vidya Kadam <iqac@msihmctrs.in> 20 Februarv 2023 at 15.36
To: priya@charnock.biz
Cc: principal@msihmctrs.in

Dear Ms. Priya,

Greetings from the M.S.l.H.M.C.T. !!!

With reference to your mail, we would like to thank you for initiating the demo of the latest equipment for our Specialisation in Accommodation
management students.

The session can be planned for the 28th of February, Tuesday at 'l'l 30 am - '1 :30 pm.Total numbers of students will be 75.

Do let me know in case you require any other assistance for the demonstration.

Look forward to meeting you

Regards,

Dr. Vidya Kadam,
Asst. Professor,
M.S.t.H.M.C.T.
Pune.

Priya Ranade <priya@charnock.biz>
To: "Dr. Vidya Kadam" <iqac@msihmctrs.in>
Cc: principal@msihmctrs.in, vedant@charnock.biz, Charnock - Sales <sales@charnock.biz>

Dear Vidya,

Confirming the same.

Kindly ensure the demo site has nearby water connection and arrange a hose pipe as well.

Thanks and Regards,

Priya Ranade

Branch Head

Charnock Equipments Pvl.Ltd.

'Flat no 2 & 3 , Plot no 16, S. no 163/2 A,

Adarsh Colony Road No 07,Tingre Nagar.

Pune4l'l 0i]2. lndia.

20 February 2023 at 16:38

Tel: 91- 20 - 2669 0750

Mob: +91 81500 00981

Fax: 91- 80 - 41651216

.arww.charnock.biz lFacebookl LinkedinllnstagramlYoutube

"'" 1l];".: --'-*
'\"qri,irli 

,f



Workshop on
Introduction to convenience food for

business prospect

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

Organised by
Start-up and Innovation Cell of

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

About lnstitute:
The MSIHMCT&RS is a pioneering lnstitute of Hotel Management & Catering
Technology in lt4aharashtra. Our lnstitute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel

lt4anagement & Catering Technology (BH|\4CT) affiliated to Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
years lVlasters Programme in Hotel ltrlanagement & Catering Technology (IVHIVCT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

ent in Maharashtra and probably in lndia.
I lii, r ".

first Masters Programme in Hotel lVanaoem

S"

1r)fr3

L

Schedule

10 April 2023



TALK SESSION OVERVIEW

About Veeba Food Products Pvt. Ltd -
Veeba is one of the leading Condiments & Sauce company in lndia. Having strong

focus on Quality, lnnovation and 'Better for You' products have helped them stand

out in a very cluttered retail market. With a Pan lndia distribution network reaching

both General Trade and lt4odern trade shops Veeba offer consumers the freshest

and the most authentic flavours in the comfort of their homes. Extreme focus is put

on procuring the finest and most authentic ingredients from across the globe and

then manufacturing in a world class FSSC22000 certified manufacturing facility.

About today's speaker -

CHEF Raviraj Gai - is a area chef for VRB Consumer Products (Formerly Veeba

Food Products) and is responsible for demonstrating the company products such as

Sauces, Gravies, Syrups, Seasonings, Premixes in rest of Maharashtra. He is solely

responsible for training the customers for proper application of the related products.

He has also worked for various FMGC events for the company all over lndia. Chef

Raviraj has 15 years of experience worldwide.

i ifll,

aegio.Il!6 89986ffiui€
D?. t ,cirro*

The institute also regularly conducts Short-term programmes in Bakery, Cookeryand

Hospitality Services.

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

lnstitute of Hotel Management and Catering Technology, Pune, under the guidance

of Centre for lnnovation, lncubation & Enterprise of Savitribai Phule Pune University,

to promote the culture of Start-ups and innovations. The activities conducted

under this cell are talk sessions by lndustrialists / start-up owners, Start-up idea

generation competition, projects on creative thinking and innovative ideas, etc
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FINAL YEAR - 2022-23 Even Sem

EVENT:- &uar$ \adxrY e- Oo (Jto'vn LK e+rupmlnt Date:- 2$,2-'2-L

Sr.
No.

Roll No. Student Name Sign

1 201902 Baohel Sachin D. P

2. 201 903 Barkade Ritika S. P
3. 201910 Borse Shruti M. ?
4. 201911 Chavan Raieshwari U. P
5. 201912 Chavan Sakshi G P
6. 201915 Choudhari Kasturi P. P
7. 201917 Deshoande Madhav S. R
8. 201 91 8 Deshpande Sakshi V P
9. 201919 Dimbar Aditya S. P
10. 201920 Gaikwad Joel R. P
11. 201925 Hadke Shlok

12. 201 931 Joo Nandini N. P

13. 201932 Kadam Manaswini M. P

14. 201 933 Kadam Mrunalini M. P
15. 201934 Kadam Shivratna S. P

16. 201 936 Karandikar Shrinidhi K. P
17. 201940 Kopulwar Tanvi N. P
18. 201948 Naik Purnima S. P
19. 201951 Nandgude Akshat R. P
20. 201952 PardeshiAtharv J. P

21. 201954 Pawar Shrioad D. a
22. 201 956 Phadtare Vedant S. A
23. 201 963 Shete Ritika D. P
24. 201 965 Thikekar Vighnesh S. P
25. 201 966 Timande Dinesh P. P
z_o. 201967 Ware Rutuia D. R
27. 201970 Dhavale Vinit P.,
28. 20\e71 Khirid Abhishekkumar p

29. 201 964 Sflewadkar Atharva S.

I
/ 
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Industry experU Guest lecture/Demonstrator feedback , I

Date 2 Zlzlrozs
NAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

v{
Sig natu?e of facilitator

Sr. No CRITERIA SCORE

1 Students grooming standards and body
lanouaqe

v 4 z I

z Spoke loudly and clearly ,/ 4 I I

Students were aware of practical and
ooerational knowledqe and skills of the topic

5/ 4 z I

4 Students possess knowledge of technological
advancement in the industrv

/ 4 I I

5 Showed dynamism and enthusiasm 5/ J I I

6 Questioning frequently related to the topic V z4 z I

7 Able to understand the content delivered { ,tt4 2

8 How do you rate the class overall? / 4 J z .|
I

TOTAL SCORE Aq-.OUT OF 40
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Date: 2 s[ozl ag
Student feedback on workshop/demonstration/lecture I t

!^5THNAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

0nva Ranotd o

O:."JC Oe C)"anrurb e-?uPrn

uot965

Please circle the relevant score

Sr. No CRITERIA SCORE

1 tntroOuction given of both (self and topic) 5 a 3 L 1

z Content delivery of the resource person a 4 2 1

? Encourage students to ask questions 5 e J z 1

4 Was there any element of creativity 5 e 2 2 I

Sub1ect malter knowledge/command on subject U ? 2 4

o Presented the subject clearlY and

svstematicallY
o 4 ? z 4

I

7 Answered the doubts or queries of the students o ? 2 1

8 Time management e 4 3 2 I

9 Woutd you recommend the instructor for other

class
e 4 3 z 4

I

10 How Oo you rate the class overall? 4 c 3 2 1

rorAl scoRE -64-+ our oF 50

WW
Signature of student
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Date: 2g lOll eorg
Student feedback on workshop/demonstration/lecture ' I

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

,-o tg(R

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) \)<- 4 I 4
I

z Content delivery of the resource person A\-7 4 2 I

3 Encourage students to ask questions 4 \.2' ? z 1

4 Was there any element of creativity \? ? 2 1

6 Subiect matter knowledoe/command on subiect 4 ? z 1

6 Presented the subject clearly and
svstematicallv v 4 ? z 'lI

7 Answered the doubts or queries of the students e- 4 3 z 1

8 Time management e,- 4 3 z 1

I Would you recommend the instructor for other
class :/

4 J z 1

10 How do you rate the class overall? tr
;.1

4 2 1

TorAL scoRE l=!8 our oF 50

ture of student
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Date: 2g I o rl Lol-3
Student feedback on workshop/demonstration/lecture I I

(R,qn 
Ronn,4,

-\- nu 4 Cl,c". o, ue,_,tloruAt

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (lNST.)

Please circle the relevant score

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) \y 4 ? I 1

2 Content delivery of the resource person ty- 4 2 1

Encourage students to ask questions 5 t-y z 1

4 Was there any element of creativity 5 P ? 2 1

Subject matter knowledge/command on subject \5' 4 ? z 4
I

o Presented the subject clearlY and
svstematicallv

&- 4 J z 1

7 Answered the doubts or queries of the students \,Y 4 J z I

8 Time management \y 4 J 2 1

I Would you recommend the instructor for other
class

\-y 4 J z 1

10 How do you rate the class overall? \F- 4 J 2 I

TOTAL SCORE AS_OUT OF 50

W
Sijnature of student
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Student feedback on workshop/demonstration/lecture

' fkrno [<NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON :

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

fi.Lt{" [^it tt';m$< _
; ; ,rr (fiBHvrcl)

Sr. No CRITERIA SCORE

I Introduction given of both (self and topic) \y 4 z 1

z Content delivery of the resource person \y 4 ? z 1

3 Encourage students to ask questions \rY 4 J z 1

4 Was there any element of creativity \r 4 ? z 1

Subject matter knowledge/command on subject \y 4 ? z 4
I

6 Presented the subject clearly and
svstematicallv

\y 4 ? z 1

7 Answered the doubts or queries of the students \'f 4 J z 1

8 Time management 5 \r 3 2 1

I Would you recommend the instructor for other
class

,rr 4 J z 4
I

10 How do you rate the class overall? \T 4 3 2 1

TOTAL SCORE U9 OUT OF 50

t
'i.-:.rrdn. [f l'"{t6g{i].r.,r.,F.r-c,u 

:,Signature of student
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AND CATERING TECHNOLOGY

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

@- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

Date: og Iozlror3
Student feedback on workshop/demonstration/lecture

, C \"oroo& 'NAME OF ORGANISATION

NAME OF THE RESOURCE

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

PERSON :

'r'ilX$B$fFunq
,t?t{sll

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) \y 4 2 1

z Content delivery of the resource person 'l\Y' 4 2 1

3 Encourage students to ask questions 5 v 2 4
I

4 Was there any element of creativity V 4 J 2 I

Subject matter knowledgeicommand on subject "y 4 I 1

o Presented the subject clearly and
svstematicallv

.y 4 { 2 1

I Answered the doubts or queries of the students \y 4 J z 1

8 Time management
^7

4 3 2 1

q Would you recommend the instructor for other
class

*9/ 4 J z 1

10 How do you rate the class overall? v 4 3 z 1

TOTAL SCORE -U1- OUT OF 50

SignatLre of student

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.

8- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

Date:
Student feed back on workshop/demonstration/lectu re

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (tNST.)

Please circle the relevant score

T) f4l-lM ( "{

Sr. No CRITERIA SCORE

1 Introduction given of both (self and topic) €) 4 3 2 1

2 Content delivery of the resource person A o 3 z I

3 Encourage students to ask questions e 4 { z 1

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

Subject matter knowledge/command on subject t9 4 ? z 1

6 Presented the subject clearly and
svstematicallv

{(y 4 ? z 1

7 Answered the doubts or queries of the students (9 4 ? I I

8 Time management 5 CJ 3 z 1

q Would you recommend the instructor for other
class

6 4 rJ (e 1

10 How do you rate the class overall? 6 4 a) 2 1

TOTAL SCORE -{g-- OUT OF 50

sig
NV
iff* or student



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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

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

@- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

STUDENT DEVELOPMENT CELL

Type of the Event: Nirbhaya Kanya Abhiyan Work Shop

Date of the Event : 04-02-2023

Conducted by: Ms Shweta Bedekar

Objectives :

. Equip female students with practical self-defense techniques.

. Educate attendees on the fundamental principles of self-defense, including

awareness, assertiveness, and physical techniques.

. Foster a sense of empowerment and resilience among participants.

. Promote collaboration and community engagement by bringing together

students, faculty, and staff from diverse backgrounds to collectively learn and

advocate for women's safety and empowerment.

Organised By: MSIHMCT
Event Coordinator Ms. Anahita Manna
Topic Covered : Self Defence
Venue Parking Time / Duration

90mins
Total Number of
Participants

Students Faculty Non-
Teachinq

55 50 3 2
Event Details A workshop was conducted to teach the female students

the basics of self defence.
Type of Learning Outcome (Tick the appropriate option

Contextualization of
Knowledqe

Praxis and
technique

Critical
Thinkinq

Research Soft Skills

Learning Outcome The female students learnt the basic self defence
techniques that can be used in case of emeroencv.



Mapping of the event with
PO and CO

Program Outcome

Subject
Code

Subject
Name

Course
Outcome

P
I

P
2

P
3

P
4

P
5

P
6

P
7

P
I

P
9

P
10

P
11

P
12

- Ntr-

Enclosures:
. Function Prospectus
. Correspondence trail
. Attendance Sheet (Wherever applicable)
. 360 Feedback
. Remuneration paid if any
. Photographs of the event

f,*t* t'{a'nna'

Coordinator

\.. .. .r\

Dr. Seema Zagade
prfiWd$Cf trAL

urrrurrr;ri;, 1,,.9J)
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institute or
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

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

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

@ - 25 61 6640 Emai I : m si h m ctrsofficg@ gnlai l.com, web site: msi hmctrs.in

f';

ffi
REF: MSIHMCT/UG-Pclssl2022l q 2_

Date: golor/rcza

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event :

Proqramme: HMCT

Tvpes of Function:

I
Dav: S, alturd-1J
Time: I ll o6crrrr - lZ-: 

^F -

Date of Event:

. Guest lecture ;r-tf6rkshop

. Others (Please Specify) -

"+1"4'z-D73

o Meeting

. Seminar

Venue: a

a

Classroom

Assembly Hall

lris

Board Room

Zaffran .
PrincipalOffice

Conferencea

o

a

a Portar'i3 A re-a.-

Sr. No. of SCA Registrar I + A

FOOD & BEVERAGE DEPARTMENT:

Nirbblo. Kon3o- Abv'"3an

Year : 1"tpJpl-FtyU
Year

. lnterview

. Visit

GuestProfile/Name& r l
ffition: "Ms.Shr,seb

Facultv ln - Charqe: : So.rnp ..A.a. P-r".11 ya / Aer a.-t^." ta Tr{ a.n rr a

B eic.k_o^- / sIs*T Acsoc.i4.



ROOM DIVISION FACULTY INCHARGE :

Venue and Set up

Linen

Flower Arrangement

Function Board

Escorting

Social Media In charge

Photography ArloL'Lla l*tta.nn a..

Media update after event - Face eoolftGstagram l-l
STUDENT IN CHARGE:

Food Production

Food & Beverage Service

Rooms Division

Social Media / Media

CIRCULATED TO ALL FACULTY AND STAFF

updated on

". ' "i,..,i,:tij ieChnOlOgy

, Furie-411016

S. N. Name Siqn S. N. Name Siqn
1. Mr. S. Rayarikar /,t/* 14. Ms. S. Mantri $r^
2. Mr. V. Sarup 15. Ms. U. Toke ,wg+
? Dr. V. Kadam fl'lh/ 16. Mr. S. Jagade fuW'
4. Mr. D. Joshi |',r 17. Mr. D. lshte 4Y
5. Mr. A. Manolkar @ffi2 18. Mr. P. Padvekar 4t

Mr. C. Sahasrabudhe 19 Mr. S. Deshmukh $ilron@
7. Ms. S. Paranjpe @ 20. Mr. V. Kaware

8. Mr. D. Janvekar w 21. Mr. S. Bedse J,5€dse
9. Ms. P. Pawar 22. Ms. S. ffi lgokh"r ;thi"h
10. Ms. A. Manna w 23. Ms. K. Pawar

-
11. Mr. R. Gade 24. Ms. P. Nagavi

12. Ms. D. Marne (ile 25. Mr. M. lrkal Ul.l,r"4Kal
13. Ms. N. Dimble @

ls|CTPAL
(BHMCT)
rA :i1'l:i: itri:titute Of

Signature
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATEzuNG TECHNOLOGY (UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

@- 25676640 Email: msihmctrsoffice@gmail.com, web site: ruihnAfg1n

rlu
& il{g norer n,tJiallr,,,,, 

:

REF: MSIHMCT/UG-P Gl2023l \q

To,
Ms. Shweta Anand Bedekar
Pune.

Dear Ms. Shweta

Greetings from M.S. l.H.M.CT. !!

Date: os lozlzozS

We sincerely thank you for accepting our invitation to guide our lady staff members and

girls in Self -defense technique to equip them to protect themselves in today's world under

Nirbhay Kanya Abhiyan of the Student Welfare Department of S. P. Pune University on

4th February 2023.

Thank you once again.

Regards,

W
Dr. SeeMa Zagade

w b#

ht""@
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MAHARASHTRA S'fA'fE INS'|ITUTE 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.

@ - 25 67 6640 Em ai | : m s i hmctrsoffi ce@gm ai l.com, web site : Ugihnglrs. i n

We sincerely thank you for accepting our invitation to guide our lady staff members and

girls in Self -defense technique to equip them to protect themselves in today's world under

Nirbhay Kanya Abhiyan of the Student Welfare Department of S. P. Pune University on

4th February 2023.

Thank you once again.

REF: MSIHMCT/UG-PGl2023l 122-

To,
Ms. Dewashree Vasudeo Shendye
Pune.

Dear Ms. Dewashree

Greetings from M.S. l. H.M.CT. !!

Date: 04.02.2023

fM

Regards,

A) r\.

wffi4*
Dr. Seema Zaoade

,1,, M*,'JXtJfo'
" \;'r'"mm;Hl l'ln institure or

ffi shi vo i,n,, r,,r, 

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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TBCHNOLOGY

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

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

ATTENDANCE SHEET

Roll No. Student Name Status
202206 Bhandare Rewati P

202207 Bhosale Shruti P

202208 Biware Tanava P

202209 Bobade Ruoali P

202215 Desale Vaishnavi P

202221 Geiaqe Amtuta P

202234 JoshiAourva P

202248 Makasare Shalmali P

202252 Newaskar Akshada P

202253 Niruvane Shivani P

202246 Londhe Nikita P

202266 Saloni P

202285 Zankar Manshri P

202107 Belhekar Aditi P

202109 Bhosale Yuoandhara P

202124 Deshoande Sakshi P

202125 Deshoande Vaishnavi P

202128 Dhede Manasi P

202130 Dhumal Utkarsha P

202131 Dimber Shreva P

202134 Edke Shweta P

202135 Falak Dipti P

202140 Gedam Pranali P

202143 Gore Manali P

202145 Hirve Anushka P

202148 Jaotap Siddhi P

202154 Karnik Radhika P

202155 Kasbe Harshada P

202156 Kataria Shruti P

202158 Khade Samrudhi P

202159 Kharade Tanava P

202161 Khetre Samiksha P

zvz too Kulkarni Swaona P

202171 NIaloe Trishala R
202183 Nanakshahi Drishti P

202191 Patanqe Nandini P

202193 Pathak Mrunal P

202194 Aditi Patil P

202195 Patil Samiksha P

202198 Phatak Dhanushree P

2021103 Renqade Shrushti P

2021116 Shenolikar Prutha P

2421119 Shinde Sanvukta P

2021121 Siddha Surbhi P

2021124 Survawanshi Siva P

2021125 Sutar Tanmavee P

2021126 Tantv Tapaswini P

2021127 Tavdare Teiaswi P

2021130 Tupsaqar Anuia P

2021140 Deshmukh Vishruti P

tr::'n:6^!nrtrrA Ir* j- ", --'it,-, ! 3""rti*
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

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

@ - 2567 6640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

Nirbhya Kanya -2023

How will you rate the session?
I 6 fespenses

s

lli

'{

2

FEEDBACK ANALYSIS

iF Yes

{* N*

Was ti!6 sossicn relalsbl€ to the syllabus iaught?
1 6 resFonses

On a scale from 1 1o 5, how informative was lhe lecture?
1 6 responses

I

6

4

,..,.*..6s

What was the take-away from the session?
. The lecture emphasised more towards the recent laws put in force to protect women.

Students were enlightened and guided through sharing of experiences and various
protective measures for it.

. Safety matters the most, and having the basic knowledge of it is necessary in these
times. We learnt the basics of how to tackle these difficult situations.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY (UG & PG - Degree Programme)
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MAHARiSHTRA STATE INSTUTE OF HOTE MANAGEMENT ANDCAERING 
TECINO OGY AND RESE ARCH SOCEIY, PUNE 

MAHARASHTRA STATE NSTITUTE OF HOTEL MANAGEMENT 
AND CATERING TECHNOL0GY 

Type of the Event: Nirbhaya Kanya Abhiyan Work Shop 

Date of the Event: 2602-2022 

Objectives: 

412-C,KMMunshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune l6. 
.67o640 Fmail: msihmettoagmail.com, veh site: msihners.in 

Conducted by: Ms Shweta Bedekar and Ms Devashree Shendye, Online Session by 
Ms Deepshika Ware 

78 

STUDENT DEVELOPMENT CELL 

Equip female students with practical self-defense techniques. 
Educate attendees on the fundamental principles of self-defense, including 

awareness, assertiveness, and physical techniques. 

Organised By: MSIHMCT 
Event Coordinator 

Foster a sense of empowerment and resilience among participants. 

Promote collaboration and community engagement by bringing together 
students, faculty, and staff from diverse backgrounds to collectively learn and 

advocate for women's safety and empowerment. 

Total Number of 
Participants 

(lG&PG- Degree Programme) 

Event Details 

Topic Covered: Self Defence 
Venue 

Knowledge 

Ms Sampada Parnjpe 

Learning Outcome 

Ms. Anahita Manna 

Parking 

Students 

74 

Contextualization of Praxis and 

Time / Duration 
90mins 

Faculty 

technique 

3 

Type of Learning Outcome (Tick the appropriate option) 
Research 

11:00am 
onwards 

A workshop was conducted to teach the female students 
the basics of self defence. 

Critical 

Thinking 

Teaching 
Non 

2 

Soft Skills 

The female students learnt the basic defence techniques 
and how to save themselves in case of emergency. 
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Enclosures:
. Function Prospectus
. Correspondence trail
. Attendance Sheet (Wherever applicable)
. 360 Feedback
. Remuneration paid if any
. Photographs of the event
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Mapping of the event with PO
and CO

Program Outcome

Subject
Code

Subject
Name

Course
Outcome

P
1.

P
2

P
3

P
4

P
5

P
6

P
7

P
I

P
9

P
10

P
11

P
12

tI4

)dl>
Name and Sign of Event
Coordinator

,ffisade
PriryjgllSgcrPAr.-

(BHtdcT)
f\4aharashtra St*is tnstitute of

lbtel Management & t)aterin g Teehnolqy
Shivajkragar, Pun+41101 0

Reg :No. lfAHl699l2009lPun e
Dr.11iSSJ?00S .
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLINE

MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (UG & pG - Degree programme)

412 -C, K.M.Munshi Marg, Bahirat patil Chowk, Shivajinagar, pune _ 16.
B - 25676640 Email: msihmcttpo@gmail.com, web site: msihmctrs.in

Date: ,* l"Jr, .

FUNCTION PROSPECTUS CUM OFFICE ORDER

Nnan*1 k A^rvA
Name of the Event : 1NTR o.brle:n a N _To

Guest Profile / Name: P. T. D edsut t kH A ,u 4-2"€
Ms. <Hr^sfrA A€Lez<A_<

Facultv Goordinatinq: MS' 4 M PAM" Pnan.ruJ P€ g

l-tS . *-r'> M t fA' b't A:lirr'>A

o lnterview . Guest lecture . Workshop(oN t't rrt€\ '. Visit . Others (pl"ease Specify) -

1st | 2nd I gd I Final Dav 6 AW p>.*tl .

Year Time: tlrUD c^-'.u\

. Zaffran . Conference

. Principal Office . QN U N €

REF: MSIHMCT/UG-Pctsst2022t | 3 6

7He Lr41'o
/'w/ \-,/'

pate of Event: 2G I4 2,L.

\-at \--'
Proqramme : BHMCT/MHMCT

Tvpes of Function:

Year :

. Meeting

. Seminar

Venue: Classroom

. Assembly Hall

. lris

. Board Room

Sr. No. of SGA Registrar 'f q .

FOOD & BEVERAGE DEPARTMENT:

Meal Time Pax Venue Kitchen Faculty
Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways



ROOM DIVISION MANAGEMENT ARRANGEMENT: ^H 
,

Type of Linen:

Flower Arrangement:

Nos. Faculty In-charge:

Gamera:

Speciat Instruction: N k

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULW AND STAFF

s. N. Name Siqn s. N. Name Siqn
1. Dr. S. Zagade 12. Mr. R. Gade

2. Mr. S. Rayarikar 4ryt 13. Ms. D. Marne \k,
3. Mr. V. Sarup 14. Ms. N. Dimble (g
4. Dr. V. Kadam v> 15. Ms. S. Mantri Jk^ '

5. Mr. D. Joshi [\l$- 16. Ms. U. Toke \5w*
6. Mr. A. Manolkar err"* 17. Mr. S. Jagade (/,y*
7. Mr. C. Sahasrabudhe €" 18. Mr. D. lshte 4ta
8. Ms. S. Paranjpe ffi 19. Mr. P. Padvekar 'T&
L Mr. D. Janvekar W 20. Mr. S. Deshmukh tuwy
10. Ms. P. Pawar q,eP( 21. Mr. V. Kaware \K'.*El
11. Ms. A. Manna W

PAL

.-:F



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

MAIIARASHTRA STATE INSTITUTE OF MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmcttpo(@gqejLqelq , web site: msihmctrs.in

REF: MSIHMCT/UG-PG1?1ZZ| | q?-

To,
Ms. Deepshikha Ware
Crime Police Inspector
Mumbai.

Warm regards,

Date: f d tE,B 202'/

Dear Ms. Deepshikha

Greetings from M.S.l.H.M.CT. !!

We sincerely thank you for accepting our invitation to guide eur-staff and students about

the Legal Aspects to equip them to protect themselves in today's world under Nirbhay

Kanya Abhiyan of the Student Welfare Department of S. P. Pune University.

Thank you once again.

W,^ [

W@e
+' PrinYrpal

4c q4ng:ffi
,fiaharashtra State lnstitute of Hotel

_ffinagement & Catering Technology.Y Shivajinagar, Pune-411 016

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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

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

@- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

ATTENDANCE SHEET

First Name Last Name RollNumber Status

,.d.'.*:fr--::ifii;;r.
r;.l'- 

-- -='"8
I ::i':g ;i'l$. lliii iirl:iigrt*t nrUu,r"
i. D[.11j1],::,1:it,t1]

Manali Gore 202143 P

Shweta Gawade 202040 P

Tejaswi Tavdare 2021127 P

Utkarshaa Dhumal 202130 P

Shruti Kataria 202156 P

Dhanushree Phatak 202198 P

Anuja Tupsagar 2021130 P

Samiksha Patil 202195 P

ARPITA NAGPURE 201946 P

Pooja Bodkhe 202011 P

Mrunal Pathak 202193 P

Pratiksha Kure 201942 P

Saloni Bhosale 201 908 P

Vaishnavi Deshpande 202125 P

RITIKA SHETE 201 963 P

Tanaya Kharade 202159 P

Trishala Malge 202171 P

Yugandhara Bhosale Patil 202109 P

Vaishnavi Sartape 2020105 P

TANVI GAIKWAD 202037 P

Shruti Borse 201 91 0 P

Tanmayee Sutar 2021125 P

Aditi Uttekar 2020127 P

Aditi Patil 202194 P

Sakshi Deshpande 201918 P

Roshni Neware zuz too P

Shalmali Khandke 201 939 P

Radhika Karnik 202154 P

Madhura Lele 2020136 P

Aditi Belhekar 202107 P

Suhanj Hatkar 202044 Pi:
Tapaswini Tanty 2021126 P

%'*#
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First Name Last Name Roll Number Status

Suchita Lokhande 202070 P

Prutha Shenolikar 2021116 P

Vishruti Deshmukh 2021140 P

Madhura Chavrekar 201913 P

Rutuja Ware 201967 P

Sakshi Deshpande 202124 P

Dipti Falak 202135 P

Roshni Jadhav 201 930 P

Drishti N 2021083 P

Pradnya Pol 2020137 P

lrawati Sathe 201961 P

Pooja Kulkarni M2103 P

Nishigandha Raskar 201 958 P

Rasika Gaikwad 201921 P

Revati Mandavkar 202072 P

Sanskruti Kedari 201937 P

Sakshi Chavan 201912 P

Harshada Kasbe 202155 P

Manali Kulkarni 202064 P

Durga Jadhav 201928 P

Mrunalini Kadam 201 933 P

Nandini Godbharle 201923 P

Shweta Edke 202134 P

Shravanee Dongre M2102 P

Shrushti Rengade 2021103 P

Manaswini Kadam 301 932 P

Nandini Jog 201931 P

Paurnima Naik 201948 P

Manisha Badyal 201 968 P

Mayura Marathe 202073 P

Priya Sharma 20'1969 P

Vaibhavi Patil 202088 P

surbhi siddha 2021121 P

Tannu Sharma 2020110 P

Saishwari Surve M21OB P

Mansi Waghmode 2020130 P

Ritika Barkade 201 903 P

Rajeshwari Chavan 201911 P

Nandini Patange 202191 P

Revati Pawar 202090 P

Amruta Mohite 202177 P

Kasturi Choudhari 201 91 5 P
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FEEDBACK ANALYSIS

Horv will you rate the session?
74 rcaponses

80

6A

40

2tJ

Was the session relevant to you?
74 responses

# yes

&No

On a scale from 'l to 5, how informalive was the session?
74 responseg

8S

6i]

4C

2C

What was the take-away from the session?

. Motivated girls to come fonruard and talk. Never be afraid to speak up for yourself.

. Got information on different sections & how to approach the authorities in case of any
inappropriate behaviour.



Industry expert/ Guest lectu relDemonstrator

NAME OF THE FACILITATOR *

Deeoshikha Ware
'-..-..:.r^......................

DESIGNATION *

Police InsPector

NAME OF ORGANISATION *

Police DePartment
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*

*

w

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

agree and 5 being strongly agree )

Students possess knowledge of technological advancement in the industry (1 being not agree *

and 5 being strongly agree )

#1
{:z
*3

4



*

*

{3

tw2

*

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

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

#
#
*

@

*



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

agree )

#1
{}2

*3

w4
#s

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

#1
*2

*3

@4

{3s

Any other suggestions *

None

This content is neilher created nor endorsed by Google.

GooEle Forms
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MAHARASHTRA STATE INSTITUTE OF HOTELMANAGEMENT AND
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A talk session by chocolate expert as an entrepreneur.

Type ofthe Event: Start up and lnnovation

Date ofthe Event: 09 December 2022

Conducted by: lt/r. It/andar Bhosale

Objectives:
. To provide an overyiew of the chocolate industry, its groMh trends, and

opportunities for entrepreneurs.
. To educate on the different types of chocolate, cocoa bean varieties, and

chocolate production processes.
. To discuss common challenges faced by chocolate entrepreneurs and

strategies for overcoming them.
o anised B : Start u and innovation cell
Event Coordinator Mr. Abhay Manolkar It/s. Pooja Pawar
Venue 601 class Time / Duration 01 hour
Total Number of
Participants

Students Faculty Non-Teaching

60 55 03 02
Event Details The session was covered under start u

T e of Learnin ck the a ro riate o tion
Contextualization
of Knowledqe

Praxis and
technique

Critical
Thinking

Research Soft Skills

Learning Outcome Students gained a comprehensive understanding of the
chocolate industry, including its growth trends, and
entrepreneurial opportunities.
Students were able to understand chocolate production
techniques, including tempering, moulding, enrobing, and
flavouring, enabling them to create high-quality chocolates.
They were also aware with challenges such as competition,
SU chain issues, and chan in consumer trends

Mapping of the event with PO Program Outcome

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P
9

P
11

P
12

and innovation cell
Outcome

Start up and innovation activity

P
10



Enclosures:
Function Prospectus
Poster / Brochure
Correspondence trail
Attendance Sheet
360 Feedback
Photographs of the event
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Name and Sign of Event Coordinator

Dr. Seema Zagade
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REF: IITSIHMCT IUG-PG]SS]ZO22| B z I
Date: 06 lt-l>z-

Name of the Event :

Proqramme:

Tvpes of Function:

Venue:

* +flth 'attu'u., fuh a c.luulrtt-
elAW aA tu^. euheywxtu--

Date of Event:
sql t2-12-z-

BHMCT / MHMCT Year : "l>vflt*l4 lFinal Ey: F<Jr*.{
Year Time: qll5]to-flt5-

. Guest lecture o Workshop

. Others (Please Specify) -

Guest Profile / Name: r{R. t-t*+{DA{(' Bt(os 't--F'

Faculty Coordinatinq: A€I{RIi .N € @OJA, P

Classroom

o Jt/eeting

. Seminar

o lnterview

o Visit

Assembly Hall

Sr. No. of SCA Registrar

. lris

. Board Room

t r{ t{

Zaffran . Conference

Principal Office

FOOD & BEVERAGE DEPARTMENT:

Meal Time Pax Kitchen
Faculty

Food Prod. Staff

Breakfast

Tea 4ilJ rooio 'lqg1' <]X*^
Lunch

Takeaways

MAHARASIITRA STATE INSTITUTE OF HOTEL MANACEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAHARASFITRA STATE INST]TUTE OF HOTEL MANACEMENT AND CATERING
TECHNOLOGY (UG & PG - Dcgree Programme)

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

G - 25676640 Email: msihmctrsoffice(oqmail.com, rveb site: msihmctrs.in

FUNCTION PROSPECTUS CUM OFFICE ORDER

Venue Service

PMT



Type of Linen:

Flower Arrangement:

Camera: 5*-arrrafr' Sa41^j-

Special lnstruetion:

FoodProduction: JAgL,c6.); go.l^t-,

Food & Beverage Service:

Accommodation:

Anv other instruction For Students

-**+r/Xx
.- ,1,

Name Siq n Name Sign
1 ltilr. S. Rayarikar ,*;7- Ms. S. Mantri *1^^-
2

Dr. V. Kadam to Mr. S. Jagade V
Mr. D. Joshi N\$*

'17 Mr. D. lshte

lVr. A. [i]anolkar .WrW- '18 Mr. P. Padvekar

o Irilr. C. Sahasrabudhe C{-')-' 19 Mr. S. Deshmukh r"^4.
7 Ms. S. Paran.ipe & 20. NIr V. Kaware

It4 r. D. Janvekar @
o 16$< 22 Mr. S. Rathod

10 Ms. A. Manna \rz l5 Ms. Surekha R. ase,or

I\Ir. R. Gade Ms. K. Pawar ffIa.{l
[/s. D- lvlarne {y"-- 25 5 b.tlqr
I\/s. N. Dimble @

I AIII

. MAHl699i2009lPur.
Dt. 1106,2009

I

ROOM DIVISION MANAGEMENT ARRANGEMENT:

Nos. Faculty ln-charge:

STUDENT IN CHARGE:

CIRCULATED TO ALL FACULTY AND STAFF

IPAL

,: li ,r/

@4v

)

S. N. S. N.
14.

I\/lr. V. Sarup It/ls. U. Toke

J. 4-Y
4. lr .; r.

\
'1,o,*

L 21. Ir,4s. S. Deokar

lrils. P. Pawar \,

11. a^

12. Mr. S. Bedse

.,)



A Talk Session on

Chocolate expert as an entrepreneur.

Organised by
Start-up and lnnovation Cell of

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

About lnstitute:
The MSIHMCT&RS is a pioneering lnstitute of Hotel Management & Catering

Technology in l\4aharashtra. Our Institute also has recently completed 50 years of

academic excellence. We offer a 4 year Bachelors Programme in Hotel

Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune

University and recognized by the AICTE. We are also pioneers in starting the Two

years l\4asters Programme in Hotel Management & Catering Technology (MHl\4CT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

first Masters Programme in Hotel Nlanagement in lVaharashtra and probably in

lndia. The institute also regularly conducts Short-term programmes in Bakery,

Cookery and Hospitality Services.

and lnnovation Cell

0

iBi+trCI)
Maherar:rs .' .i:?,o' rfl9i f'Jte Of

Hotel Man "i-, 
I r ;:,, r l, Ja:ir ti'rg Iechnology

Shii rrlr,ia.jai, lr*re411 0 lB

About Start-up

* lrlQi

-)
Talk Session bv-J

Mr. Mandar Bhosale

Time- 3 15 pm to 4.15pm

.rsch0dule



We are proud to have initiated the Start-up and lnnovation cell of Maharashtra State

lnstitute of Hotel [,4anagement and Catering Technology, Pune, under the guidance

of Centre for lnnovation, lncubation & Enterprise of Savitribai Phule Pune

University, to promote the culture of Start-ups and innovations. The activities

conducted under this cell are talk sessions by lndustrialists / start-up owners, Sta rt-

up idea generation competition, projects on creative thinking and innovative ideas,

etc

TALK SESSION OVERVIEW

NIr. Mandar is an Alumni and is a chocolate enthusiast and certified chocolate taster

with a vision to introduce and promote the real chocolate in the lndian market. He is

a prominent speaker and influencer. Mr. Mandar is also a columnist with Times of

lndia, Sakal Times and various other magazines. He invokes chefs and industry

professionals on transforming their menus from compounds to chocolate.

tfi,
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MAHARASHTRA STATE INSTITUTE OF HOTEL I4ANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.tt4.Munshi l\,4arg, Bahirat Patil Chowk, Shivajinagar, Pune - 16

G- 25676640 Email: msihmcttpo@omail.com . web site: msihmctrs.in
@

REF: [nSIHMCTRS tBHMCf 120221 l3\S: Dale:9.12.2022

To,
It/lr. Mandar Bhosale
Entrepreneur,
Cacao Solutions,
Pune.
M - 8446928879.

Dear ltilr. I\r]andar Bhosale,

Greetings from M.S.l.H.M.C.T.R.S. !l

On behalf of the II/SIHMCT team, we would like to extend a heartfelt thank you for sparing

your valuable time and accepting our invitation for a talk session by Chocolate expert as an

entrepreneur on 9th December, 2O22.

The session was conducted under the startup and innovation cell of the lnstitute.

This session was appreciated by the students. lt was indeed a great sessionl

Thank you for all your support.

Looking forward to your association in the future!

With regards,

( Dr. See a Zagade

FwF0br PAL
BIlMC

PRINCIPA L
Malr

(8 Hr,Jc r)

Reg.tlo. MAH/69C,120091nr
0r. 11iu6l?009
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Fwd: lnvitation as a Guest speaker
lnbox

Search for alt messages with label lnbox

Remove label lnbox from this conversation

Startup and lnnovation Cell SIC <startup@msihmctrs.in>

U pp rt!

12.14 PM (2
hours ago)

to me

------ Forwarded message --:---
From: Mandar <mandarbhosl 5@omail.com>
Date: ue, 6 Dec 2022 at 13:43
Subject: Re: lnvitation as a Guest speaker To: Startup and lnnovation Cell SIC
<S rtu mshmctrs.in>
Hello Team,
Please to confirm my availability for the session.

My introduction

Mandar bhosale

Certified chocolate taste and entrepreneur at cacao solutions.

Cacao solutions organizes corporate platform for chocolate entrepreneurs- choconomics and trove
experiences.

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

Cacao solutions works on various projects on chocolates from their market upgradation to setups.

lnsta page - chocolate_taster

Thank you.

On Tue, Dec 6,2022, 11:12 AM Startup and lnnovation Cell SIC <9!gI!Upl@InSihIng[L!!> wrote:

Dear Mr. Mandar,

Greetings from Maharashtra State lnstitute of Hotel Management and Catering
Technology!!!

Further to your telephonic conversation with Mr. Abhay Manolkar, thank you for confirming
the Guest lecture on 'A talk session by a chocolate expert as an entrepreneur " , with our
students from Bachelors in Hotel Management and Catering
Technology, on December 09,2022 from 4.15pm to 5.15pm. The session will be
conducted on premises in the class room with the students .

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

This talk session is arranged as an activity under the lnnovation and Start-up Cell of
tt/SIHMCT, Pune.

Look forward to your continuou
tfl,

Regards, Reg.li,o. [AH/699tzt09rtor,*
&. 1 06/2909Team M.S.|.H.M.C.T. P

Start Up and lnnovation,qfl"-"
[]HrncT)
r .. r,.iir l siihJte ol

., ,,r! leahnolog)

r.;

27681265tt4r. Abhay Manolkar +94 72490147O1'.:M6p Pooja Pawar
* ruli



MAHARASHTRA STATE INSTITUTE OF HOTEL IVANAGEMENTAND CATERING TECHNOLOGYAND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degrec Programme)
412 - C, K.M.MunshiMalg, BahiratPatilChor,vk, Shivajinagar, Pune - i 6.ffi
8- 256'16640 Email: msihmctt

: Chocolate expert as an entrepreneur

: Final Year BHMCT

il.com , web site:msihmctrs. in

Date 09 December 2022

I tit,

PRINCIPAL
(BHMCT}

Maharashira State [nsfifute of.tlotel Managem€nr 8 Catering Technology
bnrvatinaoar. Fun6.41l0.l6

Reg. t!o. ifAfi /6g{/20&9tfo ne

Sr- No- Roll No. Student Name Attendence Remark
1 201903 BarkadeRitika San P
2 201904 BethariaArchishaNilesh P

201906 Bhagwa
201908 BhosaleSaloni Ramesh P

5 201909 BorkarOmkarAnkush P
6 201910 BorseShruti N/ahesh P
7 201911 ChavanRajeshwariUmesh P
8 201912 ChavanSakshiGorakhnath P
o 201914 ChikodikarTanmayVaibhav P

201916 DalviKetan San)ay P
11. 201918 DeshpandeSakshiVithalrao P

201919 DimbarAdi aSudam P
13 201920 Gaikwad Joel Ratan

201921 GaikwadRasika Suresh P
15 201924 PradiGuravPra P
to. 201925 HadkeShlok Ganesh P

201926 Heera fVlax itpal P'18. 201929 Jadhav Prasad Suresh P'19. 201930 JadhavRoshni lvloha n P
20 201931 Jog NandiniNilesh
21 201932 Kad a m lvl a n a swi n itr,4 i I i n d P

201933 KadamlVlrun a li ni tr4i I ind P
1J 201934 aK dam h ratn ea nh n AS

I
* !f,r

Attendance for

Class

3. Nikhit P
4.

'10.

12.

P
14.

P

P



Sr. No. Roll No Attendance Remark

201935 Kanade Prasad Kishor P

20'1938 Khan Junaid Sameer P

201939 KhandkeShalmali Rajesh P

27 201940 K o pu lwa rTa nviN itin P

201941 KulkarniShounakHrishikesh P

29 201942 Kure Pratiksh aSa u d aga r P

30. 201943 MogalParthAvinash P

31. 201945 P

201946 NagpureArpita Ravi P

201947 N aikPrabhanjanAtul P

201948 N aikP a u rn im aSa nto sh P

201949 P

36 201952 PardeshiAtharvJaideep P

37 201953 PatrudkarVishvajeetSuryakant
JO 201954 PawarShripadDevdatt
5v 201955 P hadS h ivprasadB alaji P

40. 20'19s6 Phadtarevedantsantosh P

RaskarNish ig a nd h aC h a ndra ka nt P

42 2019s9 SalunkeAtharva Saniay P

SathelrawatiSachin P

201962 Sawane Pratik lrilahadev P

45. 201963 P

201964 ShewadkarAtharvaShamsunder P

47 ThikekarVighneshSharad P

201966 Timande Dinesh Purushottam P

49_ 201967 Ware Rutuja Dee ak P

50. 201968 Badya lManishaJagdish P

201970 DhavaleVineetSaniiv P

201971 KhiridAbhishekkumar Ashok P

2021143 P SYBHIVCT

54 2021125 Tanmayee Sutar P SYBHIMCT

55 2021102 Mitra Rao P SYBHIMCT

Signature of the facu ltY

a
&r{s

Reg.No. li{AHl699r}009,fu nc
Dt.1ii06l?009

a

PRINCIPAL
(BH[4CT)

*, ffi ;ffi :j.s5Jlliti:rt,"*
onrvalrnaqar, pune-411C16

g\

*

Student Name

24.

26.

28.

[i] u salePrasan naS h ashi kant

JJ.

35. NaikShubhamMilind

P

P

41. 201958

43. 201961
44.

SheteRitika Dinesh

40.

201965
48.

51.

52.

Gautam Shinde

i

--fu"ilL
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lndustry experU Guest lecture/Demonstrator feedback

Date l ltz
[n.,ao .3o Ir)TIONqNAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

Signature of facilitator

4,..
4)

Errl*..ro.,.n"r,n.\-,'i a,

t!,

\

at
Reg.lqo. MAH/699/Z0&9rfu n4

Br 11l06/m09

Sr. No CRITERIA SCORE

1 Students grooming standards and body
language

:.- 4 J 2 1

2 Spoke loudly and clearly 5 4.r' J I

Students were aware of practical and
operational knowledge and skills of the topic

q &t '- 3 2 1

4 Students possess knowledge of technological
advancement in the industry

E 4 23 2 1

Showed dynamism and enthusiasm E v 3 a
1

6 Questioning frequently related to the topic A 4 "-"' 2 1

7 Able to understand the content delivered A \4-,/ ? 1

o How do you rate the class overall? .A" J I 1

TOTAL SCORE ---.--- OUT OF 40

tT

,rn'R'#,,?.'foa
notel Mano,.r,,,..,,1]t' 

.ie r4sriure 
6f

sh*iru#",, 
r;;:;i ,sr?u**rr,
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I,4AHARASHTRA STATE INSTITUTE OF HOTEL MANAGEIMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

I\,AHARASHTRA STATE INSTITUTE OF HOTEL I\4ANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.lvf unshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

B - 2567 6640 Email: msihmcttpo email.com , rveb site: msihmctrs.in@

(

NAME OF ORGANISATION

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Student feedback on workshop/demonstration/lecture
Date:

T une.

lYl r. Ivlondqr Bh^q.o^\ p

o

En\l.epre,ne urshi

/ii{,

tudent
;ieg.l,lo. MAHl099l2009ihrot.

Dt. T'1,06i2rr09 FRiId IPAL
' 'rlte cd

.hnolo(11fuan' "
ir .,'

i'

SCORESr. No CRITERIA

5 13 21 lntroduction given of both (self and topic)

5 2 14 3Content delivery of the resource person

14 3Encourage students to ask questions

25Was there any element of creativity4

5 13 24Subject matter knowiedge/comma nd on subject5

5 2 14 3Presented the subject clearly and
S stematicall

5 J7 Answered the doubts or queries of the students

4 2 135Time management8

14 a5Would you recommend the instructor for ot
class

her9

125 410 How do you rate the class overall?

TOrAL sCoRE --h?-- our or so

",rM" W

* l(otet

NAME OF THE RESOURCE PERSON

Please circle the relevant score

(

2

23

1

6

124

2

(



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

I\,4AHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.Munshi N1arg, Bahirat Patil Chowk, Shivajinagar, Pune - I 6.

B - 25676640 Email: nrsihmctlpoAsmail.com web site: msihmclrs.in@
D ate:

Student feedback on workshop/demonstration/lecture

M (thMcfpsNAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

IVI< trllCl-r. d.or-t ,I..Ct .qu

t

-.r clrrt.o.rr,{ 4Lu ^Lt
oo)-llt{}

Sr. No CRITERIA SCORE

4 2 1I lntroduclion given of both (self and topic)

5 J 2 1Content delivery of the resource person2

4 2 13 Encourage students to ask questions 5

4Was there any element of creativity4

4 3Subject matter knowiedge/command on subject5

3 146 Presented the subject clearly and
s stematicall

5 14 37 Answered the doubts or queries of the students

15 38 Time management

2 Io Would you recommend the instructor for other
cla ss

4 2 15How do you rate the class overall?10

TOTAL SCORE - 9(- OUt Or SO

t
Rcg.l,o. t AH/699ra000/pr,*,

Dt. 1ll0dfi00cr

A0{,

P r'ic ITJAL
6*r,1CT)

rslttule of
fulLhitr '

,r,l iechri6l09)

Signa e of student0

*0{ rne-4110'i6

r

G
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AND RESEARCH SOCIETY, PUNE

MATIARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412 - C, K.M.MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune - 16.
I - 2567 6640 Email: msihmctrsoffi ce@gmail.com , web site: msihmctrs.in

On 9tlr Decembet 2022, \/k. Mandar Bhosale, A Certified Chocolate Taster and Entrepreneur,
Gave a talk on bean to bar Chocolate. The Startup and Innovation Cell Hosted The Session.
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MAHARASHTRA STATE INSTITU'TE OF HOTEL MANAGEMENT AND CATERING TECIINOLOGY AND
RESEARCH SOCIETY. PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERINC TECHNOLOGY (UG & PG - Degree Programme)

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

G- 25676640 En.rail: rrsihrnctrsot'lice(i/smail.co web site: msihmctrs.in

Talk session on Prerequisites to start a facility
management company.

Type ofthe Event: Staft up and lnnovation

Date of the Event: 09 September 2O22

Conducted by: Mr Dnyaneshwar Randhive

Objectives:
. To introduce the concept of facility management, its scope, and its importance

in various industries.
. To understand the needs and expectations of potential clients in facility

management.

o anised B Start u and innovation cell
Event Coordinator IVr. Abhay f\/anolkar Ms. Pooja Pawar
Venue 601 Time i Duration 0'1 hour
Total Number of
Participants

Students Faculty Non-Teaching

52 47 03
Event Details The session was covered under start u and innovation cell

T e of Learni Outcome Tick the a ro riate o tion
Contextualization
of Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skills

Students were able to understand the concept of facility
management, its scope, and its importance in various
industries.
The students gained knowledge on client needs and industry
trends, including facility maintenance, cleaning services,
security, landscaping, waste management, and energy
mana ement.

Mapping of the event with PO and
co Program Outcome

Start up and innovation activity
P
I

P
2

P
3

P
4

P
5

P
6

P
7

P
8

P
I

P
10

P
11

P
12

,/

02

Learning Outcome



Enclosures:
. Function Prospectus
. Poster / Brochure
. Correspondence trail
. Attendance Sheet
. 360 Feedback
o Remuneration paid if any
. Photographs of the event
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECIINOLOGY AND RESEARCTI SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING

TECI INOLOGY (UG & PG - Dcgree Prograrnme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chorvk, Shivajinagar, Pune - 16.

8- 25676640 Emaii: m ihmctr offic mail. web site: msihmctrs. in

REF: MSIHMCT/UG-PG/SS/20224&6

Date. oA lr--rov I zo?rz-

Name of the Event :

w--'"
Proqramme: BHMCT / NiIHIMCT

Tvpes of Function:

rallr .a-q+L u)- - PnE Raor)Ssr11L fo
*s.t/+1tY A F,{drr\Y

Date of Eventl, o7 rl9y L2_

Guest Profile / Name: rlR. , F-{Arrl E$'\:,JV E DN\FrHEs}t(s4+.'

Venue: Classroom

f{^.,tlAtrE}q6Hy J9.
lstl2tldl3tdlFinal Dav: 1,J#{€ibBY

. Zaflran . Conference

. Principal Office

. Meeting

. Seminar

Year:

lris

Board Room

Year Time: 3 | tS +o q ", I S
\--^. lnterview . Guest lecture . Workshop

. Visit . Others (Please Specify) -

Assembly Hall

Sr. No. of SCA Registrar : I 3 O

Meal Time Pax Venue Kitchen
Faculty

Food Prod. Service Staff

Brea kfast

Tea

Lunch

PMT

Takeaways

FUNCTION PROSPECTUS CUM OFFICE ORDER

Facultv Coordinatinq: Bqp.\'{, \ 3 f o-ojf,, P,

FOOD & BEVERAGE DEPARTMENT:
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ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: Nos.

Camera:

Special Instruction:

Food Production:.

Food & Beverage Service:

Accommodation:

f

FIrPP CIi}AL

Faculty ln-charge:

IllD
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:,t. r. i-. r '..1

_i 
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art * slftt

SignSiq n S.NName

.9{, 14 I\/ls. s. Nlantri1 I\,4 r. S. Rayarikar

$:dl-rMs. U. Toke2 I\,4r. V. Sarup .n(lt Mr. S. Jagade3 Dr. V. Kadam

4Mr. D. lshte\TS-- 17IVlr. D. Joshi

-fl18. Ir,4 r. P. PadvekarwM"5 l\,4r. A. IVlanolkar

A\q'"rd4-19 Mr. S. DeshmukhN"6 Ivlr. C. Sahasrabudhe

\ lWrr'*er-20 Mr. V. Kawareffi
.l.t\'

7 Ms. S. Paranjpe

tihLi,AP\ 21 l\,4s. S. Deokarlrilr. D. Janvekar

\6 -K
lr4r. S. RathodRffi 22.It4s. P. Pawaro

Tqall1') Ms. Surekha R.V,10. Ms. A. Manna

d12411 Mr. R. Gade

9be6q3Mr. S. Bedse\t=7Ms. D. ltilarne

@Ms. N. Dimble'13.

[,la(
# ,ji

Flower Arrangement:

STUDENT IN CHARGE:

Anv other instruction (For Students)

CTRCULATED TO ALL FACULTY AND STAFF

NameS. N.

15.

'Ji#-16.

4.

B,

Ms. K. Pawar

12.



A Talk Session on

Prerequisites to start a facility
management cornpany

Organised by
Start-up and lnnovation Cell of

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

About lnstitute:
The tr/SlHIr4CT&RS is a pioneering lnstitute of Hotel N4anagement & Catering

Technology in Maharashtra. Our lnstitute also has recently completed 50 years of

academic excellence. we offer a 4 year Bachelors Programme in Hotel

Ir/anagement & Catering Technology (BHMCf) affiliated to Savitribai Phule Pune

University and recognized by the AICTE. We are also pioneers in starting the Two

years l\4asters Programme in Hotel Management & catering Technology (MHN4CT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

first lVlasters Programme in Hotel N,4anagement in lt4aharashtra and probably in

lndia. The institute also regularly conducts short{erm programmes in Bakery,

Cookery and HospitalitY Services.
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About Start-up and lnnovation Cell
We are proud to have initiated the Start-up and lnnovation cell of Maharashtra State
lnstitute of Hotel Management and Catering Technology, Pune, under the guidance
of Centre for lnnovation, lncubation & Enterprise of Savitribai Phule Pune
University, to promote the culture of Start-ups and innovations. The activltles
conducted under this cell are talk sessions by lndustrialists / start-up owners, Start-
up idea generation competition, projects on creative thinking and innovative ideas,
etc

TALK SESSION OVERVIEW

About the speaker

lVlr. Dnyaneshwar Randhive is an Alumni of the institute, who after graduating and
with his professional experience started the facility company named KMPP i RBG

Group in the year 2009. The organisation is one of the foremost professionally and

managed organization operating housekeeping & facility services most effectively.

With an objective to provide a team of well trained, disciplined, and hard working
personal to relieve clients from all worries relevant to facility management. KIt/PP is

providing various services to more than 50 organisations in all over lVlaharashtra

including hospitals, hotels, cafes, lT companies, Government organisations,

commercial buildings, educational institutions etc.
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IVAHARASHTRA STATE INSTITUTE OF HOTEL IMANAGEI\4ENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412-C, K.lvl.lvlunshi ltrlarg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

8- 25676640 Email: msihmcttpo@qmail-com , web site: msihmctrs.in
@

REF: MSIHII4CTRS IBHMCT 120221 Wl Dale: 9.11.2022

With regards,
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To,
lt/lr. Dnyaneshwar Randive
Owner,
KIVPP / Facillty Services ,

Pune-412105
Nt - 9075370273.

Dear [tlr. Dnyaneshwar Randive,

Greetings from tvl.S.l.H.M.C.T.R.S. !!

On behalf of the IVSIHIMCT team, we would like to extend a heartfelt thank you for sparing

your valuable time and accepting our Invitation for the session on "Prerequisites for starting

a facility management company" on gth Novembet,2022.

The session was conducted under the startup and innovation cell of the lnstitute.

This session was appreciated by the students. lt was indeed a great session!

Thank you for all your support.

Looking forward to your association in the future!

IPAI-



Fwd: lnvitation as a Guest lecturer I lVlSlHlVlCT, pune
lnbox

Search for all messages with label lnbox

Remove label Inbox from thls conversation

,A
Startup and lnnovation Cell SIC <startup@msihmctrs.in>

to me

------ Forwarded message ---------
From: Dnyaneshwar <dnVaneshwar.randive@ kmppfacilitvservices. com>
Date: Sun, 6 Nov 2022 at '16:08

Subject: Re: lnvitation as a Guest lecturer I MSIHIvICT, Pune
To: Startup and lnnovation Cell SIC <startup@msihmctrs.in>
Cc: < ct msihmctrs.in>

12:29PM (2
hours ago)

n

Dear Sir/Madam,
Noted and thank you so much for your lnvitation.

Regards,

Dnyaneshwar Randive

Director KITIPP Facility Services

9075370273

On 6 Nov 2022 12:50, Startup and lnnovation Cell SIC <startup@msihmctrs.in> wrote:

Dear Mr. Randive,

Greetings from Maharashtra State lnstitute of Hotel l\,4anagemenl and Catering
Technologyl!!

Further to your telephonic conversation with Mr. Abhay Manolkar, thank you for confirming
the Guest lecture on "Prerequisites for starting a Facility Management Company" , with our
students from Bachelors in Hotel Management and Catering
Technology, on November 09,2022 from 3.1Spm to4.'l5pm. The session will be
conducted on premises in the Assembly Hall with the students .

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

This talk session is arranged as an activity under the lnnovation and Start-up Cell of
MSIHII/CT, Pune.

Look forward to your continuous support!

Regards,

Team M.S.l.H.M.C.T.

Start Up and lnnovation Cell

tt/ r. Abhay Manolkar +9'1

It4s. Poo.ja Pawar +91
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MAHARASIITRA STATE INSTITUTE OF HOI'EI- IUANAGEMENT AND CA"I'ERING 'TECIiNOLOCY AND RESEARCI I SOCIE'TY,
PI.,N E

MAHARASHTRA STATE INSTITUTE OF TIOTEL MANAGEMENT AND
CATERING TECHNOLOCY (UG & PG - Dcgree Programme)

412 - C, K.M.l\4unshiMarg, BahiratPatilChowk, Shivajinagar, Punc 16.

8- 25676640 Email: msihmcttpofa)gmail.com web site:msihnrctrs.in@

Sr. No. Roll No. Student Name Attendence Remark
1 201901 AgrawalJagdishSantosh P
2 201902 BaghelSachinDevendra P

20'1905 BhagatPrajwal Anil P

201906 BhagwatArya Nikhil P

5 201907 BhaikDigambar Suresh p

6 201908 BhosaleSaloni Ramesh P

7 201911 ChavanRajeshwariUmesh P

8 201912 P

201 913 C havrekar[\/ ad h u ra Prasad p

10 201914 ChikodrkarTanmayVaibhav P

201915 ChoudhariKasturiPrashant p

201917 DeshpandeMadhavSuhas p

13. 20191 8 DeshpandeSakshiVithalrao P

14. 201919 DimbarAdityaSudam P

201920 Gaikwad Joel Ratan P

16. P

tt- 201922 GengajePankajSantosh p

18. 201923 GodbharleNandiniAjit p

19. 201924 GuravPrajyotPradip P

20 201926 Heera Max Ajitpal P

21 201930 JadhavRoshni lvlohan P

201931 Jog NandiniNilesh P
oa 201932 KadamManaswiniMilind p

24. 201933 Kada ml\,4 ru n a li ni lVil i nd P

z5 201935 Kanade Prasad Kishor P

ZO 201936 KarandikarS h rin id h iKa ustubh p
11 201941 KulkarniShounakHrishikesh

201942 Kure PratikshaSaudagar P

29 201945 ltrlusalePrasannaShashikant P

30. 201946 NagpureArpita Ravi P

Attendance for

Class

Date - 09 September 2022

: Prerequisites to sta( a facility management company

: Final Year BHMCT

4.

C havanSa kshiGora kh nath
o

11.
12.

201921 GaikwadRasika Suresh

22.

P



Sr. No. Roll No. Student Name Attendance Remark

31. 201947 NaikPrabhanjanAtul P

201949 NaikShubhamMilind P

33 201950 P

201951 NandgudeAkshat Rahul P

201952 PardeshiAtharvJaideep P

201953 PatrudkarVlshvajeetSuryakant P

37 201956 P

201957 RaghawantShreyash Raju p
?o 201959 SalunkeAtharva Sanjay P

40 201960 SapkaleJayeshBhagwan p

41 201961 SathelrawatiSachin P

42. 201962 Sawane Pratik [\/ahadev P

43 201963 SheteRitika Dinesh P

44 201964 ShewadkarAtharvaShamsunder P

201966 Timande Dinesh Purushottam P
46 201970 DhavalevineetsanJiv P

4t. 201971 KhlridAbhishekkumar Ashok P

Signatureof the faculty
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIEry, 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.

8- 2567 6640 Email: msihmcttpo@smail.com , web site: msihmctrs.in

lndustry experU Guest lectu re/Demonstrator feedback

Date 9 l"l

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

s of facilitator

S!,

-M

Sr. No CRITERIA SCORE

1 Students grooming standards and body
language

4 5 , 1

2 Spoke loudly and clearly t9" 4 J 2 1

J Students were aware of practical and
operational knowledge and skills of the topic

4 3 2 1

4 Students possess knowledge of technological
advancement in the industry

5 4 3 2 1

Showed dynamism and enthusiasm P 4 J a 1

b Questioning frequently related to the topic 4 3 2 1

7 Able to understand the content delivered *
4 3 2 1

8 How do you rate the class overall? v 4 3 2

TOTAL SCORE ----.-- OUT OF 40

AI,

PRINCIPAL

,,,,,trl;J:;r*i i, ti,#Hfl
+n/vatlnag3r, pure_4]i016 ology

NAME OF HOTEU ORGANISATION

tfug.lh-

Ot

1



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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERI NG TECHNOLOGY

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

8- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in@
Student feedback on workshop/demonstration/lecture

hIMPP Fqc,);l S er v icel

Date: qltt)lz

D\nct\,Pc,jl. P*n(Jxe
?rc.e t ,sibF/: fur 9 tont, A

lfrowotr Soth<-

aolq 6

n00

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF STUDENT

ENROLLMENT NO (rNST.)

Please circle the relevant score

Signature of student

PRiN

?",r/

IPAL 4
11lJit{:r)

lulaliiiliil:;i' . i.: r '' 'r 'r ' 'i') $l

Hotei h'],:if,,:; ,i '- .. r. :!]ilirlclogy

-t'ri,,;i:'-,, ;l;.i'10i$

Rog.lro. AH/699i?00g/pr,r,.
ut 11!06i2AAe

Sr. No CRITERIA

1 lntroduction given of both (self and topic) (1) J 1

Z J 2 1

2 3 2 1

Was there any element of creativity t 4 \y 1

5 Subject matter knowledge/command on subject 4 t0 3 1

6 Presented the subject clearly and
systematically

4 J 2 I

7 Answered the doubts or queries of the students 5 3 2 1

8 4 2 1

I Would you recommend the instructor for other
class

4 3 2 1

10 How do you rate the class overall? 4 I 1

TorAL scoRE ---1-9-- oUT or uo

* ifl0d i

4

NAME OF THE EVENT

@x

SCORE

Content delivery of the resource person

Encourage students to ask questions q)
4

Time management



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.

8 - 256'7 6640 Email : msihmctlpo@snatlxom , web site: msihm IN@
oate:oaf t, f zz-

Student feedback on workshop/demonstration/lecture

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

PR!NCIPAL
ti ta ircT)

Maharashi.a StllP !rrliiitite of

tlotel Matraiertr':',: l{ ii'il: rng T*chn

A)rutanr et\,r,,-:av R.,.'&?v'<-(f
urn

,rt
Sh-vrrtr
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2 onrD

A!'

R e g. No. lr.1!.ti f,9.ql.!T09lPr!i
ut. 1',t/ctii l!)09

SCORESr. No CRITERIA

,9' 4 3 2I lntroduction given of both (self and topic)

4 .)
2 Ir2 Content delivery of the resource person

15 \t/ J 2Encourage students to ask questions

15 . 4,/ 34 Was there any element of creativity

2 16r' 4E Subject matter knowledge/command on subject

2 1fr/ 46 Presented the subject clearly and
S stematicall

2 147 Answered the doubts or queries of the students

2 1.s/ 4Time managementI
2 1rl 4 2I Would you recommend the instructor for other

class
2 15 4/' 3How do you rate the class overall?IU

TOTAL SCORE a-L-- OUr Or SO

Sig ture of student

Shive:t,t 411016
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NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

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

8 - 25 67 6640 Email: msihmcttpo@smail.com , web site: msihmctrs.in

Date:

kl4PP fadUt! fowirl,NAME OF ORGANISATION

ENROLLMENT NO (rNST.)

Please circle the relevant score

-TNAMEOFTHE RESOURCE PERSON : Mv-Dr^"oraulusa& QdbJiYo

NAME OF THE EVENT

NAME OF STUDENT Atlannua 9n^tur 
'9olqlrk"

U

J
3

t- G-F

J
2

AI|j'

At

lgt"raC-f)
Mahirr r,, r . .; ril,n l{.i1i?Ute Ol

ilolel Ma,,... ' .. ..r lechnology
Shivanrtagar, rr,rre-41i016

!:i,
REo.l{o. t{A!{1699l2o00'h$''- 

Dt. 1110b' lJ09
PRI C L

:,.

CRITERIA SCORE

1 lntroduction given of both (self and topic) ,,8. 4 J 2 1

2 Content delivery of the resource person 3'' 4 I

Encourage students to ask questions A J 2 1

4 Was there any element of creativity t ,*- J 2 1

Subject matter knowledge/command on subject ,,.y 4 2 1

b Presented the subject clearly and
systematically

\5" 4 2 1

7 Answered the doubts or queries of the students ,"r 4 J 1

Time management t4" J 2 1

I Would you recommend the instructor for other
class

.{ 4 J 2 1

10 How do you rate the class overall? ;5''' 4 1

TorAL scoRE -l-*- our or so

Sign ture S dent

W*

4

Student feedback on workshop/demonstration/lecture

Sr. No

\A,/

a

8
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PTJNE

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

412 - C, K.M.MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune - 16.

8 - 2567 6640 Email : rnsihmctrsoffi ce@guai].9Q!!, web site: msihmctrs. in

MSIHMCT & Start Up And Innovation Cell Organized A Talk Session on Prerequisites for Starting Of A Facility
Management Company.

By Mr. Dnyaneshwar Randive
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MAHARASHTRA S'IATE INSTITUTE OF I.IOTEL MANAGEMENT AND CATERINC TECHNOLOCY AND

RESEARCH SOCIETY, PL]NE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programrne)
412 C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivaiinagar, Ptrne - 16.

f - 256'7 6610 Email; msihmctrsofficef@&mail.com, web site: msihmctls.in

The art of professional baking from home.

Type of the Event: Start up and innovation.

Date of the Event: 07 September 2022

Conducted by: Ms. [,4ariya Kagalwala

Objectives:
r To equip students with the fundamental baking techniques and skills needed.
. To train students in techniques for product presentation and decoration,

including frosting, piping etc
o To understand dlfferent packaging and presentation techniques for baked

goods.

o anised B Start u and innovation cell
Event Coordinator ItIr. Abhay [t/lanolkar Ms. Pooja Pawar
Venue Assembly Hall 01 hour
Total Number of
Participants

Students Faculty Non-Teaching

98 94 02 02
Event Details The session was covered under start u and innovation cell

T e of Learnin Outcome Tick the a ro riate o lon
Contextualization
of Knowledge

Praxis and
technique

Critical
Thinkinq

Research Soft Skills

Learning Outcome Students gained knowledge on topic such an entrepreneurial
mindset, opportunities for growth, innovation, and success in

the home baking industry.
Students acquired essential business management skills for
operating a home-based baking business.
Gained knowledge on packaging and transportation

uirements necessa

Program Outcome

Start up and innovation activity
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Time / Duration

for home bakers.

Mapping of the event with PO and
co

P
7

P
11



:\

Enclosures:
. Function Prospectus
. Poster / Brochure
. Correspondence trail
. Attendance Sheet
. 360 Feedback
. Remuneration paid if any
. Photographs of the event
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NlATIAI{ASHTRA STATE INST]I I]TE OF I IOTEL N,IANAGENlENT AND CATERINC

TECHNOLOGY AND RF]SEARCII S'JCIEI Y. PL]I.I I]
MAHARASIITRT\ STATE INSTII'IJTE OF N1ANACI]MENT AND CATERIN(;

TECIINOLOGY (UC & pC Degree proar.anme)
4ll - C. K.M.l\,lunshi \,,1arg. Bahirat Paril Chouk. Shivajinagar. pune - l(r.

E - 2.5676610 Email: rrsihmcrrpo,r gnrrril.com , r,,cb rite: msihnrclrs.in

REF: IVIS IHIvICT/UG-PG/SS/2022 I 1 q -T.
oate: o6tOq l eos-7-

FUNCTION PROSP ECTUS CUM OFFICE ORDER

Lmdq- sla/Ll-(P

Proqramme : BHMCT / MHIVCT year :

TvDes of Fun ction:
l

o Meeting

. Seminar

sbAY .

Year Time: 1-.o30t r-l-t

o lnterview .-,,v/Guest lecture . Workshop

o Visit . Others (Ptease Specify) -

Dator-

-Iha fir I uf P,.c.iessie"r,"t |f"q trto^'t pateorEvent:
L huk'tknce):I

"'t2'd l3'd lFinal Dav: j.lgyNf

Name of the Event :

hnntr

Guest Profile i Name: 14E. M

Facultv Coordi natinq:

n+ o.l Lv22

u'" fibhali M Mg ?,v p
I

Venue: Classroom

v'a' Assembly Hall .

Sr. No. of SCA Registrar - |1Q

FOOD & BEVERAGE DEPARTMENT

Mea I

Breakfast

. Zaffrcn o Conference

. Principal Office

lris

Board Room

r-14

Time Venue Faculty
Food Prod. Staff

Tea

Lunch

PMT
I

Takeaways

Pax Kitchen
Service



ROOM DIVISION MANAGEMENT ARRANGEMENT Nq.

Type of Linen: Nos Faculty ln-charge:

Flower Arrangement:

Camera : Ocula* ,-4\,,i"dc

Speiial lnstruction:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation: {' d^J to Il^-t f,,g-r^r-t-r-

Any other instruction (Fof Students)

Nanre S, N. Name SignS. N.
15 Ms. S. Mantri1

Ms. U. Toke) l\/r. S. Rayarlkar .r{v2
17. tvlr. S. Jagade $fir3 lvlr. V. Sarup '7t-
'18 Mr. D. lshte <YDr. V. Kadam liv

4il-fS- 19 Ivlr. P. PadvekarMr. D. Joshi

&).^Ll--b I\rl r A. l/anolkar @ry 20 Mr. S. Deshmukh

Mr. V. Kaware0/'>, 217 Mr. C. Sahasrabudhe

WWffi 22 Ir/r. A. Adsule8 Ms. S. Paranjpe

tttx.rZJ Ms. S. DeokarMr. D. Janvekar 1NI
Mr. S. RathodMs. P. Pawar q& 24.10

g a{ IW11 Ms. A. Manna

4@lo

tvls. Surekha R.

Mr. D. Kadu

aiFrrMs. K. Pawar(b=- 27Ms. D. IVlarne

=@&rMs. N. Dimble14

II W

€*
*-k !

CIRCULATED TO ALL FACULTY AND STAFF

t

i 1i: rj
,:| .ttg.f{o. tda Flit$gttoogtfun,

Dr. tii$ t00q

Siqn
Dr. S. Zagade

{w---16.

4.

\K*r**

R5.

12. Mr. R. Gade



Fwd: lnvitation as a Guest lecturer I IUSIHIVCT, pune
lnbox

Search for all messages with label lnbox

Remove label lnbox from this conversation

.p- .

Startup and lnnovation Cell SIC <startup@msihmctrs.in> 12:36 Pl\4 (2
hours ago)

to me

------- Forwarded message --___-
From: Mariya Kaga lwala <marivak. mk@qmall. com>
Date: Sat, 3 Sept 2022 al 12:54
Subject: Re: lnvitation as a Guesl lecturer llr/lSIHITICT, Pune
To: Startup and lnnovation Cell SIC <startup@msihmctrs.in>

Thanku for this invitation!
Will see you!

It/lariya Kagalwala

Greetings from lvlaharashtra State lnstitute of Hotel lt/anagement and Catering Technology!!!

Further to your telephonic conversalion with Mr. Abhay IVlanolkar, thank you for confirming the Guest
lecture on "The Art of Professional baking from home" , with our students from Bachelors in Hotel
l/anagement and Catering Technology, on September 07,2022 from 2.30pm to 3.30pm. The
session will be conducted on premises in the Assembly Hall with the students .

Your thought would enable our students to gain knowledge from your expertise and experience.

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

NCLook forward to your continuous support! PR PA
?i

L

oflite
j'.4

1

llotel
Regards,

-:!
i;:

Ilrrr:,
Lt.,

t.

&"

. r ihnoiocy
,till

Team I\/-S,l.H.[il.C.T.

Start Up and lnnovation Cell
l

T\/lr. Abhay lVlanolkar +91 7249014701

Irils. Pooja Pawar +91 9527681265

l1l,1(

On Sat, 3 Sep, 2022, 12:31 pm Startup and lnnovation Cell SlC, <starlup@msihmctrs.in> wrote:

Dear Ms. tt/lariya Kagalwala,

a "$fio, MAH,6gs,2t0arplRs
ur.,1/06,?0n9



(p
I\,4AHARASHTRA STATE INSTITUTE OF HOTEL MANAGEI\,'lENT AND CATERING TECHNOLOGY AND RESEARCH

SOCIETY. PUNE
MAHARASHTRA STATE INSTITUTE OF FIOTEL MANACEMENT AND

CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 - C, K.N4-Munshi Marg, Bahirat Patil Chorvk, Shivajinagar, Pune 16.

8 - 2567 6640 En.,ail: msihmcnpo@qmail.com web site:msihmctrs.in

Name of the event

Attendance for
: The art of professional baking from home

: SY BHMCT

Date - 07 September 2022

Sr. No. Roll No. Student Name Attendance
1 202102 P

202103 Aswar Swajit Shivaji
3 202104 Bade Bhagwat Balkrushna D

202106 P

202109 Bhosale Patil Yugandhara Dhawal P

202110 Bhosale Sarthak Shailendra P

7 202111 Bhosale Swaraj Anand P
o 2021'14 Chaudhari Sujeett Krishna P

202116 Chavan Swapnil Satish P

10. 202118 Chitale Shakti lrilahendra P

tt. 202119 Dalvi Atharva Rajendra P

12 202120 Dengavekar Aditya Prasad P
1a 202122 Deolalikar Krushna Satyen P

14. 202125 Deshpande Vaishnavi Prasha nt

202127 Dhage Varun Sunil
16 202129 Dhumal Anand Vijayabhinandan P

17 202130 Dhumal Utkarsha Prasad P

18 202131 Dimber Shreya IVlanohar P

19. 202132 Dolas Akshay Ravindra P

20. 202134 Edke Shweta Ashru P

21 202135 Falak Dipti Govinda P

22 202137 Gaikwad Atharva Saniay P

Gaikwad Prathamesh Rahul P

24. 202139 Gawade Aditya Harshad P

25 202140 Gedam Pranali Sayaji P

26 202141 Ghodake Nimai Sanjay

202142 Gole Rudra Vikas P
,)0

202143 Gore lrilanali Laxman P

29. 202144 Gunjal Jay Balkrishna P

30 202147 Jagtap Shrineel Nitin P

Jagtap Siddhi Gora kh P

PRINCIPAL

"-ffiil:',,i:ffif;fl**

ff
it!

r.' '^ No. MAHlGggaoogltuilr
" ot. tl'iai?i{t'"t

Remark
Ahiwale Yash Ashish

2. P

4. Barshikar Aman Salim

6.

o

P

15. P

23. 202138

P

31. 202148

R-J



Rema rk
AttendancemeaNntedutc

PRoll No.Sr. No. hsontaShSemathtaPradaJ m P202149 kaeeDhrvesamaaJ n2021 5033
d anaRma ayd AjaK202151 P1,4
ndah AnYebmaK P

e hSNadharsHbeSKa202155 P36
hSeoY santaKa

hSahudmac
202158 P38

a NandanKharade Tana202159 P
aRatehtkahK20216040. P

a hhSaDahm kse ahetr SK20216141. P
a)e (adnRke acu hK20216442 PathnhwaShksof\i]nu kaK20216543 P

Pu sheSaS ra ng20216945 P
ah anaI\,4202170

P
Trishala RameshMal20217147

P
nJ Ikanhana SN taneatvl20217348

P
Mane Siddesh Raosaheb20217449

PIvlankar fvl0hit Subhash20217550
f\4ohite Amruta Ashok20217751

PHarishIMore J202178
Pltrlore Soham Ra endra20218053
PI\ilulik sanket Ajit202181
PMuzafar Maqbool202182
P202183 hbahadurNanakshahi Drishtl T56
P57. 202184 Navale Pritesh Arjun
P58 202185 Nemade Vinit Kiran
PRO 202186 Neware Roshni Jitendra

60 202187 Nikam Prathamesh Vasantrao P

P61

ol. 202191 Patan e Nandini Om P

202192 Patankar Kushagra Abhijeet P

202193 Pathak I\rrunal Jayant P
65 Pawar Adwait Ramnath P
bt. Pawar Ritik Shyam P
67 202199 Pohokar Swa am Prashant P
68 2021100 Pulawale Anurag Navin P
69. 2421101 Ranade Omkar Manoj P

&
fln tl

ilc!l.N r. NiAHl6992009lPute
gr. i1i0sE04S

PRINCI PAL
!i),1t .1() T) A-Ii.tah4f,eirirt l..J i,r rlriit te of

,riiit!l iechn
riotet M

,,,;;+-411C16
ow

'ii
*

P

202153

Shruti202156 P
Khade

39.
Atharv

lilahesh

tvlaheshLachake20216744.
I\ilahad ule

RavindraAbhishek46.

P

E'

Pansare Om Nilesh202189

bJ.

64.
202196
202197



Sr. No. Roll No. Student Name Attendance Remark
70. 2021102 Rao Mitra Deviprasad P

2021103 Rengade Shrushti Kisan P
72 2021104 P

2021105 Rupade Swapnil Santosh P

P
Sangl e Shubham Rajaram P

76. 2021109 Santar Sankel Raiendra P
77. 2021110 Sardesai Shree ans Vinay P
78 2021111 Sargar Adi a Para I P
79 2021112 Sasane Atharva Ashok P

2A21113 Seha Piyush Rohit P
81 2021114 Shelkande Shreyash Durgadas P

2021117 P
OJ 2021118 Shewale Aadesh Babasaheb P
84. 2021121 Siddha Surbhi Satish P

2021124 Suryawanshi Siya Umesh P
86. Sutar Tanmayee IVlilind

87. 2021127 Tavdare Tejaswi Ravindra
2021128 Tembe Pratik Ramesh P

89 2021133 Vaidya Shriral Harish P
90 2021138 Washivale Shravani Laxman P
91 2021139 Zad Arnav Alay
o, 202114'l Fulari Salman Roupmiyan
93 2021142 Katti Yash lvlanish P

94 2021143 Shinde Gautam Shridhar P

Name and signature of the faculty

-ML
PRINCJ PAL

i F Fll rl0T)
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71.

Renuse Niraj Sanlay
'7,)

74. 2021106 Ruparel Parth Bharat
75. 2021108

80

oz. Shete Varun Suresh

2021125 P

P
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P
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIEry, 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.

A- 2567 6640 Email: msihmcttoo@smail.com., web site: msihmctrs.in

lndustry experg Guest lecture/Demonstrator feedback

oate - +l1le2-
ch.oco -i.iii.iouNAME OF HOTEU ORGANISATION

NAME OF THE FACILITATOR

DESIGNATION

Please circle the relevant score

Sign re of facilitator

0

ide

PR, NC lPa
lVlaha;r";

aFritr4C T)
:.>,:le lnsli iule o,

Reg.No. m!i/g!igzo0s/Rjnc
ot. tr0r,l200sL

&14fi
g lechn

r ,r jaterio

Sr. No CRITERIA SCORE

1 Students grooming standards and body
language

-7' 4 ? I

2 Spoke loudly and clearly 5 .4 J 2 1

J Students were aware of practical and
operational knowledge and skills of the topic Y 3 I

4 Students possess knowledge of technological
advancement in the industry

,z 4 3 2 1

Showed dynamism and enthusiasm 4 3 2 1

6 Questioning frequently related to the topic ,{ 4 3 2 1

7 Able to understand the content delivered v 4 2 1

8 How do you rate the class overall? v 4 2 1

TOTAL SCORE --.---- OUT OF 40

hotel

nntvatnag al; Pun€-41 r016
ology * iliffi

4

J



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

oate: *1 1 ( o- -z-
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION {ADL>- A;rdbt'-t

NAME OF THE RESOURCE PERSON
tts lAoi$o Ka6alaaLac

U.Aev fta*-ut a-o-A ir,novc*l'e. .el-L
NAME OF THE EVENT

NAME OF STUDENT
gt,'l-a,' u f,atvde-

ENROLLMENT NO (INST,)
Z-oz1 16 1

Please circle the relevant score

&

P [ti$i*lF#\l-
. {rJr'rrcT)

MdhA,asl,, , i::.ti,:: lfislitute sf
Hotel Mtniiqi.r;rerIi i 1jateii !l lechRology

Shivarfl iaEat, irune-41 1016

14

3

Presented the subject clearlY and
stematical

14Answered the doubts or queries of the students

14

3 1Would you recommend the instructor for other
class

4 1

student

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

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

@ - 25676640 Email: msihmcttpq@grnail.epu, web site: msihmctrs.in

,ir

SCORESr. No CRITERIA

1351 lntroduction given of both (self and topic)

25Content delivery of the resource person2

2 14Encourage students to ask questions

2 144 element of creativityWas any

2 13Subject subjectonmatter5

15 4b

27

3 2Time management8

25 4I
2510 How do you rate the class overall?

-ll-!-- our or soTOTAL SCORE

gL&
Signature\of



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

@

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

PRINCIPALrlil)
r:iitute ol

oate: t /)lz-z-

b,4)^S ^t

AX0

.i ?g.No. trAHl699,zc&,futle
Dtrl !Jo6/2Cce

Student feedback on workshop/demonstration/lecture

- f+*

Mahat;''t"

A

Tech

/r$
il,,

te\ Nlatz'e'-"
idllii Pune-4tt

SCORECRITERIASr. No

1

2 242 Content delivery of the resource person

'14 3Encourage students to ask questions

J 1Was there any element of creativity

14 35 Subject matter knowledge/command on subject

134Presented the subject clearly and
s stematical

b

5 34Answered the doubts or queries of the students7

2 1Time management8

124o Woutd you recommend the instruclor for other
class

14How do you rate the class overall?

TOTAL SCORE 5-O__ OUT OF 50

Signa u re of student

Ho
Shiiiril

010

nolo9]
t*

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEIMENT
AND CATERING TECHNOLOGY

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

@ - 25676640 Email: msihmcttpE@glQqlLgqrq , web site: msihmclrs.in

Ilntroduction given of both (self and topic)

1

2

244

2

2

12

4 3

210



MAHARASHTRA STATE INSTITUTE OF HOTEL IUANAGE[,4ENT 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.

@ - 25 67 6640 Email: msihmcttDo@smail.com web site: msihmctrs.in@
0.t", o?loql LILL

Student feedback on workshop/demonstration/lecture

.6

NAME OF ORGANISATION

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

f student rlni_i\ $tciPAL
/Fl'ii..flc '1-\

liluti)
tllalt

Hotel \.4ar
:ilielill

B"l-f^g Ir"fn kt/9t/v\A - Ta-[.L 4P,u;'oa.

,.0L\10)-

o

Cl

..,,,..i,,':;,I,,ria ills

0
0t

chnolog)
o

14

4

5

Presented the subject clearly and

1Answered the doubts or queries of the students

1Would you recommend the instructor for other
class

I

OUT OF 50TOTAL SCORE

Sign reo

Sr. No CRITERIA SCORE

1 lntroduction given of both (self and topic) (9 4 2 1

2 Content delivery of the resource person 2

Encourage students to ask questions 5 2 1

4 Was there any element of creativity e) 2 1

5 Subject matter on subject e -1 2 1

t)

svstematically

/q1 4 2 I

7 (, 4 2

8 Time management c) 4 3 2 1

o 0 3 2

10 How do you rate the class overall? e) 3 2
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N,I{TI{Rtr{SHTR.A STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITT,ITE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY

(UG & PG - Degree Programme)
412 C, K.M.MunshiMarg BahiratPatil Chowk, Shivajinagar, Pune - 16.
t- 25676640 Emall: msihmctrsoffice@gmail.com , web site: msihrncrrs.in

The Startup and [nnovation cell of MSIHMCT, Pune, organized an interaction with a young and talented
entrepreneur, Ms Mariya Kagalwala who began with her own venture" Choco-liiicious". She enlightened the second

year BHMCT students on "An art ofprofessional baking from home".
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MAIIARASH'lRA STATE INSTITLiT!. O1- HOTEL N{ANACEN4Et"\T AND CAIElth'C TECHNOLOCY AND

RESEARCI I SOCIETY. PLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL N4-ANAGEMENT AND
CATERING TECHNOLOGY (UG & PG Degree Progranure)
412 C, K.lvl.Murshi N1arg, ISahirat Patil Clhoivk. Shivajinagar, Pune 16.

g- 25616640 Email: n rsihrr u trlvlLr!'((rr-SlulrL!!1!1, rr eb site: ursihlrctrs.il

L

Quantity business start-up-its requisites and difficulties.

Type ofthe Evenl: Start up and innovation

Date ofthe Event: 25 May 2022

Conducted by: tMs. Neeta Patil.

Objectives:
o To understand quantity food production principles and production methods.
. To plan and develop menus suitable for quantity food production.
. To identify common challenges and obstacles encountered in quantity food

production businesses,

o anised B Start u and innovation cell
Event Coordinator tMr. Abhay l/anolkar [\/s. Pooja Pawar
Venue Assembly hall Time / Duration 0'1 hour
Total Number of
Participants

Students Faculty Non-Teaching

02 02
Event Details The session was covered under start u and innovation cell

T e of Learnin Outcome ick the a ro riate o tion
Contextualization
of Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skills

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

uanti food roduction indust

Mapping of the event with PO and
co Program Outcome

Start up and innovation activity

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
I

P
I

P
10

P
11

P
12

L

101 97



Enclosures:
. Function Prospectus
. Poster / Brochure
. Attendance Sheet
. 360 Feedback
. Remuneration paid if any

'fu"nik*
,AEl{^{ td}lott{.\

Name and Sign of Event Coordinator

Dr. S

rnintrpnl
r,,,n u,u*13T'il?u'[ **,u nr

flotel Managenient & Caterin g'l'echnology
Shivaiinagar, Pans-41 101 6.

R€: 0. ilAHl699?009lPune





A Talk Session on

Quantity business start-up-its requisites
and difficulties.

Talk session by
Ms Neeta Patil
Time- 03.15 pm to
A4.I5pm

I
I

Organised by
Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management
and Catering Technolory (MSIHMCTI, Pune

About lnstitute:
The MSIHMCT&RS is a pioneering lnstitute of Hotel Management & Catering

Technology in Maharashtra. Our lnstitute also has recently completed 50 years of

academic excellence. We offer a 4 year Bachelors Programme in Hotel

Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune

University and recognized by the AICTE.
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years Masters Programme in Hotel [\4anagement & Catering Technology (MHMCT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

first tvlasters Programme in Hotel Management in lvlaharashtra and probably in lndia.

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

Hospitality Services.

About Start-up and lnnovation Gell
We are proud to have initiated the Start-up and lnnovation cell of Maharashtra State
lnstitute of Hotel Management and Catering Technology, Pune, under the guidance

of Centre for lnnovation, lncubation & Enterprise of Savitribai Phule Pune University, '

to promote the culture of Start-ups and innovations. The activities conducted

under this cell are talk sessions by lndustrialists / start-up owners, Start-up idea
generation competition, projects on creative thinking and innovative ideas, etc

TALK SESSION OVERVIEW

About -NEETA CATERING SERVICES

Neeta Catering Services was established in August 2007 by Nutritionist Ms.Neeta

Patil with the sole aim of providing quality food to institutions and companies at

reasonable rates. Neeta catering services is an ISO: 22000:2O05 company, having

a Central Kitchen located at Thatawade, Pune - 41 1033. The firm also their private

catering services to the local people. The organisation caters almost 1000 meals a

day including breakfast, lunch, dinner.

About today's speaker -

lVrs. Neeta Patil, is a graduate in Nutrition and Dietetics from Women's Christian

College, Chennai, one of the premier colleges in lndia for Applied Nutrition. After a

successful stint as a restaurateur, she joined lndira Kids, Baner, Pune as an in-house

Nutritionist before setting up NCS. Her husband Capt. Prasanna Patil, a lvtarine Pilot

with Abu Dhabi National Oil Corporation with 20 years of valuable sailing experience

is the backbone of the company providing valuable guidance with his
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SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGE]\4ENT AND
CATERING TECI INOLOGY (UG & PG - Dcgree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Cho,'vk, Shivajinagar, Pune - 16.

I - 25676640 Email: rrsihmcttDo(r?email.corn ri,eb site:m sih mctrs. in

Type of the Event:

Attendance i

Date -25 ltlay 2022

Quantity business start up-its requisites and difficulties

SYBHI\iICT

Sr. No. Roll No. Student Name Attendance
1 202001 Aacharya Hrishikesh Umesh P

2 202002 Aher Gargi Darshan P

3 202003 Aswar Sourav Ganesh P
4 202004 Attar Afro.i Salim P

5 202007 Barangale Sanika P

6 202013 Borawake Abhishek Pandurang P

7 202014 Budhe Aniket Subhash
I ChandegraEshltaJitendra P

202016 Chavan Omkar Sandip P

10. Chaware Prajwal Kiran P

11. 202018 Chincholikar RajShankumar P

12. 202019 Dalvi Akanksha Fulchand P

13. 202020 Dalvi Pranjali Sumesh P

14. 202021 Deepake Sandesh Gautam P

15. 202022 Dere Aakash Chandrashekhar P

16 202023 Dimble Diksha Vitthal P

17_ 202029 Gadre Omkar Bapu P

202030 Gaikwad AniketPopat P

19 202031 Gaikwad AyushRaju P

20. 202032 Gaikwad Pa ndura ngSa ndipa n P
21 Gaikwad Prabodh Vijay P

Gaikwad Sakshi Suresh P

202037 Gaikwad Tanvi lvlukesh D

24. 202038 Galinde Chetana Shekhar P

202041 Gosavi Aditya Jayawant P

26 GudeRutwij Vijay P
27 202043 Gujar It/itesh Saniay P
28 202044 Hatkar Suhani Amol P

29 202045 Hundiwale Vaishnavi Dhananjay P

30 202046 Jadhav Atharva Suhas P

Jadhav Sakshi Pravin P

202052 Joshi Vipul Jayesh P

202053 Kagne Shankar Suresh P

34 202054 Kahar Hrishikesh Rahul
202055 Kamb!.e Dayana nd Utka rsh,,_6t!-)P ffi&x

PRINCIPAL
(BHMCT)

Maharashtra Siate lnsiltute af
Hotel Managelrietir ii i:!tering Technology

Shivaiinagar, Pune-411 01 6.

Reg.l,io.
Dt. 1r0ii2009 I

I

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH

L

L

P

202015
o

202017

18.

202033
)) 202034

202042

202047
JZ-

JJ.
.=€-.*-"E

)



Sr. No. Roll No. Student Name
JT, 202056 Kanade Sakshi Santosh P

202057 Kate Atharva Ati P

JO_ 202064 Kulkarni Manali I\,4ilind P

P20 202065 KumavatAtharvNanasa heb
242066 P40

202067 KurveShanvari Rajesh P41

P42 202068 Lohar Yash Kishor
43 202069 Lokhande Pratham Ramakant

P44 202070 LokhandeSuchita Shashikant
202071 tr,4ali Smitraj Ashok P

202072 [\ilandavkarRevati Nlaruti P

47 202073 Itll a rathelt/ ayuraS ach in P

20207 4 Ir,4ehdi lvlohdTaqi P

49. 202075 IVlohite Ayush Rupesh P

50 202076 lt/lore Yash Chandrkant P

51. 202077 IvlulikAnuja Sunil P

202078 NadafTaufeeq Saleem P

202079 N ag aon ka rS ha rvay Shirish P

202080 Nemaniwar Vidhi Anil P

NijampurkarAmey Amit P

56. 202082 N ikam DhruvjeetDhanajlrao P

202083 Panchwagh Sahil Vivek P

58. Pardeshi Mandar Prabhu P
qo PatangeRitesh Santosh P

202086 Patil Prasad Pravin P

202087 Patil Utkarsh Udhav P

202088 Palil Vaibhavi Rajkumar P

bJ 202089 Patil Vedant Prabhakar P

64 202090 PawarRevati Rajesh P

202091 Pawar Shubham Kiran P

202092 Pawar Somesh Baliram P

202093 PPawar Sourabh Ajlt
68. 202094 Pillewan Tanmay Surdas P

69 202095 Pisalvedant Nitin P

202096 Rade Sanvi Sachin P

71 202097 RajemahadikSanketVijaysing P

2020100 Roopnoor Vaibhav Gopal P

t3 2020101 Sahsrabudhe Om Rajeev P

74 2020102 Sante Siddharth Sainath P

2020105 Sartape Vaishnavi Satish P

2020106 Sathe TejasSopan P

77 2020107 Sathe Yukta Rajesh P

78 2020108 Savle Yash Abhijeet P

79 2020109 Sharma Sahil Anand P
80 2020110 Sharma Tanu o
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Attendance

37.

Kunal Kishori Lal

D

45.
46.

48.

52.

202081

202084
202085

60.

61

62.

65.
66.

b/

70.

75.

76.
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Sr. No. Roll No. Student Name Attendance
81 2020111 ShataniAnsh Neeraj P

OZ 2020112 SheteSuyash Sandeep P

OJ 2020113 Shinde Aditya Anil P

2020116 SonawaneNaadSiddheshwar P

2020117 Suryawanshi Himanshu Sunil P

Swami Kaivalya Rajendra P

87. Tantak [\Ianthan Pramod P

2020120 TapaleTanay Harshad P

89 2020121 Thopte Shivani Vijaysinh P

90 2020122 Tikhe I\ilukta Raiesh P

91. 2020123 Torne Nachiket Ashok P

92 2020124 Tukshetti Shubham Ganesh P
oa Tulse Vikrant Vijay P
94 2020130 Waghmode ltrlansi Tatyasaheb P
95. 2020131 Wani Sahil Sunil P
96. Nishant Zalikar p

97. 2020138 WaghAtulyaVinodkumar P

Name and Signature of the Faculty
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7116/22,1.44 PM

Feedback and Attendance - 25.05.2022

Guest Lecture on Volume Catering by hllrs.

Neeta Patil under the Startup and lnnovation
cell.

Email *

nishan1.zal32l @gmail.com

First Name *

Nishant

Last Name *

Zalkikar

i

Year *

SYBHMCT Class 1

SYBHMCT Class 2

Rcg ,[o.
Dt, .1110$/30c9

Roll Number *

2420137
PftINiCIPAL
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Hotel Maria;e,troril ii ilaie[iriU Techn ology
'''''' glii'iEiinagar, Fune-411016. *

Guest Lecture on Volume Catering by l'4rs. Neeta Patil under lhe StartLlp and lnnovation cell.

L

https://docs.google.com/fotmsldll4zTfEbgnllXJAFJFGWZpmoa!u23Bu-bZNXKg6Sl3L edit#response=ACYDBNg_4rtuoz42dg15ekAYovAFBc... 1/2



43

7t1 6122, TA4 PM Guest Lecture on Volume Catering by Mrs. Neeta Patil Lrnder lhe Sladup and lnnovation cell.

H or,v would you rate the session? '

Lowest

2 5

{,} Highest

Would you like more sessions like this? *

Yes

{} NoI

What was the take-away from the session? *

Very new perspective over quantity catering

This icii.r !0,/ns c.e.teC outsiCe cI llout dcm3ia
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httpsr/docs.google.com/forms/d/l4zTTEbgnllxJAFJFGWZpmoa!u238u-bZNXKgOSl3LWedil#response=ACYDBNg_4fvoz42dg15ekAY0vAFBc.-.2/2



7116122,1:11 PM

Feedback and Attendance - 25.45.2022

Guest Lecture on Volume Cater ng by Mrs. Neeta Patil under the Starlup and lnnovalion cell

Guest Lecture on Volume Catering by Mrs.

Neeta Patil under the Startup and lnnovation
CCII.

Email *

manthantantak4@gmail.com

First Name *

Manthan

Last Name *

Ta nta k

Year *

C sYBHMcr class l

@ SYBHMCT ctass 2

* l8i{

RollNumber* PRINCIPAL &
2O2O11g Mah3rt:'iir" ":"ii lnsiltilte of

tlotel Man.lif :r':i ' 
i' 'caitiiliS Technology

Shivitrnaqai. Pune-411016

0t. 1

httpsJ/docs.google.com/torms/d/l4zTTEbgnll XJAFJFGWZpmoaru23Eu-bZNXKg6Sl3LWedit#response=ACYDBNjdfKCXofThanVUAHAWrlBNb-.. 1/2



71161?2,1:11 PM

l'low would you rale the sessicn? i

Guest Leclure on Volume Cater ng by L4rs. Neeta Pat I under the Slartup and lnnovation cell

43 5

HighestLowest

Would you like more sessions like this? *

Yes

No

What was the take-away from the session? *

Very nice and informative

Tlis ioim !!ns createal oillslde ni Yo!r Cci-ilelr.
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1116122, 1:22 PM lndustry experV GLrest lecture/Demonskator feedback

I ndustry expert/ Guest lecture/Demonstrator
feedback
Under Startup and lnnovation cell - Guest Lecture by Mrs. Neeta Patil on Volume Catering. - 25.02.2022

Emall *

neetapatill 875@gmail.com

NAIVE OF THE FACILITATOR *

Neeta Patil

DESIGNATION *

Partner

NAME OF HOTEL/ ORGANISATION *

NCS Foods LLP

PRINCIPAL
if 4i\4CT)

MaharaEirif., Sijla if,strtute sf
Hotel Mandq*j,,1r$ i :.:; '|ii;,9 rechnology

Slivairrragai, i'rne-411016

-fi
llfl!

Dr. 111,1'il?009

Reg.No.

httpsr/docs-google.comi formsid/10HY1hgSOly3z96Jh-gaDW7-BxyJRJKcyFll SUSQa23[,4/edit#responses

*

114



7116122,1:22 PM lndustry expen/ Guest lecture/Demonstrator leedback

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

not agree and 5 being strongly aE.ee )

Students possess knowledge oftechnological advancement in the industry (1 being not

agree and 5 being strongly agree )

1

3

4

5

PR\NC]RAL @

n'rtrtu"t''1""'''l'' 

:"ll'19'.ll**n'

t1"t"r nnql;,,;;i,,, i,no't tt'rto

&eS.No.

*n!

Dt..iitilEt?o0g

httpsJ/docs.google.com/forms/d/10HY1h95Oly3z96Jh-gaDW7-BxyJRJKcyFll SUSOa23[r/edit#responses
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1116122, 1:22 PM lnd!stry exper, Guest lecture/Demonstrator feedback

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

)

Sr

fia

$s
4

StuCents were questioning frequently related to the topic (1 being not agree and 5 being

strongly agree )

fir

S+
(,1 5

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

strongly agree )

1

tlz

UI .J

Q+
PRI,\P.Jf,A'

. .,1{o:''-'-,1[tli'T".n4
Hotel Morr''j: ' l. .,"".rriofO

Striv ail;';'J';i ' t u"" '

<51

.No.
Dt. 11i06i2009

'al
5

https://docs.google-com/forms/d/10HY t hgSO y3z96Jh-gaDW7-BxyJRJ KcyFll SUSOa23M/edit#responses
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, 1 16122, 1 :22 PM lndustry experV Guest lecture/Demonstrator feedback

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

1

Any other suggestions *

More interactions and questioBs need to be asked.

2

3

4

5

Tlli$ torm was crealed outside of your domaln

Google Forms

PRINCIPAL
(P1rL1CT)

Maharaslrit', \lilt 1nstitute &
0t_,.1Holgl Man"lttl""t'' i l'il1:;iii'y rechnology

Shrva:ijl.r;, r'une''i'11016
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httpsr/docs.qoogle.com/forms/d/10HYl hgSOly3z96Jh-ga DW7-BxyJRJKcyF,l SUSQa23M/edit#responses



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 PatilChowk, Shivajinagar, pune- 16.
@- 25676640 Email: msihmctrsoffice@gmail.com , web site: msihmctrs.in
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Report on "Funky Hats: Entrepreneurial Activity"

Title: Funky Hats: POTS activity

Date: 30th April2022

Time: 11 am Onwards

Objective: The objective of holding an entrepreneurial activity for third-year specialization students after
COVID for learning event management and F&B control, specifically focusing on the following objectives:1. Provide students with practicalexperience in entrepreneurship by organizing anO managing an

event, allowing them to apply theoretical knowledge in a real-woild sLtting. 
-

2. Enable students to develop skills in event planning, coordination, and exJcution, including
logistics, marketing, and customer engagement.

3. Offer students the opportunity to learn about food and beverage control through menu planning,
inventory management, and customer service within the context of the event.4. Encourage students to unleash their creativity by designing unique themes, menus, and
attractions for their respective groups.

5. Foster teamwork and healthy competition among students by organizing the event into two
groups, stimulating collaboration, leadership, and managerial skills development.6. Teach students the basics of financial management by setting budgets, tracking expenses, ano
analyzing profits, enhancing their understanding of financial concepts in a practical context.

Overall, the objective is to offer students a dynamic learning experience that integrates entrepreneurship,
event management, and F&B control, preparing them for future careers in the hospitality industry and
equlpping them with valuable skilts for entrepreneurialventures

Report:
An event was organized at Maharashtra State lnstitute of Hotel Management and Catering technology on
30th April 2022. The event was named as Funky hats which was conducted under an entrepreneurst.'ip
development activity. The Event was conducted for the 3rd Year students to sale and earn money within
the students and to learn about a small business setuo.
Two groups were created between students to create a healthy compefition and to develop managerial
skills. The names of the group were Hungry America and Ciao ltalia. Both the teams had their own
themes and attractions to promote their products. Their own Separate menu justifying their theme. To
customize the event or to add more fun to it a stamp was made of the event which was provided on the
students hand to know they have been the part of the event.

Hungry America
The theme was mainly based on American cuisine. Food items like
Stuffed braided breads, Burgers were kept. Beverages like Flavoured Mojitos and Strawberry flavoured
Mocktails were also there keeping in mind the hot weather. various Games and a photobooth were- 
arranged to keep the crowd engageO.
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ATTENDANCE SHEET 
 

201901 Agrawal Jagdish  P 

201902 Baghel Sachin  P 

201903 Barkade Ritika  P 

201905 Bhagat Prajwal  P 

201906 Bhagwat Arya  P 

201908 Bhosale Saloni  P 

201909 Borkar Omkar  P 

201910 Borse Shruti  P 

201911 Chavan Rajeshwari  P 

201912 Chavan Sakshi  P 

201913 Chavrekar Madhura  P 

201914 Chikodikar Tanmay  P 

201915 Choudhari Kasturi  P 

201916 Dalvi Ketan  P 

201917 Deshpande Madhav  P 

201918 Deshpande Sakshi  P 

201919 Dimbar Aditya  P 

201920 Gaikwad Joel  P 

201921 Gaikwad Rasika  P 

201922 Gengaje Pankaj  P 

201923 Godbharle Nandini  P 

201924 Gurav Prajyot  P 

201925 Hadke Shlok  P 

201926 Heera Max  P 

201927 Hingane Alok  P 

201928 Jadhav Durga  P 

201929 Jadhav Prasad  P 

201930 Jadhav Roshni  P 

201931 Jog Nandini  P 

201932 Kadam Manaswini  P 

201933 Kadam Mrunalini  P 

201934 Kadam Shivratna  P 

201935 Kanade Prasad  P 

201936 Karandikar Shrinidhi  P 

201937 Kedari Sanskruti  P 

201938 Khan Junaid  P 

201939 Khandke Shalmali  P 

201940 Kopulwar Tanvi  P 

201941 Kulkarni Shounak  P 



201942 Kure Pratiksha  P 

201944 Muneshwar Sandesh  P 

201945 Musale Prasanna  P 

201946 Nagpure Arpita  P 

201947 Naik Prabhanjan  P 

201948 Naik Purnima  P 

201949 Naik Shubham  P 

201950 Nair Isha Vinod P 

201951 Nandgude Akshat  P 

201952 Pardeshi Atharv  P 

201953 Patrudkar Vishvajeet  P 

201954 Pawar Shripad  P 

201956 Phadtare Vedant  P 

201957 Raghawant Shreyash  P 

201958 Raskar Nishigandha  P 

201959 Salunke Atharva  P 

201960 Sapkale Jayesh  P 

201961 Sathe Irawati  P 

201962 Sawane Pratik  P 

201963 Shete Ritika  P 

201964 Shewadkar Atharva  P 

201965 Thikekar Vighnesh  P 

201966 Timande Dinesh  P 

201967 Ware Rutuja  P 

201968 Badyal Manisha P 

201969 Sharma Priya P 

201970 Dhavale Vineet  P 

201971 Khirid Abhishekkumar  P 
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEME,NT AND CATERING

TECHNOLOCY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERTNG

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

@ - 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

REF : MSI HMCT/UG-PG/SS/2022 | 1 1{
Date:2 1 lo 4l2ozz

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : U"fun ; DC -

Proqramme : BHMCT / MHMCT Year : ft t2nd tfrrin^t o^r=ScJ'

Date of Event: z),,1*

nctivi\
Tvpes of Function: a

a

Guest Profile / Name:

Venue: . Classroom

. Assembly Hall

. lris

. Board Room

Meeting

Seminar

Year

lnterview

Visit

a

a

a

a

Facuttv coordinatinq: Df,, Vfot.la koll'nr.
(J

a*ot Anc^l'iia A'

. Zalfran . Conference- ^, Dr

. principalofrice ,"41trou^l {luan Pa,'rr'^70\{
Sr. No. of SCA Registrar I O

'iunlq I'lo*'
a

Time: l: 00 ooVarolrO

Guest lecture . Workshop

Others (Please Specify) - t D

Meal Time Pax Venue Kitchen
Faculty

Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Tgkeaways

Reg.No. MA?il€3SltQS$lPune
Dr. t'iJ*st20s9



ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen:

Flower Arrangement:

-/-
Camera:

Special Instruction:

STUDENT IN CHARGE:

Food Production: -'

Food & Beverage Service:

Accommodation:

Anv other instruction (For Students)

CIRCULATED TO ALL FACULW AND STAFF

Faculty ln-charge:

S. N. Name Sion S. N. Name Siqn
1. Dr. S. Zagade (M 15. Ms. S. Mantri *I*
2. Mr. S. Rayarikar .'. tT/ 16. Ms. U. Toke We'
3. Mr. V. Sarup #

^f,

17. Mr. S. Jagade \Y
4. Dr. V. Kadam ,I.|\^ 18. Mr. D. lshte I ,/JL^4ty
5. Mr. D. Joshi $N> 19. Mr. P. Padvekar 4_
6. Mr. A" Manolkar &P,rv-' 20. Mr. S. Deshmukh Sh."tat^
7. Mr. C. Sahasrabudhe .Nk 21. Mr. V. Kaware \Yqo'"&
8. Ms. S. Paranjpe ^K 22. Ms. R. Jadhav {qt rtr
9. Mr. D. Janvekar ffiX 23. Mr. R. Khilare tO^\
10. Ms. P. Pawar \spo 24. Mr. A. Adsule \M*b
11. Ms. A. Manna \^r.ry 25. Ms. S. Deokar $fitu
12. Mr. R. Gade 26. Ms. J. Kamble

13. Ms. D. Marne i'il\\th* 27. Mr. S. Rath.od 98
14. Ms. N. Dimble ffi
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The theme was designed to give the crowd a delightful Italian food experience. Food items like
Veg Panzerotti, Chicken panini were kept. In beverages, Kokam Bloody Mary and Bluebeny pea

lemonade were served

Activities conducted during the event

1. Dance floor
2.Live music

3. Games like blow the glasses

|lr
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MAHARASHTRA STAii INSTITUTE OF HOTELMANAGEMENT AND

CATERING TECHNOLOGY (UG & PG - Degree Programme)

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

fi- 256'7 6640 Email: msihrnctlsofhce(@gmail com, web site: llI

Talk session on business insight.

Type of the Event: Start up and lnnovation

Date of the Event: 23 December 202'1

Conducted by: IMr. Amogh Bedekar.

Objectives:
r To develop a diverse and appealing menu for an outlet'

. To understand the importance of complying with food safety regulations

. To focus on providing excellent customer service.

o anised B Start u
lvls. PooMr. Abhay ManolkarEvent Coordinator

01 hourTime / DurationVenue
Non-TeachingFacultyStudentsTotal Number of

Participants
02024044

The session was covered under start u and innovation cell

T e of Learnin Tick the a riate o tionro
Soft SkillsResearchPraxis and

technique
Critical
Thinking

Contextualization
of Knowledge

The session focused on lndian snacks industry, incl
size, trends, and market dynamics. Students learned the
essential operational skills such as inventory management,
staffing, quality control, and regulatory compliance.
Mr Bedekar also highlighted on how customer service and

uding its

customer relationshi businessrs tm oftant for an

Program OutcomeMapping of the event with PO and
co

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
I

P
I

P
't0Start up and lnnovation activity

-\

and innovation cell
Pawar

Online

Event Details
Outcome

Learning Outcome

P
,,t1

P
12



Enclosures:
. Function Prospectus
. Poster / Brochure
. Correspondence trail
. Attendance Sheet
. 360 Feedback
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Name and Sign of Event Coordinator
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MAHARASHTRA STATE INST]TUTE OF HOTEL MANAGEMENT AND CATERING

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

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

Bl - 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

Name of the Event : g21,l.4Ot)-

g"O"tp
Proqramme : BHMCT / MHMCT Year :

. Meeting

o Seminar

Guest Profile / Name:

U-,iuata7-;st"'
*S i,urlrwtrr.. alt,

zjlva,lzau

REF: MSI H[/CT/UG-PGISS|2O2I I ? g

Oate: 22" 12-aoa )

o lnterview . Guest lecture . Workshop

o Visit . Others (Please Specify) -

\

Toth
u--da/,

\.- \-.- r-
1't I 2nd t 3'd / Final Dav: tH u nJ E A\ .
Year Time: l(:OO

|.-.-

FtR. Arf'1OG{H B€1,€kAA\

AgrrN{ t-'1 4 f'eo-JA ' FFacultv Coord inatino:

. Zafftan

. Principal Office

Conference

( orrutne )

Faculty
Meal Time Pax Venue Kitchen Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways

FUNCTION PROSPECTUS CUM OFFICE ORDER

Date of Event:

Tvpes of Function:

Venue: . Classroom

o Assembly Hall

Sr. No. of SCA Registrar

. lris

. Board Room

FOOD & BEVERAGE DEPARTMENT:



Type of Linen:

Flower Arrangement:

Carnera:

Special lnstruction:

Nos.

L1.l-tt( 10 zA (R€ft'tLD .A "611 
13D &tj6/t'

Food Production:

Food & Beverage Service:

Accommodation:

Anv other instruction For Students Jo{}t -tt-t6 -s<,lJl-clt-t ro rtjdr FRd{)G\'

el

n
\2-
,

li;iihte of
&rk,l:
&,anagefiejri

i!,.
'-! ,Uieit:,ij lechn

SignS. N. NameS. N. Name Sign
11 Mr. R. Gade1 Dr. S. Zagade

\W. tz Nls. D. Marne2 Mr. S. Rayarikar =ra2
{DMs. N. DimbleMr. V. Sarup

I

*t1l)1.I /,,'-^
Ms- S. MantriDr. V. Kadam

\!xifr--15. Ms. U. TokeMr. D. Joshi "flb--.- hYMr. S. Jagade&ffiy '16.t) Mr. A. Manolkar

Mr. D. lshlettMr. C. Sahasrabudhe

Mr. P. Padvekar-ffio Ir/s. S. Paranjpe

-19 Mr. S. Deshmukhlt/r. D. Janvekar _6U*
\{**V20. Mr. V. Kaware

V6xY*'
't0. Ms. P. Pawar
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ROOM DIVISION MANAGEMENT ARRANGEMENT:
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STUDENT IN CHARGE: -)
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Business Insights

Talk Session by
Mr. Amogh Bedekar
Time- 11:00am to 12:00pm

Organised by
Start-up and Innovation Cell of

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

About lnstitute:
The MSIHMCT&RS is a pioneering lnstitute of Hotel Management & Catering
Technologr in Maharashtra. Our Institute also has recently completed 5O years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel

Management & Catering Technoiogr (BHMCT) affiliated to Savitribai Phule Pune

University and recognized by the AICTE. We are also pioneers in starting the Two

years Masters Programme in Hotel Management & Catering TechnoloS. (MHMCT)

recognized by AICTE and affiliated to Savitribai Phule Pune University. This is the

iirst Masters Programme in Hotel Management in Maharashtra and probably in
India. The institute also regrrlarly conducts Short-term programmes in Bakery,

t

I ff,t! g,
Cookery and Hospitality Services.

*' l'ri[{

A Talk Session on

Schedule

23 December 2021

Dr. i1l0-iii2009



About Start-up and lnnovation Cell
we are proud to have initiated the start-up and Innovation cell of Maharashtra
state Institute of Hotei Management and catering Technorogr, pune, under the
guidance of centre for Innovation, Incubation & Enterprise of Savitribai phuie
Pune University, to promote the culture of start-ups and innovations. The
activities conducted under this cell are talk sessions by Industrialists / start-up
owners, start-up idea generation competition, projects on creative thinking and
innovative ideas, etc

Talk Session Overview
About Bedekar Misal-

Bedekar Misal has been serving tast5r, spicy authentic Misal in consistent way for
more than six decades since 1948 in pune. It has trendy fan following in pune

since the beginning. Bedekar Misal has its own sole taste unlike the other spicy
Misal in Pune or rest of Maharashtra. courtesy to the strategic location, foodies in
and around the neighbourhood can visit this place without facing any hassle.

About today's speaker -

Mr Amogh Bedekar the co-owner at Bedekar Misal was born and brought up into
a family of hospitality that is Bedekar Misal. Mr Amogh has an experience of 1.5
years in cold Kitchen at The oberoi Mumbai. He is a sports Fanatic and has been
part of two record breaking, award winning cake decorations. Mr Bedekar
completed BSc Hs in Hotel/Motel Administration Management from A11 India
shivaji Memorial society's Institute of Hotel Management and catering Technologr
rn '20 16.
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Fwd. Thank you for addressing the students
lnbox

Search for all messages with label lnbox

Remove label lnbox from this conversation

Startup and lnnovation Cell SIC <startup@msihmctrs.in> 12:40 Pl'A (2
hours ago)

to me

--------- Forwarded message ---------
From: Startu p and lnnovation Cell SIC <startup@msihmctrs. in>
Date: Thu, 23 Dec2021 at 13:01
Subject: Thank you for addressing the students
To: <bedekaraditv@qmail.com>
Cc: <bedekaraditv@qmail.com>

Dear Amogh,

Greetings from team MSIHN/lCT!!!

On behalf of team MSIHMCT, I justly express my thankfulness for taking
time out of your busy schedule for the talk session on Business lnsight
conducted on 23 December2o2L.

It was a thoroughly enlightening and informative session for our students
and the information you shared with the students was very educational.

Once again, our profound thanks to you for backing up this vital line of
business knowledge motion. We wish to tie up with you again in the future.

Also sharing the link for your valuable feedback.

https://forms.sle/XAts5 WmLzpGCks248

Thank you

Team MSIHMCT
***';t1lfi##{***

4- il il

+
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Start up and innovation cell
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SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECFINOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
@- 2567 6640 Email: msihm ail.com web site:m sihm ctrs. in

Date 23 December 2021

Attendance for: On Business insight

Class : ry BHIVCT

-l

Sr. No. Student Name Attendence Remark
I 201901 Ag rawa lJ agdishS a ntosh P

201902 BaghelSachinDevendra P

3 BhagatPrajwal Anil P
4 201906 BhagwatArya Nikhil

201907 BhaikDigambar Suresh p

20'1908 BhosaleSaloni Ramesh P

ChavanRajeshwariUmesh P

201912 C havanS aksh iGora khnath P

9 201913 Chavrekarlvladhura Prasad p

10 201914 ChikodikarTanmayVaibhav
C houd ha riKastu riP ra sha nt p

1') 201917 DeshpandetriladhavSuhas p

13 201918 Desh pa ndeS akshiVitha lrao P

14 201919 DimbarAdityaSudam P

15. 201920 Gaikwad Joel Ratan P

201921 P

tt 201922 GengajePankajSantosh p

18 201923 GodbharleNandiniAjit p
'19. 201924 GuravPrajyotPradip P

24. 201926 Heera It/ax Ajitpal P

21. 201930 JadhavRoshni Mohan P

22. 201931 Jog NandiniNilesh P

23 201932 Kad amlvlanaswi n i IVI i I i nd p

24 201933 Kada m l\il ru nali ni tvl il ind P

r',liii-ff
'r)t,ihtr';r'.*ir1)&tAi!lil$
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o
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Roll No.

2.

201905
P

o-

7 201911
o-

P

11. 201915

16. GaikwadRasika Suresh
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MAHARASHTRA STATE INSTITUTE OF HOTEL MA}AGEMENT AND CATERING
TECHNOLOGY (UG & PG * Degree Programme)

412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 1 6.
8- 25676640 Ernail: . wcbsitc: . :,r'.,, ..: ,

INTERNATIONAL YOG A D AY 2022

On June 21, 2O22, Mahanshtra State Institute of Hotel Management & Catenng Technology and Reseaxch
Society (MSIHMCTRS) celebrated International Yoga Day with great enthusiasm and participation. Led by
Ms. Tanvi Kopulwar, a dedicated TYBHMCT student, the institute organized a yoga session that brought
together students &om all levels of study, including FY, SY, and TY BHMCI totalling 75 participants.

Under Ms. Kopulwar's guidance, the session commenced with a brief introduction to the significance of yoga
in promoting physical, mental, and spiritual well-being. Participants were enoouraged to embrace the holistic
approach ofyoga, which focuses 6n hnrnqnizing the body, mind, and soul.

-... Throughout the session, various yoga asanas were practiced, each carefully selected to cater to the diverse
' needs and abilities of the participants. From gentle stretches to more challenging poses, students were guided

tkough a series of movements aimed at improving floxibility, stretrgth, and balance. Breathing exercises, or
pranayama, were also incorporated to enhance mindfulness and relaxation.

As the session progressed, tle serene ambiance of the yoga studio provided a conducive environrnent for
students to connect with their inner selves and cultivate a sense ofpeace and tranquility. Ms- Kopulwar's gentle
encouragement and expert guidance ensured that participants felt supported and motivated to explore their
yoga practice to the fullest.

The yoga session served as a powerfrrl reminder of the importance of incorporating holistic wellness pmctices
into our daily lives. By dedicating time to nufture their physical and mental health through yoga, students
gained valuable tools to manage stress, enhance concentration, and cultivate a sense of inner harmony.

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

In conclusion, the yoga sossion conducted by Ms. Tanvi Kopulwar on Intemational Yoga Day 2O22 wx a
resounding success, ttranks to the enthusiastic participation ofstudents from across al1 levels ofstudy. Through
the practice ofyoga, padcipants not only experienced physical benefits but also embarked on a joumey of
self-discovery and holistic wellness. As yoga continues to pemeate the fabric of daily life at MSIHMCTRS,
students are empowered to lead healthier, happieq and more fulfilling 1ives.

PRI{$CIPAL
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DARSHAN
Typewritten Text
International Yoga Day - 21st June 2022



w
MAHARASHTRA STATE INSTITUTE OF }IOTEL MANAGEMENTAND CATERING TEC}INOLOGYAND RESEARCH

SOCIETY, PUNE
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INTERNATIONAL YOGA DAY 2022 ATT ENDANCE

SR.
No.

Name of the students Attendance

I Tanvi Kopulrvar P

7 Mohit Mankar P

P-) Abhishek Nlahajan
Dhanuslrree Phatak

5 Shrishti Shendse P

6 PDrishti Nanakshahi
'7 PPrutha Shenolikar

Tanmayec Sutar
9 Vaishnavi Deshpande P

Samrudhi Khade P

Adwait Palvar P

t2 Omkar Ranade P

I3. Abhishck Sadanshiv P

Mitra Rao P

15. Shreeyans Sardesai P

16. Atharva Sasane P

Harsh Agrawal P

Yash Ahirvale P

19 P

20 Aditi Belhekar P

Atharva Dalvi P

22 Manali Gore P

23 Ajay Kadam
24 Kataria Shruti P
25 Koli Abhishek P
26 Malge Trishala P
27. ryaHrishikesh Aacha P
28 i Aher P
29 Harshada Bhosale P
30. Eshita Chande ra P
3l P

Aniket Caikrvad P
33. Shre ash Gail<rvad P
34 Snhani I{atl<ar P
35 Prcm James /NP
-)o Ja esh Joshi

Ii
P

37. P
38. an K hcnrchandan i P
39 Atharua Kumuvat P

Manali Kulkarni P
41. SLrchita Lokhande P
A'' Ma ra lVlarathe P

t0

Reg,NG MAFI ggn0o$Pur'l,

Dt. 11106/2009

*

4.

8.

10.

11.

14.

t7.
18.

Aman Barshikar

2t.

P

Rai Chincolikar

Mil.rir Ketkar

40.



44 Ayush Mohite P

4t Anu ja N4ulik I)

46 Taufeeq Nadaf P

4l Sharvay Nagaonkar P
Amcy Nijanrpurkar P

49. Ritesh Patrnse P

50 Kaivelva Srvami P

51. Shubham Tukshetti P

52 Adiri Uttekar P

53 Nishant Zalkikar P

Alharva Khole P

55 Lc-le Madhura P

56. Jaqdish Aerarval P

57 Ritika Barkade P

58 Saloni Rhosale P

Rajeshrvari Chavan I)

60 MadhLrra Clravarekar P

61. Tanmay Chikodikar P

62 Kasturi Chaudhari P

63 Nl adhav Deshpantle P

Aditya Dimbar P

65. Heera Max P

66 Durea Jadhav l)

67. Prasad Jadhav P

68 Nandini Jog

69. MltrrasrvaniKrdam P

70. l\4 nrnalin i Kadanr I,)

71. Karantiikar Shrinidhi P

72 Paumima Naik P

13. Jayesh Sapkale P

74. Ritika Shere

15. Khirid Abhishek P

PR IPAL
IBU

Reg.No. MilHlt99n00!,Pr','
Dr. 1ltir6l2009

5\
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lrhharashira State lnstltxts of

Hobl Managem', " ""nern! Technology
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48.

54.

59

64.

P

P



Sr. No. Roll No. Student Name Attendance Remark

25. .)n10?E Kanade Prasad Kishor P
16 201941 KulkarniShounakHrishikesh P

201942 Kure Pratiksh aS a ud ag ar
zo. 201945 lvl u sal ePrasa n naS h ash ika nt
29. 201946 NagpureArpita Ravi

201947 NaikPrabhanianAtul P
31. 201951 NandgudeAkshat Rahul P

201952 PardeshiAtharvJaideep P

cJ. 201953 PatrudkarVishvajeetSuryakant P

34 PhadtarevedantSantosh P
35. 201959 SalunkeAtharva Sanjay
36 201960 SapkaleJayeshBhagwan p

37. 201961 SathelrawatiSachin P
JO_ 201963 SheteRitika Dinesh P

39. 201964 ShewadkarAtharvaShamsunder P

201966 Timande Dinesh Purushottam P

Name and si nature of the Faculty

ASIIAY MAHo-t^hA,.

&
PRINCTPAL

(Blll,'icT)
Maharashtia State Institute of

Hotel Management & Catering Technology

Shivaiinaqar' Pune'411016

P

P

P

201956
P

40.
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Feedback of [Vlr. Amogh Bedekar.
On

Business insight

Ema I'
bedekaraditya@gmall com

NA ']E OF THE FACILITATOR T

Amogh Bedekar

DESIGNATION i

Entrepreneur

NAIIIE OF HOIELI ORGANISATION T

Be.:ekar l'r;sal

Students were aware of knowledge and skills ol the topic. ('1 being not agree and 5 being strongly agree ) "

fi:

@+

L;5

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

{}:

{)3

@sa

fis
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;1i
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Stlrdents vrere questioning frequently related to ihe toptc (1 bejng nct agree and 5 bei g strongjy agree ) i

{}t

fiz
fiz
@t
d) ::

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

St
Qz
@s

{}a
fi;

How Co you rate the 6lass overall? (1 being not agree and 5 being strongly agree ) *

fit
{}z

@+

Any other suggeslions *

Overall lt was a !lood session

1N!la
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I\4AHARAS}ITRA STATE INSTITUTE OF HOTEL MANACEIVIENT AND CATEIiINO TECTINOLOGY AND RESEARCH SOCIETY,
PU,'rNE

MATIARASHTRA STNI'E ]NSTITUTE, OF }IOTEL MANACEMENT AND
CATERING TECI INOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Mtrnshi iV.larg, BahiratPatilChorvk, Shivajinagar, Pune - 16.

( ')

B - 25676640 Email: msihmcttpo@smail.com rveb sile: msihm ctrs. in

Date: 2-3OeC.,2O2r

Sertr"h.al lnol.
NAI\4E OF THE RESOURCE PERSON

NAME OF THE EVENT

NAME OF STUDENT

, ENROLLMENT NO (rNST.) Lotq2_o

(E,rl
j!rii g.{

Sr, No CRITERIA SCORE

1 lntroduction given of both (self and topic) 5 6) J 2

2 Content delivery of the resource person 5 2 1

Encourage students to ask questions 5 4 €l 2

4 Was there any element of creativity 5 @ 3 2 1

5 Subject matter knowledge/command on subject 5 4 0 2 1

Presented the subject clearly and
systematically

5 to J 2 1

7 Answered the doubts or queries of the students o 4 2 1

B Time management 5 4 @ 2 1

o Would you recommend the instructor for other
class

5 0 2 1

10 How do you rate the class overall? 4 2 1

TOTAL SCORE -9-- Our Or SO

Signature of Student W
-;.::

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE

NAI\iIE OF ORGANISATION :

Please circle the relevant score

&og.Ro. !XAill5g5falggltunh
0r. 11i0$/?000

1

U
1

t)

5 A,J



I,IAHARASIITRA STATE INSTITIJTE OF llOlEl- l\l;\NACEITIEN I AND CATERI^!G TLICILIOI.OGY AND RIISIIARCII SOCillrY.
PLNE

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

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

('''f)
I - 2567 6640 Email: msihmcttpo@smail.com , web site:msihmctrs.in

Date: 2 3 DeCeml>*to;.

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE

NAN/E OF ORGANISATION : Bedekq' Mrsq I

NAT/E OF THE RESOURCE PERSON Mr Amoaln BeAePq'r

On Bu9inn". rnsiqhL
NA[i1E OF THE EVENT U

NAT\NE OF STUDENT Roshni Tcrdhav

20$3 o

Please circle the relevant score

Sr. No SCORE

lntroduction given of both (self and topic) 5 @ 2 1

2 Content delivery of the resource person 5 f4r 3 2 1

3 Encourage students to ask questions 5 a ) 1

4 Was there any element of creativity 4 2 1

Subject matter knowledge/command on subiect o 4 J 2 1

6 Presented the subject clearly and 5 Q) J 2

7 Answered the doubts or queries of the students 5 2 1

B Time management 5 4 2 1

9 Would you recommend the instructor for other
class

/s) 4 J ) 1

10 How do you rate the class overall? 5 J ) 1

TOrAL SCORE --lt-Q- OUr Or SO

@
,1liu

tei,No. HA tlggl4.WlRrft:
Dr. xlrili;?cog

Signature of Student -e

*

ENROLLNNENT NO (INST.)

CRITERIA

I

(3)

5

svstematicallV
1

a)

(!)
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANACEMENT AND CATERINC TECHNOLOGY AND

RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Prosramme)

4 12 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.

t - 2567 6640 Email: msihmcrsoffice@qmail.com, web site: msihmctrs-in

Start up and current trends in micro greens .

Type of the Event: Start up and lnnovation

Date of the Event: October 29th,2021

Conducted by: I\,4 r. Swapnil Kharde" Director and founder
GMV B|O(Growing vertically) And trainer and consultant digital
marketing.

Objectives:
o To identify potential business opportunities in micro green farming.
. To provide an opportunity to enhance culinary skills and creativity by using

micro greens.

o anised B : Start u and innovation cell
Event Coordinator Mr. Abhay [Vlanolkar Ms. Pooja Pawar
Venue Online 01 hour
Total Number of
Participants

Students Faculty Non-Teaching

39 35 03 01

Event Details The session was covered under start u and innovation cell
T e of Learni Outcome Tick the a ro riate o tion

Contextualization
of Knowledge

Praxis and
technique

Critical
Thinking

Research Soft Skills

Learning Outcome Students gained a comprehensive understanding of what
microgreens are, their nutritional benefits, and their diverse
culinary applications.
Students became aware of various methods and techniques
for rowin mtcro reens

Mapping of the event with PO and
co Program Outcome

Start up and innovation activity

P
1

P
2

P
3

P
4

P
5

P
6

P
7

P
I

P
I

P
11

P
12

Time / Duration

P
10



Enclosures:
. Function Prospectus
. Poster / Brochure
. Correspondence trail
. Attendance Sheet
. 360 Feedback

ek,
Name and Sign of Event Coordinator

-yDr. Seema Zagade

trmngbrpal
(8t:l\'rcT)
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Shiv;i ir:,:,, , ,, . r:ira,ij-riili)16

Reg:No. &lAl.ll6!glm09,Pune
Dr. tirJe.i2009
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

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

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

8- 25676640 Email: msihmcttpo@gmail.com , web site: msihmctrs.in

-u- -z)tC-LA ftle.u'ttu-........
Proqramme: BHMCT/MHMCT

REF: MSIHMCT/UG-PG/SS/2021l 3O Lf

ag |ro\-eoa)

Year : 1"1 l2'd t3'd lFinal P3y: FRaPA,1

Year Time: q; (J -lo .s ; 15-

-,.o lnterview . Guest lecture . Workshop

. Visit o Others (Please Specify) -

FtA+( 0{1cA-F\

PrrooAe\

Date

FUNCTION PROSPECTUS CUM OFFICE ORDER

-skt-r-L .*p- "--el
eu-LalJ A"r-elJ Date of Event: .qloetl'zn4

Tvpes of Function: o Meeting

o Seminar

Guest Profile / Name: H t. s',co'1*;'L k-1,-P''^-.d'e-.

Name of the Event :

Faculty Coordinatinq:

Venue: . Classroom.,.
. Assegb( Hall

Sr. No. of SCA Registrar

.W.

. Board'Room .

*s8

Zglftan .
Py*6ipalOliice

,rq3Ufl
FoOJA

Corference

oJiot'$ o-

Meal Time Pax Venue Kitchen
Faculty

Food Prod. Service Staff

Breakfast

Tea

Lunch

PMT

Takeaways

FOOD & BEVERAGE DEPARTMENT:



Type of Linen:

Flower Arrangement:

Camera:

Special lnstruction:

Nos.

e,^Iiu-r- .nzl)tb-t '-

Faculty ln-charge:

lIt

.lir.lb. lH,699i2009rPrm
Dt. 1i166l?00i

(,/
0

I PM,fu**
l*Sn*aznira Srate lnsfilute of

'lotel i,lJ$'{6n,.,,, 4 uatc, r'- rechnology

Shivaiinagar, Pune-411016

.r.4|

S. N. Name Aign S. N. Name Sign
1 ftM 11 @
2 -**2 12 Ms. S. Ivlantri -)aA
J Mr. V. Sarup \F Ms. U. Toke w-
4 14, 14 Mr. S. Jagade (tYb'-
5 Mr. D. Joshi M-,. Mr. D. lshte A@
6 Mr. A. Manolkar -g6r*- 16 Mr. P. Padvekar 4Jb
7 Mr. C. Sahasrabudhe h4- 17 Mr. S. Deshmukh ( '*^ry-

Ms. S. Paranjpe M Mr. V. Kaware Wa^W
9 Mr. R. Gade Mr'D " Sanvei<4 7 A@5
'10 Ms. D. Marne (E-- .20 M3. P. Pqr,,rar \,iilEel

ROOM DIVISION MANAGEMENT ARRANGEMENT:

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation: _
Anv other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

j

Dr. S. Zagade Ms. N. Dimble

Mr. S. Rayarikar

'13.

Dr. V. Kadam

15.

'18.

"t9.
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Talk Session by
Mr. Swapnil Kharde

CIPAI-
i Reg.ttlo. tlAH,699,it00rhne
, 0t 1rt,6,x009

(Br.iiicT)
Maha.atif .,, jrfe lniliiute ot

llolel Managu rr,,'., ; "lair)r rli g Teehnolqgy

A Talk Session on
Start-up and Current Trends in

Microgreen farming

!

04:15 to
05:15

Organissd bg
Start-up and Innovation Cell of

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

SCHEDULE
29 OcroBER 2C21



"flbout Instituts:
The MSIHMCT&RS is a pioneering institute of Hotel Management & Catering
Technolog, in Maharashtra. Our Institute also has recently completed 50 years
of academic exceilence. We offer a 4 year Bachelors Programme in Hotel
Management & Catering Technologr (BHMCT) affiliated to Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
years Masters Programme in Hotel Management & Catering Technologr (MHMCT)
recognized by AICTE and affiliated to Savitribai Phule Pune Universiry . This is
the first Masters Programme in Hotel Management in Maharashtra and probably
in India. The institute also regularly conducts Short-term programmes in Bakery,
Cookery and Hospitality Services.

flbout 6tart-up and Innovation Csll
We are proud to have initiated the Start-up and Innovation cell of Maharashtra
State Institute of Hotel Management and Catering Technologr, Pune, under the
guidance of Center for Innovation, Incubation & Enterprise of Savitribai Phule
Pune University, to promote the culture of Start-ups and innovations. The

activities conducted under this cell are talk sessions by Industrialists / start-up
owners, Start-up idea generation competition, projects on creative thinking and
innovative ideas, etc

Talk Ssssion Ovgrvis\,r
Vlhat Are Microgreens?
Microgreens are young vegetable greens that are approximately 1-3 inches (2.5-
7.5 cm) tall. They have an aromatic flavor ald concentrated nutrient content and
come in a variety of colors and textures. Microgreens are considered baby plants,

falling somewhere between a sprout and baby green. Microgreens are very con-

venient to grow, as they can be grown in a varieqr of locations, including out-
doors, in greenhouses and even on your windowsill. Microgreens vary in taste,

which can range from neutral to spicy, slightly sour or even bitter, depending on

the variety.
About today's speaker -

Mr. Swapnil Kharde is a digital marketing specialist. He has completed his
Bachelors in Agriculture Biotechnologr and further done an MBA in Marketing.

ens and urban cultivatio
ir:,j:

' Reg.t{o. MAH/099,2000tftrn€
ft. 11106,2001)

He is into cultivation of microgre
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Fwd. lnvitation as a Guest speaker

Thank you !!!

On Thu, Oct 21, 2021 at 1:21 PM ABHAY IVANOLKAR <abhavmsihmct @qmail.com> wrote

Dear ItIr. Swapnil Kharde,

Greetings from The Maharashtra State lnstitute of Hotel lt/anagement and Catering
Technology !!!

Further to your telephonic conversation with h/r- Abhay [\tlanolkar, thank you for confirming
the Guest lecture on "Startup and current trends in Microgreen farming", with our
students from Bachelors in Hotel Management and Catering Technology, on October 29th,
2021 lrom 4:15pm to 5:1spm.

This talk session is arranged as an activity under the lnnovation and Startup cell of
MSlHltilCT, Pune.

Look fonvard to your continuous support.

Regards,

l[{i120$i:110(.

*

@
reamtrl.s.t.H.tr4.c.r. PRII\'C-IPAL

n rnr,,rrl?#i?*srnute *Pune. Hotel Man;;+- ... , : :i,u,*,g-ilcinolo0v
Srriv r1' 1;'a. ,, ;6s.4 t\*iA '-'-"'

-ill

a/,:

MAlU699lixl'lli'1;r-::o,r:i:g.N

5lllvalnagar. r *tie,4i1tJ1 6

----- Forwarded message ---------
From: Swapnil Kharde <swapnilkl 1@qmail.com>
Date: Thu, Od 21 , 2021 at 1 :58 PM
Subject: Re: lnvitation as a Guest speaker
To: ABHAY IVANOLKAR <abhaymsihmct@qmail.com>



-------- Forwarded message ------
From: ABHAY MANOLKAR <abhavmsihm @qmail.com>
Date: Sat, Nov 6, 202'l at 9:09 AM
Subject: Thanks for the Talk session
To: <swapnilk 11 qmail. com>

Dear Swapnil,

Greetings from team MSIHMCT!!!

On behalf of team MSIHMCI I justly express my thankfulness for
taking time out of your busy schedule for the talk session on Start-up
and Current trends in Micro green farming conducted on 29 October
2021..

It was a thoroughly enlightening and informative session for our
students and the information you shared with the students was very
ed ucational.

Once again, our profound thanks to you for backing up this vital line
of business knowledge motion. We wish to tie up with you again in
the future.

Also sharing the link for your valuable feedback.

h ttps ://d o cs. goog I e. co m / f o r ms / d I 1.q3xs m F l- LDJv LC9 m xO C Rx m E pT E

Thanks & Regards

Team MSIHMCT ;.ldir

-@"
Reo.No. UAHl699l2000lFn'i'r- 

ot. 11/0nt?0ts

14oZCDqcrR h!9!bplsc/ed it?usp-halng



Date 29 October 2021

Attendance for: Growing demand of Micro green plantation

Class : TY BHtvlCT

PRIIVCIPAL
D

ff
:i, , . t:t:!)rechnatao,,

Sr. No. Roll No. Student Name Attendance Remark
1 201901 P

2 201902 Baghe Sachin Devendra P

201905 Bhagat Prajwal Anil P

4 201906 Bhagwat Arya Nikhil

201907 p

6 201908 Bhosale Saloni Ramesh P

7 201911 Chavan Rajeshwari Umesh P

201912 Chavan Sakshi Gorakhnath P

201913 Chavrekar Madhura Prasad p

Chikodikar Tanmay Vaibhav P

11. 201915 Choudhar Kasturi Prashant p

12. 201917 Deshpande IVladhav Suhas p

13. 201919 Dimbar Aditya Sudam P

14 201920 Gaikwad Joel Ratan P

201921 Gaikwad Rasika Suresh P15.

16 201922 Gengaje Pankal Santosh p

17 20't923 Godbharle Nandini A.lit p

P18. 201924 Gurav Prajyot Pradip

201930 Jadhav Roshni Mohan

201931

Kadam lvlanaswini Milind p21

Kadam lvlrunalini Milind P)) 201933

Hait)j
lB

MAHARASHTRA STATE INSTIIUTE 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 Chorvk, Shivajinagar, pune - 16.
8- 25676640 Email: msihmcttpo@smail.com , rveb site:msihmctrs.in

Agrawal Jagdish Santosh

J.

P

Bhaik Digambar Suresh

8.

o

10. 201914

P19.

P20. Jog Nandini Nilesh

201932



Sr. No. Roll No. Student Name Attendance Remark

201935 Kanade Prasad Kishor P

201941 Kulkarni Shounak Hrishikesh P

25 Kure Pratjksha Saudagar

lb 201945 ItI usale Prasanna Shashikant P

a-? 201946 Nagpure Arpita Ravi P

28 201947 Naik Prabhanjan Atul P

,o 201956 Phadtare Vedant Santosh P

30. 201959 P

31 20'1960 Sapkale Jayesh Bhagwan p

20'1961 Sathelrawati Sachin P

.,1
201963 Shete Ritika Dinesh P

34 201964 Shewadkar Atharva Shamsunder P

201966 Timande Dinesh Purushottam P

Name and signature of the faculty*W
f{SHAr{ FlArlo{gA(. PRINCIPAL

\5\

400

* lllli

(Bt_rfitcT)
Maharashtra State institute of

Hotel Management I 3atering Technology
Shivaiinagar, Fune.4 li016

Reg.Bo. MAH,t699l2000lprrll{:
Dt. 11/('$l?m0

24.

201942 P

Salunke Atharva Sanjay

I

-\



Gro!,/ing

demand of Micro Ereen plantalion

Ema l*

s,,!apnllkl 1 @gmall.corn

NAA,4E OF THE FACILITATOR '
Svr'apllilKharde

NAIVIE OF HOTEL/ ORGANISATION r

N,licragreens

"t*,

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

fii

{}e

@)4

{)s

Studenls showed dynamism and enthusiasm (1 being not agree and S being strongly agree ) 
*

(1 r

{}z
s:
@a

u5
PRl AL

Reg.N6. MAflii?9/2009iF-.-.. , \

'-l irtililg
idflg-41 I

..rchrologY

016

.W
Mahan{r.'' r :

Hotel $traruge;""' ...n
$hivatma0""

$lIi

feedback of Mr. Swapnil Kharde.

DESIGNATION *

Entrepreneur

*



Students were questioning frequen{y related to lhe topic (1 being not agree and 5 be;ng strongly agree )'

() l

@a

Students were able lo understand lhe content delivered (1 being not agree and 5 berng strongly agree ) "

$r

O3
@a

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

Qr
Qz
Q:
O4

,,;if instilute 
oy'

g Techn

Hotel

Shii,rtlir;a,; ;i.;Ette-41 1A18
ologl

*

Any other suggestions *

Excellent session

Ti. s icrn was cteaied rngiae '\,4?aa:eshtia 
Si?le lnstliule of Holel Llanagernent and Calerinq Te.hnolcst P!n€.

Google forms

iry PRi t



J\,IA}I,,\RASf I'IRA STATE ]NSTITUTE OI.' IlOTI]I- NIANACD\,1ENT AND CATI]R]NC 'IECI INOLOCY AND RESE,,\RCH SOCIE'TY.
I'IJNE

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

412-C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune- 16.
@ - 25 67 6640 Email: msihmcttpo(rDgmail.com web site:msihmctrs.in

NAI\NE OF ORGANISATION : DivprI', Q Jp &MV Bio

NAIVE OF THE RESOURCE PERSON

NAME OF THE EVENT

l-rrr. n

Plontlb.

NATME OF STUDENT

. ENROLLN4ENT NO (rNST.)

Please circle the relevant score

?nrqt ()

Sr. No CRITERIA SCORE

1 (t 4 2 1

2 Content delivery of the resource person 4 3 I 1

3 Encourage students to ask questions 5 4 3 2 1

4 5 3 2

Subject matter knowledge/command. on subjecl 4 3 2 1

6 Presented the subject clearly and
systematically

4 2 1

7 Answered the doubts or querles of the students 4 3 2 1

B Time management 5 2 1

9 Would you recommend the instructor for other
class

o 4 3 2 1

How do you rate the class overall? 2 1

TorAL scoRE 4.5--- our or so

*X,y*.-
Signature of Student

Ir.{.tiD. MAH/S9lti1tin ;\lr,.
Ct, fliirL!i!:iu$

:,i-W
Holet

alogy

,;.

it lr&,:

W)
oate:2(MOctoberL 2oll

STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE

lntroduction given of both (self and topic)

g

Was there any element of creativity @
,|

(51

C9

I
o

'10 e, 4



PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL N4ANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

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

I - 2567 6640 Email: msihmcttpo@smail.com , wcb site:msihmctrs.in

Date:21 /rc lal
STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION / LECTURE

NAME OF ORGANISATION : Di*ez\or { F*nlsr (mv Bio

NAME OF THE RESOURCE PERSON lvLr, 5*af nil K\q..r&e

Qro.,rirr.a DC,.r.<rI o$ fntcrrq,ne-gr1
NAME OF THE EVENT Pl^aU"tton

P-"*.4 42.^{Je
.tulq,3s

Please circle the relevant score

SCORESr. No CRITERIA

2 11 Introduction glven of both (self and topic)

4 3 22 Content delivery of the resource person

2 1J

144 Was there any element of creativity

z 14 35 Subject matter knowledge/command on subject

2 14Presented the subject clearly and
tematicall

b

145Answered the doubts or queries of the students7

1\) 25I Time management

1J 2I Would you recommend the instructor for other
class

2 13How do you rate the class overall?

TOTAL SCORE -----_ OUT OF 50

Signature of Student
PRt

. . lrtak
nobt 

L4|:,

Sr: ,

Nclfat i'.,r.,\i,). nlii,ir:,9 r.- .i
0t, 1r!i!il:r.r!iq::;

-W

";9 lec;1n.. ,,.c41i1,16 otogl

N4AHARASTITRA STATE INSTITUTE OF HOTEI- MANACEN,IEN'l AND CATEItINC TECI lN-OLOCY AND IiESEARCII SOCIETY.

ffi;

NAME OF STUDENT

,ENROLLMENT NO (rNST.)

5 @

o 1

Encourage students to ask questions @

@) 2

(,

@

L9 2

(4)

5 G)

10 G) 4

@'



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERTNG TECHNOLOGY
A\D RESEARCH SOCIE IY. PLNL

MAILdRA.SHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

412-C,K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune 16.
7 - 2567 6640 Email: msihmctrsoffi ce@gmail.com, website: msihmctrs.in

iitaharas
Hotel Manager

Shivaiin

Date: 26tn July 2019

Venue: Auditorium, I\4SlH lvlCT, Pune

Faculty Coordinating: Mr. Darshan Joshi

The Auditorium at IMSIHMCT filled with anticipation on 26th July 2019, as Mr. Puranik,
Sr. lnspector, Pune Traffic Police conducted a comprehensive Road Safety Session.
The event aimed to educate and raise awareness among students and faculty about
the importance of road safety practices.

The lecture commenced with an insightful presentation by representatives from the
Pune Traffic Police department. They highlighted alarming statistics regarding road
accidents and fatalities, emphasizing the need for proactive measures to mitigate such
incidents. Throughout the lecture, various aspects of road safety were addressed,
including the significance of wearing helmets and seat belts, adhering to speed limits
and avoiding distractions while driving. lnteractive sessions engaged the audience,
encouraging active participation and fostering a sense of responsibility towards road
safety.

Furthermore, practical demonstrations and real-life scenarios were presented to
illustrate the consequences of reckless driving and the importance of following traffic
regulations. The session concluded with a Q&A segment, allowing attendees to seek
clarification and share their perspectives on road safety issues.

The Road Safety Lecture proved to be an enlightening and impactful event, leaving a
Iasting impression on the audience. Participants departed with a heightened
awareness of their role in ensuring road safety and a renewed commitment to
practicing responsible driving habits. ln collaboration with Pune Traffic Police,
I\4SIHMCT reaffirmed its dedication to promoting road safety and contributing towards
creating safer roadways for all.

L

tute o,
ic t& Calering Teohn :rii

+
i.leg.No $A!!i!991409,Ptlne

Dt. iliL,ji?iio$

ogar.,:0 o-411016
ology

ffi
Road Safety Mission Report
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY AND RESEARCH SOCIETY, PTINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

(UG & PG -DegreeProgramme)
412 - C, K.M.MunshiMarg,BahiratPatilChowk,Shivajinagar, Pune - 16.

@- 25676640 Emall: msihmcttoo@gmail.com web site:msihmctrs.in

REF: MSTHMGT/UG-PG/SS/201 g/J-Do

oate: ;5^7 - g-c>\3

FUNCTION PROSPECTUS CUM OFFICE ORDER

Bexd S'^bS f,tirtbrt,
5rGa7 €{ru-

Date of Event: AA 7'l 1

Programme: BHMCT / MHMCT

'w-' \-.'

Types of Function:

Guest Profile / Name:

Faculty Coordinatinq:

Venue: Classroom Restaurant

Year : 1't I 2nd I 3'd i Final YearV v l_-- u_/

Conference Banquet

Dav: ki)r,,, ti.", lDl4I
- 

" -"'7'--7o t:JO

. Meeting . lnterview o Guest lecture e Workshop

\;-€fiminar . Visit o Others (Please Specify) -

r:1" fUra/n-ik,
t-

\)a,Ahan -kshi

Auditorium Principal room

Sr. No, of SCA Registrar

Facul
StaffKitchen

ServiceMeal Time Venue

<-Tea

Lunch

PMT

Talreaways

*,r.n".Jf ii,llli3ll'
lP\rne

i4,n tAi[S,]!C

*

Name of the Event :

,/a1,(_-.2\)

FOOD & BEVERAGE DEPARTMENT:

Food Prod.Pax

Breakfast

r



Type of Linen:

Flower Arrangement:

Gamera :

Special lnstruction:

CIRCULATEDTOALL FACULTY AND STAFF

Shcrtnbhetrrae^ A' asv aHr4q )

D SION MANAGE NGEMENT:

Nos. 
- 

Faculty ln-charge:

M

fu*..- al.

firo,""
re lnstitute of

,lririing [echnology
I 

u ne-4 1:l 01 6

Reg.iro. MAH1699800g/ftft .,
IX. 111d6i2|09

S. N. Name 2F.isD S. N. Name sisn
1 Dr. S. Zagade W 12. Ms. N. Dimble @

-rlfl- 13. Ms. S. Mantri *t^r.
Mr. V. Sarup '\ra 14. Ms. U. Toke J8s-

4 Dr. P. Navare 15. Ms. D. Ghavate

E Dr. V. Kadam tv. 16. t\ils. G- Mohite

6 Mr. D. Joshi
-"IY6",

17. Ms. S. Jadhav
-.-..--1-

7 Mr. A. Manolkar W 18. Mr. S. Jagade

o Mr. C. Sahasrabudhe 19. Mr. D. lshte 4,h
o Ms. S. Paranjpe @ 20. Mr. P. Padvekar .W

"tb"1
10. Mr. R. Gade 21 Mr. S. Deshmuk1t

11. Ms. D. Marne 0^= 22 Mr. V. Kaware Vn

o

:iil,t

STU-DENI-TNGFIAEG-E:

Food Production:

Food & Beverage Service: -

Accommodation: -
Anv other instruction (For Students)

2_ Mr. S. Rayarikar

J.

,+



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

MAHARASHTRA STATE INSTITUTE OF HOTET MANAGEMENT AND
CATERING TECHNOLOGY

(UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.ffi
Report on Disaster Management Workshop

Date: 1 6th January 2019
Venue: tr,4SlHIvlCT, Pune

On the 16th of January 2019, an enlightening workshop on Disaster Nlanagement was conducted
by Colonel Supekar, drawing participation from various sectors at MSIHMCT, Pune. The workshop
aimed to-equip attendees with the necessary knowledge and skills to effectively respond to
disasters and emergencies.

dite

!$.

?:9:No, MAHt699/X!09/pure
Dt. 1rr,:J5iZ00S

q

Colonel Supekar commenced the workshop by providing a comprehensive overview of different- types of disasters, including natural calamities such as earthquakes, floods, and cyclones, as well
as human-made disasters like fires and industrial accidents. Through insightful presentations
participants gained valuable insights into the causes, impacts, and mitigation strategies associated
with each type of disaster.
Through these practical activities, participants learned to assess risks, develop emergency
response plans, and coordinate rescue and relief efforts effectively.

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

The workshop concluded with a discussion on the importance of community resilience and
preparedness in mitigating the impact of disasters. Participants departed with a renewed sense of
responsibility and commitment towards building safer and more resilient communities.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

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

CATERING TECHNOLOGY
(UG & PG - Degree Programme)

412-C,K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, pune - 16.
V- 25676640 Email: msihmctrsoffi ail.com. website: msih ln

Disaster management workshop attendance sheet Date l6ff120l9
Sr. No. Roll No. Student Name Attendance

I 201503 AIhat Snehal Sunil P

2.
201504 Andhalkar Vivek Bhagwat P

3 201505 Atrawalkar Shubham Nitin P

4 20t506 Bade Suraj Manik P

5 201507 Badigar Akash Anant P

6 201508 Bane Adwait Vivek P

7 201509 Bangar Sunil Madhukar

2015 r 0 Bhave Kaushik Swanand

201511

10.
201512 Mangalarn Kumar Barjesh

201514 Chaudhari Roopak Manoj P

t2. 201515 Dalvi Shubhada Nitin P

201516 Deshmukh Shivani Shreepadrao P

14
201519 Gaikwad Maroti Punjaram P

20t520 Gaikwad Prakash Shivaji P

20t521 Gandhi Shubharn Sunil P

17
Ghodake Shubham Santosh

P201524 Gokhale Flrushikesh Prasanna

P
19.

20ts25 Iyer Rasika Janakiramanan

P
20

201526 Jadhav Mayur Kisan

P
21

P
22 201529 Joglekar Jaee Shrikant

23. 201 53 0 Joshi Sushobhan Dilip

P
21

201531 Kadam Siddhant Raosaheb

P
.,025 20153 5

*

4

P

8.

9. Bhujbal Rutuja Shivaji

11.

13.

15.

16.

20t 523

18.

201527 Jadhav Siddhanth Raju

,{-6e@g@6Karpate Rohan Saqiay
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26 201536 Kirtane Ashish Vikas P

201537 Kulkami Ishan Rajeev P

201s38 Lokharde Kara-n Sunil

201541 Mhatre Saumini Avarish

30 201542 Muley Shweta Sanjay P

31
201543 Naik Shraddha Sachin P

32 20154s Pachore Hrishikesh Khanderao P

33 201547 Pardeshi Shivanjali Narendra

3,1
Pardeshi Shubham Rakesh P

35 Pawar Chinmay Viiay P

36 Raina Privarka Arun P

3'/ 201552 Raut Manali Surendra P

38 201553 Ruse Vikrarr Shekhar

201555 Shendage Srushti Kuldeepak39

201556 Shinde Shriram Nir.rutti P40

4l 201559 Thombare Ramdas Pandurang

42 201560 Tribhuwan Swapnil Daltattay a P

P
43 201561 Zaware Abhishek Tukaram

P
44

201562 Ankush Sanket Surendra

P
45

Mindhe Khandu Kashinath

P
46 201564 Ra:rawade Sachin Shivaji

P
11

201408 Borate Sai Rajendra

Dhawale Nitish Arvind
48 201,+ l3

P
49 201227 Mane Malr:r Prakash

P
50

201241 Patil Saurabhsingh Darbarsingh

P5l 201260 Rajput Ashwin Sunil

P ffiKale Abhishek Narndevrao I ,'
/\l
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Report on "Swachhta Hi Seva" - Cleaning Drive at Shanivarwada.

Venue: Shanivarwada, Pune

The Maharashtra Tourism Development Corporation (MTDC) organized the "Swachhta Hi Seva"

Campaign at Shaniwar Wada, a historical monument in Pune, Maharashtra, on September 30, 2018. The

campaign aimed to promote cleanliness and raise awareness about heritage preservation among citizens.

The participation of students from the Maharashtra State Institute of Hotel Management and Catering

Technology added tremendous value to the Swachhta Hi Seva Campaign. Their enthusiasm, dedication, and

commitment to promoting cleanliness and heritage preservation were commendable. The campaign not only

enhanced the cleanliness ofthe monument but also succeeded in spreading awareness and fostering a sense

of responsibility towards cultural heritage among citizens.

The collective efforts of volunteers, stakeholders, and local authorities contributed to the revitalization of

this historical monument and reinforced the importance of maintaining cleanliness in public spaces. Such

initiatives play a crucial role in fostering a culture of cleanliness and instilling civic responsibility among

cit izens.

As the campaign concluded, participants were urged to continue their efforts beyond the event and make

cleanliness a part of their daily routine. MTDC expressed its commitment to organizing similar initiatives

in the future and called for continued support from the community to preserve Maharashtra's rich cultural

heritage.
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Cleaning drive at Shanivar wada on 30-09-2018
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DateEqg9/2olg

Sr. No. Roll No. Student Name Attendance

P1 201701 Aldar Aditya Maruti
2 201702 Andurkar Vedika Abhijit P

20t703 Ashar Mayank Hitesh P

201704 Aurora Tanya Deepak P

5 201705 Auty Aditya Prasad P

P201'7 06 Barbhai Yash Vikas
7 201',7 07 Bharodkar Rushikesh Shivaji P

8 201708 Bharaskar Pratik Balakrusbra
9 201710 Bhoj Revati Sudhir

10. 201711 Borade Riya Prashant

P201712 Borse Yogesh Rajendra

201713 Datar Sanskruti Shailendra P

l3 201714 Datye Tejas Vidyadhar P

t4 201715 Deore Ajinkya Virendra

Dhawale Akash Rajendra Pl5 201116
P16. 201717 Dighe Soham Anirudha

t7 201718 Dongre Shravanee Dattatray

Gaikwad Pranita Prakash P18. 201719
Pt9. 201720 Ghadgine Kaushik Deepak

Cosavi Tejas Suhas P20 201721
P201722 Hundekari Fatema Taher

Kamble Aditya Chandrakant P22 201724
Kamble Mudra Mahesh20t725

PKhan Zamir Mir Qasim24 20t727
P201729 Lonare Kshitij Ramakant
P20t730 Loni Shreyas Shridhar
P27. 201731 Mali Santosh Ramkrishna

28. 20173? Mankar Anuja Sanjay
AMengle Nimisha Pinak29 201733
P30. 20t734 Misal Akash Kailas
PNahl Pranav Makarand31. 2017 35

PPandhare Omkar Shashikant32. 20t136
Pathak Atharva Santosh201738

Patil Ajinkya Anil34. 201739
PRelekar Prutha Ganesh35 201.7 42

Shastri Chaitanya Sameer36 2017 43
P.Shinde Samruddhi Sushil37 201744
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SECOND YEAR BHMCT attendance

"Swachta hi Seva". Cleaninq drive at Sahnivarwada.
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26.
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38. 201745 Shirsode Aishwarya Sunil
39. 2017 46 Shivarkar Kashmira Dashrath P

P10 2017 47 Sulla Shivani Samir

Talpure Sakshi Pravin A41. 2017 48

42. 201749 Tupe Pravin Sanjay P

P201750 Vane tlrishikesh Vinayak

201751 Vyas Prathamesh Mrugendra P44

Wakhare Shraddha Ankush P45. 20t752
P46 2017 53 Ware Sandhya Sarjerao

47 2017 54 Yeole Prasad Arun P

48 2017 55 Barangale Prajwal Nitin
2017 56 Kashid Vinit Prakash P

50. 201757 Makasare Shefali Sudhakar P

P51 Mate Vedang Anil
52. Sakhala Sejal Mahendra P

2017 60 Shende Yash Shreevallabha53.

54 2017 61 Shinde Mehul Chandrasheklar
P55. 2017 62 Shindekar Pratiksha Atul
P56 201763 Wadelkar Vedraj Prasad

57. 201764 Gokhale Chinmay Rahul
Mulav Hrushikesh Umesh58. 201765

59 2017 66 Vaidya Ajit Ajay
P20t6tl Dahifale Prashant Sanj ay60
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49.

201758

2017 59

61.
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