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

INDEX
SR, _ Number of
NO Particulars students
' participated
Program under soft skills
Soft skills - Employability Enhancement & Y outh Livelihood Program ( Soft 45

1. | skillstraining programme 2022) by Nanadi Foundation ( Communication trail,
Attendance roaster, Certificate)

Soft skills - Employability Enhancement & Y outh Livelihood Program ( Soft 48
2. | skillstraining programme, 2021) by Nanadi Foundation ( Communication trail,
Attendance roaster, Certificate)

Soft skills - Employability Enhancement & Y outh Livelihood Program Soft 51
3. | skillstraining programme 2019, by Nanadi Foundation ( Communication trail,
Attendance roaster, Certificate)

Soft skills - Employability Enhancement & Y outh Livelihood Program ( Soft 51
4. | skillstraining programme 2018, by Nanadi Foundation ( Communication trail,
Attendance roaster, Certificate

Guest lecture session on Soft Skills & Interview Techniques. by Mr. kanchan 103
5. | Chitnis ( Report, Function prospectus, Communication trail, Attendance sheet,
feedback, photos)

L anguage and Communication skills

5 Read- a— Story ( CSR activity) 09
" | (Communication trail, brochure, Certificate, photos)

. Guest lecture on Neuro linguistic programming 56
" | ( Report and photos)

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

8 Q&A session with Mr. Neelkanth Palekar (Report, Function prospectus, 74
" | Brochure, Attendance sheet, Feedback form, Photos)
Workshop on chocolate berry Callebaut 17
9. | (Report, function prospectus, communication trail, brochure, attendance shest,
feedback form and photo)
Introduction to convenience food for business prospect. 94

10. | (Report, Function prospectus, attendance sheet, feedback form, photos and
brochure, Communication trail)

)b
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11. | Demo & Guest lecture on Charnock Equipmefit— %& %Q
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(Report, Photo, functions prospectus, Communication trail, Attendance sheet,
feedback form)

12.

Nirbhay Kanya Workshop 2023 74
Report, Function prospectus, Communication trail, Attendance sheet, Feedback
form, Photos)

13.

Nirbhay Kanya abhiyan 2022 50
Report, Function prospectus, Communication trail, Attendance sheet, Feedback
form, Photos)

14.

A talk session by chocolate expert as an entrepreneur 55
(Report functions prospectus, Brochure, Communication trail, attendance,
feedback, photo)

15.

Talk session on prerequisites to start facility management company. 47
(Report, function prospectus, communication trail, attendance sheet, feedback
form, payment voucher, photos and function prospectus)

16.

The Art of professiona baking from home. 94
(Report, Correspondence trail, Feedback, payment voucher, Photo)

17.

International yoga day 75
( Report, photo, attendance sheet)

18.

Quantity business start-up its requisites and difficulties. 97
(Function prospectus, Brochure, Payment voucher, attendance sheet, feedback
form

19.

Funky Hats: POTS activity 67
(Report, photo, Attendance, function prospectus, Brochure,

20.

Talk session on businessinsight 40
( Report, function prospectus, Brochure, communication trail and attendance
sheet, feedback form)

21.

Start up and currents trends in micro greens 35
(Report, function prospectus, brochure, Communication trail, attendance sheet
and feedback form)

22.

Road safety mission 60
( Report, photos and Function prospectus)

23.

Work shop on Disaster Management 41
( Report, Photos, attendance)

24,

Swachhata hi Seva Programme Cleaning drive at Shanivar wada 57
( Report, photo and attendance sheet)
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ARS24, AT PM Email - Emplayabiay Erbancamnien & Youth Lvebbood Program - Matimdra Pride Classroom Propect of Masrd Foundadion ai hdan.

M Gmall mslhmet tpe <msihmctipo@gmail.com>

émpl«uyabil.ity En hanr.umnﬁt & 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 massaga

Seema Bhagwal <seemabhagesl nssmi.org> bdon, Feb T, 2022 at 802 PA
To: malhmet tpo <maihmctiipod@gmall.com=
Ce! Raskeni Marate <lifscoachrashmif@gmal com>, Panka] Dandge <panka)inaandtong=

[Cear Ma'am,

Grastings from Mahindra Pride Classroomes-Maandi Foundaton

Il gives me mmense pleasurs 1o start our Gnline Employability Enbancement & Youth Livelihood Training Program by MPC
- Maandi Foundation Tralning Program for your repuled College from 8thFab-16th Feb, 2022

The Training datailz ara sated bolow:
1. Trainer - Ms.Rashmi Marathe  Thhings :9.308mm - 11.30am, 12.000m o 2.00pm (3 sessons par diny)
2.5 would Ika the College to molivate 2l the students who have mgistered with us to sltend the Onling Sessions

3, Newol Swdents- 53 students have reglstered , We will be forming a YWhatsapp group for the reglstered students, This ks
done s that all the instructions, links, and updaies relaled to MPC Training can ba postad (thare,

4.0nline Sossions will be for 4 hrs daily as per the acvedule, 1L will bo 8 15 days Training Program.

5, The Coliege will also suppod us with ihe Placement data of these branad stedents when approached by the MPC Team,
B.The Framewaik for tha Training Program is attached herswith in this mail.

7 .Request to the College Authorities, Coliege students &5 well aa Trakners jo refrain from sharing any delais of

the Training Programme in social media(FB, Linkedin, Instagram, Twitler). Mahindra Pride Classmom and Naandi
Foundetion nama should nol appear arswhens,

& In case the College is inguisitive 1o share n Newspapers or Telgvision, the soript for the same maesl be shared with us
=0 that necessary approvals can ba taken from the Authonilies,

. ARer the successful completion of the Online Sessions, we wold request the Principal of the Collage 1o share a
Testimonial with us by mall,

Lot's make challenges converl inls hidden apponunities snd emposwer our youlh ioday, Tegether we will rise.....

Looking forwmrd fo your contnusus whaleheansd sappo ...
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A2E, AT FM Gmail = Emplopandity Evancamant & Yoush Livelmood Progrem - Rlatendes Frde Classroom Project of Masedl Foundanion & bMan...,

]
.

hitpsitesanaandi.org! | Follow us on: Facebook | Twilter | Linkedln

Bafore printing Fris-a=mal or any ofwr doument, 16l 2k cuselves, Do | really need a hard copy”™;

"Matrndra Pride Classroom does nol eharge ary & at any stage of the iraining, recrufmant & selection prcess. MPC has not sulhorzed
amy personfagency’ pariner o collact any fee Jor Yairing and recnstreent from candidates. B at all you nolice ihe same, plaase bring il 1o our
dfentlon immedisely®
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Pofica: The informaton contained in this e=mall
reggage andlor atiachiments to B may condain
confidantial or privilegad informadion, |1 you are
not e intended recipsen, any dissermaation, use,
revsew, deslibudion, printing or copying of the
infoemation contained in fhis e-mail message
andfar affachmeants 10 1l fre siicily prohibited. |
you have receivad this communication 0 efor,
please notify us by reply a-rsl or telephons snd
mmediaiely and parmanonlly delkets the messane
a&nd any alachments, Thank you

'T_.’_EI Framawork 36 Hours for MSIHMCT. pdf
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AR .44 PRE Gl - Triank you lor condudting the taining sessian,

M GI’T‘IEH malhmet tpo <msihmettpof@gmall.com>

Thank you for conducting the training session.
2 messages

maithmel ipo <msihmattpofgmallcom> Fri, Feh 18, 3022 at 12400 PM

Toi seemabhagwaliminaandiorg
Cc “anita,mocdkas” <anite. moodhariigmad.com=

To,

Ms. Seema Bhagwat
atate Head

Naandi Foundation
Mahindra Pride School
Pune.

Dear Madam,

Season’s Greetings from M.S.1LHM.CT!!

This is 1o express our sincere thanks for conducting online Training Sessions from 8" February to
16™ February 2022, with our Final Year 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 Tor
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,

. y e T
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IR, 3 44 P Gl = Thark yois for condurseg The trairing session.

Seema Bhagwal =seemabhagwatZinaandi.ong> Thu, Mar 24, 2022 at 6:04 PR
Ta: msihmet ipo <madnmcttpogBomail.coms
Ce: "anita.moodlia™ <anilarmoodliani gl coms

Dear Ma'am,

Thank yau so much for giving us an opportunily 1o condued the Sessions for wour final vear siudents.
Looking forward te the same wrconditional seppor] YEar of year.

Bas| wishas bo all tha shudients: fram Team Maand.

Thanking Yo,
Regands;
Seema Bhagwal
Reegional Manager
TO30925474 [ 8218408650
F;
|;': ——

Ml hasanaandion | Follow us ond Facebook | Twitter | Linkedin

Belore:printing IS e=mail ar any other dooument ks ask oursaies, Do | realy need a band com™.

*ahindea Pride Classroom does net chams any fee al any stage of the Iraining, recruiimerd & selection process, MPC hag ned suthorized
any perscriagancy’ parirer o ooflect arry fee for training and recruitment from candidebes. If atal you ratica he sarma, please bring it bo o
attesiian immediately™
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messagt andior aftachments 1o il may contain PRINCIPAL

confidential or privileged information. If you ane (BHNET) f £
not the inended recipient, any dissemination, use, arsahirs Stte tnstituse url'l 3
raview, distribution, printing or copying efthe  gyege) paa. o =il 'Ir \o
information contained in this a-mail message - 4 Techn
andior sttachments (o il are Strictly prohitied, If ' Lig-411018

yiou heve recelved this communication in eror,
ease notify us by reply e-mail o belephone and
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MABARASHTIA STATE INSFTUTE GF 1OTEL MANAGEMENT AND CATERING TECHNGLOGY AND RESEARCT SOCTETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG - Depree Programme)
12— € KM Munshi Marg, BahirntPatilChowk, Shivijinagar, Pine — [a,

B 23670040 Emnil; mathmetrsofficeidbomasil com . web site: mailmctriin

e

Enhan ml and Youth ]

Attendance Sheal

Lirriegs Pﬂ&al-_un.&.&' 2029

| Sr.

Snivagu, Pune-ATIENE

No. Roll No. Student Name Sign. Remarks
1. | 201801 Ahar Miranjan
2 | 201803 Armikar Kunal
3. | 201804 Avhad Sarthak
4. | 201805 Aviade Shambhuraje
5. | 201808 Bedekar Shweta
B. | 201807 Bandre Ashish
T. | 201808 Bhise Shivam
8 | 201800 Bhuwad Shreya
9. | 201811 Chavan Swapnal
10. | 201843 Deshpands Maithili
11. | 201814 Devkamble Teias
12. [ 201818 Dhurve Harshal
13. | 201817 | Gaikwad Manasi iy
4. 1201818 | Gaitonde Shreya
15 | 2m1B10 Gavande Fatema §i
16. | 201820 Gavit Gaurav
j‘?- 201821 hGh:mn Anurag
18 | 201822 Ingale Girish
18, | 201824 Jadhav Neeraj
20. | 201827 Joshi Sharvari
<1. |'201829 Kale Rashmi
Z2. | 201831 Kashikar Hritik [
43. | 201832 Khaimar Akshay
24| 201834 | Kulkari Harshada i
23. | 201835 L% Pruthviraj - m%
m{?ﬁ‘h‘l‘ = r—— un.ur.-amwwn: |
. wr & DE 10512000
il Mans & Gamaring




'i: Raoll No, Student Name Sign. | Remarks
26. | 201837 | Mahale Atul y
27 | 201838 | Makani Yash ) ot
281201839 | Mithare Yashada Aot
28 | 201841 Nagrgoje Gajanan m

| 30 201842 | Nalk Sakshi gk
3. | 201843 | Mair Sharan e
32 1201848 | Pund Rutik Milind kol )
331201849 | Raskar Himanshu H4 Foaden
3. | 201850 | Raskar Jay ! M
33. | 201851 Sali Swaraj &5 sl
3. | 201852 | Sangawar Atharva —-
37. | 201853 | Shelar Om

| 38 | 201854 | Shethiye Rohit
39 | 201855 | Shinde Rohan
40, | 501856 | Supekar Preeti
41 | 201858 | Thakare Yash
42, | 201858 | Ubhe Pranav
43. | 201862 | Waghmare Piyusha
44. | 201863 2unjur Saarthak et
45. | 201802 Akotkar Vaishnavi P =¥
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Mahindra

PRIDE CLASSROOM

CERTIFICHTE

OF ACHIEVEMENT

This certificate is awarded to
GAJANAN ARJUN NAGARGOTE
From BHMCT

of MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATIRING TICHNOLOGV PUNE
on successful completion of
“Employabifity SRl Development Training Programme” Conducted

by Mahindra Prude Classroom,

Naandi Foundation in the year...2021.. 102022W

Hood « Mahindra Pride Classroom







From: Seema Bhagwat <seemnhhagwat@naandi.org=

Date: Sun, 14 Mar 2021, 9:44 pm

Subpect: Employability Skills Online Training Program by Maindra Pride Classroom -MNaandi
Foundation at MSIHMCT, Pune from | 3th March, 2021

Dear Ma'am,

Greetings from Mahindra Pride Classrooms-Naandi Foundation!

It gives me immense pleasure to stant cur Online Employability Enhancement & Youth Livelihood
Training Program by MPC - Naandi Foundation Training Program for your reputed College
from 15th - 30th March, 2021

The Training details are stated below:
1.Trainer- Mr Prashant Stephens - 12 30pm -2.30pm
From the MPC side Mr.FPankaj Dandge (+91 7995888376) will be the point of contact

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

3.Mo.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 ta 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 Placemeant data of these trained students whan
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.

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

B.In case the College iz Inquisitive 1o share in Mewspaper or Television the script for the same
must be shared with us so that necessary approvals can be taken from the Authorities,

8_After the successful completion of the Online Sessions, we wouid request the Principal of the
College o share a Testimonial with us by mail

10.Head Training & Placements will halp us in the coordination of Training Frogram.

Let's make challenges convert inte hidden opporiunities and empower our youth teday, Together
we will rise...

Looking forward to your wholehearted support in our new Online venture,

Thanking You,

L B G
Regards, e ;—'—'F——"Lm;";_!.%g
Seema Bhagwal W = -.ﬁ;}
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

i, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
% AND CATERING TECHNOLOGY

(UG & PG — Pegree Programme)
i 412 - C, K. M. Munshi Mare. Bahirat Patil Chowk. Shivajinagar, Puneé — 16,

- 25676640 Email: msihmettpofomail com , web site: msihmctrs.in

REF: MSIHMCTRS/BHMCT 2021/ 128 Date: 1903 =0 |

Naandi Foundation Online Sessions (Personality development, Soft Skills and
Interview techniques) details (March —2021) i, Flna) MR BHALT

Sr. | Date Time Duration Session details Wanssrs
No. {Hrs.)
1. 15321 12:30pm -2:30pm - | 2 | am Unique
2. |18 12:30pm-2.00pm | 1.5 Creating PPT
3 17rar2s 12:30pm -2:000m 1.5 Email etigueties
4, | 187311 12:30pm -200pm | 1.5 Job Opporfunibes
5. | 197321 12;30pm -2:00pm [ 1.5 Interview Preperation-1
6. | 207321 12:30pm -2:30pm [ 2 Externpora Speech — Input Session
7. |22m@21 | 12:30pm -2:30pm | 2 Extempore Speech — Input Session
8, | 2353721 12:30pm -2:30pm | 2 Extempore Speech -
== Advarced{hssessed)
9, |24°%21 | 12:30pm-2:30pm | 2 Extempore Speech -
' Advanced{Assessed)
10, | 25321 | 12:30pm-2.30pm | 2 | Group Discussion (Assessed)
11. | 2693721 12 30pm -2:30pm 2 | Group Discussion [Assessed)
{12, | 2903r21 12:30pm -2:30pm | 2 | Intenview Preperation-2
13. | IWI21 12:30pm -2:30pm | 2 | Embracing Change =
' Mock Inferview (Assessed)
Mock Interview (Assessed)
Total Hours 24

w2 Eﬂ./ (57 ag.No, SARRSSI00N U "'1_
FRaeeipalos | |,-= DA ey
m( (BHICT)
Maffarsctivs Siate Instte of S T

Hotel fli: 2 % alnnng Tachn
Shivairisgdt, Fane-411018



MAHARASHTIA STATE ISSTITUTE OF BOTEL MARAGEMENT AND CATERING TECHNOLIGY AN RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Program mc}

L@

412 - €, K.M. Munshi Marg, BahviraPati]Chowk, Shivainagar, Pne —

- 25676640 Email:

o web site: mﬂhﬂmm

bility Enha

Youth Livelihood P

Attendance Sheet

Duration - Afoed. Roldf

e | o Ne, | Student Name Sign. Remarks

1| 201701 | Akdar Aditya Maru T

2, 201702 | Andurkar Vedika Abhijit uﬂ"”'
| E 201703 | Ashar Mayank Hitegh

4. 201704 | Aurora Tanya Deepak e

5. | 201705 | Auty Aditya Prasad eedudel

€. 20T708 | Bharaskar Pratik Balakrushna _@_&_NL:‘.

7 201710 | Bhoj Revati Suchir AV BTy

8 | 201711 | Borade Riya Prashant @‘E_,

9. 201712 | Borse Yogesh Rajendra R

10. | 201713 | Datar Sanskruti Shailendra

" 201714 | Datye Tejas Vidyadhar =

12 | 201718 | Dongre Stravanss Datiatray . " peep

13. | 201718 | Gadowad Pranita Prakash @t@'ﬁ

4. | o2mi7a0 Ghadgine Kaushik Daepak ) vachis ¢

18| 201721 | Gosavi Tejas Suhas | Gl e~
| '8 | 201722 | Hundekarl Fatema Taher 'J g@@

7| 201729 | Lonare Kshiti Ramakant ;

18, | 201730 | Loni Shrevas Shridhar i =

L] 201731 | Mali Santosh Ramkrishna %;;f

20. | 201732 | Mankar Anja Sanjay | o

21. | 201733 | Mengle Nimisha Pinak e e

22. | 201734 | Misal Akash Kailas s — i

23| 201735 | Natu Pranav Makarand 4‘4‘2 .

24. | 201738 | Pandhare Omkar Shashikart ﬁ'y_éhﬂ |

25| 201738 | Pathak Atharva Santosh RV =y

ﬁ - o )
dlan, [Ef aeato.mmtemmwesnin 1§
PRINCIPAL -
{EHMCT)
i sha 11 e

“hnsdrime

Hoted Meis i




A

— o r——

Sr, Roll No. Student Name Sign. Remarks
No.
26. | 201738 | Patil Ajinkya Anil
2T | 201742 | Relekar Prutha Ganesh
26. | 201743 | Shasti Challanya Sameer
9 201744 Eﬁ'lmdu Samruddhi Sushil
30. | 201745 | Shirsode Aishwarys Sunil
3. | 201748 | Shivarkar Kashmira Dashrath
32. | 201747 | Sulla Shivani Samir
33. | 201748 | Tanpure Sakshi Pravin
34| 201748 | Tupe Pravin Sanjay
35. | 201750 | Vane Hrishikesh Vinayak
38 | 201751 | Vyas Prathamesh Mrugendra
37| op1752 | Wakhare Shraddha Ankush
38 | 201753 | Ware Sandhya Sarjeran
| 38| 20q7s5 Barangale Prajwal Nitin
40 201756 | Kashid Vinit Prakash
41 | 201757 | Makasare Shefali Sudhakar
42| 201758 | Mate Vedang Ani
43. | pp1759 | Sakhala Sejal Mahendra
44. | 201780 | Shende Yash Shreevallabha
45, 201762 | Shindekar Pratiksha Atul
45. | 201763 | Wadelkar Vedraj Prasad
47 | 201784 | Gokhale Chinmay Rahul
4B | 201785 | Mulsy Hrushikesh Umesh
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Mahindra

PRIDE CLASSROOM

CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to

ATHARVA SANTOSH PATHAK
Student Of

Management And Catering Technology

in the month of Mar-2021 for successful completion of the
Soft Skills Course

held as part of the Skilling Initiative Conducted by

Mahindra Pride Classroom E %

CYEOQ - Naandi Foundation




Mahindra

CERTIFICHTE

OF ACHIEVEMENT

This certificate is awarded Lo

SHRAVANEE DATTATRAY DONGRE
Student Of

Management And Catering Technology
in the month of Mar-zoz1 for successful completion of the
Soft Skills Course

held as part of the Skilling Initiative Conducted by

.?}*_I_a_lﬁ_im:&a Pride Cfa,ssrﬂqﬂ_t b %

CYEO - Naandi Foundation




Mahindra

CERKTIFICATE

OF ACHIEVEMENT

This certificate is awarded to

VEDRAJ PRASAD WADELKAR

Student Of
Maharashtra State Institute Of Hotel

Management And Catering Technology
in the month of Mar-2021 for successful completion of the
ML R e
held as part of the Skilling Initiative Conducted by

b

CYEQ - Naandi Fu undation
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CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to
ANUJA SANTAY MANKAR
Student Of
Maharashtra State Institute Of Hotel
Management And Catering Technology
in the month of Mar-z0z1 for successful completion of the
Soft Skills Course
held as part of the Skilling Initiative Conducted by

Mahindra Pride Classroom t %

CYEO - Naandi Foundation




Mahindra

CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to

TEJAS SUHAS GOSAVI

Student ﬂf
Maharashtra State Institute Of Hotel

held as part of the Skilling Initiative Conducted by

Mahindra Pride Classroom t %

CYEQO - Naa nd_i_Fuu m:lati; -




Mahindra

PRIDE CLASSROOM

CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to

SHIVANI SAMIR SULLA

Student Of

in the month of Mar-2021 for successful completion of the
Soft Skills Course

held as part of the Skilling Initiative Conducted by

b

CYEQD - Naaﬁdi Foundation




Mahindra

CERTIFICHTE

OF ACHIEVEMENT

This certificate is awarded to

SANDHYA WART

Student Df
Maharashtra State Institute Of Hotel

in the month of Mar-2021 for successful completion of the
Soft Skills Course

held as part of the Skilling Initiative Conducted by

Mahindra Pride Classroom t %

CYEO - Naandi Foundation
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Eruisl CLSTICER

éh&aandi

E|'l'||:||I|.'_liu'c;|lzllIH.'[.II H_I]]f-lﬁﬂiﬁﬁ*fﬂf-'—,ﬂnline:h‘sslnns' (Engg/Arts/Poly) 36

Hours
S. No. Session Tithe Duration Skill
Date Before the |Asspssment
0 |Pre Assessment training (Link)

8™ Feb 1 |l am Uinigue £ Life Skills
| 8%Feb | 2 |Discussion & Point of view 2 Communication
9 Feb | 3 [First Impression 2 Saft Skilis
g"Feh | 4 |lob Opportunities (Revised) 2 Interview Skills
10" Feb| 5 |Collaborative Skills 2 Life: Skills

10" Febi &  |Professional Communication Z Communication
11" Feb ¥ Eriti-cal_:!'nlnli:mg & Lifa Skills

11" Feb 8 |Goal Setting & Time Management & Soft Skills:

12 Feb| 9  |Acing a GD 2 Interview Skills
12" Feb| 10 |Digital ld'él'ltlt}f 2 Life Skilks

19" Feb| 11 |Effective 2 Communication
14" Feb 12 |Interview Preparation 1 2z Interview Skilis
15" Feb| 13 [Problem Solving i Life: Skills

15" Feb| 14 |Interview Preparation 2 A 2 Interview Skills
167 Feb| 15 'Mock Interview oty [Mock Interview

Post Assessment After the Training Assessment {Link)

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

e, MAHARASHTRA STATE INSTITUTE OF HOTEL

1l MANAGEMENT AND CATERING TECHNOLOGY
: (UG & PG = Depgree Programme)

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

L ®- 25676640 Email; msihmetipo/dlgmail.conm , web site: msihmetrs.in

REF: MSITHMCTRSBHMCT 2019 45 § Date: 02.07.2019

NOTICE

This is to inform Final Year BHMCT students that a Soft Skills training
oy Hw fo s daloey
programme is organized as follows. Attendance is compulsory.

Hours Total %
No. Dates per Day | Hours Time
(8.07.2019 1o -
1. 13 07.2019 04 20 9.30 am. to 1.30 p.m.
18.07.2019 to
" 19.07.2019 (14 08 2.15p.m. to6.15 p.m.
20.07.2019 (4 04 1.30 p.m. to 5.30 p.m,

,E@T\\BQ'H—# s
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s e cE—

Attendance Rosier
—
“Z Naandi
Mahindra Pride Classrooms Insticutional Skilling Programme
¥ e ad
Ma.of Name and
5.No Date MName of Trainer |Sesslon( Name of College Sign Signature of
hrs) Verified officer
1 e '-"r_ 11 Fi e HiTe s £ = T i R AT E F‘IE_,”';'- ﬂ‘-'ll.-
3 N | = R iR 3 [ - Ij'}
- LA i Tl T 2 ; £ [ e [ % "fl-_’_k_:‘?-h' |L
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AMND CATERING TECHNOLOGY
{UG & PG - Degree Programme)
417 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

e,

<

w

= 3 - 25676640 Email: msihmetipof@email.com , web site: msihmetrs.in
REF: MSIHMCTRS/BHMCT 2019/ H 26 Date: 29.06.2019
Schedule for Soft Skill Training Programme for Year Degree Students b
andi Foundatio uly 2018
|
Mo. Dates p?gr:}r Total Hours Time
1 il 04 20 9.30 a.m. to 1.30 p.m.
12.07.2019
g sl 04 08 215 p.m. 10 6.15 p.m.
20.07.2019 04 _ 04 1.30 p.m. to 5.30 p.m.
Total 32

Remaining & hours to be scheduled in September 2015.

| ;["'ﬂfnmd.!.,t .

PriviaeCIPAL
(BHMCT)
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MAHARASSTRA STATE INSTITUTE (8 BOTEL MANACGEMENT ANTMCATERING TECHNOGLOGY AND RESEARCH SOCHTY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)

A12 = kb Mumshi Marg, BahivatPatibChead, Shivagnagar, Puane — M

el

-

- 130676640 Email: misihmetranificediamail. com , web sl

msihmicirein

amand B CLainding Torhnondy

§imaR
]

Hoted Btar:

Thvnail

Emplovability Enhancament and Youth Livelih
Attendance Sheet
Durgion = <12y 2olq
S| RollNo, * Student Name Sign. Remarks
1. | 201503 Alhat Snehal Sunil ’
2 201504 | Andhalkar Vivek Bhagwat jﬁgf
3 | 201505 | Atrawalkar Shubham Niin
4 | 201508 | Bade Suraj Mank
5 | 201507 Badigar Akash Anant X
6 201508 | Bane Adwait Vivek | pduady
7 1201508 | Bangar Sunil Madhukar '.g,_,.,..'t @Hﬁ.
g8 | 201510 Bhave Kaushik Swanand Ve
g |201511 Bhujbal Rutuja Shivaji @
10. | 201512 | Mangalam Kumar Barjesh wf
1. | 201514 Chaudhan Roopak Manoj
12 | 201515 | Dalvi Shubhada Nitin ?g}f;;’r :
13 | 201518 Deshmukh Shivani Shreepadrao— | < e
14 | 201519 Gaikwad Maroti Punjaram
15, | 201520 Gaikwad Prakash Shivaji _’_F'ff‘f_a-:gg Aol
1 | 201521 | Gandhi Shubham Suni quf‘
7. | 201523 | Ghodake Shubham Santosh @5&5
18 | 201524 Gokhale Hrushikesh Prasanna @m_;;_]'l.'!‘:hr
18 | 201525 lyer Rasika Janakiramanan m};’
20 | 201526 Jadhav Mayur Kisan
1. | 201527 Jadhav Siddhanth Raju qﬁr
2z | 201529 Joglekar Jase Shrikant =
23 | 201530 Joshi Sushabhan Dilip ,ﬁf : { 3|
24. | 201531 Kadam Siddhant Racsaheb Mﬁ-’:—“"‘ﬂ'
25. | 201535 Karpate Rohan Sanjay = vl i i
=i AT ANE
’ ;ﬁiri'f'%
@'WM i:r L on N, MANTRHEK 04/Pwme r’;':
pﬁm%ﬁnL *.’: | T ot vininacs A w)
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Sr.No. | Roll No. Student Name ’ .
2% | 201536 Kirtane Ashish Vikas i d—
7. | 201537 Kulkamni Ishan Rajeev :
2 | 201538 Lokhande Karan Suni gﬁ
29 | 201541 Mhatre Saumini Avanish : ]
3. | 201542 Muley Shweta Sanjay ﬁ
31| 201543 Malk Shraddha Sachin ‘3‘9,"';5{" &
2 | 201545 Pachore Hrishikesh Khanderao 'ﬂ"’;ﬁ:"”
m | 201548 Pardeshi Shubham Rakesh W
34 | 201549 Pawar Chinmay Vijay o ﬂ’w—”
3 | 201550 Raina Priyanksa Arun
»\ | 201552 Raut Manafi Surendra @ﬁ——
37 | 201553 Ruge Vikram Shekhar "M
| | 201555 Shendage Srushtl Kuldeepak 5 Eoherdan. |
x| 201556 E‘Fndu Shriram Nivruth )#Aﬁ
a0 | 201558 Thombare Ramdas Pandurang B
41 | 201560 Tribhuwan Swapnil Dattatraya m
2 | 201561 Zaware Abhishek Tukaram -~ $:-
43 | 201562 Ankush Sanket Surendra W’”
44 | 201564 Ranawade Sachin Shivaji &wu :
45 | 201408 Borale Sai Rajendra ' ﬁﬁ
48, | 201413 Dhawale Nitish Arvind ﬁf
a7. | 201280 Rajput Ashwin Sunil ﬁt,_.
48 | 201547 | Pardeshi Shivanjall Narendra =P,
45 | 201227 Mane Mayur Prakash w’.
s0 | 201563 Mindne Khandu Kashinath H}‘L*_f}:i—-—
51, | 201241 Patil Saurabhsingh Darbarsingh %
52 Kale Abhishek
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Mahindra

CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to

Student Of
Maharashtra State Institute of Hotel Management

and Catering Technolog
in the month of July-2o19 for successful completion of the

Soft Skills Course
held as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

P-lu.ﬂ,&“p J""-"l P ST S

Hational Director - Mahindra Prids Classroom




Mahindra

CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to
Nikhil Vaidya
Student Of
Maharashtra State Institute of Hotel Management

and Catering Technology
in the month of July-zo1g for successful completion of the

Soft Skills Course
field as part of the Skilling Initiative Conducted by

National Director - Mahindra Pride Classroom




Mahindra

CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to
Amitesh Nanavare
Student Of
Maharashtra State Institute of Hotel Management

and Catering Technology
in the month of July-2019 for successful completion of the

Soft Skills Course
held as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

Pﬂ-.ﬂ,h.u.l J""'& w2 et s

National Director - Mahindra Pride Classroom




Mahindra

CERTIFICHTE

OF ACHIEVEMENT

This certificate is awarded to
Saif Al Shaikh
Student Of
Maharashtra State Institute of Hotel Management
and Cocertify Jechnalogy
in the month of July-zo19 for successful completion of the
Soft Skills Course
held as part of the Skilling Initiative Conducted by
Mahindva Pride Classroom

Rational TMrector - Mahindra Pride Classroom




Mahindra

CERTIFICHTE

OF ACHIEVEMENT

This certificate is awarded to
Saif Ali Shaikh
Student Of

and Catering Technology
in the month of July-zo19 for successful completion of the

Soft Skills Course
held as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

Pa.q_,.,.,u J'-v-a ey

National Director - Mehindra Pride Classroom




4 Mahindra

? Naandi PRIDE CLASSROOM

CERTIFICHTE

OF ACHIEVEMENT

This certificate is awarded to
Madhuri Deshkar
Student Of
_Maharashtra State Institute of Hotel Management

and Catering Jechnology
in the month of July-2019 for successful completion of the

Soft Skills Course
held as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

Naflonal Mrector - Mehindrs Pride Classroom




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, ‘:ihwajinﬂgar, Pune — 16.
|- 25676640 Email: msihmcttpo@gmail.com, web site:msihmetrs.in

REF: MSIHMCTRS/BHMCT/2018/ 735 Dath, ' c nie
i &

To,

Ms. Seema Bhagwat
State Head

Maandi Foundation
Mahindra Pride School
Fune.

Dear Madam,

Season’s Greetings from M.S 1 HM.CT.!!

This is to express our sincere thanks for conducting Training Sessions with our Final Year
BHMCT students on "Employabllity Enhancement & Youth Livelihood 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 placemeants.

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

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

association.
Warm regards,
e L T T 1y
brioadlos L
FeRapicIFAl <2 v \B)
IIE

(BHICT) A
Maherashira Siata ngtitute of =1 Refy o, 11191 bl

Hobs Management & Caieting Technalogy AN ﬁ
wamaga, 2 {10
Shivasnagar, Pung-$110186 > »jﬁﬂy
- i 'i-li



Employability Enhancement & Youth Livelihood Program
at your M.S.LLHM.C.T., Pune from the Wednesday

July,4th(Degree) & Friday July,6th(Diploma) 2018

Seema Bhagwat 28 May

to diploma. me, anita.moodliar, Sunita

Dear Seema & Aparmna,
Greetings from Mahindra Pride Classroom Naandi Foundation|l!

We are happy to start the: Employabily Enhancement & Youlh Livelihood Pragram a your MSLHM.C.T,
Pune from the Wednesday July 410, 2018 & Friday July Eih.2013

Thae Training delails are stated balow:

1. Trainar -Ms. Sunita Sharma {+81 BE22337418) for bath Degrae az well a3 Diploma Batches Alss marked in
this rmail.

2 Timings = As per the schedule aftached for the Tralning Program

3 There will be 1 batches of 50-55 students each for Degres as well as Diploma students
4 LECYLCD Progecior and Screen for sesséons, Speakers for audio culpa |

& Please provide the student data in the formal attached,

B.Tre College will also supgort us with thie Piacement data of these freined students,

7. Ms. Seemal+31 5822544405] for Degree and Ms. Aparnal+81 S881062530) for Diploma will help ug in the
coardination of B Training Program,

Leoking forward for remarkable Training sessions,

%MQM i R it
-~ 4 -'._#:d--""___“"-n-..h%'
i, Tt
£ Fe F l'-"rrun!' E‘\I
PRINCIPAL AT :
|:-|-- T :.__ =t S HF'._“__ :
Mgharas 1k ingditute af Cr 0
Hotet Mensosmen & eenng Techaalogy e, " --':?Z_‘,fﬁ%/
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altlvailmegat, Fuised 11018 T R
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Attendance Rooster

Mahindra o $
PRIDE CLASSROOM Mahindra Pride School Institutional Skilling Programme == Naand
Batch no. 01

F— —_— s — — —
Mumber of Mame and Signature of
S.No| Date Name of T M ¢ Signatu
m rainer session{hrs) ame of College ourse gnature Verified officer
1 [04/07/2018| SUNITASHARMA | 2 HAs MSIHMCT DEGREE | PRESENT &,—Eﬂ S Znoce
T-5.
2 [11/07/2018( SUNITA SHARMA 2 HRS MSIHMCT DEGREE | PRESENT '% B : %i =
Y. S zcﬁm
3 |25/07/2018| SUNITA SHARMA 2 HRS MSIHMET DEGREE | PRESENT @T} [
4 |01/0B/2018| SUNITA SHARMA 2 HRS MSIHMCT DEGREE | PRESENT @ E"'g"zcﬁ“dg
5 |04/08/2018| SUNITA SHARMA 2 HRS MSIHMCT DEGREE | PRESENT @ S i
P i o) =
6 |18/08/2018| SUNITA SHARMA 2 HRS MSIHMCT DEGREE | PRESENT %*{jr - ‘ﬂgﬂ"
V.G,
7 |29/08/2018| sUNITA SHARMA ZHRS MSIHMCT DEGREE | PRESENT -@)E S %3 <
o
8 |01/09/2018| SUNITA SHARMA & HRS MSIHMCT DEGREE | PRESENT brs Z‘:F'f ! “
. .
3 |04f09/2018| SUNITASHARMA 4 HRS MSIHMCT DEGREE | PRESENT BrS Zt:ﬁqde
10 |11f03/2018] SUNITA SHARMA HRS MSIHMCT DEGREE | BRESENT i %EE‘
Brrodrs LT
— A ,,,—-——-—\_\_\% :
":.III h"\% )|
= B Ho. ARG IST 08P un =
FH’NCIPHL 3 0 1 H0Erans b E
Nk (BHMCT) =
Hiteraphie a[ahs Insfilfg o o
o =i = LIRTIRG ] e B :
slllll\.'_.'l'!.'l..llr'l_!l_ IJLJ-:H].ID.IE ﬂw “jm - I.'U'l'-"'-"




PMAHARNSHTRA STATE IMSTITUTE OF FOTEL MANAGEMENT ARDCATERMD TECHMOLDGY AND RERSFARCH SOUIETY, PURNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
417 =, KoM Menshi Mace, BahiraiPasilChowk, Shivajinagas, Pume — 16

Emplo
Attendance Sheef
Duation- JULY 2618 — SepT 2018

[ Sr.  Roll No. Student Name Sign Sr. | Roll Student Name = Sign
No Mo. | Mo. ,

1 201401 Adam Dharmesh i 201440 | Pai Hitesh ‘H:H—

2 | 201402 | Agrawal Rohit z:ﬁi;\%ﬂ 2 [ 201441 | Peranjape Sharvari ‘\&"_'_".‘.!H:_
3 |201404 | Bartakke Snehal W/ 3 | 201442 ggﬂ:&b‘mi”gb ﬁ#ﬁ"j
4. | 201405 | Barve Adit ,@3 4 | 201443 | Pardhi Bhavesh @mﬁ.
5 201407 | Bogam Ashish hew |5 201444 | Parmar Manish v
6. | 201408 | Chandgir Pravin 6. | 201445 | Patel Kurush
7. | 201411 Deshpande Ashay ¢ "7 [ 201448 | Pilre Sahil 3
B |201412 | Dhade Akshay = 8. | 207447 | Risbud Reva
5. 201814 | Galkwad Aditya y e 201448 | Samal Rohan
10, | 201416 Galim Aman Anil ' | 201449 | Sengupta Dheyeya
11, [201417 | Gavali Mukesh ﬁﬁ;‘: 11, | 201450 | Shetty Anush
12. | 201419 | Gund Abhishek ] 12. | 201453 | Shinde Suhas
M3 | 201429 Jadhav Rohit r 13. | 201454 | Surve Tushar
14. | 201422 Jaisinghani Mohit 14. | 201455 | Surve Varsha Vilas

_15- 201423 | Jannu Omkar ﬁ'—f!!!ﬂ-‘ 15. | 201458 gl-uﬂr';’aﬂ::%shi

716, | 201424 | Jannu Siddharth f;r;,rsi'? 16. | 201457 | Tennert Beverly
17, | 201425 | Janvekar Davesh - 17. | 201458 | Turekar Adwait
18, | 201426 | Jirange Shubham %’ﬂ 18, | 201458 | Vhankatte Amit
19. | 201430 | Kothimbire Onkar 7] _| 19, | 201480 | Waghmode Kiran .
20, | 201431 | Kshirsagar Amar : 20, | 201318 | Godse Utkarsha M
21. | 201432 Kulkarni Mrunal 21. | 201333 | Khomane Pranav gl -
22. | 201433 Manjul Ajinkya A gt - '3411341 Pan‘arju:apé \itthat Ve i

| 23, | 201434 Marathe Atharva %ﬂd* 23, | 201354 | Sean Spitz = W
24. | 201436 Mhaskar Sagar M 74. | 201384 | Sonar Akshay @#{
25. | 201437 | Moghe Pranav | Hower |25 Ipe==
26, | 201438 Nanaware Gajendra w 26.

27 | 201438 | Niwane Abailash 86 |27 q

28. 28,

29. 20
30, 30,
15'-.,._-,.;--“""3'{'*
PRINCIPAL -"f}' ag o, NAGH! ;.q-l.;.-l._..l"lzum i)
(BHMCT) ) =L Bt AL



Mahindra

PRIDE CLASSRODOM

CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to

Bhujbal Rutuja Shivaji
Student Of
Maharashtra State Institute of
Hotel Management and Catering,Pune
in the month of July-2018 for successful completion of the
Soft Skills Course
feld as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

Mational Direotor - Mahindra Prids Classroom




Mahindra

CERTIFICATE

OF ACHIEVEMENT

This certgﬁcate is awarded to

Andhalkar Vivek Bhagwatl
Student Of
Maharashtra State Institute of
Hotel Management and Cateving,Pune
in the month of July-2018 for successful completion of the
Soft Skills Course

held as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

Matiomal Director - Mehindrs Pride Classroom




Mahindra

CERTIFICHTE

OF ACHIEVEMENT

This certificate is awarded to

Ankush Sanket Surendra
Student Of
Maharashtra State Institute of

Hotel Management and Catering,Pune
in the month of July-2018 for successful completion of the

Soft Skills Course

held as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

.Pnia..u.: J""‘J‘ Lt L e e

National Mrector - Mahindns Pride Classroom




¢ Mahindra

4 Naandi PRIDE CLASSROOM

CERTIFICATE

OF ACHIEVEMENT

This certificate is awarded to

Zaware Abhikesh TuRaram
Student Of
‘Maharashlra State Institute of

Hotel Management and Catering,Pune
in the month of July-2018 for successful completion of the

Soft Skills Course
held as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

Patos o s

HNational Director - Mahindra Prida Clasaroom




Mahindra

CERTIFICHTE

OF ACHIEVEMENT

This certificate is awavrded to

Gaikwad Prakash Shivaji
Student Of
Maharashtra State Institute of
Hotel Management and Catering,Pune
in the month of July-2018 for successful completion of the
Soft Skills Course
held as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

National Director - Mahindra Pride Clasaroom




Mahindra

CERTIFICHTE

OF ACHIEVEMENT

This certificate is awarded to

Adwait Bane
Student Of
Maharashtra State Institute of
Hotel Management and Catering,Pune
in the month of July-2018 for successful completion of the
Soft Skills Course
held as part of the Skilling Initiative Conducted by
Mahindra Pride Classroom

P:l-.eLA,,u_- \_J"‘-"'JI -""'""""H-""“

National Director - Mahindra Pride (lassroom




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
i AND RESEARCH SOCIETY, PUNE
o MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
%Fn TECHNOLOGY (UG & PG = Degree Programme)
412 — C, K.M.Munshi Marg, Bshirat Patil Chowk, Shivajinagar, Pune - 18,

= - 25676640 Email: meihmctrssficefgmal com, web site: msihmcirs in
GUEST LECTURE BY MR KANCHAN CHITHIS
Type of the Event Gues! Lectura
Date of the Event 18102022
Conducted by - Mr Kanchan Chitris, Freelancer, Ex Ciberci Talent Head, +5833403090
Objectives

@ Equip the students with essential inferview skills and strategles for answering common interview
guestions tailored to the hospiality indusiry.

@ Provide information an the hotel industry and the importance of soft skills such as custamer
sarvica, adaptakslity, and teamwork,

Dranised By | MSIHMCTRS, Degree, Pune

Evant Coordinatar [Anahita Manna [ ]
Topsc Covered | Infemview Skills
W anue Assembly Hall Time / Duration [11:00am-2:00pm
Total Number of Students IFaculty rlun-Teauhing
Participants " ’
110 103 02 BA
Eveni Details
On thie18th of Movember Mr. Kanchan Chitnis graciousty sccepted our

invitation o be an eminent Guest Speaker for the Second Year BHMCT
Swdents, The kecture simed to equip the sludenls with essential soft skils
and interview preparation techrigues crucisd for their upcoming 15-week
ndustrial Training, Mr, Chilmis, with his exlensive 27-year canser as a

urman Resource Professions! af the esteemed Obergi Group of Hotels,
nspired ouwr students with his swooesful jourmey, He shared invaluable
essons and anecdotes, providing students with a broader perspective of
rdustry demands and carser pathways

The session also dove into key soft skills necessary for becoming wall-
rouncded hospitality professionals, emphasizing the imporanca of
communication, teamwork, problem=solving, and customer service skills,
Additionally, Mr. Chitnis offered invaluable advice on interview preparation,
kncluding resume bullding, effective communication during interviews, and
showeaskng one's strengths and experences,

The highly informafive session left our students enlightensd and pre-
equipped with the knowledge and confidence needed to succeed in their
careers, Mr, Chitnis' words of wisdom resonated deaply with the studenis,
leaving them inspired and mativated to excel in their future endeavors

whn

Type of Leaming Cutcome (Tick the appropriale option)
- Contextualization of raxis and Critical Thinking  [Research S0l Skills
— | hlzi.T’E T =25
..--""r._"-_-_--""'i-h

W, MAHMDI 0
OF, 1o


DARSHAN
Typewritten Text

DARSHAN
Typewritten Text


:'i.earning Qulcome | 1 Gaininsights info essential soft skills required for success inthe
ho=pitality indusiry.

2, Understand the significance of communication, teameork, problem-
solving, and customer service skills in becaming welk-rounded
hespitality professionals

3. Learn effectve interview preparation technkues, including resurms
building and showcasing one's sirengths and experiences.

4.  Gaim a broader perspective of industry dermands and career
pathways in the hospHality seclor,

5. Pre-equip students with ihe knowledge and confidence nesded o
succeed in their upcoming 15-week Industrial Training,

Mapping of the event with PO and CO Program Quicome
Bubrect Subiecl Louse Oukome  P1 P2 Pa P4 ps ps pr [OF° [OL 11T 12
C3ros Sopk cWiUs W T VB 1 B | e
Enclaslres:

@ Function Prospecius

@ Comespondence trail

@ Atendance Sheet (Wherever applicable)

@ 350 Feedback

@ Remuneration paid if any | Appreciation Letter )
@ Photographs of the event
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MAHARASHTRA STATEINSTITUTE OF HOTEL MAMAGEMENT AND CATERING
TECHNOQLOGY AMD RESEARCH SCGCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHROLOGY (UG & PG = Begree Programmc)

412 = C, KoM Munshi Marg, Dbt Patil Chowk, Shivajinagar, Pune = 14,

B 25576640 Email:; meibmctrsoifice@email.oom, web aite: msihmctrain

REF: MSIHMC TIUG-PGISS2022/ 1249
Date: 14 11| 2022

FUNCTION PROSPECTUS CUM OFFICE CRDER

Name of the Event: Guest 5-?&?—'-*- = tﬂ”f—;‘:‘jﬁ Date of Event: \EJ I|.11..n'11.
[l S =

Programime : E@M&T?EHMET Year 1“5_2.’:"1'5” ﬂf_‘gﬂk” Day: r'ﬂ'd.ﬂ.ﬂ

Year Jime: | | ocam unm—mh
Types of Function: = Mecting s Interview ‘_-/_Ja'ﬂ?efgtle:lure = Workshap
« Seminar + Visit « Others (Please Specify) -

Guest Profile/ Name: ™My ramnchan Chidnic

Eaculty Coordinating: Amarites T™Mannal

Venue: « Classrcom = Iris ur"'fE’;f-fran +  Conference
Assembly Hall  « Board Room _s—Frincipal Offica

Sr. No. of SCA Registrar | & 5

FOOD & BEVERAG . -
BEVE E DEPARTMENT & {U—ﬂ;
Faculty
Meal Time | Pax Venue Kitchen Soryi T
Breakfast | 1yoonm! 8] | Prinapal ATie B i 1 Promead
Shhvee
Tea J “ S~
Lunch 'l'-ﬂnfm (=] ‘In.q-#-rnn AT o9 {'(E ﬁ Prore och
I’mmfi‘..
Takeaways |3 '-infm ol | Penu EM’! PP <
™ _J

Reg.Ho. MAHBR0GRPuLE

O, FHTE00D




BO0OM DIVISION MANAGEMENT ARRANGEMENT:

M’E"—:Lﬂﬂ X

Type of Linen: Table CAloty Nos Faculty In-charge: TEmptn
(==
Flower Arrangement: | m©O EﬂP"""i::ln : j}

Camera: |

gpecial Instruction: Courneate— a~d ""'"-f"'"ﬂ‘fj wcawd +e bo "—‘l""i‘nn‘jl!.t'-'l
STUDENT IN CHARGE: Adravva: = | Trawed « S, Laksli - Iy

Food Production: Ahava - =

Food & Beverage Service: Trowoadt - =
Accommodation: Salesl -

Any other instruction {For Students)

El_ﬁEULAT EDTO ALL FACULTY AMD STAFF .
5. N. Mameo Sign 5. N. MName Sign___ |
X Mr. 5. Rayarikar : W; 14, M=, 5, Manirl gm
z Mir. V. Sarup e | 5, Ms. U, Toke 'qﬁﬂ
3 Dr, \/. Kadam "ﬁﬁ ko 16. Mr. 5. Jagade
4. | Mr, D. Joshi VI AT | Mr D lshte P
£ hir. A, Manolkar e 18. Mr. P. Padvekar -r'ﬂ_r
6. Wir, C. Gahasrabudha | -4 /L9, | W, 5. Deshmukh M
7. | Ms. 5. Paranjpe 20, | Mr. V. Kaware Uz |
B, Mr. D. Janvekar 21, | M=, S, Deckar '_qr:l@a.[
= M= P Pawar 22, Mr., 5. Rathod i 5
10, | Ms, Al Manna 23. Ms, Surekha R, Fﬁ!ﬂn
1. | Mr R Gade 24, Ms., K. Pawar aidg ot |
12. | Ms.D. Mame 75. | Mr. S.Bedse & 40AsP
Ms. N. Dimbie

’gul%
'.'I || ""Ltﬂd
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T2, 1020 A Gmail- Exlending svinvitston 25 an crpemed Guigrat Speaker for our SYEMMET Degrea Shudenis.

F‘ Gmail msihmet tpo <msihmetipo@ymail.coms
Extending an invitation as an esteemed Guest Speaker for our SYBHMCT Degree
Students.

mathmact {po tmrm:n_pn@gm;.mm: - - - _Wad, Pow B, 2022 at EI:D?_F"I'.'I

Tor "kanchanchiing 1984 dpgmai.com™ =kanchanchilnis 1084 @ gmail.coms
et principal @msihmeirsin

Dear Mr Chitnis,
Greetings from MSIHMCT, Punall

With reference to your discuseion with Prof. Sachin Rayarikar, we at MSIHMCT are very keen o have you as a
Guest Speaker for our Second Year Degrea students of Bachelors in Hotel Management. They are a batch
camprising of 130 students.

As par of their cumculum, ey have "Sofl Skilis Managemeni” which focuses an developing their overall
Personadity and getling them Industry ready 1o face guests, They are alse lsarning the tips &nd tricks 1o give a
successiul interview and fulfil various necEssary expeciations from the hotel indusiry, They will soon embark on
their 15 week Industrial Training and will be facing interviews for the first time with Srands they are in awe oft!

Far thiz leeture we have a two fold request

»  Theywant to understand from ¥ou the soft skills that they need to develop before thay go in for theie

Industrial fraining and
= The other is to understand and be InEpred by your exlensive and Irespiring joumay in this industry

We are sure that this session woukd enlighien the siudents and aiso give thern a broader perspactive of what is
required of them 10 succeed in their careers

We propose to hava this session for 40 minules and the rest of the time we can have an iMeractive CO&A sassian

wilh the: sludents 1o get their doubis clarified.

Requesting you 1o share your canveniencs with us, Please connect with Anahita Manna- 9088358284 for any
queries.

We are looking forward 1o this wonderful sassion,
Warm Regargs,

~  Dr. Seema Zagada
Frincipal

MSIHMCT(Degrea)

il pesfimad Googl e comimali T Fik=a 0f Mwmmhneamrmm:ﬂ.mlﬁ.m&m 161505467 108 sIrpl=msg-a %A 17a



VIR, 10 an Gmal « Exianding an imnitadion as.an esleemes Gues) Speasar forour 5YBHMCT Degmee Shxdenis.

M Gma” maihmel tpe cmsihmettpef@gmail.com=

Extending an invitation as an esteemed Guest Speaker for our SYEHMCT Degree
Students,

kanchan chitnls <kanchanchibnis1 954 E0gmail corn> Thai, Bewe 10, 2022 at 7:00 PM
To: meihmet tpo emeithmectipo@gnail.com>

Sir
It shall my pleasure to address your students on 18 th Nowvember 2022 al around 11 am

Regarda
[Cumitet] Tri Piddidir]

e e Gt

(200D
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MAHARASHTRA STA TE INSTTTUTE OF HOTEL MARAGEMENT AND CATERING TEC PROLOCY ANTH RESEARCH
SOCIETY. FLNE

%f? MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
g } TECHNOLDGY (UG & PG - Degree Programime )

417 -, KM Munshi Mark, ahirat Patil Chowk, Shivajinagat, Pune = 16,
. 28676690 Ernail; msihmears ficpddomiail com . weh stie; msthinetes in

o

REF- MSIHMCT/UG-PG2022/ 1156 Date: 18.11.2022

To,

wir. Kanchan Ghitnis
EX HR Manager
The Oberoi

Dear Mr. Kanchan,

Greetings from MSILHMCTI

We singerely thank you for sharing your knowledge on "Soft Skills Management = An interview
Skills Required and Industry Expactations’ with our students Second Year and Final Yesr
Students.

The experience and the knowledge that you brought iri. gnsured that the students wWere memorized
thorough out the SESSI0N,

The sacssion Was immensely sppreciated by the students and faculty alike.
Locking forward 1o your continued support and geapcigthon with our Institute in future,

Tharlk you ancea again,

Warm regards,
5
(BHWCT)
Maharmstirn Slale Ine it of
Pobel Mo “atan g Technology

Sl dgan, U =il 1 ||:|I 5




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNGLOGY

&L

AND RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHMNOLOGY (W5 & PG - Degree Programme)
412 = C, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
[1- 25676040 Email meihmeirsolficefomail.com, web site: mehmeirs.in

ATTENDANCE SHEET
202101 | Agrawal Harsh PRESENT
202102 | Ahwvale Yash PRESENT
202103 | Aswar Swaijit PRESENT
202104 | Bade Bhagwat PRESENT
202406 | Barshikar Aman PRESENT
202107 | Bedhekar Adifi PRESENT
202108 | Bhaosale Yugandhara FPRESENT
202111 | Bhosale Swara PRESENT
202112| Borade Sudhanshy PRESENT
202113|Chaudhari Parag PRESENT
202114 |Chaudhar Sujest FRESENT
202115| Chaudhari Swapnil PRESENT
2021158| Swapnil Chavan SBSENT
202117 | Chendke Ojas FRESENT "
202119{ Dakvi Atharva PRESENT
202120| Dengavekar Aditya FRESENT
202121| Deoghatole Shantanu PRESENT
202122 Dealzlikar Krushns FRESEMNT
202123 Desale Lokesh PRESENT
202124 | Deshpande Sakshi PRESENT
202125 Deshpande Vaishnavi PRESENT
202127 Dhage Varun FPRESENT
202128 | Dhade Manasi PRESENT
202129 Dhumal Anand PRESENT
202130|Dhumal Utkarsha PRESENT
202131 | Dimber Shreya PRESENT
202133| Durgule Rohan PRESENT
202134 |Edke Shweta FRESENT
202125 Falak Dipti PFRESENT
202136 | Gaikwiad Amav FHEEENT
202139 | Gawade Aditya FRESENT
202140 | Gadam Pranali PRESENT
202141 | Ghodake Mimal PRESENT
202143 | Gore Manali PRESENT
202144 | Gunjal Jay FRESENT

Pt MMy,
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03145 Hirve Anushka PRESENT

202148 Jagtap Siddhi PRESEMT

202150 | Jangam Sarvesh PRESENT

202151 |Kadam Ajay PRESENT

202152 |Kadam Athan'a PRESENT

202153 |Kamble Yash PRESENT

202154 |Karnik Radhika FRESENT

202155 |Kasbe Harshada FRESENT

202156 | Kataria Shruti PRESENT

202 157 | Kendurkar Tejas PRESENT

202158 | Khade Samrudhi FRESEMNT

202169 | Kharade Tanaya FRESENT

202160 | Khatkhate Athan PRESENT

202161 | Khatre Samiksha PRESENT

202162 | Kirve Kaushal PRESENT

Z02163 Kali Abhishalk FRESENT

202165 | Mulkarmi Moksh FRESENT

202166 [Kulkami Swapna PRESENT

202167 |Lachake Djas PRESENT

202169 |Mahadule Sarang PRESENT

202170 |Mahajan Abhishek PRESENT

202171 |Maige Trishala PRESENT

202173 |Mane Miranjan PRESENT

202174 |Mane Siddesh FRESENT

202175 |Mankar Mohit RESENT

202183 |Nanakshahi Drishti FRESENT

202185 | Nemade Vinil FRESENT

202188 |Meware Roshni FRESENT

202187 |Mikam Prathamesh FRESEMNT

202188|Pandure Darshan FRESENT

202180 | Pansare Om [FRESENT

202191 | Patange Nandini PRESEMT

202152 | Patankar Kushagra FRESEMT

202193 | Pathak Mrunal FRESENT

202154 | Aditi Pati PRESENT

202195 | Patil Samiksha PRESENT

202196 |Pawar Adwait PRESENT

202198 |Phatak Dhanushres PRESENT e
2021100 |Pulawale Anurag PRESENT /@{fﬁi ——
2021101 |Ranade Omkar PRESENT &
2021102 |Rao Mitra PRESENT 3'{’ s i
2021103 |Rengade Shrushti PRESENT ¥ Sty




PRESENT

2021104 | Renuse Nirgj

2021105 |Rupade Swapnil FRESENT

2021106 |Ruparel Parth PRESENT

2021107 | Sadanshiv Abhiskiek PRESENT

2021108 Santar Sanket PRESENT

2021112 | Sasane Atharva PRESENT

2021114 |Shelkande Shrayash PRESENT

2021115} Shetka Prathmash FRESENT

2021116| Shenolikar Pruthe FPRESENT

20211189{Shinde Sanyukts PRESENT -

2021130 Shinde Siddharth PRESENT

2021121 Siddha Surbhi PRESENT

2021124 | Suryewanshi Siya FRESENT

2021125]Sutar Tanmayee FRESENT

2021126 | Tanty Tapaswini IPRESENT

2021127 [Tawdare Tejaswi PRESENT

2021128 | Tembe Pratik PRESENT

2021130 | Tupsagar Anuja PRESENT

2021132 |Untwale Rishabh PRESENT

2021133 |Vaidya Shriral [PRESENT

2021136 Wadar Om PRESENT

2021138 |Washivale Shravan| PRESENT

2021132 Zad Amay PRESENT

2021140 | Deshmukh Vishruti FRESENT

2021142 |Katti ¥azh [PRESEMNT

2021143 |Shinde Gautam PRESENT
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AMD RESEARCH SOCIETY, PUNE
%" ) MEHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
E F, g TECHNOLOGY (UG & PG - Degrea Programme)
412 — C. KM Munshi Masg, Bahiral Patil Chowk, Shivajinagar, Pune — 16.
e . 25576640 Emait; mathmetrsoffice@gmail com, web sile; msihmelisin

FEEDBACK ANALYSIS

t#izs 1he seeaiom relalabde 1o tha sylabus Laaght?

i ]

i T
[ =T

O & scale i 1 50 5 how Informative was the lacqune?
TH ragpcaTiE

il

an

1]

1 |Ti3h| =811 5]

VWhat was the take-away from the session?

@ He toid us about the interviews how to appear in Interviews and how 1o be positive
and how to passionate about your dream ete, It was hetpful for future.

@ Be your own brand work hard 1o accomplizh your dreams just don't dream your
dream work Tor il

@ Fositive energy of him and what we should do while interview and everything he said
was awesome! Thank you for arranging a wonderful session|

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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

"*" AND CATERING TECHNOLOGY
H (UG & PG - Degree Programme)
Wﬁf 417 = C, K M. Munshi Marp, Bahirst Pati]l Chowk, Shivaiinapar, Pune —

_“_ i - 25676640 Email: msihmetipoi@email.com , web site: msihmetrs.in

Date; 12 F i
Student Training feedback ) 2023

NAME OF HOTEL : My Kandean Uhades
NAME OF TRAINEE o Midre Rud

, ENROLLMENT NO {INST.) : _29anb

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

Sr. No CRITERIA SCORE Remark
1 The training met with my expectations. T A ERENEFIE
2z | will be able to apply the knowledge & Skills: ﬁ/l a2 3

leamed,
3 The training objactives for each skill were ¥4 | a|[2]1
identified and followed. |
4 The Yyaining schedule was orpanized andeasy | &1 4 [ 3 [ 2 | 1
i foliom.
o The concerned depariment trainer was 4 13 [2 1
knowledgeable & approachable
6 Thie quality of instructicn was good. 14 |3 |21
| " 7 The concerned department trainer met with the j" 4 |3 1219
training objectives =
8 Adequate time was provided for queries o be A4 |32 | A
solved
9 The time period for the training was sufficient A4 13|21
10 How do you rate the training overall? P43 2]
11 What aspects of the training could be improved and which aspects were you
satisfied with?
- TOTAL SCORE -3&- OUT OF 50
= e N ;1"4[_'] r”'i“llhh“'
-"‘.':-"‘-!‘..--”"d_ i
: v T
Signattre of student (= =

Rorg M, IMAMTTE8 R Pl '|



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

i MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
Y AND CATERING TECHNOLOGY
' \ (UG & PG — Degree Programme)
\gimﬁ,é!? . 412 - C, K M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune = 16.
a2t B~ 25676640 Email: msihmetpo@pmail.com , web site: msthmetrs.in

Date: V& f: i 1"1"'1..

Student Training feedback
] e
NAME OF HOTEL : prs banchan Chidenis
2 a
NAME OF TRAINEE . GCakshi S: Deshpande
02194

ENROLLMENT NO {INST.)

Please circle the relevant score-1 is lowes! and 5 is highest

Sr. No CRITERIA SCORE Remark
1 The training met with my expactations. @ 43 | 2 1
2 vall e able 1o apply the knowledge & Skils  [(5)] 4 | 3 | 2 | 1
learned.

3 The training cbjectives for each skil were 3 @ 302 1
icentified and followed,

4 The training schedule was organized and easy | 3 E} 3 2] 1
tofollow. -

5 The concemed department trainer was @ il T -
knowledgeable & spproachatie

& The quality of instruction was good, &2 1

i The concerned department trainer met with the
training ebjectives

®
@ | .

B Adequate time was provided for queries lo be @' £ 8T E =]
©

solved _
g The timé period for the Iraining was sufficient "SI FEE
10 How do you rate the training overali? S 32| 9
i
11 What aspects of the training could be improved and which aspects were you
satisfied with?

Gorne hasdoutd or PPE canbe provided.

& _TOTAL SCORE 48 oy oF 50 =
ﬁﬂm“n&h\r\\
v, "\-_':".'--""_F.-'_-_-_-_u-'"‘--‘:'
Signature of student | "CIe R EON G, k'!::j\
] '_,»’?:-H
_____ 4



MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

gl
iy

g” St AND CATERING TECHNOLOGY

Y ' (UG & PG — Degree Programme)

LAt 412 — €, K. M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Fune — 16.
—— _f_‘é &~ 25676540 Email: msihmenpo@email.com , web site: miihraetrs.in

Date: ‘.B'I 11 Il'.l,.':'.
Student Training feedback

NAME OF HOTEL ; fe. ¥anchan  Chitele

o
NAME OF TRAINEE . Gok8ht S- Deshpande
ENROLLMENT NO (INST.) : 00210 L

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

Sr. No CRITERIA SCORE Remark
F__
1 The training met with my expeclations. 5} 4 E'T 2|1
7 [will ba abie to apply the knowledge & Skils {8} 4 | 3 | 2 1 |
learned,
3 The training objecives for each skill were 5 @ LT e i
dentified and followed.
4 The training schedule was orgamzed and easy | 5 E} N B
o follow. e
5 The concerned department Irainer was @ a2 1
knowledgeable & approachable =
& The quality of insiruction was good. 5 B EES EE
7 The concerned depariment frainer met with the | 131211
training objectives
B Adequate ime was provided for queries fo be (E Y 41321
sghed
g The fim@ pericd for the raining was suficient  [(2)] & | 3 | 2 | 1
10 How do you rate the ;[rainiﬁg overall? [:‘_5) a3l 2] 1
11 What aspects of the training could be improved and which aspects were yau
satisfied with?
=
Comt handguks or ppE can be provided.
= _____TOTAL SCORE B8 oyt oF 50
T 21
%
. .;."r.,
Signature of student ' s WaEPune )



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

RESEARCH SCCIETY, PUNE
e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
SN AND CATERING TECHNOLOGY
j},‘l (UG & PG — Degree Programme}
"-T"ra-r'l'T-'_r_,,!;.- o 12— C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16:
e E - 23676640 Email: msihmetipoidgmail com , web site: msthmetrs.in
' 1
Date: 1 8 |1 1 :

Student Training feedback [M[ods
NAME OF HOTEL : Mee. Enechan {lnitms
NAME OF TRAINEE . _E’-‘l:l.lihﬂ_ahl’m! \ear
ENEOLLMENT NO {INST.) : _LO0INE

Please circle the relevant score-1 Is lowest and S is highest

ar, No CRITERIA SCORE Remark

1 The training met with my expectations. E-""# 1 B ] R

; I will be able to apply the knowledge & Skills sla 321
leamed. -

3 Thie training cbjectives for each skill were < E . W e B T

A identified and followed, e |

4 The training schedule was organized andeasy | 5 | 4 | .3 | 2 | 1
to follow. '

= The concerned department trainer was __g,, 4 [ 3| 2]1
knowledgeable & approachable

6 The quality of instruction was good. _,,',j.— - B T

7 The concemed depariment trainer met with the »-E: P S B
training ohjeclives

g Adequate time was provided for queries to be it T IRl T
sclved i e dlpf

2] The time period for the training was sufficient | 5| 4 | 3 | 2 | 1

10 How do you rate the fraining overall? a3 E]

1] What aspects of the training could be Improved and which aspects were you

satislied with?

-

TOTAL SCORE a1 OUT OF 50

- "
e
SRR O gy
%& P T
Hnafrum - |

ignatura of student )ﬁ-“'

I "".:.Hl:l TR
T P00



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

S, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
S AND CATERING TECHNOLOGY
U Y (UG & PG - Degree Programirie)
Q&lﬁif 412 - C, K.MMunshi Marg, Bahirat Patil Chowk, Shwn_]magar, Fune — 16.
L ‘,ﬁfﬂ @- 25676640 Email: msilmetipo@email com , web site; msibmetrs.in
Date: 18 )} I /21
Student Training feedback
0
NAME OF HOTEL
]
NAME OF TRAINEE
i ENROLLMENT NO (INST.) ; 202141
Please circle the relevant score-1 is lowest and 5 is highest
Sr. No EHI]ZEHIA SCORE Remark
1 The training met with my expectations. Eﬁ) 4 F -4 1
: = )
2 | will be able to apply the knowledge & Skills LS/] ol S
learned,
3 The training obiectives for each skill were @ 413121
identified and followed. —
4 The training schedule was organized and easy Lf.) g ELT] 1
ta fallaw, =
5 The concerned department trainer was E] s i
knowledgeatle & approachable
& The guality of instruction was good. @ 413 211
| “¥ 7 The concemed department trainer met with tha {\.',i.J 413121
g training objectives
& Adeguate time was provided for quenes 1o be ®_ ' - A A
solved gt
g The time period for the training was sufficient al]l 4| F | 2|1
10 How do you rate the training overall? (Er-)' 5 B
1 What aspects of the tra[nmg id be imp er:l and which -i-Sp-E'l:ti. wereg y'uu
satisfled with? Ij,'_ {_ff T gm
weeh Up 0 Po |
o TOTAL SCORE %2 outoF o
L LT
, <K
Signature of student F 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. MunshiMarg, BahiratPatilChowk. Shivajinagar, Pune — 16,

®/- 25676640 Email: msihmettpoi@gmail .com , web site: msihmetrs.in

Guest lecture by Mr.Kanchan Chitnis on 18-12-2022
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Mplusone Social Foundation,
& Amod Vikar, Kodhred Pune 411038,
CIN: Ls0aid PN202 NPL2GD 1T TAG0700100,

adminéireadasiony, org.in

To
Dr. Seama fagade

The Principal
MSIHMCTRE, (Degres)
Pune

October 13, 2022
Ref. Collaboration with Read a story - a volunteer opportunity for students of MSIHMCTRS
Dear Dr. Zagade

My name is Anjali Desal. | am the volunteer coordinator for Read-a-story (RAS). | have been in
touch with Mr. Darshan Joshi in referance to this program. We would greatly appreciate tha
opportunity to collaberate with your institution and engage voluntear tutors in thair leaming
journey,

| arm sharing the salient detzils of our program.
Are you looking for an easy way o make a difference in the life of a child in tribal India”?

Head-a-story is a wonderful grassroot leve! organization and is looking for voluntears who are
proficient in English.

As a itor, you will help yaur assignad 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 / Zoom etc.) and the impact is truly amazing!




Highlights of the program:

1. Help a tribal child over the phone improve histher reading English skills {reading and spoken)
using a simple felephone cafl.

2. Program duraton is 12 cumuiative hours - once a week / 30-45 minutas / 3-4 months
3. Marathi/Hindi basic level will be needed as a common language

4, Mo travel needed and fiexible volunteer times (contactless voluntearing)

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

5. Easy registration uzslng a dedicated RAS Google sign-up form for
groups/corporations/educational institutions

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

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

9. Certificate of Appreciation to the Instituta for the valuqhta_pannqr_mip
Thank you and | look forward to hearing back.

Regards,

Anjali Desai

Volunieer Coordinator- Team Head-a-slory
WhatsApp & Phone number + 91-8043050806

antali@rsadastony.org.in
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% Deepall Marne <lib@msihmctrsin=

W SR

Fwd: Read with Bharat! Volunteer opportunity with Read-a-story!

Darshan Joshl <sca@msihmcire.in> 2 Aprll 2024 a1 02:14
To: libgmsthmolrs.in

Forwarded massage
From: Darshan Joshi <scai@msihmctra.ine

Date: Thu, 13 Oct 2022 at 10:44

Subject Fwd: Read with Bharat! Violunteer oppartunity with Read-a-stony!
To: =deepalimame! @gmai.oom=

Forwardod message
From: Anjali Desai <anjali@readastory.orm in»

Date: Fr, 7 Oct 2022, 2:18 pm

Subject: Read with Bharat! Vialunteer opportunity with Read-a-stony
To: Darshan Joshi <scai@msihmeirdine

October 7, 2022
Dear MSIHMCTRS Students and Staff

Are you looking for an easy way to make 3 difference in the life of a child in rural India? Read with Bharat!
Read-a-story is a wonderful 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

reqions of Maharashira

= How many hours will T have to teach?

- 12 cumulative volunteer hours/an hour a week! 3-4 months

« What will I get? =

- Certificate of Completion & an amazing teaching experience

= Session timings and day?

- Raxible -more details in the Google sign-up form ¢

¢ |__de of teaching?

- Telephone % (No Zoom/WhatsApp calling etc.)

= Teaching material?

-All the teaching material along with guidance/training will be provided by the Read-a-story team BB

= How do I sign up?

;:Iaase fill out the dedicaled MSIHMGTRS Google Sign-up Form and join the dedicated WhatsApp Group mentioned in the
fm,

Please note that this is 3 commitment-based volunteer experience. If you have any guestions, please do reach out via emall
or by WhatsApp to Anjali Desail, the volunteer coordinator at Read-a-story.



| = Help underprivileged students read English
= An hour a week, no trave!

= A simple phone call

> Basic knowledge of Hindi/Marathi/Tamil
> Register at https://readastory.org.in/signup

> WhatsApp 7083490865
& 1

Thank you.

Regards,

Anjali Desas

Volunteer Coordinator- Team Resd-a-stary
Businazs WhatsApp number + 91-TOE3400865
anjal i readastony. org. in

Do follow us on:
Facebook
Instagram
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Deapali Mame <Hbi@msihmcirs.in=

~wd: Collaboration with Read a ﬁtul'y_--a -w_nlfuntanr opportunity f;r students of
VWSIHMCTRS

Jarshan Joshi <scaf@msihmetrsine
a: libEmaihmaotre.in

—_— ———— e e

2 April 2024 at 007

mmmness: FOPWANdED Message
From: Darshan Joshl <scaimsihmeira.ine

Date: Thu, 13 Oct 2022 at 10:45

Subject: Fwd: Collaboration with Read & story - a volunteer opportunity for students of MSIHMCTRS
To: =deepalimarme 1i@gmail com>

e FOPWEIOALD Massage
From: Anjall Desal <anjalidreadastons.om.in

Crate; Fri, 7 Oct 2022, 11.04 am

Siiget: Collaboration with Read a story - 8 volunteer apportunity for students of MSIHMCTRS
T sarshan Joshi <scaf@maimotra, e

Dr. Seema Zagade
The Principad
MSIHMCTRS, (Degres)
Pune

Good morning Dr. Zagade .

My name is Anjali Desal. [ am the volunteer coordinator for Read=-a-story (RAS), T 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 learming
Jourmey.

I am sharing the salient detadls of our program.

Are you looking for an easy way to make a differance in the life of a child in tribal India?
Read-a-siory 18 3 wonderful grassroot level organization and is looking for volunteers who are proficient in English.

A utor, you will heldp your assignad students with English. In an interactive one- on- one session, these students read to you
from material that s provided by us. All you need is an hour a week and a simpie phone call (no Whatsapp / Zoom etc.) and the
impact is trudy amazing!

Highlights of the program:

1. Halp a tribal child gyer the phone improve his/her reading English skills (reading and spoken) wsing a simple telephone call.
2 Program duration IS 12 cumulative hours - cnce 3 week [ 3045 minutes | 3-4 months

3. Marathi'Hindi basic level will be neaded as a commaon language

4. No travel needed and fhexible voluntesr times (contacbess volunteering)

5. Parental conaant would be needed far voluntears under 15 only

B. Easy registration using a dedicabed RAS Googhe sign-up form for groups/corporationsy/educational institutions

7. Dadicated (1) hour online/in-person training (o faciitate a meaningful wolunieer axpanence

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

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



An nitiative 1o
improve reading and
spoken English in the
rural and tribal
reglons of our
country,

Join a voluntesr

&

Proficiency in Enftish

currently runnlng this Basic Marathi/Hindi
program primvarily in Empathy and patiencs
miultiple districts of Teach from the camfort
Maharashtra and plan to of your homie

expand

Basic mobila phoha

EI}I"-EEIH the word!!
Join as a volunteer

Follow we o RO anEary S i
M madaniary g ERreacsstery arg ol L a1 TS

Thank you and T ook foneand to hearing back.

Regards,

Aunjali Dasal

Violuniesar Coardinator- Team Raad-g-story
WhatsApo & Phone number + 910040050808
anjaliDrosdasion 0ng.in
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Maharashtra State Institute of Hotel Management and Catering

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

Date:15-10-2023
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
é!v'::..% AND CATERING TECHNOLOGY

y/' (UG & PG - Degree Programme)
‘\‘l e~ Y 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
W - 25676640 Email: msihmctrsoffice@gmail.com, web site: msihmctrs.in

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.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

412-

RESEARCH SOCIETY, PUME

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

C, KM Munshi Marg, Bahorat Patil Chowk, Shivajinagar, Pone — 16,

- 2367004 Email: msithmctrsefficefemail.cons, web site: msthmtrain

Q&A session with Mr. Neelkanth Palekar.

Type of the Event: Start up and Innovation

Date of the Event: 06 May 2023

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

Ohbjectives:

= To understand the entreprenaur's background, motivations, and jourmey In
establishing and running a bakery business,

» To obtain insights of the bakery business, including production processes,
staffing, inventory management, and customer service,

« 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 innovalion cell |
Event Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar
Venue Azsembly hall Time / Duration 01 hour
Total Number of Students Faculty MNon-Teaching
Participants
B0 74 04 | 02
Event Detalls The session was covered under start up and innovation cell
_Type of Leaming Outcome (Tick the appro priate ﬂptmn} :
" Contextualization | Praxis and | Critical | Research Soft Skills
| of Knowledge technique | Thinking SR
v |
Learning Outcome | Students gained a deep understanding of the bakery

I

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

tham.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHMOLOGY AMD RESEARCH SOCIETY, PLUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (LG & PG — Degree Progmmme )

HZ - CoK M Munshi Marg, Babirst Patil Chowk, Shivajinagar, Pune - 16,

W - 23676640 Email. mashmctrsoffice@gmail.com, web site: msihmerrs.in
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REF: MSIHMCT/UG-PGISSI2023M A3 B
Date; mﬂ'{ Iﬂ 1

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event: V3ET0M OF FRIERAR BREEFY — A Date of Event; g6 MAY,
T LeECy eFvsSh Years
i MORETHAN
Programme : BHMCT / MHMCT Yoar : 1% 2% [ 3% Final Day: S&T.
Year Time: z115 FM,
- L"'.-.-.
Types of Function: = Meeting & Inferview = Guest leciure « Workshop
s Seminar = Visit = Others (Flease Specify) -
Guest Profile | Name & ¢ MR, NcEllkadiH Packsd, |
Designation ! Organization: PALE kiR, BRERY |
Faculty In — Charge: b p@uEM, MANG h. *
PoO A Prlddf
Venue: « Classioom * |ris # Zaffran + Conference

» Assembly Hall « Board Room s Principal Qffice DEHIMH 6 FROM

Sr. No. of SCA Registrar

FOOD & BEEVERAGE DEPARTMENT:

; Faculty
Meal | Tirme FPax Venue Kitchen Food Prod. Earies Staff
Breakfast — . - . . . S p——
Tea — - - s — = e
Lunch 15’"/,
- -_— rhCeient | L -
PMT H4i13PM oy pettaveady. Alk. | Ablay M, Awala -y ﬂ«.
| : : ———— e
Takeaways | _ P — s F,g.ﬁu_ P = R




RCOM DIVISION FACULTY INCHARGE

Venue and Sat up

Linen

Flower Arrengement s
Function Ecard e
Ezcorting o =
Social Media In charge @ —
Photography T TR b S

Media updale after event — Face Book |:| Instagram |:|

STUDENT IN CHARGE: ~

Food Preductlion . -
Food & Beverage Service @ —
Rooms Civision

Social Media ' Media B

CIRCULATED TO ALL FACULTY AMD STAFF

. M. Name | Sign | S.N. |  Name _
Mr.-S. Rayarikar o 13 Ms, N, Dimble

5

1
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4
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—_ 3. = | I —_— -
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A Talk Session on

Business Insights
Schedule

06 May 2023

Talk Session by
Mr. Neelkanth Palekar
Time- 3.15 pm to 4.15pm

"

Organised by

Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management

and Catering Technology (MSIHMCT), Pune

About Institute:

The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering
Technology in Maharashtra, Our Institute alsc 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 India.
The institute also regularly conducts Short-term programmes in Bakery, Cookery and
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About Start-up and Innovation Cell

We are proud to have initiated the Start-up and Innovation cell of Maharashtra State
Institute of Hotel Management and Catering Technology, Pune, under the guidance
of Centre for Innovation, Incubation & Enterprise of Savitribai Phule Pune University,
to promote the culture of Start-ups and innovations. The activities conducted
under this cell are talk sessions by Industrialists / start-up owners, Start-up idea
generation competition, projects on creative thinking and innovative ideas, etc

TALK SESSION OVERVIEW

About Palekar Food Products Pvt. Ltd -

Palekar Food Products Pwvit. 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 Mr. 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), cedification 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 Indian bakers (SIB), New Delhi; Indian Bakers Federation (IBF);
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 India), - Best entrepreneur awards at the
hands of Shree Manohar Joshi, Chief-Minister of Maharashtra and many more
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING TECHNOLOGEY AND RESEARCH
SOCIETY, PUME
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 - C, K.M.Munshi Marg, Bahivat Patil Chowk, Shivajinagar, Pune — 16.

®- 25676640 Email: msihmettpod@gmail.com , web site:msihmetrs.in

Date - 06 May 2022
Mame of the avant @ Q&4 seasion with Mr. Meglkanth Palekar

Attendance for :SY BHMCT

Sr. No, | Roll No. Student Name Attendance | Remark
1. 202102 Ahmwale Yash Ashish

202104 Bace Bhagwat Balkrushna

202105 Bade Rohit Marayan

202108 Barshikar Arnan Salim

202109 Bhosale Patil Yugandhara Dhawsl

202110 Bhosale Sarthak Shailendra

202111 EBhosale Swaral Anand

202112 Barade Sudhanshu Sandip

202113 | Chaudhar| Parag Pundiik

10, | 202114 Chaughari Sujeett Krishna

1. | 202115 Chaudhar Swapnil Bhaskar

12. | 202118 Chavan Swapml Satish

13 202118 Chitale Shakti Mahendra

14. | 202123 Drezale Lokesh Shashikant

15. | 202124 Deshpande Sakshi Shailendra

16. | 202125 Deshpande Vaishnavi Prashant

17, | 202128 | Dhede Manasi Sanjay

18, | 202130 Dhumal Ulkarsha Prasad

18, | 202134 | Edke Shweta Ashru

20, | 202135 Falak Dipti Govinda

21, | 202138 Gaikwad Arnav Abhijeet

22. | 202139 | Gawade Aditya Harshad

23. | 202140 | Gedam Pranali Sayajl

24, | 202141 Ghodake Nimai Sanjay

25. | 202143 Gore Manal Laxman

26, | 202144 | Gunjal Jay Balkrishna

27, | 202148 | Jagtap Siddni Gorakh

28, 1202149 Jamdar Prathamesh Santosh

29. | 202150 Jangam Sarvesh Deepak

30. | 202151 | Kadam Ajay Ravindra

31, | 202754 Karnik Radhika Rohit

32. | 202155 Kasbe Harshada Milesh

) 00| ~| | onf Bl 20| M

o o e B e e e Y v v e e o = e R R R e e

e ALY A0 Garp
= i
4 /% %)
IIr_. r -1.1-r|.HI.'I. Himﬂ@.ﬁﬁuﬁ" J :'.E__I'.
L 'i: [M, TN EERIS
P Yz, 3R
‘HEIIP . “ k! r J;..'\.-
PR&F.'.!I"EC'T\ ,ﬂ-l:'fl'alie':ﬁ ‘H""l:tl-- :‘;:__‘_‘___ — ';::l:'-’ o
4 ks _ _-::_-.: ||...._..l TE:_IF.TIM .-\"'\-—‘EI'_ o JHRS T
s 19 o '-zliE, e A
e 2 AR
gl W55 P
T L



Sr. No. | Rall No. Student Name Attendance | Remark
33 | 202156 Katana Shruti Yogesh P
34 | 202157 | Kendurkar Tejas Hemant =1
35~ [ 202158 Khade Samrudhi Satish P
36, | 2021685 K.ulkarmi Swapna Prasanna P
a7, | 202167 Lachake Ojas Mahesh P
38. | 202168 Lole Rutik Dilip F
39, | 202168 | Mahadule Sarang Suresh =
40 | 202170 | Mahajan Abhishek Ravindra P
41. 1202171 | Malge Trishala Ramesh P
42. | 202177 Mohite Amruta Ashok I
43 | 202178 | Mare Jay Harish P
44. | 202179 Mare Sankalp Sanjay F
45, | 202180 Mare Soham Rajendra ol
46, 202183 Marakshahi Drighli Teghbahadur P
47. | 202184 Havake Prilesh Arjun P
48. | 202185 Memade Vinit Kiran P
49, | 202188 Meware Reshni Jtendra P
0. | 202187 Nikam Prathamesh Vasantrao P
§1. | 202192 Patankar Kushagra Abhijeet P
52, | 202183 Pathak Mrunal Jayant P
33, | 202194 P atil Aditi Dilip | o
54, | 202185 Patil Zamiksha Sanjay P
55. 12021100 | Pulawale Anurag Navin P
36. | 2021101 | Ranade Omkar Manoj P
ar, | 2021102 | Rao Mitra Deviprasad P
58. | 2021107 | Sadanshiv Abhishek Sadanand P
29 | 2021110 | Sardesal Shreeyans Vinay F
60, | 2021118 | Shewale Aadesh Babasaheh P
61. | 2021119 | Shinde Samyukla indrajest F
62 | 2021120 | Shinde Siddharth Jyotiram F
63. | 2021121 il Siddha Surbshi Satish F
84, | 2021124 | Suryawanshi Siya Umesh P
B85 | 2021125 | Sutar Tanmayesa Milind P
BB, | 2021128 | Thorat Rupesh Bhanudas F
67, | 2021130 | Tupsagar Anuja Vithal P
E8. | 2021132 | Untwale Rishebh Sandiprao P
69, | 2021133 | Vaidya Shriraj Harsh P
T70. | 2021134 | Veishampayan Kunal Lmesh P
71. | 2021138 | Washivale Shravani Laxman P
T2. | 2021141 | Fulari Salman Roupmiyarn P
73 | 2021142 | Katti Yash Manish P
T4, | 2021143 | Shinde Gautam Shridhar P
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Feedback of Mr. Neelkanth Palekar .

[l 1}
SESSKE with AY Meslkanlh Palear

Errecyd *

e i Tonda i gmei | oo

HAME OF THE FACILITATOR *

Raadanth Fakek e

DESHERATION *

Enketoreneu)

HAKME OF HOTEL! OROCARIEATION =

i b Foesdg
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GRIOE, 12015 B Fiachiack o It Maelkanth Bacar talk Soeson

Feedback for Mr. Neelkanth Palekar talk
session

Email *

swapna k1 14@gmail.com

NAME OF THE FACILITATOR *

Meslkanth Palekar Sir

DESIGMNATION *

Entreprenaur

NAME OF HOTEL! ORGANISATION =

Palekar Foods products pwt, Itd
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B0, 1218 PM Feadnack lor My, Msslkanth Palekar talk session

Students were aware of knowledge and skills of the topic. {1 being nol agree and 5 being
strongly agree }

Students showed dynamism and enthusiasm (1 being not agree and 5 being strongly agree ) *
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GRA0RD 1215 P Fastback far b, Meglkanih Pakéar lalk ssssian

Students were questioning frequently related to the fopic {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 )
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EIN2D, 1245 PH Fesdbagk for Mr. Heebanth Palekar i secainn

How do you rate the class averall? {1 being not agree and 3 being strongly agrea ) *

(]

Any other suggestions *

Me

Thig Tonm was created insice Maharashira State Instituts af Hatal Ma nagement and Catering Technology, Pune
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AOONEE, 114 P Fuedhack far Mr, Mealkanih Palokar talk sessian

Feedback for Mr. Neelkanth Palekar talk
session

Email *

katariashrutid1 @gmail.com

MNAME OF THE FACILITATOR *

Meelkanth Palekar

DESIGNATION *

Husinezsman

NAME OF HOTEL! ORGANISATION *

Palekar Foods Products Pyt Ltd

PRINCIPAL 'ﬁ
(BHMCT)
Mabarash g 5_:: 9 lasdiabe of
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BLENCES, 1200 Pa Feedbad for Mr, Heslant Paleker 1k session

Studenls 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 strangly agree ) *
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HIUEE, 1214 FM Fradheis tar Mr. Mealkanth Palgkar talk soagmn

Students were questioning frequently related to the topic {1 being not agree and 5 being "
strangly agree )

Students were able o understand the content delivered {1 being not agree and & being *
strongly agree )
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63, 12:14 PM Fe=dback for Mr. Healkanth Paleker bk session

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

—

=)

D B
ka3

4

@ O

Any other suggestions *

Mo

This form was crested inside Mahareshira State Instule of Haotel Manegarment and Catering Technology, Pune.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
%’F AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG ~- Degree Programme)
ke 412 - C, K.M. MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune — 16,

() & A session with Mr.Neelkanth Palekar was organized for 8YBHMC TstudentsofMMSIHMCTin
May2023.

Date:06-05-2023

-



DARSHAN
Typewritten Text
Date:06-05-2023


MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMOLONGY AND
RESEARCH SOCTETY, MUNE

.{f‘i— MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG -

Degree Programme)

412 - C, K.M.Munshi Marg, Bahirar Fatil Chowk, Shivagmagar, Pune — 16,
- 25676640 Emnnl; maibmetraoffcs@ gownil com, web site; meihmetrsan

Workshop on chocolate-Barry Callebaut.

Type of the Event: Start up and Innovation

Date of the Event: 29 April 2023

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

Objectives:

s To educate students about the origins, history, and different types of

chocolate.

= To demaonstrate various chocolate-making technigues, such as lempering,

moulding, enrobing, and decorating.

[ Crganised By: Start up and innovation cell

Type of Leaming Outcome (Tick the

appropriate option)

Event Coordinator | Mr. Abhay Manclkar | Ms. Pooja Pawar

Venue Bakery Time { Duration 01 hour

Total Number of Students Faculty MNon-Teaching

Parlicipanis ==
22 17 03 1

Event Details The session was covered under start up and Innovation cell

typesivarietias.

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

Learning Outcome | Students gained a deeper knowledge of chocolate, including
its origins, history, production process, and different

Students learn various chocolate-making techniques, such as
tempering, moulding, enrobing, and decorating.
The demonstration provided a great leaming experience 1o

| our sfudents
|
Mapping of the Egant with PO and Pragram Outcome
= plp(P/P[P[P[P[P[P[P [P [P
Start up and innovation activity 1/2/3/4/5)6 718910111 ]12
N e —¢ V]V v




Enclosuras:
« Function Prospectus
Paster { Brochure
Correspondence trail
Attendance Sheet (Wherever applicable)
360 Feedback
Photographs of the event

Sl

AnHiy . M
Mame and Sign of Event Coordinator

%@5

Dr. Seema Zagade
PRIRAE I PAL
{(EHMET)
Maharsshira State nstitute of
Managament & Catering Technalogy.
Shivajinagar, Pune-411016

Reg.No. MAHIESSI3008 Fure
Dt 110512809



MAHARASHTREA STATE INSTITUTE OF HOTEL MAMAGEMENT AND CATERING

{“;‘\?r TECHNOLOGY AND RESEARCH SOCIETY, PUNE

b il MAHARASIHTREA STATE INSTITUTE QOF HOTEL MAMAGEMENT AND CATERING
Q—Tég TECHRHOLOGY (LG & PG - Depree Programme)

"E:"? ; 412 -, KoM Munshi Marg, Bahirat Patil Cheewk, Shivapnagat, Pung — 16

- 2aeTe0d0 Emall: mslhmetrseHice@email com, wely st msihmeirs.in

REE: MSIHMCTIUG-PGISS/2023 B3
Date: 4% ) oy [ 2923,

FUNCTION PROSPECTUS CUM OFFICE ORDER

astlE BALT .
Name of the Event ; WOk keHof oM cupoeustll - BAREY Date of Event:

UMDER, s8Ry UF G THMHOVETEOM CELL.

Programme : EHHF MHMET Year . it i i I:ir=|1h-'r;.|_'-r Day: 29 AF il 20215
Yeat Time: & A4 40 1.,FM
Types of Function: « Meeting s Inlarview o Guestlecture s WIJI'.E;!'IHEF
« Seminar » \fisit « Others (Please Specify) -
Guest Profile / Name & QUEF. SHOWEL DeUHua — BARSY RUEBAUY,

Deslgnation / Crganization:

daM . M
Faculty In - Charge: R . ;
poata . F .

Venue: « Classroom e Iris » Faffran = Conference y_—
= Assembly Hall = Board Room » Frincipal Office (EHEFH_}
'E

Zr. Mo, of SCA Registrar

FOOD & EEVERAGE DEPARTMENT:

Mool | Tne | Fox | Vonve: | Kiichen |pogerg T So T —
Breakfast —_— 5 - - = — e
Tea . - - — = N =
.Lunch — — = = s — -
. = = =
Takeaways - | . an - o - o

=




OO DAIEION FACIILTY INCHARGE :

Venue and Set up R

—

Lirieen

Fiower Arrangement

Function Board El

E=coring R

Socigl Media ln charge

Fhotography M, goctd, K

Media update after event — Faoe Book D In=tagram D

STUDENT IN CHARGE:

Food Production c PRATIE | 2
Food & Beverage Service @ =

Rooms Division

Social Media | Media ;. oqEMNMAY 2.

CIRCULATED TO ALL FACULTY ANDETAFF

SMN.|  Name [ Sign | S.N.[ _  Name Sign
.| Mr.S Rayarikar “'5',9"{9_.13' Ms. M. Dimile @,—/
2. hir. W, Samp 14. M & Manin pe

3. E-.r . Kadam |15 | M?._ Ll Toke .
4 Mr. O, Joshi ' 16, Mr. 5. Jagade E}FJ-"
5, | Mr. A Manclkar 17 Mr. D lshte Elf‘f:'—

Ms. 3. Paranpe o |18, [ Mr. 5. Deshmukh

| B Mr. G Gahasrabudhe ;@_-;L-" 18 M. P. Padvekar gﬂ

WMr. 5. Bedse EFL%E

>
B, M, 0. Janvekar
(]

Ms. P, Pawar BAe M- Kaware '

10, | Ms. A Mzannz Ms, Aarti Babar

| 1. |Wr.R.Gade M=, Warera Rathod

II' 12, | Ms. D. Mame

eq Mo, MAMIGSNZONNPYnE |
DH. 4MORIE00S |




Fwd: Invitation for demonstration-Barry Callebaut

[nbox
Search for all messages with labal Inbox

Remove label Inbox from this conversation

Startup and Innovation Cell SIC <startup@msihmctrs.in> 12245 PM (2 hz;;s?

o me

= Forwarded message «-
From; Startup and Innovation Cell SIC <stafup@ msthmecirs in>

Date: Fri, 28 Apr 2023 at 16:08

Subject: Invitation for demonstration-Barry Callebaut

Tao: tushar_moreidharry-callebaut com <tushar_mare@barry-callebaut. com=

Dear Mr. Tushar Maore,

Greetings from the Maharashtra State Institute of Hotel Management and Calering
Technology!!!

The MSIHMCTARS is a pioneering Institute of Hotel Management & Catering Technology in
Maharashtra. Our Institute also has completed 50 years of academic excellence. We offer a
4-year Bachelors Programme in Hetel  Management & Catering Technology (BHMCT)
affilialed 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's Programme in Hotel Management in Maharashtra and
probably in India. The institute also reqularty conducts Short-term pragrammes in Bakery,
Cookery and Hospitality Services.

Further to your telephonic conversation with Mr. Abhay Manclkar, 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 premises in the Confectionary room with the siudenis and
the Chocolatier from Barry Callebaut,

The dema 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 EHMCT - 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 Innovation and Start-up Cell of MSIHMCT,
Pune,

Lock forward to your continuous support in future!
Regards,

Pnncipal and Team M.SLH.M.C.T.
Start Up and Innovation Cell

L";‘E ' 000 Prin, %
Mr. Abhay Manolkar  +91 7249014701 N =
Ms. Poocja Pawar +91 0627681265 ppyneioa ) 'w
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A Talk Session on
Demnnstratinn on Chocolates

Wﬂrkshnb_v = =
Mr. Chef Snowil e
Time- 9. 3[] am to 1 15pm

lﬁ.rganilsed by
Start-up and Innovation Cell of

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

About Start-up and Innovation Cell
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We are proud to have initiated the Start-up and Innovation cell of Maharashtra State
Institute of Hotel Management and Catering Techneology, Pune, under the guidance
of Centre for Innovation, Incubation & Enterprise of Savitribai Phule Pune
University, to promote the culture of Start-ups and innovations, The activities
conducted under this cell are talk sessions by Industrialisis / start-up owners, Start-
up idea generalion competition, projects on creative thinking and innovative ideas,
etc

TALK SESSION OVERVIEW

Snowil Gilbert D'cunha completed his Food production & patisseries from LH.M. in
Mumbai and possess over 15 years of innovative experience in culinary kitchen. He
has worked with 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
1896 through the merging of the French company Cacao Barry and the Belgian
chocolate producer Callebaut.
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We are proud to have initizted the Start-up and Innovation cell of Maharashtra State
Institute of Hotel Management and Catering Technology, Pune, under the guidance
of Centre for Innovation, Incubation & Enterprise of Savitribai Phule Pune
University, to promole the culture of Start-ups and innovations. The aclivities
conducted under this cell are talk sessions by Industrialisis / start-up owners, Slart-
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 LH.M. in
Mumbai and possess over 15 years of innovative experience in culinary kitchen. He
has worked with international brands such as Camival cruise lines, Virgin Voyages,
Grand Hyalt, 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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Tea,

Mr. Tushar More
Terriory Sales Execulive,
Barry Callebaut,
Marketing and Sales
Fune.

Dear Tushar More,

Greatings rom MESIHMCTRS !

On behail of the MSIHMCTRE (Degree) leam, we would like to extend a heartfell thank you
for sparing your valusble lime and sccepling our invitation for the demonstration of Barry
Callebaut Chocolates and its application for our Final Year BHMCT siudents, We would like

o appreciate the suppon extended by Chel Snowil D'Cunha.

The session was conducted under the starfup and innovation cell of the Instilute.

The dema will cerainly enbghlen cur students on handling chocolate, the difference bebween
couverture and compound chocolate, usage and profile for each note in chocolate tasting

- The session was truly appreciated by the students,

Looking farward 1o your association in the future!

With regards,
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MAHARASHTRA STATE IMBTITUTE OF HOTEL MARAGEMENT AND CATERING TECHMOLOGY AND RESEARCH

SCCIETY, FUNE
e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
Ll CATERNG TECHNOLOGY {UG & PG — Degree Programme)

: 412 =, K.M MunshiMarg, BahiratPatilChowk, Shivajinagar, Pune — 16,
v B - 25676640 Email: meihmetipoi@pmail.com , web site:msthmetrs.in

Data : 23 April 2023

Mame of the event : Demonstration of Chocolates

Atiendance for ‘- Final Year Students

| Sr.No. | RollNo. | Student Name Attendence | Remark
1, | 201914 | ChikodikarTanmay\Vaibhav P |
2, 201916 | DalviKetan Sanjay P '
3. 20137 | DeshpandeMadhavSuhas P
4, 201921 | GakwadRasika Suresh [ -
5 | 201922 | GengajePankajsantcsh B
B, 201924 | GuravPrajyotPradip P
T, 201928 | Jadhav Prasad Suresh P
8. 201830 | JadhavRoshni Mchan P
g, 201938 | Khan Junaid Sameer P
10 201541 KulkarniShounakHrishikesh P

I 1N 201945 | MusalePrasannaShashikant P =—
12 2019458 | NagpureArpita Ravi P
13 201349 | NaikShubhamiilind '! P
14 201550 | MNair IshaVinod P
45 201958 | SalunkeAtharva Sanjay R P
16. 201961 | SathelrawatiSachin P

© 7. | 201962 | Sawane Pratik Mahadev P
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MAHARASHTRA STATE INSTITUTE GF HGTEL MANAGEMENT ANDTATERING TECHNGLOGY AND
RESEARCH SOCIETY, PUNE

e, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
o SR AND CATERING TECHNOLOGY
% "I‘J ﬂ:{ (LG & PG - Degree Programme)
LA STy e § 412 - €, KM Munshi Marge, Bahirat Paul Chowk, Sluvajingpar, Pune— T,
%ﬁ:‘f’y B - 25676640 Email; msihmcttppddamail,com , web site: msihmelrsin

Drate:
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION : ﬁmﬁ_@ﬂ_@&ﬂ»
NAME OF THE RESOURCE PERSON - Q‘d:_%m-!
Chyedate Do

NAME OF THE EVENT
NAME OF STUDENT : Eﬁl&ﬂ_ﬂﬂa Tte E
ENROLLMENT NO (INST.) . 2al04E

Please circle the relevant score

Zr. Ho CRITERIA SCORE :
1 Introduction given of beth [sef and topic) L;,f" /,4 3 2 1
¥ Conlent delivery of the resource person 4 3 2 1
. 4 Pe | .‘"5/'( L

3 Encourage studenis o 8sk questions 2 o 3 2 1
< Was there a:‘f:.-' element of creativity "'5"""; L 3 P, 1
5 Subject mater knowledgelcommand on subject ,._,,Er"' 4 3 Z i
G Fresented the subject clearly and hr,'Ep-'" 4 3 2 1

systematically e
7 Answared the doubls or gueries of the students L__,E'” 4 2 i
B Time management J_f’ 4 3 2 1

o
] Would you recommend the instructor for olher uﬁr"’ 4 3 2 1

class ol
i0 How do you rate the class overall? -5 4 3 . 1

| _ TOTAL SCORE &) OUT OF 50
|
e
re of student
PRINCI ﬁAL |
{2t '
Maheraere e eituts ol
e ey 4 T |&|:|'I|1|[hw
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MAHARLASHTRASTATE INSTITUTE CF HOTEL MAMAGEMENT AND CATERING TECHHCLODY AND
RESEARCH SOCIETY, PLIME

. MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
!s?i:FFH%J AND CATERING TECHNOLOGY
,'-.ﬁ ‘}‘ i'-;! (UG & PG - Depree Propramme)
'-.‘_‘!.L—.mwn— E'_.-' 412 =, KM Munshi Marg, Bahirat Faul Chowk, Shivajinagar, Fune— Lo.
e B+ 256760640 Email: meihmettpo@email.com , web siter msihmctrs.in

Date: ?_.q/ﬂj‘, ;Egzl!
Student feedback on workshopldemenstrationf/lecture

NAME OF ORGANISATION : —'B%ﬁi&im#

NAME OF THE RESOURCE PERSON W‘E
Pt dyni o
NAME OF THE EVENT D

NAME OF STUDENT o Shublgyy  "Naile..
ENROLLMENT NO (INST.) : 201944
Please circle the relevan! score .
Sr. No CRITERIA SCORE
1 Infreduction given of bath (self and 1opic) 5 F i O z 1
£ Content defivery of the resource pereon 1_5’_, ., 3 Z 1
3 Encourage students to ask questions | 5 4 3 z 1
4 Was there any element of crealivity S5 g 3 2 1
o Subject matter knowledge/command on subject | & 4 3 2 1
£ Presenied the subject clearly and T E | &| 3 2 |1
T emalcan . < I -
Answered the doubis or queries of the students | 5 4 2 1
& Time management ) 8 i 3 2 1
g Would you recommend the instructor for other | % 4 3 | 2 ]
clags
10 How do you rate the class overali? D 4 3 2 1
TOTAL SCORE hh CUT OF &0

SN @ . fﬂ‘mw"“m‘.
Signature of student o e %
IHE!PAL fﬂ/‘_\’
FH{E'.JHF:H ,EL e No. MAR SR8 ramg i, &
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, FUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNCOLOGY
(UG & PG - Degree Programme)
412 — C, K.M.Munshi Marg, Bahirst Patil Chowk, Shivajinagar, Pune — 16,
® - 25676640 Email: msihmettpodiamail.com-, web site; msihmetrs.in

e

Industry expert/ Guest lecture/Demonstrator feedback
Date

NAME OF HOTEL! ORGANISATION

!
NAME OF THE FACILITATOR M T conufl

e - i, v ;
DESIGNATION M M Vi ﬁr:— '_1?) .
Please circle the relevant score
Sr. No CRITERIA SCORE
1 Students grooming standards and body 5 4 | 3 2 1
language : ;-r"'f
2 Spoke lowdly and clearly , E-Lf'.-» 4 3 2 i
3 Students were aware of practical ang 5 L 4 3 2 |1
operalional knowledge and skills of the topic |
4 Students possess knowledge of technological | 5 4 .1 3 2 1
advancement in the indusiry | v’
5 Showed dynamism and enthusiasm -1 4 3 2 1
K Cluestioning frequently related to the topic i,"* 4 3 2 1
7 | Able to understand the content delivered = 2 AT 4 3 2 1
8 How do you rate the class overall? E’,«' 4 3 2 1
TOTAL SCORE —---- OUT CF 40

ure of faciltator
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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 TECHMOLOGY
(UCr & PG — Depree Programmme )

412 - C, KM MunshiMarg, BahiratPatil Chowk, Shivajinsgar, Pune - 16
W 25676640 Email: maihmetrsofficei@gmail com , web site; maihmetrs. in

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

Date:29-04-2023
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY aND

@ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

RESEARCH SOCIETY, PUNE

CATERING TECHNOLOGY (UG & PG - Degree Programms)

413 - ¢, K. Munshi Marg, Bahirar Paul Chowlk, Shivajinagar, Pune -
B 25676640 Emnl: methmetrsotfice@pmal com, weh sile: msthmetrs.n

1 4.

Introduction to convenience food for business prospect.

Type of the Event: Start up and Innovation

Date of the Event: 10 April 2023

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

Objectives:

* To provide an overview of convenience food, its definition, types, and its
significance in the food indusiry.

+ To focus on advantages of using convenience food, such as time savings,

convenience, versatility, and reduced food waste.
+ To incarporate mnvenlence fm:rr:i into rneal plannmg and p;eparahnns

Crganised By: Star up and mnnuatn:;n l:Ell

know various cooking skills and technigues used when
incorporating convenience food into their meals,

Event M. Abhay Manclkar | Ms. Pogja
Coordinator Pawar -
Venue aTK | Time / 01 hour
- Duration
Total Number of | Students Faculty Non-Teaching
| Participants _
98 94 02 0z
| Event Details The session was covered under start up and innavation cell
Type of Learning Outcome ( Tick the appropriate option) -
Contextualization | Praxis Critical | Research Soft Skills
of Knowladge and Thinking
i technique
hf i
Learning The students gained insight on convenience food, including its
Qutcome definition, types, and common characteristics. Also came to

Mapping of the event with PO and

co

Start up and Innovation activity

Program QOutcome
Fa
5 (6 7 9

‘F‘[F‘ PlP|
4
|

<
<=v

-
10

[=»

P
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Enclosuras:

= Function Prospectus
Poster / Brochure
Correspondence frail
Attendance Sheet
360 Feedback
Photographs of the event

~Ghtdli.

AGAR M
Mame and Sign of Event Coordinator

Dr. Seema Zagade

Mo, MAHIESS0IPUne | R
P cIaL e s
-y i 4
Maharashica State Instiute of -
Mznzgemant & Caisning Technalogy

Shivaiinegar, Puns-411075



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

p"'l-'-l': rie TECHMOOKGY AND BESEARCH SCCIETY, PLIME
{ i é MAHARASUTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNCLOOY (LG & PO — [regree Programms)

112 = C, KM unshs Moz, Baseml Pasl Chooak, Shivapionzne, Pane — |6
B - 25676030 Email: msthmctrseffice@email.cam, web sive: mathmcirs.in

REF: MSIHMCTUG-PGISS2023/ 28 6
Date 10F APRIL 2023

FUNCTION PROSPECTUS CUM OFFICE ORDER
vatoduthor. Jo wouiienuadt Ll-ﬂ”d

Mame of the Event : Jot Bualived  pid ., Date of Event: (pgATRIL 404
- A "
e Cuntie wtad ap § Suewehion o)
Programme ;  BHMCT | MHMET Year: 1 I /Final  Day: % MEHDAY,
Year Time: |5 80 Guss

|

Types of Function: = Mesting s Interview o Guestlecture  « Workshop

« Seminar = Visit « Others (Please Specify) -
Guest Prafile ! Name & WEERA | = (HEF. maudt esd g T

Designation ! Organization:

Faculty In — Charge: ABRLRN , M. g FooIh . F.

Venue: s Iris « Zaffran »  Conference

BoardRoam  » Principal Office (@K

Classroom -

»«  Aszsembly Hall

¥y

FOOD & BEVERAGE DEPARTMENT:

Sr. No, of SCA Reqgistrar

| Meal L TiTE Pax Venue Ritchen |~ e o F;:'::I‘;E Siaff
Breakfast Ll - - - . - o

| T-ea - - - — = ==

| Lunch | = - - i -l:l.-anhmﬂmil .I*rutl-l-'-'-l'ﬁ- M | Bav.od
T ~ = - — i | = [} ==
ez~ (@] - S T




ROOM DIVISION FACULTY INCHARGE ;

pr—

Venue and Set up

Linen o

Flower Arrangement L5 e

Function Board e

Ezcorting i

Social Media Incharge : Deuegh. T,
Photography : ML"W c 3,

(AT
Media update after event - Face Book I:l Inztagram D
STUDENT IN CHARGE:

Food Production

Food & Beverage Service [ -

Rooms Division 2
Sacial Media ! Media I
¥ #*
O P Huanjen Mot

CIRCULATED TO ALL FACULTY AND STAFF
Ex Namne | _Sign [ S.N.] Name Sign
| 1. Mr. 5. Rayankar Ms. N, Dinble
2, Mr. A Sarup I Ms. 5. Mantn
!":T.__D'F. W Kadam Mz L. Teke
| 4, Mr. D. Joshi .| Mr. 8. Jagade

Mr. A Manolkar | Mr. D. Ishte

ez 1
Mr C. Sahasrabudhe 3 C,}f?_,..-« 18 Mr. P. Padvekar %

7 Ms 5 Paranjpe g Mr. S. Deshmukh #}wﬂ
E, Mr. D, Janvekar | (R 'Mr. 5. Bedse
g Ms, P. Pawar | Mr v, Kaware e

| 10, iJ'u'Is A. Manna Ms. Aarti Babar Qeind

11: | Mr. R. Gade Mz, Varsha Rathod T

12, | Ms D.Mame {ﬂf’_ 23,

."‘_

Ta Mo MAMREMI0 PN
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMILOGY ANDYRESEARCH
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SOCIETY, PLINE

MAHARASHTRA S5TATE INSTITUTE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY (UG & PG — Degree Programme)

412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinugar, Pune -

|- 25670640 Email: msibmettpodiemail.com |, weh site:msihmetrs.in

Mame of the event

¢ Intreduction to convenience food for business prospect

Date 10 Apnil 2023

Attendance for L Becond year
Sr. No. | Roll No, Student Name Attendance | Remark
1. 202102 Ahiwale Yash Azhish P
2. 202103 AswarSwajit Shivaji P
d. 20:2109 Bhosale Patil Yuganchara Dhawal P
. 202110 Bhesale Sarthak Shailencra B
3. 202115 Chaudhan Swapnil Bhaskar P
6. | 202116 | Chavan Swapnil Satish P
7. 1202117 | Chendke Ojas Prashant P
8. 202118 Chitale Shakli Mahendra P
8 |202119 | Dahi Atharva Rajendra P
10. | 202120 Dmgauekar Aditya Prasad P
11. 202121 | Deoghatole Shartany Sunil F
14. | 202125 Deshpande Vaishnavi Prashant P
13. [202126 | Dhage Sachin Amogsiddh S
4. | 202128 | Dhede Manasi Sanjay P
15. | 202129 Dhumal Anand Vijayabhinandan P
16. [ 202130 Dhumal Utkarsha Prasad P
17. 1202131 | Dimber Shreya Manahar P
18. | 202133 | Durgule Rohan Rahul P
19. | 202134 Edke Shweta Ashru F |
20 | 202135 Falak D'Iptl Gaovinda P [

_21 __Eﬂi"'.-_f_*l- 37 | Gakwad Atharva Sarqay F i
24, | 202138 | Gaikwad Prathamesh Rahul P |
23. | 202138 | Gawade Aditya Harshad P .
24 | 202140 | Gedam Pranali Sayaji P i
25. [ 202141 | Ghodake Mimai Sanjay s [
25. | 202142 | Gole Rudra Vikas 2
27. | 202143 | Gare Manah Laxman Pk
26. | 202144 | Gunjal Jay Balkrishna P
29. | 202147 | Jagiap Shrinesl Nitin _
30. | 202148 Jagiap Siddhi Gorakh P
2. 1202148 | Jamdar Prathamesh Santosh P
32, | 202150 | Janoam Sarvesh Deapak i
33, | 202151 | Kadam Ajay Ravindra P

IiR



Sr.No. | Roll Ne. | __§’_t|_.|_den1 Name '_'Itl-;en_l:'!'éuﬁl:e: ‘Remark
34. | 202153 | Kamble Yash Anand =
35, | 202154 Karnik Radhika Rohit P N
36| 202155 | Kasba Fiarshada Niesh i
37. | 202156 | Kataria Shrutl Yagesh F
8. | 202157 Kendurkar Tejas Hemant P
34| 202158 | Khade Samrudhi Satish 1l

40. | 202158 Hharade Tanaya Nandan F
41, | 202164 Kuehekar Mahesh Rajendra P
42, | 202165 Kulkami Maoksh Vishwanath P

| 43 1202166 | Kulkami Swapna Prasanna i
44, | 202169 | Mehadule Sarang Suresh P
45 | 202170 | Mahajan Abhishek Rawndra P
48, | 202171 Malge Trishala Ramesh P
a7, (202173 Mane Niranjan Shankar P
48. | 202174 | Mane Siddesh Racsaheb P
49| 202175 | Mankar Mohit Subhash P
80. | 202176 Mohd. Faizal P
al, | 202179 More Sankalp Sanjay P i
52. [ 202180 | More Soham Rajendra P
53. [ 202181 | Mulik Sanket Ajit P
54. | 202183 | Manakshahi Drishii Teghbahadur P
55, | 202184 MNavale Pritesh Arjun P
56. | 202185 | Nemade Vinit Kiran P
57, | 202186 | Meware Roshni Jitendra P
of. | 202187 KWikam Prathamesh Yasanirao F

| 58, | 202188 Pandura Darshan Dnyaneshwar P !
&0, | 202180 Farye Sahil Dadaraa p |
61, | 202181 | Patange Nandini Om F
64. | 202192 Fatankar Kushagra Abhijeet P
B3, | 202183 | Pathek Mrunal Jayant P
B4. | 202196 Pawar Adwait Rarmnath P |
B85, | 202197 FPawar Ritik Shyam P |
BS. | 202198 | Phatak Dhanushree Vishwaijit e
B7. | 2021100 | Pulawals Anurag Navin P
68. 2021101 | Ranade Omkar Manoj P
69. | 2021102 | Rao Mitra Deviprasad P 3 o
0, EI:_ZI_EHDE Re:ngada- Shrushti Kisan P
71, | 2021104 | Renuse Niraj Sanjay F




Sr. No. | Roll No. | Student Name _ ﬁ.ttendance | ﬁemaiE
72. | 2021105 | Rupade Swapnil Santash P
73. | 20211068 | Ruparel Parth Bharat P
74. | 2021108 | Sangle Shubham Rajaram ) P
75 | 2021108 | Santar Sanket Rajendra F
6. | 2021110 | Sardesai Shreeyans Vinay F
_ 77 | 2021111 | Sargar Aditya Paraji _ ] ]

7B, | 2021112 | Sasane Atharva Azhok A
79. [ 2021112 | Seha Piyush Rohit P

[ B0, | 2021114 | Shelkande Shreyash Durgadas P
81. 2021117 | Shete Varun Suresh P
8Z. | 2021118 | Shewsale Aadesh Babasaheb P
83. | 2021121 | Siddha Surbhi Satish P
84. | 2021124 | Suryawanshi Siya Umesh F
85. | 2021125 | Sutar Tanmayee Milind o P

86 12021128 | Tanty Tapaswini Satrughan rc3 e
87. | 2021127 | Tavdare Tejaswi Ravindra P
88. | 2021129 | Thorat Rupesh Bhanudas P
89. | 2021130 | Tupsagar Anuja Vithal P

80, | 2021132 | Untwale Rishabh Sandiprao P ! B
91. | 2021134 | Vaishampayan Kunal Umesh P !
42. | 2021135 | Waghunde Ankush Prakash P [
93, [ 2021136 | Waikar Om Santosh = |
84, | 2021137 | Walwe Asmi Rajan P ;

.'|

Shivafinagar, Pune-411013
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m
Feedback of Chef Ravira] Gai

Intreductiomn
E comweniener Tnod for bimsinens frasssct

Emal *

el @ gmol.com

MAME CF THE FACILITATOS

hel Favira) Gal

DESIGHATION *

#rea chef dor Pune segion

M&RE OF HOTEL! DRGAMNISATION *

Waahia Poas Fut Lud

Tutderls wara aware of bnowledos and skHa of Wi bpic, (1 baing nol egnes sid 5 Baing simrgly sgrea | =

i
L I
£y a
£
& 3

Shsdanks shaverd chynamism and enthusiasm {1 balng not agraie and § boing minonphy agres ) ©

15
[} 2
i3
@ :

O & PRIMCIFPAL =
(BRCT) 'E;

¥ |
]
Miaharsshiis St nslitite of s :
Hotel Mansginst & Caering fechnosgy M é
\J_@/W

Shivajinagar, Fune-411018



Stucents ewre quasiloning Fedquer®y slaesd bo the topa |1 eing nol agres and 5 being strongly sgroes | ®

) 1
R
£
{34

&5

Sbadeniy v alde 40 wrelerstand The content debvered [1 barg nol agree and 5 baing stronghy sgres 1 °

(I

Herar ct yredl rada B class aserall (1 being nol apres and § bemg skongly agree =

£33
LY:q
8
&
= 5

fury othes Bugpestions #

Comeenience loods has witde ronga o need ons moe seesian

Thin Fresa v ot rvairia ks Bt reshik ol Pkt Mgt il Cariatvng Trtwebnd, P i

Google Forms:

PRINCIPAL -@”
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNGLOGY AND
RESEARCH SOCIETY, FUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

St f-«,
5.‘ i Y AND CATERING TECHNOLOGY
1% (UG & PG - Degree Programme)
H}_:—m? 412 - C, KM Munsh Marg, Balirat Patil Chowk, Shiveyinagar, Pune - 16.
perc ' - 25676640 Email: meihmcttpoifomail.com , web site: msihmctrs in
Date:
Student feedback on workshop/demanstrationfecture
NAME OF ORGANISATION : M AT If VEE A B
4 § i L
NAME OF THE RESCURCE PERSON : Rf-'l AT L Cce

)
Canyinesng E"’-r‘*.r’i by SY BHMET

NAME OF THE EVENT

——
b

NAME OF STUDENT -, -':ff“m,«_-r,:n_i AN

ENROLLMENT NO (INST.) ; e )

Please circle the relevant score

Sr. No CRITERLA SCORE
1 Introdustion given of both (self and topic) B | A4 3 Z. | %]
2 Content delivery of the resource person | B T I A 1
3 Encourage students o ask questions 5. | 4 | 3 Z 1
4 Was there any element of creatty TE | 4 3 EI K
B L gf:hjec! matier knowiedge/command on subject 5 4 3 2 1
6 Presented the subject cleary and 5 4 3 2 1
syslematically s -
T Answered the doubts or queres of the students 5 4 3 2 1
B Time managemert 5 4 a2 B 1
g Waould you recommend the instructor for other 5 4 - 2 11
l ciass |
110 How do you rate the class overall? o 4 3 2 1
TOTAL SCORE —— OUT OF 50

0 8

Sig nalu-re of student PRINCIPAL
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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 Progromme )
412 - C, .M. Munshi Mare, Bahirat Patil Chowk, Shivajinagor, Pune - 16.
W - 25676640 Email: msthmetpo@pmail .com , web site; msihmetrs.an

Cate:
Student feedback on workshopidemonstrationd/lecture
MAME OF ORGANISATION ¥ NEE BA -
NAME OF THE RESOURCE PERSON  :  Che? Pasina) O
NAME OF THE EVENT —alouiing &
.I,ﬂ- oy ;
MAME OF STUDENT - 3 -
ENROLLMENT NO (INST) , 200109
Fleaze circle the relevan score
Sr. No ~ CRITERIA SCORE
1 Intraduction given of both (sell and lopic) 5 4 83 | 2 19
i ‘Conlent delivery of the resource person A 4 3 g |5
3 | Encourage students o ask questions B | & 3 2 |
_ 4 Was there any element of creativity 5 4 3 2 g
B Subject matter knowiedge/command on subject | 5 4 =z | 2 |3
sl PR (e
(5] FPresenied the subject clearly and ) 4 3 2 1
| systematically 2 5
[ Answered the doubts or queries of the students i - S B 2 1
B Time management = 4 3 2 |1
8 Would you recemmend the instructor for ather | 5 /5;* 3 2 1
class
10 How do you rate the class overall? 5 = 4 3 2 1
I‘.‘..l-"
i TOTAL SCORE 44- ouTOFs0

Signature of student PRINCIPAL
(FHMCT S
Mafiarestira 5oen metitue ¢
Hﬂlﬂ Mﬁﬂh”—'.. Al R Vi I?:r

255G Tackpol
— Shivanaugae PGS

— = ER. ——— .




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 - C, K.MMunshi Marg, Bahirat Patil Chowl, Shivajinagar, Pune — 16,
‘R - 25676640 Email: msihmettpod@email com , web site: msihmetrs.in

Date:
Student feedback on workshop/demonstrationflecture

NAME OF ORGANISATION . NEERA

NAME OF THE RESOURCE PERSON  : (bl Fa iovel Coad
NAME OF THE EVENT b ieninop

NAME OF STUDENT , Ldokah Eullnae
ENROLLMENT NO (INST.) . _Zaglds

Please circle the relevant score

sriNo | CRITERIA SCORE

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

2 Content delivery of the resource person 5 4 3 2 | 1|

3 Encourage sludents to ask questions _B- 4 3 2 | 1]

4 Was there any element of creativity ;’ﬁ 4 3 2 1

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

5] Presented the subject clearly and /5 4 3 2 1

. =ystematically i —

T | Answered the doubts or queries of the students '_;'i 4 3 2 1

8 Time management ﬁ 4 3 2 El

8 Waould you recommend the instructor for other j 4 3 2 1

E[ ﬁgf:du you rate the class overall? ] 4 | 3 2 |1
___TOTAL SCORE % OUT OF 50

Signature of student
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

ity AND RESEARCH SOCIETY, PUNE

QF& MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOQLOGY
: (UG & PO — Degree Programme)

Er e 412 - C, K.M MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune — 16.

/- 25676640 Email: msihmatrsoMcedamail.com , web site: meihmotrs.in

Under The Starmp and Innovation Cell of MSIHMCTRS (Degree) Pune, A Workshop on Introduction to
Convenience food for business prospect was Organized For SYBHMCT Students On 10th April 2023,
The workshop was conducted by Chef Raviraj Gai from Veeba Foods Services Pyt Lid,

i, = o
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNQLOGY AND
RESEARCH SCQCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

'\.l-‘

e
gﬂ? ,f'*‘j':ﬂ' AND CATERING TECHNOLOGY
4y Y. (UG & PG ~ Degree Programme)
e 412 — C, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16
LA H - 25676640 Email: msihmctrsoffice@omail.com , web site: msihmctrs.in
REF: MSIHMCTRS/BHMCT 2023/ 28| Date: 10.04.2023
Ta,
Chef Ravira) Gai
Area cheaf,

WREE Consumers Products Py, Ltd.,
Veeba Food Services Pyl Lid.
Punea,

M= T03042727T,

Dear Chef, Raviraj Gai,
Greetings from M5 | HM.C.T.R.S I

2n behalf of the MSIHMCTRS (Degree) team, we would like to exterdd a heartfell thank you
for sparing your valuable time and accepting our invitabion for the demonstralicn of vancus
precooked gravies and sauces for our SY BHMCT students in their day to day practical
operations. \We would like to appreciate the support extended by Mr. Neten Hajarnis and

Mr. Shrinivas Talegacnkar,

The session was conducted under the startup and Innovation cell of the Instifute.

This session was apprecialed by the students. 1 was indead a great session!

Looking forward to your association in the future!

With regards. i
O MANKERT g
P
| . %’
i 1.'--H°'.- Mg -
L 3
“ IL- 5 A% O r|'.:g'|'l_.;|.:':,1;'&‘-"-".l1:._ -';Li
_‘éun'k Dr. Seenid Zagade 2 . Al
¢~ lic. Principal ClEJ = Py, A
- T T §PETT SOy Bk i R e
Saparee iy fedTa) Pusieraft .l"d‘:.?_tl == _L: e
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NAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Degree Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

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

Demo & Guest lecture on Charnock Equipment
Type of the Event: Demo + Guest Lecture
Date of the Event ; 28 February 2023
Conducted by - Ms. Priva Ranade, Branch Head, Chamock Company

Objectives |
s Tounderstand the types of various charnock equipments used
« Toget the information about equipments manufactured by Charnock
« Touse the charnock floor scrubber

[ Organised By : MSIHMCT '
Event Coordinator | Dr, Vidya Kadam | |

. S

Topitc Covered : Demo of Charnock Equipment

Venue Assembly Hall Time / Duration | 11.30am to
- 1.30pm

Total Number of Students Faculty MNon-Teaching

Participants

26 25 1 -

Event Details An equipment demonstrabion was urgamzau:l by Charnock
equipment private limited for final and third year
accommodation specialization students on 28™ February
2023,

' Type of Learning Cutcome (Tick the appropriate option)

Contextualization | Praxis and Critical Research Soft Skills

of Knowledge | technique Thinking
e

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

Mapping of the event with PO
" and CO Program Outcome
Subject | Subject | Course PIP|P|IP|P|R(P|P|P|P |P |P
Coda MName Quicome 112 (3|4|5(6 |7 (8911011 (12
Sp. v v’
601 C | Ao | | Vg

o
fﬁ,}"j%\
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Enclosures:
= Function Prospectus
Correspondence {rail
Atlendance Sheet (Wherever applicable)
360 Feedback
Photographs of the event

pr

Name and Sign of Event Coordinator

Dr. Seema Zagade

PHRé®EE | PA L
fEIHrdl:T]
Msharashirg Sinte institide of
Hobel Managamiu & “iesng Technology
Shivmileags Puie-411019 5
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Charnock Housekeeping Equipment Demo on 28-02-2023
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Charnock Housekeeping Equipment Demo on 28-02-2023


MAHARASITTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERIMG

A TECHNOLOGY AND RESEARCH SOCTETY, PUNE
g ‘*Y*Eyﬁ MAHARASHTREA STATEINSTITUTE OF HOTEL MANAGEMENT AND CATERING
L _‘,'b_a..la TECHNOLUGY (UG & PG - Degree Programme )
e P 2=, KWLM unshi Baorg, Babiral Pabb Chowk, Shivalinmgar, Pane— 16,
= - “‘-’-t:- fdll Emiadl poshnc i scfflieedtamatlcom, web site, mailimichiz.in
REF: MSIHMCT/UG-PG/SS2022/1119
Date: 23|02 | 2023
FUNCTION PROSPECTUS CUM OFFICE ORDER
Mame of the Event : D Ehﬂuh&i nf‘-ﬂm&i‘ Lll_!tim“fa Date aof Event: Zﬂlﬂ'l‘l 2073
nap E It :
et p Sp. i Audmm,

o
Programme : EHﬁET!MHMET Year : st f g .'3"‘1rr|‘=|rt;=|i"'r Day: IL{hﬂPﬂ-

Year Time: II'.E::I-'} L: 30
Types of Function; = Mesting s Imerview  » Guest leciure s Warkshop
¢ 'SEminar e Wigit » Others {Please Spacfy) - ,gil'mﬂ

¥ i A Eﬂ.’d ﬂ_rl!
SR 4 2 it compny
Eaculty In — Charge: T:'Ti"'li '&ﬂ va.cﬁﬂ?h

Vienue: s Classroom = |rig = Zatfran = Conference

q,.-fﬁgsembly Hali » Board Room = Principal Ofiice

Sr. No. of SCA Registrar | 59

FOOD & BEVERAGE DEFARTMENT:

| : | i Faculty ' : |
| Meal | Time | Pax Verus: | WHCRER e Pred: Servica | Stall |
Breakfast = ; |
Tea 11T 02 - T e
! Linch - =
- ™ i
| PMT - =
Takeaways || Y0 | O | - = So i:ﬁ-ﬁla




D "'u’* [ ].'(Cuﬂlw-.
ROOM DIVISION FACULTY INCHARGE K. l“'a

Vienue and Set up
Linen

Flower Arrangement
Function Board
Escorting

Social Media In charge
th'_mr_.] raphy

Media update after event — Face Book E’ Instagram E

STUDENT IN CHARGE:

Food Froduction

Feod & Beverage Service 3

= Stchin , [ldila B, Abhishd.

Rooms Division

: \ \ \ Assam-LJ'&.
Social Media | Media : TM'G-B- Hefe-
CIRCULATED TO ALL FACULTY AND STAFF
5. N. Name Sign | S.N. [ Name- | Eign
1 Mr. 5. Rayarikar Tl " 14, Ms. S, Maniri o
2 Wr. V. Sarup 15, Mz, U, Toke i
o Dr, W, Kadam 16, A E Jaoadea %"
4. | Wr D Josni {}’Ea 17. | Mr. D. lshte s
b Mr. A Manolkar 18, | 'Mr P.Padvekar
6. | Mr. C. Sahasrabudhe - e hir. 5. Deshmukh ﬁ
7 Ms. 8. Paranjpe 20. e Kawvere sl
8 | Mr. D Janvekar ﬁ Z1. n.ir S, Bedse 540
a. Mz, P. Pawar w rF] Ms 5. Ratred I—
0 | Ms A Manna }ﬁf"’“[ 75 | Me K Fawar TR
111, | Mr. R. Gade — 2 |24 | Ms. P Nagan— e
12. | Ms, D. Mamne @:V__.::__ 25. | MeMdiat— e
13, | Ms N. Dimble ’E@ C i
Social Media updated on Q_Mw Signature
g\
ncipal
of % )




[, Seema Zngade <poincipali@#imsihmatrs.in=

Demonstration for M.S.LH.M.C.T students

i mesanges

Ta:
C pringipalEErmshmetrain

Deasr M=, Priya,
Gawwstings: Irom e M5 HUM.C T,

prmmichamock. biz

20 Falmuany F023 60 1536

Wit refermnce o your mal, ea snuld e 0 thank pou for inilating e derma af hae et squgmanl ) cur Specinleation in Aocommodaton

mmtl.

Th sessian can b planned for th 2Rh of Fabouary, Tisssasy @ 1130 am - 130 gon, Telal numbses of studerts will be TS

Do bl v iondra [0 2aea you fequins any other sssistance for The demanminstcn.

Lok Toraamd (o resaling vou
Regars,

. Widya Kaiam,
A=zt Prolessar,
M5 LHMCT
Puina,

20 Febeuary 2053 ol Hh3E

prln:h:lnlﬂrml'ﬂn:h:ln. wodantfcharnock.biz, Charnock - Sales csalan@chamnek Hize

Dar Widys,

Confirming the sama,

Elndby ensarn the dema site has nearby water conmection and granps 8 hose poe b well

Thard and Regards,

Frigs Panada

Branch Hoad

Chsmek Equlprants PylLsl,
"Flal na 2 &3, Plat pe T8 8. na 10202 A,
Ailieih Colony Rmad Ho 07, Tingee Blagar,
Furn 481 GIL india.

Te 01- 20 — 2660 0750
fdob; =51 81500 00881

Fixd; 21- 30 - £1881218

|;\ [ Rﬂ-g Mo, AW Iillmlmhi

wana chamoc k. biz |Facebhook (Linkedint instagram] Youtubs

B2 41700 g
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Workshop on

Introduction to convenience food for
business prospect

Schedule

10 April 2023

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

Organised by

Start-up and Innovation Cell of

Maharashtra State Institute of Hotel Management

and Catering Technology (MSIHMCT), Pune
About Institute:
The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering

Technology in Maharashtra. Our Institute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune
University and recognized by the AICTE. We are also picneers 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 India.
&' I R M e




R e i T T e T e W Y e S U |
The institute also regularly conducts Short-term programmes in Bakery, Cookery and
Hospitality Services.

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

Institute of Hotel Management and Catering Technology, Pune, under the guidance
of Centre for Innovation, Incubation & Enterprise of Savitribai Phule Pune University,
to promote the culture of Start-ups and innovations. The activities conducted
under this ceall 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 Veeba Food Products Pvt. Ltd -

Veeba is one of the leading Condiments & Sauce company in India. Having strong
focus on Quality, Innovation and ‘Better for You' products have helped them stand
out in a very cluttered retail market. With a Pan India distribution network reaching
both General Trade and Modem 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 India. Chef

Raviraj has 15 years of exp-erien:;:e worldwide.




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG — Deprea Programme)
412 - C, K.M.Munshi Marg, Bahirat Pati] Chowk, Shivajinagar, Pune — 16.
|- 25676640 Email: msihmetipoigmail.com , web site: msihmetrs.in

FINAL YEAR - 2022-23 Even Sem

EVENT: - (yuea \ckuy & ON Chov e kK eda piment Date:- 28 222

ﬁ:_ Roll No. | Student Name Sign
1 2018902 | Baghel Sachin D, P
2 201903 | Barkade Ritka S. P

I3 201810 | Borsa Sheuti M, P
4. | 201911 | Chavan Rajeshwari U, P
5. | 201812 | Chavan Sakshi G. o
6. | 201815 | Choudhari Kastur P, P
[ 201817 | Deshpande Madhay S, =]
8 | 201916 | Deshpande SakshiV, P
8. 201949 | Dimbar Aditys . P
10 | 201920 | Gakowad Josi R. i 4 P
11. 701925 | Haoke Shick P
12. | 201931 | Jog NandiniN. s
13. | 201932 | Kadam Manaswini M. p
14, 201833 | Kadam Mranaiini M. F
15. | 201934 | Kadam Shivratna 5. p
16, | 201938 | Karandikar Shrinichi K. P

(17, | 201940 | Koputwar Tamvi N P
18, | 201948 | Mak Purmima S p
18, | 201951 | Nandgude Akshat R, P
20. | 201852 | Pardeshi Atharv J. b
21. | 201854 | Pawar Shripad D, A
22 | 201958 | Phadtare Vedant S P
23. | 201963 | Shete Rifika D P
24. | 201985 | Thikekar Vighnesh 5. P
25. 201966 | Timande Dinash P. (E
26. | 201967 |Ware RutijaD. TR =

: P 49 Ly

27, 201870 | Dhavale Vinit F pam—l_
28. | 204871 | Khirid Abhishakkumar i o~
28, :ruﬁej Spewadkar Atharva S. 05T i ) -J

-'-..."-u-.._ = e ]
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLCGY AND
RESEARCH SOCIETY, FUNE

e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
Sy AND CATERING TECHNOLOGY

Y : IE;' (UG & PG — Degree Programme)

e L 412 - C, KM Munshi Marg, Bahirai Patil Chowk, Shivajinagar, Pune — | 6.
'_l:':i':f ® - 25676640 Email: methmenpod@gmail.com-, web site: msithmetes.in

Industry expert/ Guest lecture/Demonstrator feedback
nate 2812|2021

NAME CF HOTEL! CRGANISATION Cl l"lﬁh n
NAME OF THE FACILITATOR 1['{ 2 ?h i & %':l “&“ﬂl

DESIGNATION %Eﬁ,ﬁ{gk-.d Mancgs .

Fleasze circle the relevan! score

&Er. No CRITERIA SCORE
1 Students grooming standards and body 3.1 4 3 2 1
languane .

2 Spoka loudly and clearly | 4 3 2 1

3 Students were aware of practical and 2 4 3 2 1
pperational knowledae and skills of the topic .

4 Studenis possese knowledge of technelogical 5| 4 3 2 1
advancement in the industry .

5 Showed dynamism and enthusiasm 5" 4 3 2 1
P

B Questioning frequently related to the topic ﬁr’f,s 4 3 Z 1

e Able to understand the content delivered S s 3 2 1
: P

5 How do you rate the class overall? 5 | 4 3 2 1
40

= - TOTAL ECORE —— QUT OF 40

?-.V
Signature of facilitator




MAMHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SCCIETY, PUNE

I D MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¢ #g AND CATERING TECHNOLOGY
}6 i v, (LG & PG — Degree Programme)
\Eﬁmn_;é" 412 - C, KM Munshi Marg, Bukirat Pati] Chowk, Shivajinagar, Pune — 16.

at el B - 25676640 Emall: msihmetipofgmail eom , web site: meihmetrs.in
Date: 2. & lﬂE}EE
Student feedback on workshop/demonstrationfiecture
NAME OF ORGANISATION . msIHMceT  Pyne

NAME OF THE RESOURCE PERSON E[Iaﬁ_w £
o b et
MAME OF THE EVENT oo OF aPiI’—

NAME OF STUDENT . jﬂghhﬂl\ P 5. "IH'EEA:W

ENROLLMENT NO (INST ) : 201665

Pleasze circle the relevant score

Sr. No CRITERIA . SCORE
1 Introduction given of bath (self and topic) 5 4 3 2 1
2 Content delivery of the resource person &) 4 3 2 1
3 Encourage students fo ask questions 5 ff':l 3 2 1
4 Was there any element of creativity 5 @‘}" 3 = T
5 Subject matter knowledgelcommand on subject | 5 [, 3 2 1
B Presented the eubject clearly and G| 4 3 30 )
systematically
7 Answered the doubts or quenes of the students | 5 | (&) | 2 1
g Time management (%) 4 2 1
g Would you recommend fhe instructor for other | (5) | 4 3 | 2 T
10 ;I:::'dn you rate the class overail? 5 ,@ 3 2 K
TOTAL SCORE MUL.IT OF 50
M
el o ;
Signature of student #—J Ry i ':":EHE kit |
_ Ay

g .f‘_l- s iy _J—:Ul, i
il ] 1 Rt



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

oty MAHARASHTRA STATE INSTITUTE GF HOTEL MANAGEMENT
‘f "‘.f,:l :'% AND CATERING TECHNOLOGY
'E] : IV (UG & PG — Degree Programme)
AT 412 - C, K.M. Munsh: Marg, Bakarat Potid Chowk, Shivajinagar, Pune - 16.
i & - 25676640 Email: msihmetipofemail.com , web site: maihmetrsiin
Date: 28 |b1 [ 2627
Sludent feedback on workshop/demonstrationflecture
NAME OF ORGAMNISATION : £ L.a.zmm-_ﬁq
i -

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT o
_-'-’} * t
NAME OF STUDENT - loauxuima Mm&'

ENROLLMENT NO (INST ) : 201948

Fleaze circle the relevant score

Er. No CRITERIA SCORE
1 Introduction given of both (self and topic) L;"'"" 4 3 2 1
i Coment delivery of the resource persan ' ' Uﬁ_f.a- &4 3 7 1
3 Encourage students to ask questions & 1‘.'_5l,,.-~-~" 3 2 1
4 Was there any element of creativity B "ﬁ"f 3 2 1
5 Subject maiter knowledge/command on subject jﬂ" < 3 2 1
3 Presented the subjec! clearly and E—| 4 | 3 Zs 1
systematically b
T Answered the doubls or guernies of the students \.E""1 e TR (R 1
8 Tirme management Lfi‘,,f" 4 3 1
9 Would you recemmend the instructer for other | 5 1 4 3 T T
class N o L
10 How do you rate the class overall? Lifﬁ 4 3 i 1
TOTAL SCORE ﬁ OUT OF 50

S S——t - AT

—— - ; --ﬂ___.___...-——-—..\. \
Eﬁ-ﬂir; of student g o




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

2 MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
TEntg AND CATERING TECHNOLOGY
\,& i Y (UG & PG = Degree Propramme)
YT 4172 - €, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
w0 & - 25676640 Email: msihmetipef@email.com , web site; methmetrs.in

Date: EE‘} o L’ﬂ_ﬂ.lg
Student feedback on workshopfdemaonstration/lecture

NAME OF ORGANISATION : Jjﬂgm acl

Ci
NAME OF THE RESOURCE PERSCN :
NAME OF THE EVENT Mﬁ;ﬁﬁ[aﬂiﬂﬂﬂﬂ%ﬂbm

NAME OF STUDENT

ENROLLMENT NO (INST.)

Please circle the relevant score

Sr. No CRITERIA SCORE
g Infroduction given of both (seff snd topic) V| 4 3 2 1
2 Conient delivery of the resgurce person (5| 4 3 -| 2 1
3 Encourage students to ask questions 5 | 14~| 3 -
4 Vias there any elermeant of creativity 5 'l-"?"“" 3 2 1
5 Subject matter knowledgelcommand on subject | 45— | 4 3 2 1
5 Presented the subject clearly and | 4 3 T
| systematically i
7 Answered the doubts o quenes of the students Lg;f 4 3 2 1
3 Time management 1L 3 2 1
5 Would you recommend the instructor for other | | 5— | 4 3 - T
class
10 How do you rate the class overall? [ 3 2 1
TOTAL SCORE -‘él& OUT OF 50
M
Signature of student saatpTene .,\\
I| F'Fﬂ'h-"nth "|I|'H" ol ll_ll-ﬂ.rlf
L\ S

o #
o 1~ "‘"'-l—-—-—-""r.’u



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

v MAHARASHTRA STATE INSTITUTE COF HOTEL MANAGEMENT

5 ‘I:';I'.-r "
7Y AND CATERING TECHNOLOGY
!ﬁ N (UG & PG — Degree Programme)
ﬂm}? 412 — C, KM Munshi Morg, Bohirat Patil Chowk, Shivajinagar, Pune— 16,
-_ﬂﬁf ® - 25676640 Email: msihmetpoi@email.com , web site; msihmetrs.in
Date: ‘3{{{}1{1;:;3
Student feedback on workshop/demonstration/lecture
NAME OF ORGANISATION : (haxno &

NAME OF THE RESOURCE PERSON - _]ﬂlﬁ_’EuHﬂ
™
NAME OF THE EVENT Mﬁ—‘l‘m-@““”‘]
11 4hi

NAME OF STUDENT : lid
ENROLLMENT NO (INST.) : %2013 [ TBAMCT)

Please circle the relevant sconz

Sr. No W CRITERIA i EEU:-HE
1| Inroduction given of bath (seff and topic) o | 4 3 z |
s Content delivery of the rescurce persan -@r" 4 ) 2 1
EE Encourage students to ask questions |4 3 2 1
4 \Was there any element of creativity i A3 2 [
5 Subjact matter knowledge/cammand on subject | & | 4 3 2 [T |
8 Presented the subject cleary and o 4 3 2 1
systematically -
Answered the doubls ar queries of the students |« ¥ 4 3 2 1
8 Time management 5 ‘jld"' 3 1 2 1 |
5 Would you recommend the instructor forother | & | 4 3 2 1
10 ﬂ::lsdn you rate the class overall? \jf" 4 ] 3 2 1
ToTAL score - out oF so
:1: i H%
- O
Signature of student (g&d fio, M weranage . 1 1T_ \
.?:'..I- s R



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

S, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
¢ a-ilfg;s% AND CATERING TECHNOLOGY
\‘{l i (LG & PG - Degree Programme)
q-——-m-jy 412 — C, K. M Munshi Marg, Bahirat Palil Chowk, Shivajinagar, Pune — 16,
"_?;'_HF__ﬁf B - 25676640 Email: msihmetipoffgmail.com , web site: msthmetrs.in

pate: 12 [02[2023

Student feedback on workshop/demonstrationfiecture

NAME OF ORGANISATION ; __(_hl;f!lg'lk :

NAME OF THE RESOURCE PERSON tise _Prija .

NAME OF THE EVENT —‘km"‘i"‘—“h—‘&—ﬂlﬂif—“—"ﬂ‘“ !
NAME OF STUDENT ; . Yol

ENROLLMENT NO (INST) . _Nater® (TYGAMeT)

Please circie the relevant score

Sr. No | CRITERIA SCORE
1 Introduction given of both (seif and topic) oo 4 3 2 =
2 Content delivery of the resource person W | 4 | 3 2 1
3 Encourage students 1o ask questions N 2 2 1
4 Was there any element of creativity - | 4 3 2 | 1
5 Subject matter knowledge/command on subject | 5~ | 4 3 ] 1
B Presented the subject clearly and e o £ 1
systemalically -
7 Answared the doubls or guenes of the students | 5~ | 4 3 2 1
Time managermernt 3 4 1
i n
g Would you recommend the instructor for other S| 4 3 £ 1
class 1
10 How do you rate the class overall? | 4 3 - 1
ToTAL scorE Y3 our oF 50




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

1

s "‘.‘,
& AND CATERING TECHNOLOGY
}.ﬁ E (UG & PG — Degree Programmic)

g - 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16,
rtailioing - 25670640 Email: msthmettpoinpmail.com , web site: msihmetrs_in
Date:
Student feedback on workshop/demonstration/lecture
NMAME OF ORGANISATION : Cnann ok

NAME OF THE RESOURCE PERSON  : M Thwis Faunads
HAME OF THE ENERT Dunap ndtnobion  of _ootiind)

NAME OF STUDENT : IYRHEME T

ENROLLMENT NO {INST.)

Please circle tha relevant score

Sr. No CRITERIA SCORE

1 Introduction given of bath (seif and lepic) @'_ 4 3 2 1
2 Content delivery of the rescurce person 5 4 | 3 -
a Encourage students to ask questions @ 4 3 P 1
4 Was there any element af creativity ® | 2 3 i
5 Subject matter knowledge/command on subject @ 4 3 £ 1
6 | Presented the subject clearly and PIEAERERE

systematically :
T Answered the doublts or queries of the studerts @ 4 3 2 1
B Time management & @ 3 2 1
9 Would you recommend the instructor for other 5 4 + 3 @ 1

class
10 How do you rate the class overall? 5 T W N 1

TOTAL SCORE 23 ouT OF
L T
- & 0
- * L

Signafore of student "I Flwg Wo, uwswﬂﬂ‘"'ﬁ
..- | i Tk Ik}
: -'~' e

.r "“—'—“" -- }ﬁ
Mg 3
-\_\_‘-‘——_-—._'-_'-



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

ﬁ-';;.\_.:_ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
ﬁ%"" AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 — €, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune— 16,
- 25676640 Email: msithmettpoi@email com , web site: msihmetrs.in

T

STUDENT DEVELOPMENT CEL
Type of the Event: Nirbhaya Kanya Abhiyan Work Shap
Date of the Event : 04-02-2023
Conducted by : Ms Shweta Bedekar
Objectives :
« Equip female students with practical self-defense technigues.
» Educate attendees on the fundamental principles of self-defense, including
awareness, assertiveness, and physical techniques.
« Foster a sense of empowerment and resilience among participants.
« Fromote collaboration and community engagement by bringing togather

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 f Duration
S0mins
Total Number of Students Faculty Non-
Participants Teaching
55 50 3 2
Event Details A workshop was conducted lo teach the female students

the basics of self defence.

------

'Euntextuailzaﬁnn of | Praxis and Critical | Research Soft Skills
Knowledge technigue Thinking
‘/5' |

‘Learning Outcome | The female students learnt the basic self defence
lechnigues that can be used in case of emergency.




Mapping of the event with

PO and CO

Program Outcome

Subject
Code

Subject | Course P PP
Mamea Duteome | 1 2

——F NA

Enciosures;
» Function Prospectus

Correspondence trail

Attendance Sheet (Wherever applicable)
360 Feedback

Remuneration paid if any

Phaotographs of the event

e
H_fh Mﬂ.ﬁhn..

ﬁnd Sign of Event

Coardinator

Dr. Seema Eagnde

F‘h&l

ﬁ.l"ll
Hotal h1';|:':__. !

Shivalianm

retitte of

g Technalogy

LIH.CI - [ |E
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHMOH.OGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & MG = Degree Programme)

412 = €, KM Munshi Marg, Bahirot Potil Chowk, Shivajinagar, Pune - 16,

- 25676640 Email; malhmetrsoffice @gmail com. web site: msibimctrs.in

REF; MSIHMCTUG-PG/SS2022/ 92
Date: 3;1;1;“;23
FUNCTICN PROSPECTUS CUM OFFICE QRDER

Mame of the Event ; thhﬂ-jn 'ﬂ-ﬁnjﬂu m‘""“-‘_—jﬂ-ﬁ Date of Event: -::rq-]m.i wes

Frogramme : Etiyj}I-fHHmT Year : et jﬂ,ﬁflﬂiﬂ_ Day: Eu.j:trrci.h_.j

Year Time: |1 oQam - [1.‘mrm
Types of Function: » Meeting » Interview = Guestlecture s -M¥8rkshop
= SEminar = Wisit s Others (Pleasa Specify) -

Guest Profile | Name & Eitz.- Cavlton Assocale
Designation | Organization: ™s: Sheeks Ed% 'llr Taekwondeo

Faculty In — Charge: Smran-—f-'-"-ﬂ Fﬂfmdfbi Arotita T"‘Iﬂnnq

Venue: « Classroom o lris v Zafffran e Conference
+ AssemblyHall + BoardRoom  « Principal Office  — Poieing Avea.

Sr. No. of SCA Registrar |42

D & BEVERAGE DEPARTMENT:
Meal Time | Pax Venue Kitchen 3 “Seric
| Food Prod. | Service -
Breakfast
Tea
Lunch
PMT
Takeaways
._.1_:_- HARTERE ATry =
A ~
I N
i |.\- e, KL £ I
II'-L O (imiangg 3]
Y -
q,
e ;__.I,ﬂmr 1&



ROCM DIVISION FACULTY INCHARGE ;

Venue and Set up
Linen

Flower Arrangement
Function Board
Escorting

Soclal Media In charge
Photography

¢ Amakits Manna

Meadia updste after event — Face Ennl@"lﬁs’r&gmm |:I

STUDENT IN CHARGE:
Food Production

Food & Beverage Service

Rooms Division

Social Media | Media

+
-

CIRCULATED TO ALL FACULTY AND STAFF

WI_ _ Name Sign | S.N. | Name Sign
Mr. 5. Rayarikar f"fr'fli 14, Ms. 5. l'f‘a.mtn e
'2. Mr. V. Sarup s 15; _ME- U. Take TR
- % Dr. V. Kadam 16, Mr. 5. Jagada ﬁ#‘}"‘
4. Mr. D. Joshi ;"‘f-. ﬁf/ 17. | Mr. D.Ishte _;@'u,{:"‘:} |
5. Mr. A Manolicar 3 __{3 18. Mr. P. Padvekar ,-ﬂ:
B. Mr. C. Sahasrabudhe {'__,W 19, | M S Creshmukh Se bi.,uyiﬁ
7. Ms. 5. Paranjpe Qﬁ 20, Mr, W, Kaware :
B. Mr. D. Janvekar 21, Mr. 5. Bedse ¢ hedsr
8. | Ms. P, Pawar = 22 Ms. S, Reted DeeMat| . ol
10. | M=, A, Manna '! e 23. | Ms K. Pawar —
11 Kr. B. Gade | Ms. P. Nagawi et
'Iﬁ. M:s D. Marne {Dﬁ;:‘-'-—- 25. | Mr. M. Irkal M 25kl
13, Mz, M. Dirmnbla @
S¢ edig updated on Signature

ﬂﬁm
3
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE

CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 -, k.M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pume - 16
|- 25670640 Emal: msihmotmsoifice@pmail.com, web site: msihmetrs.in

gf“fhg MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

9 FE{IFN;:;EA;_
MSNrESNIrs <o e o
'b!ll;\"r:? Hpla| Hﬂ'E.S;-n- oy

REF: MSIHMCTAG-PG/20237\19 Date: 02]p2|2023

Tao,
Ms. Shwetla Anand Bedekar
Pune.

Dear Ms. Shwela

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

We sincerely thank you for accepting our invitation to guide our lady staff members and
girs in Self -defense technique to equip them 1o protect themselves in foday's world under
Nirbhay Kanya Abhivan of the Student Welfare Department of S. P. Pune University on
4" February 2023,

Thank you once again.

Regards,

Dr, See aEaﬁadE

ahaimagar, py




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG — Degree Programme)
412 = KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,

REF: MSIHMCT/UG-PG/2023 122~ Date: 04,02 2023

Ta,
Ms. Dewashree Vasudeo Shendye
Fune.

Dear Ms, Dewashrea

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

We sincerely thank you for accepting our invitation to guide our kady stafl members and
girls in Self -defense technique to equip them fo protect themselves in today's world under
Nirchay Kanya Abhiyan of the Student Welfare Depariment of 5. P. Pune University on
4 February 2023,

Thank you once again.

Regards,
Dr, Seama Zagade
RINCIPAL 7"@’5
(BHMCT) ;

Erlff

i hire S inslitute of
Ear & Calering Tasjy,
Shivainsss © {1 TPRLE T i
015 rg Mo, MAHIEINZO0 P
PR Tudk000 ;




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 Progromme)
412 = C, K.M.Munshi Marp, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
- 25676640 Email: msihmctipodamail.com , web site: mgihmetrs.in

ATTENDANCE SHEET

Roll Mo,

Student Mame

Status |

202206

Bhandare Rawatl

200207

Bhosale Shruti

202208

Bware Tanaya

202209

Bobade Rupal

202215

Desabh Vaishnay

202231

Gejage Amtuta

202234

Joshi Apunva

202248

Makasare Shatmal

202282

Menvaskar Akshada

202253

Mireeane Shivan

202246

Londha Mikita

202268

Saloni

202285

Zankad Manshri

202107

Balbakar Aditi

202108

Bhozsale Yugandhara

202124

Deshpande Sakshi

202125

Deshpands Vaishnavi

202128

Dhede Manasi

202130

Ehumal Litkarsha

20213

Dhrnbar Shreya

202134

Edka Shwela

202135

Falak Dupki

202140

Giedam Pranah

202143

Gore Manali

202145

Hirve Anushka

202148

Jagtap Siddhi

202154

Kamik Radhika

202155

Kashe Harshada

202156

Kataria Shruli

202158

Khade Samnsdhi

202153

Kharade Tanaya

202161

Khetre Samiksha

2021668

Kulkarmi Swapna

202171

Malge Trichala

202183

Manakshahl Orishfi

204191

Patange Mandini

202953

Pathak Mminal

202154

Aditi Patd

202185

Patil Samiksha

20198

Phatak Dhanushnas

2021103

Rengade Shrughki

2021116

Shenolikar Prutha

2021118

Shinde Sanyukla

2021121

Siddha Surbhi

2021124

Suryewanshi Siya

2021125

SGutar Tanmayes

2021126

Tanty Tapaswini

2021127

Tavdare Tejaswl

2021130

2021140

| Tupsagar Anuja

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

Tl MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

"45- AND CATERING TECHNOLOGY
(UG & PG = Dezree Programme)
A i 412 = C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,

=- 255?&&-11} Email: n-u_tuhrrr:ltm-rma'mmlmm web site: msithmetrs.in

FEEDBACK ANALYSIS
Mirbhya Kanya -2023

Here will yoid rate tha gegsine?
18 reEzIERR

L]
U]

1

] i e T

Was the sossion mdstable bo the syllobies [aagha?
Vi 49 s ey

(.-f'.‘. toe Mo, MARE DM Oy T‘;‘- ]

O LRSS /
: £
’ 1"-—\.__‘_____,.--"'"'. ‘\ﬂ

O o scale from 1 10 5, how informative wias the Beciura?

1% reEperreEay

3

Dl sy

( F | 5 i El

What was the take-away from the session?

«  The lecture emphasised mora towards the recent kaws put in force fo protect women.
Siudents were enkghtened and guided through sharing of experiances and vanous
protective measures for it

»  Salety matters the most, and having the basic knowhedge of il i necessary in these
times. We learnt the basics of how (o tackle these difficult siluations.



MAHARASHTRA STATE IMNSTITUTE OF HOTEL MAMAGEMENT AND CATERIMNG TECHNOLOGY
AND RESEARCH SOCIETY, PUNE
;EF; MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMEMNT AND CATERING
TECHMOLOGY (UG & PG = Degres Programme)
412 —C, K& Munshd Marg, Bahirat Fatil Chowk, Shivajinagar, Pune — 16
W/ - 25676640 Emall; msihmctrsofficed@gmail.com, wehb site: mehmecirs.in

Nirbhay Kanya Abhiyan on 04-02-2023
PHOTOGRAPHS

e

o S

& GPS Map Cam

Pune, Maharashtra, India
412 - C, Off Senapati Bapat Road, near Hk{
Loxmi Sociaty, Mode! Colony, Shivaiinagar,
Fune, Maharashira £11018, Indla

Lat 18,53204"
Long /2 832122"
04/02723 1213 PM GMT +05:30
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SIAHARASTHTEA STATE IXSTITUTE o0 TV EE T AN AGEMENT asiid A TERING
TECISAOT MY ANDERESE AR S0 i iy 1m0
it MAHARASHTRASTATEINSTITUTE OF HOTED MANAGEMENT

gz 2 Z ol :
¥ 1 ¥ ANDOCATERING TECHNOLOGY
’"éi e il & Me - Degree Mrogrammed
_'b_"—-"'_-_' 12 0RO Yarshs Sore, Babiean Fand U how ks Shavagmaesar. a1

B 250 Toed) Pl msibnettpe a grnonl com v site msthmgtis

STUDENT DEVELOPMENT CELL

Type of the Event Nirbhaya Kanya Abhan Work Shop
Date of the Event  2802-2022

Conducted by Ms Shweta Bedekar and Ms Devashree Shendye. Online Session by
Ms Deepshika Ware

Oyectives

« Egqurp female students with practical sell-defense techniques

« Educate atendees on the fundamental principles of self-defense. including
awareness, assertiveness. and physical lechnigues,

+ Foster a sense of empowerment and resilience among participants

= Promote collaboration and community engagement by bringing logether
students, faculty, and staff from diverse backgrounds to cotlectvely learn and
advocate for women's safety and empowerment,

_Crganised By : MSIHMCT :
Event Coordinator ~ Ms Sampada Parnjpe I
f
Ms. Anahita Manna

Topc Covered © Self Defence

Venue Parking | Time / Duration 11:00am
80mins prwards
Total Number of ' Students Faculty Non-
Participants | . | Teaching
78 74 3 2
Event Details A workshop was conducted to teach the female studenis

- | the basics of self defence.
Type of Learning Qutcome (Tick the appropriale aption)

Contextualization of | Praxis and | Critical | Research | Soft Skills |
' Knowledge techniqll:l‘:_a | Thinking ‘ I
v I i

iEarning Outcome | The female students learnt the basic defence technigues
. and how fo save themselves in case of EmefTEﬁE'g.'.

L I_
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Mapping of the event with PO

Program Qutcome

and CO
Subject | Subject | Course P PI[P[P[P[P[P[P[P [P [P
Code MName Ouicome | 1 J| 4|56 (718910 (11 |12
—_ A — ! v
Enclosures:
+ Function Prospectus
« Correspondence trail
= Attendance Sheet (Wherever applicable}
« J60 Feedback
« Remuneration paid if any
« Photographs of the event
SEAAP. C PAEARIPE faasa TR TAPRIRA
Mame and Sign of Event
Coordinator
Dr, Sestha Zagade }Mﬁ%
PABRAING | AL _ NN
{(BHMETY =Y Mago, SANERAEMIPNe |5
Maharashia S0ats instide of =1 0%, 11znes }"
Helal Mpnog=menl & Cotaring Techs \\ it 48 7
Shinaiinagey, Puna-411018 b :“H
-%ﬁ--‘u . ﬁﬂﬁﬁ?’/
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

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

T TECHNOLOGY (UG & PG - Degree Programme)

— 12 - €, K.MMunshi Marg. Bahirat Patil Chowk, Shivajinagas, Pune — 16,

W - 25676640 Email: msihmeitpoi@email com , web site: misihmetrs.in

REF: MSIHMCT/UG-PGISS/2022/ 13 4
Date: E.HIIFHE,_;;_ .

FUNCTION PROSPECTUS CUM OFFICE ORDER

AR B AY B Anva

Hameofthe Eventl: .ononicrmon 70 THe Ao Date of Event: 7€ j‘:‘ll"-"'-l'

A e T
Programme : BHMCT /! MHMCT Year : 1* 1 2™/ 3" Final Day: SAguva Rty .

YYear I'm_, [l oD ouema
of ion Meet Irteryi G Eﬂ:; W
t B = Interview = Gu ure orkshop
i fonl L AE )
= Seminar « Visit » Others (Please Specify) -

Guest Profile/Name; T . NeEPSHIHA L0 ARE
Ms - SHweTA LEbEKAR

' ; P
Facul rdinating: Mea- & Ars PATA Pﬂ-ﬂ&r:JﬂFL..
Mg ArOAH FTA: P AR

Yenue: « Classroom s Ifig s Zaffran s | Confersiog
¢« AssemblyHall « BoardRoom = Principal Office - oMU MNE

Sr. No. of SCA Registrar T

E &B R DEFARTMENT:

Faculty

Meal Time | Pax Venue Kitchen ~ Food Prod, Service Stalf

Breakfast

Tea

Lunch

== m—

PMT
Takeaways




IVISION T NGEMENT: o B

Type of Linen: MNos. Faculty In-charge:

Flower Arrangement;

Camera :

Special Instruction: il

STUDENT IN CHARGE:

Food Production:

Food & Beverage Service:

Accommodation:

Any other instruction (For Studenis

CIRCULATED TO ALL FACUL D STAFF

5. N, Name Sign S.N ___Name Sign

1 Dr. 5. Zagade (i/ 12. Mr. R, Gade

L] Fat
2. Mr, 5. Rayarikar "Fﬁ.j“’ 13. | Ms. D. Mame l'.h
i3 Mr, V. Sarup — | 14, Ms. N. Dimble @
i A

4. Dr. V. Kadam t.j"‘;,a 15 Ms. 5. Mantri A
(5. | Mr. D. Joshi DSB/ 168 | Ms. L. Toka :
(6. | Mr. A Manolkar J,M 17. | Mr S, Jagade wdet
7. | Mr. C. Sahasrabudhe {_4_..-"1~f 18. | Mr. D. Izhte #,L.s:»f__ .
O ARG | 1 S P —

B Ms. 5. Paranjpe Mr. P. Padvekar “'Tif

g, Mr. D, Janvekar Mr. 5. Deshmukh %}ﬂﬂtﬁf‘t‘?
110, | Ms. P, Pawar | Mr. V. Kaware \ﬁm"&f
11, | Ms. A Manna | '




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

ﬁ:f‘? MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND
(m) CATERING TECHNOLOGY (UG & PG— Degree Programme)

T 412 - C, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune = 16,
- 25676640 Email: msimetipoiigmail com , web site: msihmelrs.in

REF: MEIHMCTUG-PG2022/ | 42 Date: 2 § FEB 20LL

Ta,

Ms. Deepshikha Ware
Crirmne Police Inspector
Mumbai.

Dear Ms. Deepshikha

Greefings from M5 HM.CT.!|

We sincerely thank you for accepting our invitation to guide our staff and students about
the Legal Aspecis lo equip them to protect themselves in today's world under Mirbhay
Kanya Abhiyan of the Student Welfare Department of 5. P. Pune Unlversity.

Thank you once again.

Warm regards,

B

4" Principal

f.. INECIPAL
) UG —PG)
ahara Elata Insfiute of Hotel

nagement & Calaring Te
* Bhivajinagar, Pune - 411 016




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 Prograomme)

412 - C, K.M.Munshi Marg., Bahirat Pmil Chowk, Shivajinagar, Pune - 16,
- 25676640 Email: msihmettpod@omal com , web site: mathmetrs.in

ATTENDANCE SHEET

Firat Name Last Name Foll Number Status
Manall Gare 202143 -
Shwata Gawade 202040 P
Tejaswi Tavdars 2021127 P
Utkarshas Dhumal Z0Z130 P
Sharuti Kataria 202156 P
Chanushree Phafak 202198 P
Anuja Tupsager 2021130 P
Samiksha Paitil 202185 P
ARPITA HNAGPURE 201846 P
Posa Badkhe 202011 P
Wrunal Pathak 202183 P
Pratiksha Hure 201542 =]
Saloni Bhosale 201908 P
Waishns Deshpande 22125 P
RITIEA SHETE 201263 P
Tanaya Kharade 202155 P
Trishala Malge 202171 P
Yugandhara Bhozala Patil 202108 P
Waishnavi Sartaps 2020105 P
TAMWI EAIEYVAD 202037 F
Shiruti Bores 2012149 P
Tanmayesa Sufar 2021125 P
Adit Uttekar 2020127 P
Adit Patil 202104 P
Sakshi Deshpands 201918 F
Roshmi MNaware 202188 F
Shalmali Khandke 201234 F
Radhika Karnkk 202754 F

* |Madhura Lele 2020135 P
Adifa Belhekar 202107 P
Suhan Hathkar 202044 P&
Tapaswini Tanty 2021126 P iE
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First Name Last Name Roll Number Status
Suchita Lokhande 202070 P
Prutha Shenglikar 2029116 F
“ishruti Deshmukh 2021140 &)
Madhura Chavrekass 2015913 P
Rutuja Vitara 201567 P
Sakshi Deshpande 202124 P
Diigti Falak 202135 P
Rashnd Jadhav 201830 P
Dirishti N 201083 F
Pradnya Poi 2020137 P
Irawati Sathe 201561 P
Pooja Hlkarni M2104a 2]
Hishigandha Raskar 201958 F
Rasika Gaikwad 201921 P
Ravatl Mandavkar 202072 P
Sanskruti Kedari 20837 P
Sakshi Chavan 201812 o
Harshacdla Kasbs 202155 p
Manali Eulkzrm 202064 =]
Durga Jadhay 201528 F
Mrunalini Hadam 201833 F
Mandini Godbharle 201923 P
Shweta Edke 202134 P
Shravanees Dangre M2102 p
Shrushii Rengade 2021103 P
hanaswini Kadam 3018932 F
Nandini Jog 201931 P
Paurmima Maik 201948 F
klamsha Badyal 201968 p
Mayura Marathe 202073 P
Priva Sharma Z2019E9 p
Vaibhawi Patil 202088 P
surihi siddha 2021121 P
Tannu Sharma 2020110 2
Saishwarn Surve M2108 p
Mansi Waghmode 2020120 P
Ritika Barkade 201803 P

| Fajeshwari Chavan 201911 P
Mzndini Fatange 202181 P
Rewvall Pawar 202080 P
Amnata Mahite 202177 P
Kastun Choudhari 201915 F

Brnecdtisn.

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

Rorey MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
"E%*f AND CATERING TECHNOLOGY

- (UG & PG — Degree Programme)
412 - C, K.M.Munshi Murg, Bahirst Patil Chowk, Shivaginagar, Pune — 16,

-

R - 25676640 Email: msihmettpoi@gmail com , web site: msihmetrs.in
FEEDBACK ANALYSIS
How will yau rale the cassiony
14 feRpunisiia
| M
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2
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Was the session relevant 1o you?
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Whal was the take-away from the session?

Motivatad girls to coma forward and talk. Never be afraid o speak up for yoursel!,

Gat nformation on different seclions & how o approach the autharitias in case of any
Imappropriaie behaviour,



Industry expert/ Guest lecture/Demonstrator
feedback

Ms Shwela Bedekar

Thé regpondant's email {deepshikhaware2 Bigmall.com) was recarded an sibmission of this farm

Ernail =

decpshikhaware28@gmal com

NAME OF THE FACILITATOR *

Doenahikhe 4o

DESIGMATION *

NAME OF ORGANISATION *

Paolice Departmen




-Sludents were aware of practical and operational knowledge and skills of the topic. (1 belng not *
agree and 5 being strongly agree )

®@ O O OO0

Students possess knowledge of technological advancement in the industry (1 being not agrea  *
and 5 being strongly agree )

O . .
O 2
@ M-
® 4
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QL 110




Students showed
dynamism
and en
thusiasm (1 being not egree and 5 be
ing strongl
¥ agree) ®

i i
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O 3
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Students were able to understand the content delivered (1 being not agree and 5 being strongly *
agree )

o
) 2

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

O ® O 00

Any other suggestions *

Mone

This confent 15 nelther created non endoesed by Google

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

e MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
%@' AND CATERING TECHNOLOGY
(UG & PG~ Degree Frogramme)
412 —C, K.M MunshibMarg, BahiratPatilChowlk, Shivajinagar, Pune — Ed
B - 25676640 Email; msihmctipo gmail.com , web site:msihmetrs.in

e -

Online Nirbhay Kanya Abhiyan session on 26-02-2022
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DARSHAN
Typewritten Text
Online Nirbhay Kanya Abhiyan session on 26-02-2022 





MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SCOCIETY. PUNE

If

B 25676540 Email: majhmoirsoffice(@gmail.com, web site: msihapctss.in

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Progranume)
412 = C, K. M. Murshi Marg, Bahirat Pati] Chowk, Shivajinogar, Pume -

A talk session by chocolate expert as an entrepreneur,

Type of the Event: Start up and Innovation

Date of the Event: 09 December 2022

Conducted by: Mr. Mandar Bhosale

Objectives:

« Toprovide an overview of the chocolate industry, its growth trends, and
oppartunities for entreprenaurs,
¢ Toeducate on the different types of chocolate, cocoa bean varieties, and
chocolate production processes.

s Todiscuss common challenges faced by chocolate entrepreneurs and

sirateguas far wen:urmng them,

Event Coordinator

e

Organised By: Start up and mmuatmn cell

Mr. Abhay Mannlkar-

Venue

601 class

Ms Pooja Pawar

| Time { Duration _

= ——

01 hour

Mon-Teaching

.,_,_,__

The session was covered under start up and innovation cell

Total Number of Students Faculty
Participants

60 55 03
Event Details

02

Contextualization
of Knowledge
v

Praxis and
technigue

Entrc:al

——m o r——

Type of Learning Outcome (Tick the appropriate option)

| Research

Thinking i

Soft Skills

Learning Outcome | Students gained a comprehensive understanding of the

chocolate industry, including its growth trends, and
entrepreneurial opportunities.

Students were able to undersiand 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,

supply chain issues, and changing consumer trends.

Mapping of the event with PO

Start up and innovation activity

Program Qutcome

PP
4 5

P
]
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I
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P
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P
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Enclosures:

» Function Prospectus
Foster [ Brochure
Comespondence trail
Attendance Sheet
360 Feedback
Photographs of the event

Gl
T | aanolerl

Name and Sign of Event Coordinator

Dr. Seema Zagade
FFRW'C! PAL Fer M, Hﬁiﬂﬂﬁﬂim
(BHMCT) i O, 162
Meharashira Sialo insitite of e
Hotal Managsment £ Catanng Technology W

Shivaiinaga, Fune-411016 e



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHMOLOGY (UG & PG = Degree Programme)

412 =, KM Munsh Marg, Bahiral Patil Chowk, Shivajinagar, Pune = 16,

‘B - 25676640 Email: msibmctrsoffice@pmail.com, web site: maithmetrs.in

REF: MSIHMCT/UG-PGISS2022/ 132 &
Date 9g | 12-]22

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event: A {alh ariliOtc whel @ clocolple Date of Event:
G Q4 Gu e peEneLL eqfia] 22

Programme ;. BHMCT F MHMCT Year: AT 2e g | Final Day: Fﬂj’_.l'}ﬁ*]'

Year Time: ¢ 15 40 £ . 15
L
Types of Function: =« Meeting « Interview  » Guestlecture = Workshop
s Seminar o Wisi « Others (Flease Specily) -

Guest Profile | Name: ME, paHD R BHD LaLE

Eaculty Cogrdinating; ARHERY . M & foodn , P

Vepue; « Classroom s |iis « Zaffran #  Conference

« Assembly Hatl « BoardRoom e« Principal Office
Sr. No. of SCA Registrar |ty

FOOD & BEVERAGE DEPARTMENT:

e — —

Meal Time | Pax Venue Kitchen ¥ Food Prod. F;';lrl&:g_ [ saf
_-Elreahfas-t — - - = = e =
Tea 4315 [ " I 'anfu 'r‘t&f EE-IJE_MM .
' Lunch il - — — - == &
PMT | = |- - - = = -
Takeaways s - - - v e =




R v

Type of Linen; Nos.

Flower Arrangement: —

Taiousok LaHoe

Special Instruction: —

Camera !

STUDENT IN CHARGE:

Food Production:
Food & Beverage Service:

Accommodation: —

Any other instruction (For Students)

CIRCULATED TO ALL FACULTY AND STAFF

N MANAGEMENT ARRANGEMENT:

Facully In-charge:

]

XA

S. N. Name Sign [ S.N, Name | Sign
1. | Mr. S Rayarikar ‘FW?# 14, | Ms. S Mantn | A
2. | M V. Sanp T 135 [ Ms 0. Toka I
|3, | Dr.V. Kadam 18 | M. S Jagade I3
L Mr. D. Joshi W\l}f 197, | Mr. D.Ishte ' ﬁ:“_ﬁ_i:
5. | Mr. A Manaikar (ST 18, Mr. P. Padvekar ‘ﬁ
6. | Mr.C Sahasiabuche | -3/ (18, | MrS. Deshmukh (et |
T Ms. 5. Paranjpe L ﬁ 20. | Mr. V. Kaware = W
8. | Mr. D. Janvekar | 21, Ms. S. Deckar —
g Ms. P. Pawar ‘E{' 22, | Mr. S Rathod O
10. | Ms. A Manna ‘(‘% 23 Ms. Surekha R. At
11. | Mr. R. Gade - 24 | Ms. K. Pawar aﬁﬁ;’fr?l_
12. | Ms, D. Mame @—b; |25, M 5. Bedse 5 ]3945; i
l. 13, | Ms. N. Dimble @ |




A Talk Session on
Chocolate expert as an entrepreneur.
Schedule

Talk Session by
Mr. Mandar Bhosale
Time- 3.15 pm to 4.15pm

Organised by
Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management and

Catering Technology (MSIHMCT), Pune
About Institute:

The MSIHMCTARS is a pioneering Institute of Holel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Holel
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
India. The institute also regularly conducts Short-term programmes in Bakery,
Cookery and Hospitality Services.

About Start-up and Innovation Cell

T S e R e T
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We are proud to have initiated the Start-up and Innovation cell of Maharashtra Stale
Institute of Holel Management and Catenng Technology, Pune, under the guidance
of Centre for Innovation, Incubation & Enterprise of Savitribai Phule Pune
University, to promote the culture of Start-ups and innovations. The activities
conducted under this cell are talk sessions by Industrialists / start-up owners, Start-

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

TALK SESSION OVERVIEW

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

|;'E!r"r'|E-T'! B
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PLINE

b:_".:" A MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
gf F "'J' AND CATERING TECHNOLOGY

sy ,!-;' (UG & PG - Degree Programme)
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16
g, B - 25676640 Email. msihmettpo@@gmail.com , web site; msihmeirs.in
REF: MEIHMCTRSBHMCT/ 20220 |3|_,_r Date: 912 2022
To,

Mr. Mandar Bhosale
Entrepreneaur,
Cacao Solulions,
Pune.

M = 5446028879,

Drear Mr. Mandar Bhosale,

Greetings from MSIHMCT.R.S !

On behalf of the MSIHMCT team, we would like to extend a hearifelt thank you for sparing
your valuable time and accepting our invitation for a talk session by Chocolate expert as an
enlrepreneur an 99 December, 2022.

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

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

Thank you for all your suppaort.

Looking forward to your association in the futune!

With regards,

. %M/

Ve, PRENE A L
M {BHMCT)
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Fwd: Invitation as a Guest speaker
Inkox

Search for all messages with label Inbax
Remove label Inbox from this conversation

Startup and Innovation Cell SIC <startup@msihmctrs.in> 12:14 PM (2
hours ago)

to me

———= Forwarded message ———

From: Mandar =mandarbhosle05@amail com=
Date: ue, 6 Dec 2022 at 13:43

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

<startup@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 entreprensurs- checonomics and trove
EXPENENCES.

Cacao solutions has pure chocolate bean bar product for baking - Root bean to bar. Available on
Amazon,

Cacao solutions works on various projects an chocolates from their market upgradation to setups.
Insta page - chocolate_taster

Thank you,

Cmn Tue, Dec 6, 2022, 11:12 AM Stanup and Innovation Cell SIC <statup@msinmetrs, in= wrote:
Dear Mr. Mandar,

Greetings from Maharashira State Institute 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 entreprenaur ™ , 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 premisas 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 aranged as an activity under the Innovation and Start-up Cell of
MSIHMCT, Pune.

Look forward to your continuaus support!

Regards, |

TeamMSIHMCT. P rﬁ._,,w']‘.?

Start Up and Innovation (> s Wsilite of
Haotel M: iy Technology

Mr. Abhay Manolkar  +8% 7248014701 W% Pooja Pawar 27681265




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

RESEARCH SOCIETY, PUNE

AND CATERING TECHNOLOGY

(UG & PG - Degree Programme)
412 - C, K.M.MunshiMarg, BahiratPatilChowk, Shivajinagar, Pune — 16,
& - 25676640 Email: msihmetipo@email.com , web siteimsihmetrs,in

Date 0% December 2022
Attendance for : Chocolate expert as an enireprensur.
Class : Final Year BHMCT
Sr.No. [ RollNo. |  Student Name Attendence | Remark
1. 201903 | BarkadeRitka Sanjay | P
2. 201904 | BethariaArchishaNilesh P
3 201906 | BhagwatArya Nikhil P
| A <01508 | BhosaleSaloni Ramesh P
(& 201909 | BorkarOmkarAnkush P
E; 201310 E:t:IIEE'SI"II'uﬁ Mahesh P
s 201911 | GhavanRajeshwariUmesh P :
8 201912 | ChavanSakshiGorakhnath P =
8, 201914 | ChikodikarTanmayVaibhay P
10. | 201816 | DalviKetan Sanjay P )
1. 201918 | DeshpandeSakshiVithalrao B
12. | 201919 | DimbarAdityaSudam P i
13. | 201920 | Gaikwad Joel Ratan P
14 | 201921 | GaikwadRasika Suresh P
15. | 201924 | GuravPrajyolPradip P
|16 | 201925 | HadkeShiok Ganesh -
17. 201826 | Heera Max Ajitpal p
| 18 201929 | Jadhav Prasad Suresh P
.19, 201830 | JadhavRoshni Mohan P
20. | 201931 | Jog NandiniNilesh =
21 201932 | KadamManaswiniMiling P
22, 201933 | KadamMrunalmiMiling P
L 23 201934 | KadamShivratnaShrinivas P
ek
4 PRINCIPAL
(EHMCT)

& Slate Insfitute of

Hatel Management & Caterlng Tochnology

Shivaiirnaar, Pune-411018




5r No. Roll No. Student Nama Attendance | Remark

24. | 201935 | Kanade Prasad Kishor

25. | 201938 | Khan Junaid Sameer

28, 2014839 KhandkeShalimali Rajesh

27, 201840 KopuhwarTanviMitin o
28, 201941 KulkarniShounakHrishikesh

29. 201942 | Kure PratikshaSaudagar

30 201843 MogalParthAvinash

31, 201945 | MusalePrasannaShashikant

32, 201948 MagpureArpita Ravi

33. | 201947 | NaikPrabhanjanAtul
34 201843 NzikPaumimaSantiosh
a35. 201843 MaikShubhammilind
J6. 201852 | PardeshiAtharvJaideep
ar. 201853 Pat‘udkarh‘imvajaetslur;_ﬁrakant
38. | 201954 | PawarShripadDevdatt

39. 201055 FhadShivprasadBalaj

40, | 201956 | PhadtareVedantSantosh

a1, 201853 __Easkatﬂiﬁhigandhaﬂhandrﬂlmnt
42, 2018549 Ealun_lggﬂthana Sanjay
| 43, 201961 | SathelrawatiSachin

44, 201862 | Sawane Pratik Mahadev

45, 201663 | SheteRitka Dinesh

“G. 201564 ShewadkarAtharvaShamsunder
47. | 201965 | Thikekar\ighneshSharad

48, 201966 | Timande Dinesh Purushottam
45, 201967 | Ware Ruluja Deepak

0. 201968 | BadyalManishalagdish

51. 501670 | DhavaleVineetSanjiv

52. 201871 | KhiridAbhishekkumar Ashok

-!miwo{w »lwlw|(w/v{wlo|lo|w|(o|w|(0|O|0|(D|O (W T[T V| V|V OO V|T(O| T

% 2021143 | Gautam Shinde SYBHMCT
54, 2021125 | Tanmayee Sutar SYBHMCT
33, 2021102 | Mitra Rao SYBHMCT

Signature of the faculty
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Hatel Managament 2 Calering Technology Hﬂh;‘-‘:ﬂm &

Shivaiinagar, Fune-411015




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCLOGY 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, Shwajmagar Pune - 16.

®- 25676640 Email: msihmettpo@gmail com-, web site: msihmetrs.in

Industry expert/ Guest lecture/Demonstrator feedback

Date 9 ]'.1 !F’ 2
NAME OF HOTEL/ ORGANISATION Creno - Sowmons
L]
NAME OF THE FACILITATOR {13 Mondas Rhosale

DESIGNATION _Emﬁa?mwﬂ?

Please circle the relevant score

Sr. No CRITERIA SCORE :
1 Students grooming standards and body 5T 4 3 2 [ 1|
Inguege - - ] B T | PR e
2 Spoke loudly and clearly 5 | 3 2 1
N Students were aware af practical and 5 =T 3 . 1
{ operational knowledge and skills of the topic 2 S
| 4 Students possess knowhedge of technological 5 4  Lr 3 1
| advancement in the industry |
5 Showed dynamism and enthusiasm 5 a.l}_r_f" 0 2 1
8 Questioning frequently related to the topic | & x| 2 |4
7 | Able to understand the content delivered | 5 | & 3 | -2 1
8 | "How do you rate the class overall? 5 1| 4| 3 2 |1
TOTAL SCORE —— OUT OF 40

Signature of facilitator




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

:."lpl.:-':"".-
S ;:;:‘a, AND CATERING TECHNOLOGY
. M ; (UG & PG - Depree Programme)
\w 412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
o ' - 25676640 Email: msihmettpoi@gmail.com , web site: msihmetrs.in
Date:

Student feedback on workshop/demonstrationfecture

NAME OF ORGANISATION . MaT HJ‘_HLQ_'L,‘L_____““E
NAME OF THE RESOURCE PERsON - DMy Mandar Bhasole

NAME OF THE EVENT Enrveprene urshi
MAME OF STUDENT - w s
ENROLLMENT NO (INST ) : 2o191%

Flease circle the relevant score

Sr. No CRITERLA SCORE

1 Introduction given of both (self and lopic) (’_5;1 4 3 2 1

2 Content delivery of the resource perscn (5] 2 3 2 1

3 Encourage students to ask questions CE} 4 3 iy

4 Was there any element of creativity 5 @ 3 2 1

5 Subject matter knowledge/command on subject C{,ﬁ 4 3 2 1

8 Presented the subject clearly and 5 F 3 2 {

syetematically == .

7 Answered the doubts or queries of the students | (5. | 4 3 2 |

8 Time management 5 |/74) 3 1
E ould you recommend he instructor forother | [ 6) | & | 3 | 2 | 1

10 ‘Hda you rate the class overall? 5 4 3 2 1

TOTAL SCORE 3£ OUT OF 50
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLDGY AND
RESEARCH SOQOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT

ﬁ‘s‘-'-"% AND CATERING TECHNOLOGY
(UG & PG — Degree Progromme)

*"-'l'rh-'r'*: ;?F 412 = C, K.M.Munshn Marg, Bahirat Patil Chowk, Shivajinagar, Punc — 16,

- 256760640 Email: msihmettpod@lemail.com , web site: msithmetrs.in

NAME CF ORGANISATION

NAME OF THE RESOURCE PERSON

Date:

Student feedback on workshop/demonstrationfecture

MM CTR S

Me. Mowden Jadboy

NAME OF THE EVENT MMMMMMLL
NAME OF STUDENT o Jowkawt Aunde
L

ENROLLMENT MNO {INST.) Qoo iU

Please circle the relevant score

&r. No CRITERIA SCORE |
% Introduction given of both (self and topic) 5| 4 3 ] 1]
2 Content delivery of the resource person 5 @ 3 2 1
3 Encourage students to ask questions 5 {Ei} 3 2 1
4 Was there any element of creativity I 8 | 4 | 3 2 1
% Subject matter knowledgel/command on subject [_5 3 2 1
B Presented the subject clearly and 5 4 E} I =2 1

systemalically e 4 '
7 Answered the doubls or gueries of the students 5} 4 3 2 1
al
a8 Time management 5 i 3 1 {1
8 Would you recommend the instrucior for other ) IE__" 2 1
clazs o
10 How do you rate the class overall? 5 (_4/’5 3 2.3 14
TOTAL SCORE —25- OUT OF 50
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

P '51;.__ AMD RESEARCH SQCIETY, PLIME

MEF MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
(UG & PG — Degree Programimee)

ity 412 - C, K.M MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pune — 16

|- 25676640 Email: msibmetrsoffice@egmail. com , web site: msihmetrs.in

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

/3.832136%
p22 05:02 PM GMT +05:30

o S "= Rogo. MaHSsOmBORPYL: |
F’FHFNEIF',E.,;_ 4 DY, 1106250 I
(BHranT 1 #
- T ¥
M b * Mistite of . "h:f-"*-—_ __.--—"'-3';;?

e el (-
sEhnal bl w R AT-
chnalogy . :



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERIRG TECHNOLOGY ARD
RESEARCH SCCETY, PLUME

?!‘!- MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
L;:a} CATERING TECHNOLOGY (UG & PG — Degree Programime)
412 = C, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16
W 25676640 Email: maithmoisedliceripmail com. web site; mahmsisin

Talk session on Prerequisites to start a facility
management company.

Type of the Event: Start up and Innovation
Date of tha Event: 09 September 2022
Conducted by: Mr Dnyaneshwar Randhive

Objectives:
+ Tointroduce the concept of facility management, its scope, and its importance
in vanious industries,
s To understand the needs and expectations of potential clients in facility

managemsant.
Organised By: Start up and innovationeell '
Event Coordinater | Mr. Abhay Manolkar | Ms. PogjaPawar | |
Venue 601 Time / Duration (01 hour
Total Numbaer of Students Faculty MNon-Teaching
Balinsol ) S (R ——
52 47 00 03 02
Evant Datails | The session was muered ‘under start up and innovation cell
Type of Laarnmg Qutcome I{Tu;k thE apprnpnate option}
Contextualization | Praxis and | Critical Research Soft Skills |
| of Knowledge | technique | Thinking |
v | ' !
| e e o

[ L _ét aming Outcome Students '.-.-ere able to understand the concept of famlltr
management, its scope, and its importance in vanous
industries.

The students gained knowledge on client needs and industry
trends, including facility maintenance, cleaning services,
security, landscaping, waste management, and energy
managameant.

Mapping of the event with PO and
CcO
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Poster { Brochure
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Attendance Sheet
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Photographs of the event
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Name and Sign of Event Coordinator
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B- 25676040 Email: msihmetrsoffice@pmail com, web site; msibimetrs. in

REF; MSIHMCT/UG-PGE/ISS/202 2a o0
Date: @8 [HoY | zon

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event: Tallk otijiowo. — PRE REQUisTIE To

SART A FRctlIUY

Date of Event: &c Moy 27

—— MAHMEMENT, LO.
Programme ; EBHMCT / MHMCT Year : 1= {20 | 34 | Final Day: webrH ECDRY
Year Time: =} |1f 4o 41T
fFu + Meeting e Interview  » Guestlectura  « Workshop
®  SEMinar » Visit » Cithers (Please Specify) -
Guest Profile | Name: PR, partBHINVE  DHUAMELHWORE,

Faculty Coordinating:

AEctpe. Y § MoDdp F.

Ly
Venue: « Classmoom ® lris s Zaffran # Conferanca
= AssemblyHall « BoardRoom Principal Office

Sr, No, of SCA Registrar | | 20

FOOD & BEVERAG MENT;
i : 1 e 1 Faculty
. Meal Time | Pax | Venue | _.l{l-fl:hEI'_l. ‘{_FEE d_'P_ r?:-:l " Service | Stalf
| Breakfast | — | - : - JI_ g — - | =

S - MRt =
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Lunch e L.- = . ! — e =
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ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linemn; Mes, Facully In-charge:

Flower Arrangement: -

Camera :

Special Instruction;

STUDENT IN CHARGE:

Food Production:
Food & Beverage Service: =
Accommodation:

Any other instruction (For Students)

o 5

CIRCULATED TO ALL FACULTY AND STAFF
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SN[ Name Sign | S.N.|  Mame Sign__ |

A .T_E_E..- Rz_ng,'an' kar %ﬂ 14, E&- S. Mantri I

2, Mr, V. Sarup —_ 15, Ms, U, Toke m_[ B

3. Dr. V. Kadam . {?ﬁ 16. | Mr. S. Jagade . iy .r_.-g*;:-

4. [ Mr D. Joshi 1 Mr, D. Ishig Pl
5. | Mr. A Manolkar Mr. F. Padvekar "ﬂf
B. | Mr. C. Sahasrabudhe | Mr. S. Deshmukh %MLJL

T, Ms. 5. Paranjpe Mr. V. Kaware K \ fﬂnﬁ?ﬁ

B, Mr, D. Janvakar Ms. 5. Deokar ?‘:Jl'ézl:"_d .
8. | Ms. P, Pawar MIr. S. Rathod ~ S I
10, | Ms. A Manna Ms. Surekha R, Q:T;ﬂiﬂ |
[41. | Mr. R, Gade Ms. K. Pawar EncrET

12. | Ms. D, Marne | Mr. 5. Bedse T«j oA

13 Ms. M. Dimbla




A Talk Session on
Prerequisites to start a facility
management cnmpany

Schedule T

Talk Session by
Mr. Dnyaneshwar Randhive
Time- 3.15 pm to 4. 15pm

Organised by
Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management and
Catering Technology (MSIHMCT), Pune

About Institute:
The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 50 years of
academic excellence. We offer a 4 year Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affiliated to Savitribai Fhule 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 Maharashira and probably in
India. The inslitute also reqularly conducts Short-term programmes in Bakery,
Cookery and Hospitality Services.




About Start-up and Innovation Cell

We are proud to have initlated the Start-up and Innovation cell of Maharashtra State
Institute of Hotel Management and Catering Technology, Pune, under the guidance
of Centre for Innovation, Incubalion & 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, Stari-

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

TALK SESSION OVERVIEW
About the speaker

Mr. Dnyaneshwar Randhive is an Alumni of the institute, who after graduating and
with his professional experience started the facility company named KMPP [ REG
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, KMPP Is
providing various services to more than 50 organisations in all over Maharashtra
including hospitals, hotels, cafes, IT companies, Government organisations,
commercial buildings, educational institutions etc.
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOSY AND
RESEARCH SOCIETY, PUNE

,.ra;:': m\‘!‘ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
9/ "‘*%‘: AND CATERING TECHNOLOGY
""!_!_m{} (UG & PG — Degree Programme)
412 — C, K. M. Munshi Marg. Bahirat Patil Chowk, Shivajinagar, Fune = 16,
s B - 25676640 Email: msihmeitpo@amail. com , web site: msthmcirs.in
REF: MSIHMCTRS/EHMCTZ022/ sl Date: 2091, 2022
To,
Mr. Dnyaneshwar Randive
Cwnar,
KMPP ! Facility Services |
Pune-412105

M = 8075370273,

Dear Mr. Dnyaneshwar Randive,

Greetings from MSIHMCTRS. !

On behalf of the MSIHMCT team, we would like to extend a heartfelt thank you for sparing
your valuable time and accepting our Invitalion for the session on "Prerequisites for starting
a facility management company” on Sth November, 2022

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

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

Thank you for all your support.

Looking forward to your association in the futurel

With regards,

. Dr, Seema Zagade Vi N
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Fwd: Invitation as a Guest lecturer | MSIHMCT, Pune

Inbox

Search for all messages with label Inbox
Remove label Inbox from this conversation

&
=0
Startup and Innovation Cell SIC <startup@msihmectrs.in> 12,:20FPM (2
hours aga)
to me

Forwarded message
From: Dnyaneshwar <dnyaneshwar randive@kmppfaciliiyservices com>
Date: Sun, & Mov 2022 at 16:08

Subject: Re: Invitation as a Guest lecturer | MSIHMCT, Pune

To: Startup and Innovation Cell SIC <startup@msihmctrs.in>

Ce: <principal@msihmetrs. in>

Dear SirMadam,
MNoted and thank you so much far your Invitation.

Regards,

Dnyaneshwar Randive

Director KMPP Facility Services

BO7S370273

On & Nav 2022 12:50, Startup and Innovation Cell SIC <startup@msihmelrs.in= wrote:

Dear Mr. Randive,

Greetings from Maharashtra State Institute of Hotel Management and Catering
Technology!!!

Further to your telephonic conversation with Mr. Abhay Manolkar, thank you for confirming
the Guest lecture on "Prerequisites for starting a Facility Management Company" , with our
students from Bachelors in Hotel Management and Catering

Technology, on Nevember 00, 2022 from 3.15pm te 4.12pm. 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 Innovation and Start-up Cell of
MSIHMCT, Pune.

Look forward to your continuous support!

Regards,

Team M.S.LH.M.C.T.

Start Up and Innovation Cell r—g 5t

Mr. Abhay Manolkar  +91 8 i
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

PUME

CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 -1, Iﬂ..h‘l..‘-lumﬁ'r."l.-j:r;., ]Sﬂh:rulp‘ﬂilf_.hnwk.l Shi\"qiinngpr. Punie -

16,

B- 25670040 Emaal! msihmettpeddemaileom | web site:msihmotrs in

Attendance for

Date - 08 September 2022

: Prerequisites to start a faciiity management company

Clazss : Final Year BHMCT
ar. No. Roll No, | Student Name Attendence Remark
% 201901 | AgrawallagdishSantosh | P
2. | 201902 | BaghelSachinDevendrs P ]
x 201805 | BhagatPrajwal Anil P Dl
4. 201806 | Bhagwathrya Nikhil P
3. | 201807 | BhaikDigambar Suresh  |p
| B | 201808  BhosaleSaloni Ramesh P
Ty B 201811 ChavanRajeshwariUmesh AT e T
B | 201912 | ChavanSakshiGorakhnath . S|
% | 201913 | ChavrekarMadhura Prasad p
10, | 201814 ChikodikarTanmayWaibhav P
1. [ 201615 | ChoudhariKasturiPrashant  [p |
12. | 201917 DeshpandeMadhavSuhas P B
13 201918 DE’EhFIEInﬂEEEkEHNHhEFTEU P
| 14, | 201918 | DimbarAdityaSudam P
15. | 201920 Gaikwad Joel Ratan F
16, | 201921 | GakwadRaska Suresh P =i
1_? | 201922 | GengajePankajSantosh p =
18, | , 201923 GodbharleMandinifjit .
18, | 201824 GuravPrajyaiPradip P
| 200 | 201926 | Heera Max Ajitpal 2
| 21, | 201930 | JadhavRoshni Mohan P
22. | 201931 | JogMNandiniNlesh [P
23, 201932 KadamManaswinibiting p |
"~ 24 | 201933 | KadamMrunaliniMilind P : |
|25 | 201835 | Kanade Prasad Kishaor P | !
26, 201835 HafandlkarShnmdhlﬁaustuhh P | |
27__ | 201941 | KulkarniShounakHrishikesh P R |
28 | 201842 Kure PraftikehaSaudagar P
29. 201845 | MusaleFrasannaShashikant |P
30. 201246 | NagpureAspitaRavi P




| Sr. No. Roll No. Student Name lAnnndancﬂ Roemark

31 | 201847 | NaikPrabhanjanAtul ==
E!E- 201849 NaikShubhamMilind

A3 201950 M air Izhayincd

34 201851 MandgudeAkshal Rahul

. 201552 Fardeshistharvtaideep

36, 201983 | PatrudkarVishvajestSuryakant
7 201856 | PhadlareVedanlSantosh

38 201957 | RaghawantShreyashRaju

=9, 2018958  SalunkeAtharva Sanjay |
40. 201860 | SapkalelayeshBhagwan
41. | 201961 | SathelrawatiSachin

42 201962 | Sawane Pratik Mahadev
43, 201863 | SheleRilika Dinesh |
44, 201884 | ShewadkarAtharvaShamsunder |
#5_- 201888 | Timande Dinesh Purushatiam
46, 201870 | DhavaleVineetSanjiv

47. 201871 | KhiridAbhishekkumar Ashok

B e e e e el e ol e | e =

Signature of the faculty
,é'mu. PRINCIPAL

e (BHMCT)

Maharashira State Institute of
Hotel Management & Catening Techaolody
Shivainooa “ene-51106




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG -
412 — C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
W - 25676640 Email: msihmettpodilemail com., web site: msihmctrs.in

Degree Programme)

NAME OF HOTEL/ ORGANISATION
NAME OF THE FACILITATOR

DESIGNATION

Industry expert/ Guest lecture/Demonstrator feedback

|KMPP -

oate 41|22

h'u’ l.'1 .E‘}‘JFF'-.'-JII‘ g5

M Bt *’m Radie

%Tp L

FPlease circle the relevant score

Sr. Ho CRITERIA SCORE
1 Students grooming standards and body 5 4 3 2 |
langusge il |
2 Spoke loudly and clearly ‘j_,_,-'-" 4 “ 2 1
3 Students were aware of practical and 5 | 4 3 2 1
eperaficnal knowledge and skilis of the topic | el o
4 Students possess knowledge of technological 5 | 4 3 2 1
advancement in the industry o
|5 Showed dynamism and enthusiasm -..j"'; 4 3 2 1
1
6 Questioning frequently related to the topic - 4 3| 2 1 ]
7 | Able to understand the content defivered | LE#, |4 3 2 1
8 How do you rate the class overall? = 3 2 1
TOTAL SCORE —— OUT OF 40

e -
Sigha n_f‘l facilitator
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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. Munsghi Marp, Bahirat Patil Chowk, Shivajinagar, Pune — 16.

Date: q! Iaz
Student feedback on workshop/demaonstration/lecture

NAME OF ORGANISATION . HMmpp facility Servieek
Dyneshwicde  Randive
precequwsitth Tor Stacting 4

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT .pu.;}'
2 1 1 ..r:"AF

NAME OF STUDENT Trovat she T

ENROLLMENT NO (INST.) . _20R 6y

Please circle the relevant score

p= — — —

Sr. No CRITERIA SCORE
(1| Introduction given of both (self and fopic) & (ol 3 1 2 71|
2 | Content delivery of the resource person 5 [-ij 3 2 1
3 | Encourage students to ask questions 5 (4) 3 2 1
4 |Wasthereanyelementofcreatvity | &5 | 4 | (3 | 2 | 1
5 Subject matter knowledge/command on subject 5 @ 3 2 1
8 F‘rﬂaentepl the subject clearly and @ 4 3 2 1
systematically -
7 Answered the doubts or queries of the students | 5 (4 3 2 1
8 Time management _@_ 4 L 3 | & | %
Would you recommend the instructor for ofher [Er) 4 3 2 1
RV I e OIEIERERE
~_ TOTAL SCORE i OUT COF 50

=t e ——

~Fathe/xx
e

Signature of student - :
PRINCIPAL Dt 110612009 :
{BHRACTY :
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Holel Manzae1 ng TEChnoiogy

Bhiwi i P onie-4 T3 E




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

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
(UG & PG - Degree Programme)
412 - C, KM Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune— 16,
a2 - 25676640 Email: msihmettpoi@pmail.com , web site: msihmetrs.in

Date: &% /10 /22
Student feedback on workshop/demeonstration/lecture

NAME OF ORGANISATION ; Cl.l.ﬁg\;l Somficen

NAME OF THE RESOURCE PERSON

k
NAME OF THE EVENT gh‘%‘uﬂ?—;’f”-ﬁ-"fm‘ﬁlﬂ‘ £

NAME OF STUDENT s Sheoubh  pAckfely  Tdoaie

ENROLLMENT NO (INST.) : 2 oD

Please circle the relevant score

— — R e

Sr. No | CRITERIA SCORE
1 Introduction given of both (self and tapic) | 4 | 3 2 1
2 Content delivery of the resource person - 4 | 3 2 1
3 Encourage students to ask questions 5 3| 3 2 1
4 Was there any element of creativity & |aar] & | & |0
5 Subject matler knowledge/command on subject | 5 4 | 3 2 [T ‘:
(5] Presented the subject :EErW and 'r % 4 | 3 2 1 :
systematically | = = S
7 Answered the doubts or quenies of the students | 5~ | 4 3 2 1
] Time management 5 | 4 % | 2 1
‘g Weuld you recommend the instructor far other W 4 3 2 | 1
10 ﬂ:ﬁ:du you rate the class overall? 5 | a 2 ‘ 1
TOTAL SCORE A1 OUT OF 50 -

7 MW%
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MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SCCIETY. FUNE

i, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
%@Ff AND CATERING TECHNOLOGY
(UG & PG~ Degree Programime )
TaToT 412 - C. K.M . Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
® - 25676640 Email: msihmettpo@gmail com , web sile; msihmetrs.in

WH e

Date:
Student feedback on workshop/demonstration/leciure

NAME OF ORGANISATION . EMPP_ Fauli '

NAME OF THE RESOURCE PERSON Mn:tmju.uuh.xm_ﬂen.-mlim
AU M Shoiva o ol
NAME OF THE EVENT *F"' :H“L'ij
i E D:'MPJ 'ﬂ

NAME OF STUDENT : : |' 3

ENROLLMENT NO (INST) - 20109

Please circle the relevant score

— P T S . S SIS T . . .

Sr. No CRITERIA SCORE
1 Introduction given of both (self and lopic) 5 | 4 a1 2 It
2 Content delivery of the rescurce person B 4 | 2 | ‘E_“T_‘I_
3 Encourage students to ask questions B il 3 2 11
4 Was there any element of creativity 5 W | 3 = 3
5 | Subject matter knowledge/command on subject | 5~ | 4 3 3 il
B Presented the subject clearly and - 4 3 2 ; 1
systematically | .
T Answered the doubts or queries of the students | & 4 3 " S i
Time managemant 5 ] F | 2 1 T
g Would you recommend the instructor for other [ 4 & 2 1
10 Eﬁims:du j;nu rate the class overall? T 4 3 P 1
;, TOTAL SCORE # oUT OF 50

=k ) SR A “WWE
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EL MANAGEMENT r'HhU CATERING TECHMOLOGY

MAHARASHTRA STATE INSTITUTE CF HOT
: AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE CF HOTEL MANAGE AENT
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

%-i AND RESEARCH SOCIETY, PLINE
FE MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
Q (LG & PO — Degree Programme)
b 412 - C, K. M MunshiMarg, BahiratPatil Chowk, Shivajimagar, Pune — 16.
®W- 25676640 Email: msihmotrsofficed@gmail com . web site: msihmeirs.in

MSIHMCT & Seart Up And lnnovation Cell Organized A Talk Session on Prerequisites for Starting Of A Facility
Management Company.

By Mr. Dnyaneshwar Randive Date:09-11-2022
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND

@

RESEARCH SOCIETY, MUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 — C, KM Munshi Marg, Bahirat Patil Chowdk, Shivajmagar, Pace

L&

W - 13676540 Email: msihmeirsofice® gmail com, web site: msihmeis.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. Mariya Kagalwala

Objectives:

+ To equip students with the fundamental baking technigues and skills needed.

« Ta train students in technigues for product presentation and decoration,
including frasting, piping etc

« Tounderstand different packaging and presentation technigues for baked

goods.

Drgant&ed @j - Start up and innovation cell

| Event Emn:llnatur

| Mr. Abhay Manolkar | Ms. F'ﬂ-uja Pawar TS
‘h"anu& | Assembly Hall | Time { Duration | 01 hour L
' Total Numberof | Students | Faculty Non-Teaching
| Participants | | e == .
' o8 B4 | 02 02 =

| Event Details

The session was covered under start up and in mnmralmn r:all

. Type of Leamning Outcome {Tick the appmpnat& ‘option)

Contextualization | Praxis and | Crifical ' Research Soft Skills
 of Knowledge technique | Thinking B —e— -
J ‘ L
"Leaming Outcome | Students gained knowledge on topic such an entrepreneurial |

mindsel, opportunities for growth, innovation, and succass in
the home baking industry. |
Students acquired essential business management skills for
operating a home-based baking business.

Gained knowledge on packaging and transportation
requirements necessary for home bakers.

Mapping of the Eu;nt with PO and Prigiam Outsonie

|=|F|P_’|5' P[P[P[P[P[P [P [P |
Start up and innovation activity 1_.}3 3;4 5|6 (7]8]9 101112
S S S Y B




Enclosures:

= Function Prospectus
Paster / Brochure
Comespondence trail
Attendance Shest
360 Feedback
Remuneration paid if any
Photographs of the event

—dl._

ABHPY M
Name and Sign of Event Coordinator

@

Dr. Seama Zagade

FFF!‘!H‘L"..I BAL Fenche, BAHEEY MESIPums
{BHIECT)
Maharaz-ta Sinlo nsltde of
Fotel Managsiment & Calering Vathnology
Shivaiinagar, Pune-411016

D 190572 009




MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT ANDCATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHNOLOGY (LG & PG - Degree Programme)

A2 - €. K.M Munshi Marg, Bahirat Pail Chowk, Shivajinagar, Pune — 16,

&- 23676640 Email: msihmettpoiigmail.com , web site: msibmetrs.in

REF: MSIHMCTUG-PG/SS2022/ T8
Date: ©3|09|2e2-

FUNCTION PROSPECTUS CUM OFFICE ORDER

The Art Dt? Foteesional Raks
Name of the Event : JD’M"L Date of Event: p 2022

honse - undeg Shadd-up E Jnl:ﬂ'ﬂ-ttﬂ'ﬂ;_r_u ]Eﬂ‘l

ol
Programme : BHMCT / MHMCT Year : 19/2%/ 3" Final  Day: leBNESHAY
Year Time: ) 30 P ™
Iypes of Function: = Meeting * Inferview f Guest lecture  » Workshaop
* Seminar « \fisit = Others (Please Specify) -

Guest Profile | Name; < | Mm&ap, M%glmi{r_
Faculty Coordinating; My, ﬁbw M Ma ,%%a P

Venue: « Classroom « ris «  Zaflran « Confarence
4 Assembly Hall « Board Room e Principal Office

Sr. No. of SCA Registrar = )12

FOOD & BEVERAGE DEPARTMENT: rli

| Meal Time | Pax | Venue Kitchen ]:-HP_EH| ngl::r?;e Staif
|Ereahfast o _ = = = =, —
| Tea = | = == | == - ke

| Lunch - ~ = | o 4 - =3
PMT iz - S | = = = | —
Takeaways — - - e o e e




ROOM DIVISION MANAGEMENT ARRANGEMENT: .| Py

Type of Linen:

Flower Arrangement:

—

—

HNos.

Camera : w..;_u:fm QLAJ.H.&#_

Special Instruction:

STUDENT IN CHARGE:

Food Production:

—

Food & Beverage Service:

Accommodation: .-r.'

——

Any other instruction (For Studenis)

Faculty In-charge:

P

__':udtgafl_m T %EJL— Thie VEriae u,:ud;c!‘

e N EAN S P e

CIRCULATED TO ALL FACULTY AND STAF
5. N. | Namie Sign | S.N. Name

1. | Dr. 5. Zagade |15, | Ms. 5. Mantr

2. Mr. 5. Rayarikar fjf?:j,,; 16, Ms U, Toke

< Mr. V. E.MP ~u __:._-_I_1T I‘u'lr 5. Jagade

4, Dr. V. Kadam | 18, | Mr.D. Izhte

5, Mr, D. Joshi “i‘m._ 1 Mr. P. Padvekar

B. Mr. A Manolkar -W 120, | Mr. S Deshmukh

T Mr C. Sahasrabudhe Lﬂ,j_,—":l-- |21 -|_Mr V. Kaware

g Ms S Paranjpe |22 | Mr A Adsule Dsgde
5. | Mr. D, Janvekar 23 |Ms 5. Deckar (R {\3i<
| 10. Ms. P. Pawar B iﬁath?u-? _SLH

(11, | Ms. A Manna Fﬁ}- 25, Ms. Surekha R. qjqiqu_ .
12, |Mr.R Gade = | 176 Mr. D. Kadu |
13 | Ms. D, Marme |77 |Ms.K Pawar & |
14, | M= N. Dimble e e |

[ W Tl i
L L
iy E_T':fﬁ?f




Fwd: Invitation as a Guest lecturer | MSIHMCT, Pune

Inbox
Search for all messages with label Inbox
Remove |label Inbox from this conversation

.'.5.'=- :

=¥

Startup and Innovation Cell 5IC <startup@msihmctrs.in=> 12:36 PM (2
hours ago)

o me

Farwarded message
From: Mariya Kagalwala =mariyak mk@gmail.com=

Date: Sat, 3 Sapl 2022 al 12:54

Subject. Re: Invitation as a Guest lecturer | MSIHMCT, Pune
Tao: Startup and Innovation Cell SIC <startup@msihmetrs.in>

Thanku for this invitation|
Will see you!

Mariya Kagalwala

On Sal, 3 Sep, 2022, 12:371 pm Startup and Innovation Cell SIC, <startupE@msihmeirs . in>= wroke:

Dear Ms. Mariya Kagalwala,

Greetings from Maharashtra State Institute of Hotel Management and Caterning Technology!!l

Further to your telaphonic conversation with Mr. Abhay Manaolkar, thank you for confirming the Guest
lecture on "The Art of Professional baking from home" | with our students from Bachelors in Holel
Management 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 1o gain knowledge from your expertise and experience.

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

Lock forward to your continuows support! PR |NC{PAI_
Moo EHHET)
Mot g, e =Gl af
Regards, 2 iy Tai
bzl w11 G
MSIHMET. z
Team @ P o RT3 w‘“ﬁmﬂ.
Start Up and Inncvaticn Cell 2 e _-_'““\7%
. G
Mr. Abbay Manolkar  +31 7248014701 ' o, MANEM s, '._J‘_
5 0. j3:8 . e
Ms. Pacja Pawar  +01 9527681265 i —

”‘“m m‘ﬁ/’



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 = EMoMunshi Marg, Bohirst Parll Chowl, Shivajinagar, Pane — 16,
W= 25676040 Email: msihinciipeiiomail .com . web siemsibimictrs.in

Date - 07 September 2022
Name of the event  : The art of professional baking from hamea.

Attendance for : SY BHMCT
Sr. No. | Roll No. Student Name Attendance | Remark
1 202102 | Ahiwale Yash Ashish P
2. |202103 | Aswar Swajit Shivaj p
3. 202104 | Bade Bhapwat Balkrushna o F
-'_1. 202106 Barshikar Aman Saflim P o
5 | 202108 | Bhosale Patil Yugandhara Dhawal P *
6. [202110 | Bhosale Sarthak Shailendra P
7. |202111 | Bhosale Swaraj Anand P
B | 202114 | Chaudhari Sujsett Krishna i B s S
9, 202116 | Chavan Swapnil Satish P
10, | 202118 | Chitale Shakti Mahendra P
11, | 202119 | Dalvi Atharva Rajendra =
12 [202120 | Dengaveker Aditya Prasad - i) - S [
13, | 202122 Deolalikar Krushna Satyen P
14, | 202125 | Deshpande VaishnaviPrashent | P | |
19, | 200127 Dhage Varun Sunil P
16. | 202129 Chumal Anand Vijayabhinandan P il
17, | 202130 | Dhumal Utkareha Prasad P [
18. | 202131 | Dimber Shreya Manchar P
18, 1202132 | Dolas Akshay Ravindra P
20. | 202134 | Edke Shweta Ashru P
21. | 202135 | Falak Dipli Govinda P B
'22.'_ 202137 | Gaikwad Atharva Sanjay P
(202138 | Galkwad PrathameshRahul | P
= 24 | 202139 | Gawade Aditya Harshad P
25. | 202140 | Gedam Pranali Sayaj F
26. | 202141 | Ghodake Nimai Sanjay P !
27. 202142 Gole Rudra Vikas F
28. | 202143 | Gore Manali Laxman F |
28, | 202144 Gunjal Jay Balkrishna ¥
30. | 202147 | Jagtap Shringel Mitin T P
31, | 202148 | Jagtap Siddhi Gorakh 1 P
ﬂﬁﬁﬂ A Gy
6 W
. # 3 .:,'i_'n
(5 snopewst BN 05 o
PRINCIPAL ¥, o A =
[EHRIET) o, -
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smdent Ham&

R Anendanmr REmafk

|_r H&. g?;.l;l: :;ﬂ Jamdar F'ra'thamesh Eaniush _._.—
‘[ 33202150 | Jangam Sarvesh Despak *"“_ _1|
- 2[]21 51 K.zdam Alay Fia-u.rlndra | F' .I—-—— 1
——sz 1559153 | Kamble Yash Anand - 1
35 | 202155 | kasbe Harshada Milesh J—_F— -—-—__
37 202156 | Kataria Shrui Yogesh __ 5 "
38, | 202158 | Khade Samrudrn udhi Satish 5
30, | 202159 Kharade Tanaya Nandan 2 =
—— a0 [20z160 | Khatkhate Atharv Rajiv 5
A1 | 202161 | Khelre Samiksha Dashratn 2
a2 | 202164 | Kuchekar Mahesh Rajendra &
— 43 | 302185 | Kulkarmi Moksh Vishwanath -
44, | 202167 Lachake Ojas Mahesh 2 =
45, | 202169 Mahadm-s Sarang Suresh
46, | 202170 | Mahajan Abhishek Ravindra P
47. | 202171 | Malge Trishala Ramesh : i
28, | 202173 | Mane Niranjan Shankar P
49. | 202174 | Mane Siddesh Rapsaheb p
50. | 202175 | Mankar Mohit Subhash B P
51. | 202177 | Mohite Amruta Ashok N = =
&2, | 202178 | More Jay Harish P
53, | 2021 BE:I More Soham Rajendra P
S4. | 202181 | Mulik Sanket Ajt h P
E5. | 202182 | Muzafar Magbool P H
| 56. | 202183 | Nanakshahi Drishti Teghbahadur p B
57. | 202184 | Navale Pritesh Arjun P
o, | 20X185 Memade Vinit Kiran -
|59 |202188 | Newars Roshni Jitendra P
60. | 202187 Mikam Prathamesh Vasantrao =)
61. [202189 Pansare Om Nilesh - P
62, | 202191 Patange Nandini Om - P 0
63, [ 202192 Patankar Kushag‘a Abhljﬂal p
64. 202183 | Pathak Mrunal Jayant P
65. | 202196 Pawar Adwait Ramnath P
66. | 202197 Pawar Ritik Shyam P
B7. | 202199 | Pohokar Swayam Prashant P =
B8. | 2021100 | Pulawale Anurag Navin P
69. | 2021101 | Ranade Omkar Manoj B
PRINCIPAL
(BHMCT)
mu”:‘:’f_".‘ Tira T iy of
Shtiti i o nd Tachaology

e i ‘*”ETE




Sr.No. | RollNo. | ~ Student Name Attendance | Remark

70, | 2021102 | Rao Mitra Deviprasad P
71. |2021103 | Rengade Shrushti Kisan Z—
72, |2021104 | Renuse Niraj Sanjay P =
T3 EDE_U!'.}E Rupal:le Swia pnil Santosh P
74. [ 2021106 | Ruparel Parth Bharat P |
75. | 2021108 | Sangle Shubham Rajaram B
76. | 2021109 | Santar Sanket Rajendra P
77. | 2021110 | Sardesai Shreeyans Vinay F
78. | 2021111 | Sargar Aditya Paraji 1P
78, | 2021112 | s.asane Atharva Ashok P

| BD. [2021113 | Seha Piyush Rohit P

" B1. | 2021114 | Shelkande Shreyash Durgadas | P

B2, |2021117 | Shete Varun Suresh | P 55
B3 [ 2021118 | Shewale Aadesh Babasaheb — B
84. | 2021121 | Siddha Surbhi Satish P
B5S. | 2021124 | Suryawanshi Siya Umnesh =
86, | 2021125 | Sutar Tanmayee Mifind TS
87. | 2021127 | Tavdare Tejaswi Ravindra P

B8 [2021128 | Tembe Pratik Ramesh )
B, | 2021133 Vaidya Ehnrsu Harish P
80, F_-EIDH 138 | Washivale Shravani Laxman P

_EH 2021139 | Zad Amav Ajay F
a3, +2ﬁ21 141 | Fulari Salman Roupmiyan i L et o oY
93. [ 2021142 | Katii Yash Manish P
94, | 2021143 | Shinde Gautam Shridhar P

Name and signature of the faculty

RINCIPAL

ARMAY MANOUERE, P {BHMCT) il
41
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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.
et a - 25676640 Email: msihmettpo(@gmail com-, web site: msibmetrs.in

Industry expertf Guest lecture/Demonstrator feedback

Date - H9l22

NAME OF HOTEL/ ORGANISATION _Clageo - Witeiguig

NAME OF THE FACILITATOR
DESIGNATION

Please circle the relevant score

| Sr. No CRITERIA SCORE
1 students grooming standards and body j"' 4 3 2 1
language
| 2 Spoke loudly and clearly 5 | & 3 2 1
3 Students were aware of praclical and _;;V' 4 3 2 1
| operational knowledge and skills of the topic
4 Studenis possess knowledge of technalogical /5" 4 3 2 1
advancement in the Industry
[ 5 Showed dynamism and enthusiasm 5 | 4 3 2 1
! 6 Questioning frequently related to the topic A 3 2 t
7 Able to understand the content delivered | 5| 4 3 2 1
8 How do you rale the class averall? i | 2 3 2 1
J y EBd |

TOTAL SCORE ——— OUT OF 40

Signsmk:ﬂ;ihtﬂr

a% @ ?
PRINCIpa;

(BT
Maharnse, . o - !
Hotel Manc, ., o . ol f

I = L
' I SHETNG T ]




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

B, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
é{iﬂ L7 AMND CATERING TECHNOLOGY
NI (UG & PG — Degree Programme)
N 412 =€, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,
e B~ 25676640 Email: msihmettpo@egmail.com , web site: msthmeirs.in

Date: -'JL|r b | rl 2022
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION ; inoeo - Licepud
My - mﬁﬁu kagal wala
Linefer f'l"ﬁ"'"""‘-r'f and cnmoyweben cell

NAME OF THE RESOURCE PERSON

NAME OF THE EVENT
Byt - M- Rpaade.

NAME OF STUDENT

2} (O
ENROLLMENT NO (INST.) i Bl

Flease circle the relevant score

| Sr.No | CRITERIA SCORE

1 Introduction given af both (self and topic)

n)

Content delivery of the resourca person

Encourage students to ask qﬁéstim

Was there any element of creativity

SthE:i matier knowledgefcommand on subject |

| | &) 6

Presented the subject clearly and
| systematically
Answered the doublts or queries of tha students

Time managemant

pal omal el omy| Ry | R R R
—

o o =4

Would you recemmend the instructor for cther
class
10 How do you rate the class overall?

TOTAL SCORE —£L ouT OF 50

& o S i
AR ; “'"-:’?-'T:;"
7 o

3 m@@mm_ﬁgmm

s
L
[ %}
e

Signature ‘of student {/ T,
= Bagma, MM H A ¥ '-._-'l'
) B 11/0a 00 = g
PRINCIPAL - I
FPMET) e e
Afahsrpetn s ol n=4iug of ! T
FibiLel Mﬂl!.;. el (b SN Teﬂ"-":llng-r i - e

Shivaiinaga, Fuare-4 11018




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

A MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT
{fﬂ ”}g AND CATERING TECHNOLOGY

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

Date: 7 p"r_‘jj':.:_
Student feedback on workshop/demonstration/lecture

NAME OF ORGANISATION : =

NAME OF THE RESOURCE PERSON _ME_M%KL\?&“A&

NAME OF THE EVENT : % fz: é.i._a-ﬁ&l{m-.nﬁ u:ﬂf‘nj} ﬁiflllvf
NAME OF STUDENT . _ﬁmﬂ_._ib._@maifﬁa&__

EMROLLMENT NO (INST.) : Jollo b

Please circle the relevanlt score

Sr.No | CRITERIA SCORE
1 Introduction given of bath {52'” and topic) @ 4 3 2 1
2 Content delivery of the resource person e 4 3 g T
3 Encourage students to ask guestions CHERE 2 1
4 Was there any element of creativity | (5 4 3 2 1
5 | Subject matter knowledge/command on subject | (5 | 4 3 g | 1
6 ; Presented the subject clearly and g | 4 | 3 =1
| systematically Y
7 Answered the doubls or queries of the students | (5) 4 3 2 1
B Time management ™ | 4 3 2 1
E Weuld you recommend the instructor for other | (ol 4 3 | 2 1
(10 ﬁ:ﬁdg you rate the class overall? ® | 4 | 3 B | ¥ |
TOTAL SCORE 2£.- OUT OF 50

EignaEum' of student W &

CIPAL
PRINGT
i : _..,l-._'.‘.lr:l'.le'
M Es' ™ ¥ T g Techi
Hetei s-ne.sium 5 aupeA e
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNCLOGY 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; msihmetipod@email .com , web site: msihmetrs.in

Date: (- 1,-;-".1 1 0L
Student feedback on workshop/demonstration/leciure

ao <2
NAME OF ORGANISATION o Lhpis ~AT0100s
NAME OF THE RESOURCE PERSON = 1la Mias) 'QLa_KaﬁulumJa
- .'1 o y (41
NAME OF THE EVENT gdp:ﬁﬁ Fropn Wl ~Tolk Ao an
NAME OF STUDENT 2y
P Kol
ENROLLMENT MO (INST.)
e N K v
Flease circle the relevant score
Sr.No | CRITERIA SCORE
L Introduction given of both {self and topic) @ 4 | 3 ] 1
2 Caontent delivery of the resource person (51| 4 3 - B R
3 Encourage students to ask questions = [CRY] B 2 1
4 Was thera any element of creativity 5 | E‘: = R
5 Subject matter knowledge/command on subject ': 5| (% 3 - T
6 Presented the subject clearly and ' @ 4 3 2
systematically
7 Answered the doubts or queries of the students ’:_E_ J] 4 3 2 1
] Time management 5)| 4 3_ 1
3 ‘Would you recommend the instructor far ather 5 @ 3 2 1
: class . o
10 How do you rate the class averall? 5 @ 3 2 1
i L TOTAL SCORE —L2- QUT OF 50
Sl of b & T N8
9 PR NG!PAL . ppesnemtt B
?‘F .T." [ﬂ tls1} ; Ii“Tm._' ‘Jl i -'.I
ns i ”'I],rE‘ J
Mafaras I...rg Technology f{é‘

:Hlﬂ'lﬂlu-?. ; -' . |:,:E-l1-1|1|{|1e' j @
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERTNG

%%5 TECHNOLOGY AND RESEARCH SOCIETY. PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
(m) TECHNOLOGY
i (LIG & PG — Degree Progreamime)

412 - C, K.M.MunshiMarg, BahiratPatil Chowk, Shivajinagar, Pung — 16,
W- 25676640 Email: malhmetrseficed@emnil.com . web site; msihmetrs.in

T'he Startup and Innovation cell of METHMCT, Pune, organized an interaction with a young and talented
entreprencur, Mz Mariva Kagalwala who began with her own venture” Choco-liicious”, She enlightencd the second
year BHMOT students on "An arl of professional baking from home”™.  Date:07-09-2022
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAKAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOOIETY, FUME
{.ﬁ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
{E‘!’;h} CATERING TECHNOLOGY (UG & PG — Degres Programme)
412 — C, KM Munghi Marg, Baliirat Patil Chowk, Shivaginagar, Puse — 16
B 25070040 Fmail: m_gi,]]migmq;‘;!,-Qf-.r'ﬁnmni!..:nm. webr zite; nEihmersin

Quantity business start-up-its requisites and difficulties.
Type of the Event: Start up and innovation
Date of the Event: 25 May 2022
Conducted by: Ms. Nesata Patll.

Objectives:
s To understand quantity food production principles and production methods,
« To plan and develop menus suitable for gquantity food production.
« To identify common challenges and obstacles encountered in quantity food
production businesses,

| Organised By: Start up and innovation call
Evenl Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar

Yenue Assermbly hall | Time | Duration | 01 hour
Total Number of Students Faculty Mon-Teaching
Participants _

_ 101 97 02 02
Event Details The EEE‘.EIEII!‘[ was covered Under stat‘l L up am! innovation cell

Type of Leaming Outcome (Tick the appropriate option)

Contextualization | Praxis and Critical Resaarch Soft Skills |
“of Knowledge technique Thinking

v | i

Leaming 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-sat,
gaining the confidence and skills necessary lo start quantity
food production businesses,

| Students became aware about the Gharlenges inherent in the

Mapping of the E‘g“t with PO and Program Qutcome
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Enclosuras:

s Function Prospectus
Poster / Brochure
Aftendance Sheet
360 Feedback
Remuneration paid if any

~Bhali,

Aslay RN OLERAE.

Name and Sign of Event Coordinator

(BHECT)
Maharashira Siate Inslituke of
Motel Managemen! & Catering Techn
onrivajinggar, Pune-4110158
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A Talk Session on

Quantity business start-up-its requisites
and difficulties.

Schedule

25 May 2022

Talk session by
Ms Neeta Patil
Time- 03.15 pm to
04.15pm

Organised by

Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management
and Catering Technology (MSIHMCT), Pune

About Institute:

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

Management & Catering Technology (BHMCT) affiliated to Sawvitribai Phule Pune
University and recognized by the AICT WE are also pmneem |r1 starting the Two
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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 India.

The institute also regularly conducts Short-term programmes in Bakery, Cookery and
Hospitality Services,

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

Institute of Hotel Management and Catering Technology, Pune, under the guidance
of Centre for Innovation, Incubation & Enterprise of Savitribai Phule Pune University,
to promote the culture of Start-ups and innovations. The activities conducted
under this cell are talk sessions by Industrialists / start-up owners, Start-up idea
generation competition, projects on creative thinking and innovative ideas, etc

TALK SESSION OVERVIEW

About -NEETA CATERING SERVICES

Meeta 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 1SO: 22000:2005 company, having
a Central Kitchen located at Thatawade, Pune — 411033. The fim also their private
catering services to the local people. The organisation caters almost 1000 meals a
day including breakfast, lunch, dinner.

About today’s speaker -

Mrs. Neeta Patil, is a graduate in Nutrition and Dietetics from Women's Christian
College, Chennai, one of the premier colleges in India for Applied Nutrition, After a
successful stint as a restaurateur, she joined Indira Kids, Baner, Pune as an in-house
Nutritionist before setting up NCS. Her husband Capt. Prasanna Patil, a Marine 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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s MAHARASHTEM ETATE IN,;TITLI]I: CF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
3 AND RESEARCH SOCIETY, PUNE
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MAHARASHTREA STATE INSTITUTE OF HOTEL MANAGEMENT AMD CATERING TECHMOLOGY AND RESEARCH
SCCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Prozramme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune - 16.
®- 25676640 Email: meihmentpod@omail.com , web site:msihmectrs.in

Date -25 May 2022

Type of the Event  Quantity business start up-its requisites and difficulties

Aftendance SYBHMCT
Sr. No. | Roll No. Student Name Attendance
N 202001 Aacharya Hrishikesh Umesh F
2, 202002 Aher Gargi Darshan P
- 3. 202003 | Aswar Sourav Ganesh P
4, 202004 | Attar Afroj Salim P
2. 202007 | Barangale Sanika P
6. 202013 Borawake Abhishek P:andurang P
T. 202014 Budhe Aniket Subhash P
B 202015 | ChandegraEshitaJitendra P
8. 202016 | Chavan Omkar Sandip P
10. 202017 | Chaware Prajwal Kiran P
1. 202018 | Chincholikar RajShankumar ]
1 202019 Dalvi Akanksha Fulchand P
13, 202020 | Dalvi Pranjall Sumesh N 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
18 202030 Gaikwad AnikeiPopat P
1%, 202031 | Gaikwad AyushRaju F
20. 202032 | Gaikwad Par:dumngﬂandnpan P
21, 202033 | Gaikwad Prabadh Vijay P
22, | 202034 | Gaikwad Sakshi Suresh P
23 202037 Galkwad Tanwi Mukesh P
24, 202038 | Galinde Chetana Shekhar P
25. | 202041 | Gosavi Aditya Jayawant P
26. | 202042 | GudeRutwi] Vijay p .
27. 202043 | Gujar Mitesh Sanjay P
28, | 202044 Hatkar 5 $uhanl Amol P
29, 202045 | Hundiwale Vaishnavi Dhananjay P
30, 202048 | Jadhav Atharva Suhas P
31. 202047 Jadhav Sakshi Pravin P |
32. 202052 | Joshi Vipul Jayesh P i
33. 202053 | Kagne Shankar Suresh P |
34, 202054 | Kahar Hrishikesh Rahul =f |
35. 202055 | Kamble Dayanand Utharsh '-___-r-- “ﬂ‘-\
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Sr. No. Roll No. Student Name Attendance
36. | 202056 | Kanade Sakshi Santosh P
37. | 202057 | Kate Atharva Ajti F
38, 2020684 | Kulkarni Manal Milind P
39 202065 | KumavatAtharvManasaheb P
40 202066 | Kunal Kishori Lal P
41 202067 I{ur'u'e"..ihar'-varl Rajesh P
42, 202068 Lohar Yash Kishor P
43, 202069 | Lokhande Pratham Ramakant [
44. | 202070 | LokhandeSuchita Shashikant P
43. 202071 | Mal Smitraj Ashok o
45, | 202072 MandavkarRevati Maruti F
47. 202073 | MaratheMayuraSachin .
4B, 202074 | Mehdi MohdTan =
443, 202075 Mohite Ayush Rupesh F
0. 202076 More Yash Chandrkant P
< § 202077 | MukkAnuja Suenil P
a2, 202078 | NadafTaufeeq Saleem P
53, 202079 | NagaonkarSharvay Shirish P
54, 202080 | Nemaniwar Vidhi Anil P
55, 202081 | NijampurkarAmey Amit o
5B 202082 | NikemDhruvjeetDhanajirao P
a7, 202083 | Panchwagh Sahil Vivek P
58. 202084 | Pardeshi Mandar Prabhu P
59, | 202085 | PatangeRitesh Santosh =
60, 202086 | Patl Prasad Pravin o
& 202087 | Patil Utkarsh Udhav F
G2, 202088 | Patil Vaibhavi Rajkumar P
B3. | 202083 | Patil Vedant Prabhakar P
4. 202090 | PawarRevati Rajesh P
68, 202041 | Pawar Shubham Kiran P
G6. 202082 | Pawar Somesh Baliram P
B7. 202083 | Pawar Sourabh Ajit P
58, 2020284 | Pillewan Tanmay Surdas P
9. | 202085 | Pisaledant Nitin P
70. 202096 | Rade Sanvi Sachin P
71 202097 | RajemahadikSanketVijaysi P
T2, 2020100 | Roopnoor Vaibhav Gopal P
73 2020101 | Sahsrabudhe Om Rajeev P
74, 2020102 | Sante Siddharth Sainath P
fa. 2020105 | Sarape Vaishnavi Satish F
- 2020108 | Sathe TejasScpan P
. 2020107 | Sathe Yukta Rajesh F
7a 2020108 | Savle Yash Abhijeet P
78. 2020108 | Sharma Sahil Anand P
80, | 2020110 | Sharma Tanu E
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Sr. No. Raoll No. Student Name Attendance
81. 2020111 | Shatanifnsh Neera P
B2. 2020112 | SheteSuyash Sandeep _ P

83. | 2020113 | Shinde Aditya Anil P
84, 2020116 | SonawaneMaadSiddheshwar P
85. 2020117 | Suryawanshi Himanshu Sunil P
| B85, | 2020118 Swami Kaivalya Rajendra P
87. 2020119 | Tantak Manthan Pramod P
88 | 2020120 | TapaleTanay Harshad it )
i 2020121 | Thopte Shivani Vijaysinh P
80. | 2020122 | Tikhe Mukla Rajesh P
[ 1. | 2020123 | Tome Nachiket Ashok p
G2, | 2020124 | Tukshelti Shubham Ganesh P
83 | 2020125 | Tulse Vikrant Vijay P
B4, 2020130 | Waghmode Mansi Tatyasaheb P
85, 2020131 | Wani Sahil Sunil P
95, | 2020132 | Nishant Zalikar P
a7, 2020138 | WaghAtulyaVinodkumar P
Mame and Signature of the Faculty . ,g
PR T pHJNC'F’AL ; [P
AEAY PARHOLUEAR {BH MET) = H!ﬂ.ﬂﬂﬁ“ﬂﬁﬂﬁg

Maharashira State insfitute of
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Shivafinana, Pune-411016




PRI 1904 P Guaered LacEina o0 Vilums Salening by hrs. Meela Fosl under the Sterlup 2nd Fnovation ol

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

Feedback and Attendance - 25.05.2022

Ermail *

nishant, zal32 1@gmail.com

First Mame =

Mizhant

Last Mame *

Lalkilcar

Yaar*

(O SYBHMCT Class 1

(®) SYBHMCT Class 2

Roll Mumber * ‘&,-
PR 'I_ME_ F__FﬂxL

20200132
| Maaranis e mshifdedl
Hotel Marageies) & Caming Technosogy

Shivaimaga, Pune-411NG
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FPTE2E, 15048 Prd Gusssd Leclure on Volume Casanng by Mrs. Meeta Patll onder the Startup and Innovation ool

How would you rate the session? *

i o O O 0 @ e

Would you like mare sessions like this? *

(@ Yes
D Mo

What was the taske-away from the session? *
Very niew pertpective over quantity catering

This Torm was crealad owrssde of pour domain.

Google Forms
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THERZL 1211 PM Guesl Leciuna on Volumo Calering by s, Mesta Palil undar e SeAup anid novation ceil.

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

Feedback and Attendance- 25052022

Email *

manthantantak4@gmail.com

First Mame *

klanihan

Last Mame *

Tantak

Year *

{C) SYBHMCT Class 1

{8 SYBHMCT Class 2

Roll Number * PR IHGJEAL .@ ;
2020119 Mi-!!l""-'-'-i.-: 2l nst ::IEI_:If
Hotel MarsgomsLa Casedng Technology

Shivaginays, Pune-411016
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THARZ, 1:41 PM Guest Lactui on veluma Cateriryg by WS, Resta Pakll under e Starug and Innaovatios call.

How would you rate the session? *

Lowest O @ *-:J ':" @ Highast

Would you like more sesslons like this? =

@‘r‘es

What was the take-away from the session? *

Very nice and informative

Ihiz formm wWae created sulside of yeur domain

Google Forms
PRIMCIPAL & ;
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THE2, 1122 P Inchredny Baperil Glussl lechrwDemonsbaior feedback

Industry expert/ Guest lecture/Demonstrator
feedback

Under Startup &nd Innavation cell - Guest Lecture by Mrs. Neeta Patil an Velume Catering. - 25.02.2022

Email *

neetapatill 87 S@gmail. com

NAME OF THE FACILITATOR *

MNeata Patil

DESIGNATION *

Partner

NAME OF HOTELS ORGANISATION *

NCS Foods LLP

-ﬂm
PrcieAL ) By
B+MCT) III':E_ X
Mzharashi . Glans Insdtte of |rEJ feg Mo, MA w0 V&
Hotal Miangs e & R ',;;:hnn',m l".;;. s 0L 11069000 : :;rr |
Shavajiegar, @une-411018 -‘_};

M
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TIGEE, 15 PM Industry exparty Guest mciurailiemaneiraior fssckorch,

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

O

® O O
i

Students possess knowledge of technological advancement in the industry (1 being not &
agree and 5 being strongly agree )

Q O

O @® O

tttpstidocs. google . comifammsic 1 HY 1hEE Oy 32096 0o DN - By JR Moy FIT SUE Da Z28leditfresponses 244



YHERZL, 1I2 P Industry doperty Gussl inturalDemangirstor Tamiback

Students showed dynamism and enthusiasm {1 being not agree and 5 being strongly agree *

)

O

Students were questioning frequently related 1o the topic (1 being not agree and 5 being o
strongly agree )

&8
() 2
@ 3
() 4
) 8
Students were able to understand the content delivered (1 being not agree and 5 being %
strongly agree }
)1
() 2
O 2 PHH\.CJT’F?AL
I- 11N
iz ol

4 Mz r
O Hokei Wi 41112?
@ 5 &r.uld.-' EoE, "ung

hitps:Vdocs googhe. comdommedid 1 HY T hES O 3z s m-ga DW= Buy JH oy FIT SUS OaZ3 et itfresponacs.



FHEIEE 122 P Indusyy expetl Gl [schisalomonskao [oedback

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

) 1
2
C) 38
@ 4
O s

Any other suggestions *

More interactions and questions need 1o be asked,

This frerm was created outside of your domam,

Google Forms

PRINCIPAL

(BHMCT) ﬁ ‘
Mehgrashdy Sty nnfibybe
Hotel Man et © g Tehnology

$I‘I-n'ﬂ;:|_4-,i,_. I .|h'4‘-|1:||E

hips:idecs googhe.comilormesd 1IHY ThI S 08y 22 96 h-galWi Bey JRIKCy FINZLUSOal IMadiRrasonsag

a4



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 = G, K.M.Munshi Marg. Bahirat Pztil Chowk, Shivajinagar, Pune - 16,
W- 25676640 Email: meihmetrecffice@omail.com |, web site: mzihmetrs.in

Report on "Funky Hats: Entrepreneurlal Activity"
Title: Funky Hats: POTS actity

Date: 30th April 2022

Time: 11 am Onwards

Objective: The objeclive of holding an entrepreneurial activity for third-year specializetion sludests aftar
COVID for learming event management and F&B control, specifically focusing on the following ohjectives:
1. Provide students with practical experience in entrepreneurshio by organizing and managing an
avent, allowing them to apply thecretical knowledge in & real-workd selting,
2. Enable students to develop skifls in event planning, coordination, and execution, including
Iogistics, marketing. and custamer engagemeant.
3. Offer sludents the opparfunity io learn about food and beverage cantrol through menu planning,
inventory management, and customer senvice within tha context of the event
4. Encourage students 1o unleash their creativity by desigring unique themes, menus, and
altractions for their respectve groups,
5 Foster leamwork and healthy competition smong stedents by organizing the event into two
groups, simulsting collaboration, leadership, and managerial skills development,
B. Teach students the basics of financial management by setting budgets, facking expenzes, and
anafyzing profits, enhancing their understanding of financial concepts in & practical context.

Dvarall, the abjective is to offer students a dynarmic learming experience thal integraies entreprensurship,
gvent management, and FAB control, preparning them for future careers in the hoapitality indusiry and
EQUIpRIng them with valuable skills for entrepraneurisl ventures,

Report:

An event was organized at Maharashira Stale Institute of Hotel Management and Calering technology on
30th April 2022. The event was named as Funky hats which was conducted under an entrepreneurship
development activity, The Event was conducied for the 3 Year studenis to saks and eam myaney within
the students.and to kearn about a small businass setup.

Two groups were created between students 1o creale a healihy competition and to develop managerial
skills. The names of the group were Hungry America and Ciac Italia. Beth the teams had their own
themes and altractions 10 promote their products. Their own Separata menu justifyirg therr theme, To
customize the evenl of to acd more fun 10 i 8 stamp was mads of the event which was provided on tha
students hand 1o know they have been the part of the event.

Hungry America

The theme was mainly based on Amercan cuisine. Food fems like

StuMted braided breads, Burgers were kepl. Beverages lika Flavoured Muojitos and Strawberry flavoured
 Motckiails were ato thers keeping in mind the het weather. Various Games and a photobooth were

aranged 1o keep the crowd engaged
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ATTENDANCE SHEET

201901

Agrawal Jagdish

201902

Baghel Sachin

201903

Barkade Ritika

201905

Bhagat Prajwal

201906

Bhagwat Arya

201908

Bhosale Saloni

201909

Borkar Omkar

201910

Borse Shruti

201911

Chavan Rajeshwari

201912

Chavan Sakshi

201913

Chavrekar Madhura

201914

Chikodikar Tanmay

201915

Choudhari Kasturi

201916

Dalvi Ketan

201917

Deshpande Madhav

201918

Deshpande Sakshi

201919

Dimbar Aditya

201920

Gaikwad Joel

201921

Gaikwad Rasika

201922

Gengaje Pankaj

201923

Godbharle Nandini

201924

Gurav Prajyot

201925

Hadke Shlok

201926

Heera Max

201927

Hingane Alok

201928

Jadhav Durga

201929

Jadhav Prasad

201930

Jadhav Roshni

201931

Jog Nandini

201932

Kadam Manaswini

201933

Kadam Mrunalini

201934

Kadam Shivratna

201935

Kanade Prasad

201936

Karandikar Shrinidhi

201937

Kedari Sanskruti

201938

Khan Junaid

201939

Khandke Shalmali

201940

Kopulwar Tanvi

201941

Kulkarni Shounak
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201942 | Kure Pratiksha

201944 | Muneshwar Sandesh

201945 | Musale Prasanna

201946 | Nagpure Arpita

201947 | Naik Prabhanjan

201948 | Naik Purnima

201949 | Naik Shubham

201950 | Nair Isha Vinod

201951 | Nandgude Akshat

201952 | Pardeshi Atharv

201953 | Patrudkar Vishvajeet

201954 | Pawar Shripad

201956 | Phadtare Vedant

201957 | Raghawant Shreyash

201958 | Raskar Nishigandha

201959 | Salunke Atharva

201960 | Sapkale Jayesh

201961 | Sathe Irawati

201962 | Sawane Pratik

201963 | Shete Ritika

201964 | Shewadkar Atharva

201965 | Thikekar Vighnesh

201966 | Timande Dinesh

201967 | Ware Rutuja

201968 | Badyal Manisha

201969 | Sharma Priya

201970 | Dhavale Vineet
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201971 | Khirid Abhishekkumar
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERENG
TECHNOLOGY (UG & PG — Degree Programime)
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REF: MSIHMCT/UG-PGISS/2022/2 95
pate2 4 |04 |2022

FUNCTION PROSPECTUS CUM OFFICE ORDER

A |
Nare ot the Event: Wnslts £ DEC - r“'”l"z [Hat ﬂgtﬁnfguenygﬁ’hfinl
=l
Programme : BHMCT / MHMCT Year: : e 2 sl Mﬁnal Day: SG} :
Year Time: | 7 cr-..-..umdd
Types of Function: « Meeting = Inferview = Guestlecture « Warkshop
¥-..ou
» Seminar = Visit « Others (Please Specify) - £ D H[,hd.’:l

Gue rofile # e

Eaculty Coordinating; Dh,\.’de Kadltern Elnci Arehita A

Venue: « Classroom » Iris »  Falfran » Conference

-ﬁlf-l;ﬂ
« AgsemblyHall « BoardRoom « Principal Office :fflﬂh'hnl g‘wi' P 3

Sr. No. of SCA Registrar q )

FOOD & BEEVERAGE DEFARTMENT:

: Faculty
Meal Time | Pax Venue Kitchen e Frod. Service Staff

Breakfast —

Tea 53 = g

Lunch =

=5 _—
PMT <
Takeaways = i

Reg.Mo, MAHMIZ200Pune

D, 150606




ROOM DIVISION MANAGEMENT ARRANGEMENT:

Type of Linen: MHos. Faculty In-charge:
Flower Arrangement:
e
Camera :
Special Instruction:

STUDENT IN CHARGE:

Food Production: i

Food & Beverage Service:

Accommodation:

CIRCU FAC D ETAFF

BN Name Sign | S.N. Name Sign

1. Dr. 5. Zagade @ - 15. Mz, 5, Maniri -.k‘{"r‘
2 Mr. 5. Rayarikar —T __._; 16. Ms, U. Toke A
3. | Mr V. Samup = 17. | Mr. S, Jagade

4. Cr. V. Kadam "\E"Fu 18. Mr. D. Ishte _-_ﬂ{ £
5. Mr. D. Joshi o “‘_:5._ 19. Mr._l:'; Padvekar

8. Mr. A. Manolkar ] 1 20, Mr. &. Dechmukh A |
7. |Mr.C.Sahasrabudne | -, 2|21 [MrV. Kaware Moo a2l
8. Ms, S. Paranjpe : 22, Ms. R. Jadhav = A ml
9, Mr. O. Janvekar 5 "123. | Mr. R Khiiare (S
10, | Ms. P. Pawar ‘»,{ 24, Mr. A, Adsule Wit~
11, | Ms. A Manna L"‘”}b’ 25. | Ms. S. Deokar ﬁgﬁ
1Z. | Mr. R Gade = 26 |Ms. J Kamble ' M;
13. | Ms.D. Marne -;ij»____. 27. | Mr, 5. Rathod 2 o

14. Mz N. Dimbla
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The theme was designed to give the crowd a delightful Ralian food experience. Food mems like
Veg Panzerotti, Chicken panini were kept. In beverages, Kokam Bloody Mary and Bluebherry pea
lemonade were served

Activities conducted during the event
|. Dance floor

2. Live music

3. Games like blow the glasses

i
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RAHARASHTRA STATE INSTITUTE OF HOTEL MAN

RESEARCH SOCTETY, FLINE

MAHARASHTRA STATE INSTITUTE OF HOTEL MAN AGEMENT AND
CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 — £ ¥ M Mumshi Marp, Bahmt Patil Chowk, Shivajinagar, Pune — 10

& 25676640 Email: msihmetrsoffice@gmail.com, web site: mathmcirs in

AGEMENT AND CATERING TECHNOLOGY AND

Talk session on business insight.

Type of the Event: Start up and Innovation

Date of the Event: 23 December 2021

Conducted by: Mr. Amogh Bedekar.

Objectives:

« Todevelop a diverse and appealing menu for an outlet,
« To understand the importance of complying with food safety regulations
« To focus on providing excellent customer senvice,

" Organised By. Start up and innovation cell

_Event Coordinator | Mr. Abhay Manolkar | Ms. Pooja Pawar -
Vernue Onling _Time / Duration 01 hour

Total Number of Students Faculty Non-Teaching
Participants __n — r -
B, 40 Em e e 02

Event Details | The session was covered under start up and innovation cell
| Type of Leaming Outcome (Tick the appropriate option) o
Contextualization | Praxis and Critical Research Soft Skills

of Knowledge | technigue Thinking =

i

Learning Oulcome | The session focused on Indian snacks industry, including its

size, trends, and market dynamics. Students learmed the
essential operational skills such as inventory management,
staffing, quality control, and regulatory compliance.

Mr Bedekar also highlighted on how customer service and
customer relationship is important for any business.

R

co

b e

Mapping of the event with PO and

Start up and Innovation activity

Program Outcome
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Enclosures:

Function Prospectus
Poster /| Brochure
Correspondence trail
Attendance Sheet
360 Feedback

- " W & &
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AsHAY M
Name and Sign of Event Coordinator

Dr. Seema Zagade Regi o, MANETIRIENTS
el
PERRIRICIPAL : s
(BHMCT) '
Maharashira 5 ate lstan of
Hotel Managament & Czlening Technalogy

Shivailnagar, Fune-411015



a0 MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
3@} o TECHNOLOGY AND RESEARCH SOCIETY, FUNE
% MAHARASHTRA STATE INSTITUTE OF MANAGEMENT AND CATERING
TECHHNOLOMGY (UG & PG = Degree Progromme )
412 - C, K.M.Munshi Marg, Behirat Patil Chowk, Shivajinagar, Pune — 16,
B - 25676640 Email: msihmenpo@@gmail.com , web site: msihmetrs.in

REF: MSIHMCT/UG-PG/SS/2021) B8 Lt
Date: 22-12-doa)

FUNCTION PROSPECTUS CUM OFFICE ORCER

Name of the Event : "Tafk ug_,gjm.._.. r'I'E-I.l'_i;h.ll.l.-i..l'.-lr.f;l. 'L.«JAEIJ‘ Date of Event; lgl'ﬂﬂ,fwu
wodw sl up asd wwovahion all.

Programme: BHMCT/MHMCT  Year:  1%/2%/3%(Fimal  Day: THUR S

Year Time: [[:00
Types of Function: « Meeting « Interview = Guestlecture  « Warkshop
« Seminar e« st « Others (Flease Specify) -

GuestProfile/ Name: g amomd BepEkal,

Facully Coordinating: pumpwpd M & FPOOTA: ¢

Venue: « Classroom v ris +« Zaffran + Conference
» Aszsembly Hall « BoardRoom  Principal Office {-::HLiHE}

Sr. No. of SCA Registrar

FOQ B RAGE DEFARTMENT:
Meal Time | Pax | Venue Kitchen Faculty |
| | Food Prod, Service Staff |
1
E_.raallrfast h__hhh_'-_-.___,_h;'_ ______ - _j
LIJ'I'“:I'I _‘--H_\_""—-—_.,_\_‘_-‘-
PMT
Takeaways
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ROOM DIVISION MANAGEMENT ARRANGEMERNT:

Camara :

Special Instruction:

STUDENT IN CHARGE;

Food Production:

Lt 1D gE

Food & Beverage Service:

Mos.

Faculty In-charge:

Accommodation: .

Any other instruction (For Students) egr -till Seff1loM 10 wadri
CIRCULATED TO ALL FACULTY AND STAFF

EAR ___Name Sign_ | S.N. Name Sign

1. Dr. 5 Zagade 1. Mr. R. Gade

2 Mr. S. Rayarikar . 1 k12, Ms. 0. Marne @pz,

T |
3, Mr. V, Sarup 13, Ms. M. Dimble @
]

4, Or. ¥, Kadam 14, Ms, S. Mantri =

b Mr. . Joshi K 15. Ms. U. Toke o)

B. | MrA Manokar " [16. | Mr. 5. Jagade '

7. Mr. C. Sahasrabudhe | 4 72— 17. | Mr. D. Ishte AT
8. Ms. 5. Paranjpe = ,&ﬁ 18. | Mr. P. Padvekar ,_‘-ﬁ

g Mr. D. Janvekar 19 Mr. 5. Deshmukh ﬁ-ﬁ"-bﬂr
10. | Ms. P. Pawar 20, Mr. V. Kaware \‘ﬁ;‘”‘ﬁ-ﬂ
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2
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A Talk Session on

Business Insights
Schedule

23 December 2021

Talk Session by
Mr. Amogh Bedekar
Time- 11:00am to 12:00pm

Organised by

Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management

and Catering Technology (MSIHMCT), Pune

About Institute:

The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 80 vears of
academic excellence. We offer a 4 wyear Bachelors Programme m Hotel
Management & Catering Technology (BHMCT) affiliated to Savitribai Fhule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
vears Masters Programme in Hotel Management & Catering Technology (MHMCT)
recognized by AICTE and affiliated to Savitribai Phule Pune University. This 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,
ﬂ_ﬂg,gmt!ﬁﬂ!ﬂﬂ?ﬂm. =
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About Start-up and Innovation Cell

We arc proud to have initiated the Start-up and Innovation cell of Maharashtra
State Institute of Hotel Management and Catering Technology, Pune, under the
guidance of Centre for Innovation, Incubation & Enterprise of Savitribai Phule
Pune University, to promote the culture of Start-ups and innovations. The
activities conducted under this cell are talk sessions by Industrialists [/ start-up
owners, Start-up idea generation competition, projects on creative thinking and
innovative ideas, et

Talk Session Overview
About Bedekar Misal-

Bedekar Misal has been serving tasty, spicy authentic Misal in consistent way for
more than six decades since 1948 in Pune. It has trendy fan following in Pune
since the beginning. Bedekar Misal has its own sole taste unlike the other spicy
Misal in Pune or rest of Maharashtra. Courtesy to the strategic location, foodies in
and around the nEighI:Hluth;rJd 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
& family of hospitality that is Bedekar Misal. Mr Amogh has an experience of 1.3
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 All India
Shivaji Memorial society's Institute of Hotel Management and Catering Technology
in 2016,

Ren Mo, MASEWRNA Pme |
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Fwd: Thank you for addressing the students
Inbox

Search for all messages with label Inbox
Remaove label Inbox from this conversation

L

: 3

Startup and Innovation Cell SIC <startup@msihmetrs.in> 12:40 PM {2
hours ago)

o me

Forwarded message
From; Startup and Innevation Cell SIC <stadupd@msihmclrs in=
Date: Thu, 23 Dec 2021 &t 13:01

Subject: Thank you for addressing the studems

To: <bedekaradity@gmail.com>

Ce: =bgdekaradity@gmail.com=

Dear Amogh,
Greetings from team MSIHMCT!!]

On behalf of team MSIHMCT, | justly express my thankfulness for taking
time out of your busy schedule for the talk session on Business Insight
conducted on 23 December2021.

It was a thoroughly enlightening and informative session for our students
and the information you shared with the students was very educational.

Once again, our profound thanks 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.gle/XAtg5WmLzpGCksZ48

W“x\
Thank you 4 gf_’,ﬂiﬁ———'@i‘iﬁﬁé |
Team MSIHMCT : %

= Rep nn.ﬂ.&ﬂt?ﬂﬁ?" me %)
: : ~3} Dt TAMIGHEHS Bt
Start up and innovation cell Y f.r

e

C1 Tt
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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 - Degres Programme)
412 - C, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune = 16,
&- 25676640 Email: msihmettipoi@email com , web site:msihmetrs.in

Date 23 December 2024

Attendance for: On Business insight

Class : TY BHMCT

Sr. No. Roll No. Student Mama
1 201901 | AgrawallagdishSantosh
2 201802 BaghelSachinDevendra
3 201905 | BhagatPrajwal Anil

4. 201806 | Bhagwatfrya Mikhel

5. 201807 | BhaikDigambar Suresh
&

7

8

I
g
|
=3
(]
=)
a
i

Remark

201808 BhosaleSaloni Ramesh
201911 | ChavanRajeshwarilimesh

; 2012 ChavanSakshiGorakhnath
B, 201813 Chavrekariadhura Prasad
10. 201914 | ChikodikarTanmayVaibhav
11 201815 ChoudharikasturiPrashant
12. 201917 | DeshpandeMadhavSuhas
13, 201918 | DeshpandeSakshiVithalrao
14, 201918 | DimbarAdityaSudam

15. 201920 | Gakwad Joel Ralan

16. 201921 | GalkwadRasika Suresh

17, 201922 | GengajePankajSantosh
18, 201925 | GodbharleMandiniAjit

18, 201924 | GuravPrajyotPradip

20, 201926 | Heera Max Ajitpal

21, 201830 | JadhavRoshni Mohan

22, 201931 Jog NandiniMilesh

23, 201832 KadamManaswiniMilind
24, 201933 | KadamMrunalinibilind
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND RESEARCH
SOCIETY, PLUNE
Sk L MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
ﬁ. TECHNOLOGY (UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16.
s gy ®|- 25676640 Email: msihmctrsofhicetiemail.com, website: msihmetrs.in

INTERNATIONAL YOGA DAY 2022

On June 21, 2022, Maharashira State Institute of Hotel Management & Catering Technology and Research
Society (MSIHMCTRS) celebrated International Yoga Day with great enthusiasm and participation. Led by
Ms. Tanvi Kopubwar, a dedicated TYBHMCT student, the institute organized a voga gession that brought
together students from all levels of study, including FY, $Y, and TY BHMCT, totalling 75 participants,

Under Ms, Kopulwar's guidance, the session commenced with a brief introduction to the significance of yogs
in promoting physical, mental, and spiritual well-being. Participants were encouraged to embrace the holistic
approach of voga, which focuses on harmonizing the body, mind, and soul.

Throughout the session, various yoga ssanas were practiced, sach carcfully selected to cater to the diverse
needs and abilities of the participants. From gentle stretches to more challenging poses, students were gmided
through & series of movemnents aimed at improving flexibility, strength, and balance. Breathing exercises, or
pranayama, were also incorporated to enhance mindfuiness and relaxation,

As the session progresssd, the seréne ambiance of the yoga studio provided a conducive environment for
stucbents to connect with their inner selves and cultivate @ sense of peace and tranguility. Ms. Kopulwar's gentle
encouragement and expert guidance ensured that participants felt supported and motivated to explore their
voga practice to the fullest.

The voga session served as a powerful reminder of the importance of incorporating holistic wellness practices
mto our daly lives. By dedicating time to nurture their physical and mental health through yoga, students
gained valuahle tools to manage stress, cnhance 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 the universal principles of mnity, harmony, and well-being. The collective energy and positivity
generated during the session created a sense of camaraderie and shared purpose among participants, fostering
a deeper sense of connection within the instie.,

In conclusion, the yoga session conducted by Ms. Tanvi Kopulwar on International Yoga Day 2022 was a
resounding success, thanks to the enthusiastic participation of students from across all levels of study. Through
the practice of yoga, participants not only experienced physical benefits but also embarked on & joumey of
self-discovery and holistic wellness, As voga continues to permeate the fabric of daily life at MSIHMCTRS,
students are empowered to lead healthier, happier, and more fulfilling lives.
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EOCIETY, PLINE
MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY (UG & PG - Degree Programme)
412-C, K. M. Munshi Marg, Bahirat Patil Chowl, Shivajinagar, Pune — 16.
AR - 25676640 Email: msihmctrsoffice/a:gmail.com, wehsite: msihmotrs.n

b

International Yoga Day - 21st June 2022
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Typewritten Text
International Yoga Day - 21st June 2022


MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND EESEARCH
SCHCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING

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

win =y

TECHNOLOGY (UG & PG~ Degree Programme)

- 25676640 Email: msihmeirsofticef@email.com, website: msihmetrs.in

INTERNATIONAL YOGA DAY 2022 ATTENDANCE

e

Mayura Marathe

?H Mame of the students Attendance
l. | Tanvi Kopulwar P
2 Muohit Mankar r .
3. Abhishek Mahajan P
I 4. Dhanushree Phatak P
& Ehrishti Bhendee P |
&, Dirishii Nanakshahi P
1 Prutha Shenoliliar P
B, Tanmavee Sutar P
u, Vaizhnavi Deshpande P
114, Samrudhi Khade P
11. | Adwait Pawar I*
12. | Omikar Renade P
3. | Abhishek Sadanshiv r
14, Mitra Rao P
15. | Shreevans Sardesai ___F
16, | Atharva Sasane SEACR ) ol
17. H__gll:_'.;_l‘_LA_g_ruw:tl [
__1E, Yazh Ahiwale P
19. | Aman Barshikar P
20, | Aditi Belhekar P
21. | Atharva Daivi P
2. | Manali Gore .
2% | Ajay Kadam P
|24, | Kataria Shruti P
| 25, | Koli Abhishek P
26. | Malge Tnishala P
27, Hrishikesh Aacharva P
28. | Gargi Aher P o
29, | Harshada Bhosale P B
30| Eshita Chandegra P
31. | Ry Chincolikar P
32, | Aniket Gaikwad F
|33 | Shreyash Gaikwad P
34, | Suham Hatkar P
35, | Prem James = P
36. | Jayesh Joshi P
37. Mihir Ketkar P
38, | Aryan Khemehandani P X
3%, | Atharva Kumavat X P ]
20, | Manali Kolkarm P ==]
| 4] Suchita Lokhande P o
d2, [

Reg.Mo. MAHTIOR20NSPLI
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44, | Ayush Mohite P
45, | Anuja Mulik I
46, | Toufeeq Madafl P
47. | Sharvay Nacaonkar P
48, Amey Nijampurkar P
40, | Ruesh Patanpe P
A Kavalva Swami P
51, | Shubham Tukshetri P
52, | Aditi Uttekar P
53, | Nishant Zolkilcar P F
54, | Atharva Khole P
2% Lele Madhura P
S6. | Jacdish Aorawal P
37, | Ratika Barkade P
S58. | Saloni Bhosale P
50, | Rajeshwan Chavan P
60, | Madhura Chavarekar P
61. | Tanmay Chikodikar P
62, Kasturt Chpwedhan P
63. | Madhav Deshpande F
6. Addibva Dambar | §
63. | Heera Max P
L Dhurea Jadhav P
67, | Prasad Jadhav P
68, | Mandini Jog r
60, | Manaswani Kadam P
70, Mrunalini Kadam P
71. | Karandikar Shrnidhi P
72. Paurnima Maik P
73, | Jayesh Sapkale P
74, | Ritika Shete P
75. | Khirid Abhishek P
PHIE'IGIFAL
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Sr.No. | Roll No. Student Name | Attendance | Remark

25. 201935 | Kanade Prasad Kishor P |
28. 201941 KulkarniShounakHrishikesh P ,
2T, 201942 Kura PratikshaSaudagar P I
28, 201945 | MusalePrasannaShashikant P
28, 201946 Magpurehrpita Ravi P
30, 201947 | NaikPrabhanjanAtul P
31, 201951 MNandgudeAkshat Rahul P
32, 201952 Pardeshisthans Jaidesp P
33, 201953 | PatrudkarVishvajeetSuryakant P
34, 201856 PhadiareVedantSantosh F
as, 201958 | SalunkeAtharva Sanjay P

36 201960 | SapkaleJayeshBhagwan p
ar. 201961 SathelrawatiSachin P _
38, 201963 | ShateRitika Dinesh P
35. | 201984 | ShewadkarAtharvaShamsunder P
40, 201966 Timande Dinesh Purusholiam P

Mame and ﬁignatum of the Faculty
AR MR O LI AR
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Feedback of Mr. Amogh Bedekar.

Cn
Business Insight

Edrail =

hedeknmdinm@omak oom

MAKE OF THE FACILITATOR =

Amogh Bedekar

CESHEMATION *

Enlreprenaur

MAME OF HOTEL! ORGAMNIZATIGN *

Bacakar Miinal

Students wers avwere of knowledge and skils of the topke. (1 beng nol agree and 5 being strongly egree ) *
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B
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w4
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Studants showesd dyramism ant enthusksm (1 being nol agres ard 5 baieg strongly agree )
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Students wers questioning frequently ralsted b e topic {1 Basitagy ot egree and 5 bedng strongly agrae ) *

Students wera able to understand the contant dalvered |1 being not agree and § being strongly sarse §*

) 1
)z
® 3
(o4
)

How dio yo Fate the dass ovarall? (1 baing not agree and 5 belre sirongly sgres | *
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MAHARASHTRA STATE INSTITUTE OF HOTEL MAMNAGEMENT AMD CATERING TECHNOLOGY AND RESEARCH SQOCIETY,

PLIEE
_%{-: MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g f*ﬁ § CATERING TECHNOLOGY (UG & PG - Degree Programme)
St 412 - C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Pune - 16,

- 25676640 Emnil: msihmettipof@email .com , web site:msihmetrs.in

Date: 2.3 Tep Y202
STUDENT FEEDBACK ON WORKSHOP IDEMONSTRATION ! LECTURE

NAME OF ORGANISATION Peprkor  Mipal.

NAME OF THE RESOURCE PERsoN : Mo hmegh Bedekas
S e On Buntnenp Theight:

MAME OF STUDENT . —Jeel Loibhuad,

'ENROLLMENT NO (INST.) : 201920

Pleaze circle the relevant score

Sr. No CRITERIA SCORE

E Introduciion giu;n of both {selfl and lopic) o @) 3 2 1
2 Content delivery of the resource person & E} 3 2 1
a Encaurage students to ask guestions 8 4 3 2 1
4 Was there any element of creativity 5 @) 3 ! T
5 Subject matter knowledge/command on subiect | 5 A O 2 [1
[5 Presented the subject clearly and 5 [#) 3 2 1

systematically
7 Answered the doubts or queries of the students | (5) | 4 3 - 3
g Time management 5 4 2 1
g Would you recommend the instructor for other 3 E} 3 2 1
10 EH!zisc!u you rate the class overall? 5 4 (3) 2 T
TOTAL SCORE =2 OUT OF 50

Jeel:

Signature of Student _@/ B aﬁﬁmum%
sk '@l %
_..V”\w
i W
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MAHARASHTREA STATE iNSTITUTE OF HOTEL MANAGEMENT AMD CATERIMNG TECHNOLOGY AND RESEARCH SOCIETY,

MUNE
b, MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
g {’kf&ﬁ E CATERING TECHNOLOGY (UG & PG = Degree Programme)
S 412 - C, KMMunshi Marg, BahiratPatilChowk, Shivajinagar, I'une — 16.

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

Date: 23 Decembey 202
STUDENT FEEDBACK ON WORKSHOP /DEMONSTRATION I LECTURE

NAME OF ORGANISATION Bedekar Misal

NAME OF THE RESOURCE PERSON M ."Srrﬁr.:gh Eede?w‘

NAME OF THE EVENT _On Budiness Tpsighl

NAME OF STUDENT : Roshni v
'ENROLLMENT NO (INST.) ; 201930

Please circle the relevant score

Sr. No _ CRITERIA SCORE

1 Introduction given of both (self and topic) 5 @ 3 2 1
2 Content delivery of 1he resource person 8 {_4_] 3 2 1
3 Encourage studenis to ask queslions 5 @ 3 2 1
4 Was there any element of creativity 5 N CGEIEEE
5 Subject matter knowledge/command on subject | (5) | 4 3 2 |1
8 Presented the subject clearly and 5 |(a4)| 3 2 1

evsiematically =
7 Anzwered the doubls or gueries of the students 5 (i_) 3 2 1
8 Time management 5 4 @ 2 1
9 Would you recommend the instructor for other | (5 )| 4 3 2 1
10 f:gffﬂﬂ you raie the class overall? 5 (4J] 3 2 1
TOTAL SCORE —1£ OUT OF 50

Signature of Student '@r /&fkﬁwﬂ;‘ﬁ\%
.:;'&
‘: Hog.No. ARSI RBIDuEe \T;;




MAHATRASHTRA STATE INETITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLDHGY AND
RESEARCH SOCIETY, PLUNE

i MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
@ CATERING TECHNOLOGY (UG & PG - Degree Programme)
412 - C, K. M Munshi Marg, Bahirat Patil Chowlk, Shivajinagar, Pone - 16,
- 25676640 Email: meihmetrsofficei@gmail.com, web site: mahmetrs. in

Start up and current trends in micro greens .
Type of the Event: Start up and Innovation
Date of the Event: October 29th, 2021

Conducted by: Mr. Swapnil Kharde. Director and founder

GMY BIO{Growing vertically) And trainer and consultant digital

marketing.

Objectives:
= Toidentify potential business opportunities in micro green farming.
» To provide an opportunity to enhance culinary skills and creativity by using
micro greens.

Organised By. Start up and innovation cell

Event Coordinator | Mr. Abhay Manolkar Ms. F'I:H:nga Pawar

Venue Online | Time / Duration Mhour |
Total Number of Students Faculty Non-Teaching
Participants s

39 35 | 03 01
Eveni Details The session was covered under star up and innovation cell
Type c:nf Laamlng Outcome (Tick the appropriate option)

Contextualization | Praxisand | Critical Research Soft Skills

of Knowlaedge technigue Thinking

v |

Learning Outcome | Students gained a comprehensive understanding of what
microgreans are, their nutritional benefits, and their diverse

culinary appﬂn:atmns

far growing microgreens |
I

Studenis became aware of various methods and techniques

L —

Mapping of the event with PO and

Start up and innovation activity

=7
|ww
i..‘

co Program Outcome
p[PpP[P|P P[P]P[P [P [P
2 4|5|6 |7 (8|9 |10 |11 |12




Enclosures:
= Function Prospectus
« Poster / Brochure
« Correspondence trall
o  Allendance Sheel
¢« 360 Feedback
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AaHPY M

Name and Sign of Event Coordinator

Cig

Dr. Seema fagade

PREMCIPAL Rag:Na. AN/ 08/2003
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING
TECHNOLOGY AND RESEARCH SOCIETY, PUNE
MAHARASHTRA STATE INSTITUTE OF MAMNAGEMENT AND CATERIMG
TECHNOLOGY (UG & PG — Degree Programme)

412 = C, K.M Munshi Marg, Bahirat Patil Chowk, Shivajinazar, Pune — 16,

- 25676640 Email: msihmettpoi@gmail.com , web site: msihmetrs.in

REF: MSIHMCTAUG-PG/SS/Z021 304
Date: 29 |w|a0 )

FUNCTION PROSPECTUS CUM OFFICE ORDER

Name of the Event : _sia.l up ane eustand Freeols Date of Event; _quﬂ.;‘rffww

- - b=
Programme ; BHMCT / MHMCT Year : 1™ 12 1 3™ | Final Day: FREPAT
Year Time: 15 4o Sl
"
Types of Function; « Meeting + Interview + Guestlecture = Workshop
» Seminar o \fisit » Others (Please Specify) -

GuestProfile/ Name: . Mi, Soapeit klasde

Esculty Coordinating; ~ 4B+FY  MAHBLAR
Foodn . Peeofi
Venue: =« Classroom . ps = ZgMran « Corflerence
. AsseqpifHal « BoarRoom = PyrGpalOfice owbissfpoz

Sr. No. of SCA Registrar =g

FOOD & BEVERAGE DEPA

Meal Time | Pax Venue 1 Kitchen FE"_;".:'-P"EE" F;iﬁe Staff 1
Ereakfast g a8 - | e - —
Tea -~ - = = _» = >
Lunch ~ |}. = | % == r . ] =
PMT = - = - - " -
T I G = A —

s Wi



R N MANAGEMENT ANGEMENT:

Type of Linen: - Nos. Faculty Incharge:  _—
Flower Arrangement: -

Camera :

Speclal Instruction: oulite ...—::.LMLEA--—

STUDENT IN CHARGE:

Food Production: -
Food & Beverage Service: -
Accommodation:

e

Any other instruction (For Students)

IRCULATED TO ALL FACU D STAFF
S.N.| MName Sign | S.N.| Name
1___ Dr. 5. Zagade % 11. Ms. M. I:inl::lf . _:ﬂ; .
2. |Mr 'S Rayarkar 12 | Ms. S Mantr e
3. _rn.nr. V. Sarup $ 13, Ms.U.Toke ﬂg@gp
4. |Dr. V. Kadam (o 14, | Mr. S. Jagade Lk
5 | Mr.D. Joshi L‘ﬂ';,, 15. | Mr. D. Ishie i
6. |MrA Manolkar w___i 18, | Mr. P. Padvekar PR GALCE
7. |Mr.C.Sahasrabudhe | ~4-L— [17. |Mr S Deshmukh ;o .
8. | Ms S Paranjpe oF |18 [Wr V. Kaware
'__9_ | Mr. R. Gade —— [1% [mr D. Janvelay
13 ‘Ms.D. Marne — |20, _i ﬁ; -F_" T—— ﬁr

¥ e

(BH AT 1

e Seate Instkate ol

qokad et B Galei _I.'."'il".:-il:ll;_'lf .'._ y e
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A Talk Session on
Start-up and Current Trends in

Microgreen farming

SCHEDULE
29 OCTOBER 2021

Talk Session by 04:15 to
Mr. Swapnil Kharde 05:15

Organised by

Start-up and Innovation Cell of
Maharashtra State Institute of Hotel Management
and Catering Technology (MSIHMCT), Pune

l*.i-l'ﬂ M. MAHRSOINPme |\ B
PRINCIPAL L s .

EHUCTY L]
[ ey bl i='g slifie of

Molel Managenc . oisng Tochoslogy i i
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fbout Institate :

The MSIHMCT&RS is a pioneering Institute of Hotel Management & Catering
Technology in Maharashtra. Our Institute also has recently completed 50 years
of academic excellence. We  offer a 4 year Bachelors Programme in Hotel
Management & Catering Technology (BHMCT) affiliated to Savitribai Phule Pune
University and recognized by the AICTE. We are also pioneers in starting the Two
vears Masters Programme in Hotel Management & Catering Technology (MHMCT)
recognized by AICTE and affiliated to Savitribai Phule Pune University . This is
the first Masters Programme in Hotel Management in Maharashtra and probably
in India. The mstitute also regularly conducts Short-term programmes in Bakery,
Cookery and Hosptality Services.

fibout Start-up and Innovation Cell

We are proud to have initiated the Start-up and Innovation cell of Maharashtra
State Institute of Hotel Management and Catering Technology, Pune, under the
guidance of 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
pwners, Start-up idea generation competition, projects on creative thinking and
innovative ideas, etc

Talk Sgssion Overvigw
What Are Microgreens?
Microgreens are young vegetable greens that are approximately 1-3 inches (2.5~
7.5 cm) tall. They have an aromatic flavor and 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 (o grow, as they can be grown in a varicty of locations, mcluding out-
doors, in greenhouses and even on your windowsill. Microgreens vary in taste,
which can range [rom 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 Biotechnology and further done an MBA m Marketing.
He is into cultivation of microgreens and urban cultivalio




Fwd: Invitation as a Guest speaker

Trasmean - Forwarded message
From; Swapnil Kharde <gswapnilsx11&gmail coms=
Date: Thu, Oct 21, 2021 at 1:58 PM

Subject: Re: Invitation as a Guest speaker

Ta: ABHAY MANOLKAR <abhaymsihmct@gmail.com=

Thank you !!!

On Thu, Oct 21, 2021 at 1:21 PM ABHAY MANCLKAR <abhaymsihmct@gmall, com= wrote:

Dear Mr. Swapnil Kharde,

Greetings from The Maharashtra State Institute of Hotel Management and Catering
Technology 1!

Further to your telephonic conversation with Mr. Abhay Manolkar, thank you for confirming
the Guesl laciure on "Startup and current trends in Microgreen farming”, with our
students from Bachelors in Hotel Management and Catering Technology, on October 28th,
2021 from 4:15pm to 5:15pm.

This talk session is arranged as an activity under the Innovation and Stariup cell of
MSIHMCT, Pune.

Lock forward to your continuous support,

Regards,
Y e
PRIN ﬂxyﬁ% 5, "@‘
Team MSILHMCT. CIPAL f e
-|E|"‘J.-'.'I:'T, "ré"'.-' .__.5
Cocn IT-'-!!1‘.(2||'3.'='."!-'-." Sl Instbule of 55 I' eg Mo, MAH RN Pyn. ;;’_.I‘I
. Hotad ANafseas B Csidien kL 11 g
oo "atarirg Technology '-ge{ Dt. 11106200 3
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—~———— Forwarded message ———-

From: ABHAY MANOLKAR <abhaymsibhmcti@gmail com=
Date: Sat, Nov 6, 2021 at 9:09 Al
Subject: Thanks for the Talk session

To: <swapnilk11@gmail.com>

Dear Swapnil,
Greetings from team MSIHMCT!!!

On behalf of team MSIHMCT, | justly express my thankfulness for
taking time out of your busy schedule for the talk session on Start-up
and Current trends in Micro green farming conducted on 29 October
2021.

It was a thoroughly enlightening and informative session for our
students and the information you shared with the students was very
educational.

Once again, our profound thanks to you for backing up this vital line
of business knowledge motion. We wish to tie up with you again in
the future.

Also sharing the link for your valuable feedback.

https://docs.google.com/forms/d/1g3xsmF1LDIVLCImxOCRxmEPTE
rdoZCDgcrRbl9Ebdsc/edit/usp=sharing

Thanks & Regards

Team MSIHMCT A i (g
4\
Rag.No. MBMSSY/ZO0APRe |Eﬁ

Ot 197k =)

N —
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MAHARASHTRA STATE INETITUTE OF HOTEL MANAGEMENT AND CATERING TECHMNOLOGY AND RESEARCH
SOCIETY, PUNE

S MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND

{ﬁﬁ*‘ CATERING TECHNOLOGY (UG & PG — Degree Programme)

; 412 - €, K.M.Munshi Marg, Bahirat Patil Chowk, Shivajinagar, Pune — 16,

i el i & - 23676640 Email: msibmettpod@eamail.com . web site:msihmetrs.in

Date 29 October 2021

Attendance for: Growing demand of Micro green plantation

Class : TY BHMCT
| Sr. No. | Roll Ne. Student Name Attendance | Remark |

¥ 201901 | Agrawal Jagdish Santosh P
2. 201902 | Baghe Sachin Devendra P
3. 201805 | Bhagat Prajwal Anil P
4. 201908 | Bhagwat Arya Nikhil P
5. 201907 | Bhaik Digambar Suresh P
6. | 201908 | Ehosals Salon Ramesn =
T 201911 | Chavan Rajeshwar Umesh P
g. 201812 | Chavan Sakshi Gorakhnath | P
4. 201813 | Chavrekar Madhura Prasad L p
10. 201914 | Chikodikar Tanmay Vaibhay P
11. | 201915 | Choudhar Kasturi Prashant P
12 2018917 Dezhpande Madhav Suhas p
13. 2019198 | Dimbar Aditya Sudam P
14. | 201920 | Galkwad Joel Ratan P N
15, 201921 | Gaikwad Rasika Suresh P
16. 201522 Gengaje Pankaj Santosh | p
17. 201923 | Godbharle Nandini Ajit P
18. 201924 | Gurav Prajyot Fradip P
19. | 201930 | Jadhav Roshni Mohan =
20. 201931 | Jog Nandini Nilesh P
21. | 201832 | Kadam Manaswini Milind P
23 201933 | Kadam Mrunalini Milind 3]

R

PR‘WQ
-I-‘;EI"I £p g fE‘H',!f:!r‘?AL
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Sr.No. | RollNo, | Student Name Attendance | Remark
23. 201935 | Kanade Prasad Kishor
| Za. | 201941 | Kulkarm Shounak Hrishikesh P
,—25_ 201942 | Kure Pratiksha Saudagar P
!_._EE 201845 | Musale Prasanna Shasghikanl P
| 27 2018448 Magpure Arpita Ravi P
I~ 28, | 201847 | Naik Prabhanjan Al P
[ 29 201956 | Phadtare Vedant Santosh P
a0 201958 | Salunka Atharva Sanjay P
31 201960 | Sapkale Jayesh Bhagwan 4]
320 | 201981 | Sathelrawati Sachin P
a3 201963 | Shete Ritika Dinash P -]
34, 201964 | Shewadkar Atharva Shamsunder | P T
35 201966 | Timande Dinesh Purushottam P

Mame and signature of the faculty

PRI TN, PRINCIPAL

[BHMCT)
Maharashiza State Instivte of
Hotal Mansgament & Calering Techn
Shivajinagar, Pune-411018

Tl

III.
;,51.

D, 11i06/2000 1%
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feedback of Mr. Swapnil Kharde.

Grcesing
demard of Mids creen plantation

Ermaill *

= apnilk 1 gl com

MAME OF THE FACILITATOR *

Swapnl Khaids

DESHEMATION *

Emrepeoncur

WAME OF HOTEL! ORGANISATION #

Micrigresss

Studenis showed dynamism and enthusiasm {1 being not sgree snd 5 being strongly aores §*

SR
2l
S
= 4
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Sludenis were quesiloning frequently related o the toplc (1 bring not égres and 5 baing stongly agres | *

1
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Studants wera able 1o undarsiand the conlent defivared (1 belng not agree and 5 being strangly agrea | *

Ll
e
)12
® a
s

How do you rata tha cless cvarall? (1 being not agree and 5 baing strongly agrea § *

3
-
) 3
) 4
~D5

#Any other suggeslions *

Eucelerd neszion
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MAHARASHTEA STATE INSTITUTE OF BOTER MANAGEMENT AND CATERING TECHNOLOGY AMD RESEARCH SOCIETY,

PLIMNE
Eon MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
e CATERING TECHNOLOGY (UG & PG — Degree Progranime)

412 — C, K.M.Munshi Marg, BahiratPatilChowk, Shivajinagar, Punc — 16,
2 - 25676640 Email: msihmetipof@omail.com , web site:msihmetrs.in

Date: 2 Cekubes, 902
STUDENT FEEDEACK ON WORKSHOP /[DEMONSTRATION | LECTURE

NAME OF ORGAMNISATION : MMLEL

NAME OF THE RESOURCE PERSON :

%imﬂ%.ﬂ@mg_&m,cﬁjm_mﬂﬂh}ﬁ
NAME OF THE EVENT
NAME OF STUDENT : _?;Qkﬂ'.‘.l- F}ﬂym‘\

ENROLLMENT N (INST.) : AN/

Flease circle the relevant score

Sr. Mo . CRITERIA SCORE
1 Introduction given of bath {seif and fopic) (5) 4 3 2 1
2 Content delivery of the resource person E} 4 o 2 1
3 Encourage students to ask questions 8 4 3 2 1
4 Was there any element of creativity 5 @ 3 2 1
5 Subject matter knowledgel/command on subject @] 4 3 2 1
6 Presented the subject clearly and @ 4 3 2 1
systematically
7 Answered the doubts or quernes of the students @j 4 3 2 1
B Time managemant 3 4 2 1
g Would you recommend the instructor for other @ 4 3 2 1
clazs =
10 How do you rate the class overall? [5) 4 3 2 1
TOTAL SCORE A2 oUT OF 50
n}-ﬂ!‘l"ﬁ'! H“-“ﬂﬂ :
Signature of Student "*:‘" s -
PRING fegNo. MANBOOGAS . !
'@f (B H.JEITTAL \ BE. i/ 2000 &
Hofu! Maharasny. . #z Inztin '//
aMagan; il of .'F\""\.,___ (i
! T -E'r:TI ';"
-Ei'.-l'-'dl-r*ﬁ'l'_l i, | u-,_.,_,”#ﬂfgmﬁ'ﬂﬂr M



MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHROLOGY AND RESEARCH SOCIETY,

PUNE
;!:I_'--" P MAHARASHTEA STATE INSTITUTE OF HOTEL MANAGEMENT AND
ﬁ‘fﬁ’“ CATERING TECHNOLOGY (UG & PG - Degree Programme)

412 - C, K.M.Munshi Marg, BahiratPatil Chowk, Shivajinagar, Pung - 16,

Date: 29 (10 | 2|

STUDENT FEEDEACK ON WORKSHOP /DEMONSTRATICN !/ LECTURE

NAME OF ORGANISATION : Divechor § Founder My Bio
NAME OF THE RESOURCE PERSON : M. Somfail Khavde
E-Trn-u"f""ﬂ Demand of MTirray TE £y
NAME OF THE EVENT Plonde Hon
NAME OF STUDENT . _Prasad  Kanade
1o
'ENROLLMENT NO (INST.) . 1135
Please circle the relevant score
Sr. No _ CRITERIA SCORE
1 Intreduction given of both (self and topic) 5 (4) ] ) 1
P Content delivery of the resource person E:h 4 d 2 1
3 Encourage students to ask questions - a @ 3 £ 1
i Was there any element of creativity @ 4 3 2 1
5 Subject matler knowledgel/command on subject 5) q 3 2 1
6 Prasented the subject clearly and (5 4 3 2 1
systematically ol
7 Answered the doubls or queries of the students | 5 4 (3) 2 1
8 Time management 5 | @)] 3 2 1
] Would you recommend the instruciar for other 5 |(a)| 3 A
class =
10 How do you rate the class overall? )| 4 3 Fl 1
TOTAL SCORE —— OUT OF 50
W’ R i g
Signature of Student /ﬁﬁ‘fi'"_ =30
4 PRINC/p & '
'Ha'l'lﬂ:f'.e-.l- IIF ‘*r:?.r ﬂL ;-;:Il-.I H”‘Hn MAH%&T"FI.}"“’ 1 - 3
¥
.?

B 1 = m. 1 4 £ i
i d=g 3;4?”% % .'I:‘-}I:F.--""I

i i LEY
-‘H"“-'-E"'___* Fekd bET



MAHARASHTREA STATE THETITUTE OF HOTEL MANAGEMENT ANTHCATERING TECHMOLOGY
ANDF RESEARCH SOCIETY. PLINE

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

3 MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
q F CATERING TECHNOLOGY (UG & PG - Degree Programme)

|

ey e |- 15676640 Email: msihmc I_|_':h|_|_ITT_I|.:|;:r_I_g_It'.:_Ii|__|.'|.l iri, website: |I:I‘\._i:|I||I.I_:! .r_'-:.il_i

Road Safety Mission Report

Date: 267 July 2012
Venue: Auditorium, MSIHMCT, Puna
Faculty Coordinating: Mr. Darshan Joshi

The Auditorium at MSIHMCT filled with anticipation on 26th July 2019, as Mr. Puranik,
ar. Inspector, Pune Traffic Police conducted a comprehensive Road Safety Session.
The event aimed fo educate and raise awareness among students and faculty about
the imporiance of road safely praclices.

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 nead for proactive measures to mitigate such
incidents. Throughout the lecture, various aspects of road safety were addressed,
Including the significance of wearing helmats and seat belts, adhering to speed limits,
and avoiding distractions while driving. Interactive sassions engaged the audience,
Enrc:uraging active participation and fostaring a sense of responsibility towards road
safaty.

Furthermore, practical demonsirations and real-life scenarios were presented to
illusirafe the consequences of reckless driving and the importance of following traffic
regulations. The sassion concludsd with 8 Q&A segment, allowing attendees to seak
clarification and share their perspectives on road safety issues.

The Road Safety Lecture proved to be an anlightening and impactful event, leaving a
lasting 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. In collaboration with Pune Traffic Police,
MSIHMCT reaffirmed its dedication to promating road safety and contributing fowards
creating safer roadways for all,

(=
(BHMET)
i M“;:Ira!hhﬁ State Ingfitute of
3=t & Carering Techn B D
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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 -DegrecProgramme)

412 — C, K. M MunshiMarg, BahiratPatilChowk. Shivajinagar, Pune — 16.

- 25676640 Fmail: msihmetipo@email com , web site:msihmetrs.in

BB T e

REF: MSIHMCT/UG-PGISSZ019/ 5 D0
Date: 25-7T~ 3019

FUNCTION PROSPECTUS CUM OFFICE ORDER

,@zm‘.‘ E{‘.-LJ':_"‘JL‘&! A o
Il HET TS

i ! 5
Programme : BHMCT/MHMCT  Year: 1%/2" FE”.'FInaI Year Day: Hﬁ'r{f.c.gf_l'ima;w#
P - - e

Date of Event; A< 7]

Mamea of the Event @

A L ~to 1! D
tion: + Meeting « Interview = Guestlectura « Workshop
fﬁq__#,-ﬂ‘ﬁﬁ'.liﬂal‘ = \fisit = Others (Please Specify) -

Guest Profile / Name: vy, f‘:{:f F'f}_’.aflﬁl le.,
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MAHARASHTRA STATE INSTITUTE GF HOTEL MANAGEMENT AND CATERING TECHNOLOGY AND
RESEARCH SOCIETY, PUNE

MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

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

Report on Disaster Management Workshop

Date: 16" January 2019
Venua: BSIHMCT, Pune

On the 16™ of January 2019, an enlightaning workshop on Disaster Management was conducted
by Colanel Supekar, drawing participation from various sectors at MSIHMCT, Pune. Thae workshop
aimad o equip attendees with the necessary knowledge and skills to effectively respond to
disasters and emergencies.

Colonel Supekar commanced the workshop by providing a comprehensive overvaw of different
types of disasters, including natural calamities such as earthquakes, floods, and cyclonas, as wall
as human-made disasters like fires and industrial accidents. Through insightful presentations
participants galned valuable insights into the causes, impacts, and mitigation strategies associated
with each fype of disaster,

Through these practical activities, participants leamed to assess nsks, develop emargency
response plans, and coordinate rescue and relief efforts effectively,

Colonel Supekars experiise and experience in disaster managament were evident throughout the
workshop, as he shared invaluable insights and best practicas gleaned from real-life situations.
Attendess benefited greatly from his guidance on astablishing communication channels, mobilizing
resourcas, and implementing evacuation procedures in times of crisis.

The workshop concluded with a discussion on the impaortance 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 resillant communities.
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Disaster management conducted on 16-01-2019

o B

by Colonel Supekar on

[Workshop on Disaster Management co el
ki lmm

T
MR AT {1|I"_n_~:£;'.:,\_ :
L

@ﬁ.\/w’_ﬁ‘“‘q'{
.':.

f-_‘r_. | Repgia. MAHRINAEPur !

|
1 B, Hiisizsis !
ok !
RN P
W ~2a
L o
s T


DARSHAN
Typewritten Text
Disaster management conducted on 16-01-2019
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(UG & PG = Degree Programme)
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W- 25676640 Email: msthmetrsofficei@ymail com, website: msilmetrs.in
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Disaster management workshop attendance sheet Date 1602019

Sr.No. | Roll No, Student Name Attendance
i 201503 | Alhat Snchal Sunil P
% 201504 | Andhalkar Vivek Bhagwat [P
P 201505 | Awrawalkar Shubham Nitin P
n 201506 | Bade Suraj Manik r |
M 201507 | Badigar Akash Anant r =
i 201508 | Bane Adwait Vivek P
. | 201509 | Hangar Sunil Madhukar P
g 200510 Bhave kaushik Swanand A
g | 201511 | Bhujbal Rutuja Shivaji A
w, | 201512 | Mangalam Kumar Barjesh & o
p. | 200514 | Chaudhori Roopek Manoi [P
12 | 201515 | Dalvi Shublada Nitin B
i3, 201516 | Deshmukh Shivani Shreepadro |P
" 201519 Gaikwad Maroti Punjaram _' P
s | 201520 | Gaikwad Prakash Shivaji P 1
i6, 201521 Gandhi Shubham Sunil I
17 | 201523 | Ghodake Shubham Santosh A
s | 201524 | Gokhale Hrushikesh Prasanna P
o | 201523 (T s Tkamanan P
| 201326 | Jadhay Mayur Kisan P
11, 2015217 Jadhav Siddhanth Raju | P
301529 | Joglekar Jace Shrikant P

L. | 201530 | Joshi Sushobhan Dilip A
2s | 201531 | Kadam Siddhant Ragsaheb G
:s'. 201535 | Karpate Rohan Sanjay 0 | F"_ m :




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-C5 K. ML Munshi Marg, Bahirat Patil Chowk, Shivajinagar., Pune — 146,
®- 25676640 Email: mzibmetrsofficefizmail.com, website: msihmctrs.in

2 20536 | Kirtane Ashish Vikas B
9. 201537 | Kulkami Ishan Rajecy P
2 | 201338 | Lokhande Karan Sunil A
ag | 201541 | Mhatre Saumini Avanish A
ay | 201542 Miley Shweta Sanjay P
3 201345 Naik Shraddha Sachin P
17 | 201345 Pachore Hrishikesh Khanderan P
33 | 201547 | Pardeshi Shivanjali Narendra A
34 | 201548 | Pardeshi Shubharm Rakesh P
45 | 201549 | Pawar Chinmay Vijay P
15 | 201550 | Raina Priyanka Arun P
41 | 201552 | Raut Manali Surendra P
3 | 201553 | Ruge Vikeam Shekhar A
39 | 201535 | Shendage Srushti Kuldeepak P
ap | 201356 Shinde Shrivam Mivrutti P
g1 | 20155% | Thombare Ramdis Pandurang A
g3 | 201560 Tribhwwan Swapail Dattatrava P
a1 | 201561 Laware Abhishek Tukaram P
44 | 201562 | Ankush Sanket Surendra ¥
45 | 201563 | Mindhe Khandu Kashinath P
45 | 201564 | Ranawade Sachin Shivaji P
o7 | 201408 Borme Sai Rajendra P
sg | 201413 | Dhawale Nitish Arvind A
gg | 201227 Mane Mayur Prakash P
s | 201241 | Patil Savrabhsingh Darbarsingh P
5y | 201260 | Rajput Ashwin Sunil P
43 (201219 | Kale Abhishek Namdevreo N p P
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RESEARCH SOCIETY, PLINE
MAHARASHTRA STATE INSTITLTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY
=y (UG & PO — Degree Progresme)
412 - €, K. M. MunzhiMang, BahiratPatil Chowk., Shivajinngar, Punc — 16,
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:$: MAHARASHTEA STATE INSTITUTE OF HOTEL MAMNAGEMENT AND CATERING TECHMOLOGY AND

Report on “Swachhta Hi Seva™ - Cleaning Drive at Shanivarwada.

Wenue, Shanivarwada, Pune

The Maharashira 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 cleanfiness and raise awareness about heritage preservation among citizens.

The participation of studenis from the Maharashira State Institute of Hotel Management and Catering
Technology added tremendous value 1o the Swachhia Hi Seva Campaign. Their enthusiasm, dedication, and
commitment o promoting cleanliness and heritage preservation were commendable. The campaign not only
enhanced the cleanliness of the 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 avthorities 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
citizens.

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 ils commilment to organizing similar initiatives
in the future and called for continued support from the community 1o preserve Maharashtra's rich cultural
heritage,
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Cleaning drive at Shanivar wada on 30-09-2018
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MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHMOLOGY AND
. RESEARCH SOCIETY, FUME
@ MAHARASHTRA STATE INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLAOZG Y
(GQ (UG & PG - Degree Programme)

ooy 412-C, K. M. Munshi Marg, Bahirat Patii Chowlk, Shivajinagar, Pune - 16.
®- 25676640 Email: msihmeirsofficef@gmail.com, website: msihmetrs,in
Date 30/08/2018
SECOND YEAR BHMCT attendance
“Swachta hi Seva”, C at
Sr. No. | Roll No. Student Name Attendance
L. 2017 Aldar Aditya Maruti P
2. 2a1702 Andurkar Vedika Abhijit P
3. 201703 Ashar Mayank Hitesh P
4. | 2704 Aurora Tanya Deepak F
5. | 201708 Auty Adityn Prisad F
6. | 201706 | Barbhai Yash Vikas | P
7. [201707 | Bhasodkar Rushikesh Shivaji T_\
2. | 201708 Bharaskar Pratik Balakrushna
9. 2T Bhoj Revali Sudhir

10. | 201711 Borade Rive Prashan

LE. | 201712 Horse Yogesh Rajendrs

12, | 201713 Datar Sanskrutl Shailendra
13. | 201714 Datyve Tejas Vidvadhar

I4. | 201715 Deore Ajinkya Virendra

15. | 201716 Dhawale Akash Rajendra
16. | 2MT17 Dighe Soham Anirudha

I7. | 201718 Dongre Shravanee Dattairay
18. | 201719 Gatkwad Pranita Prakash

S— e —mm—

9. | 201720 Ghadgine Kaushik Deepak

|
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20. | 201720 Giosavi Tejas Suhas

2. | 2T Hundekari Fatema Taher
22. .| 201724 Kamble Aditya Chandrakant
33. | 201725 | Kamble Mudra Mahesh

24, | 727 Khan Zamir Mir Qasim
25 | T Lonare Kshitij Ramakam

260 | IHMTI0 Lani Shreyas Shridhar

27. | 201731 Mali Saritosh Ramkrishna

28 | 201732 Mankar Anuja Sanjay

9. | 201733 Mengle Nimisha Pinak =
3| 201734 Misal Akash Kailas

31. | 201735 Natu Pranay Makarand

32. | 201736 Pandhare Ombkar Shishikant

33. | 201738 Pathak Atharva Santosh

34, | 201739 Patil Ajinkya Anil
35, | 01742 Felekar Prutha Ganesh
36, | 201743 Shustri Chaitanya Samecr

—

37, | 201744 Shinde Samruddhi Sushil
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38, | 201745 Shirsode Aishwarya Sunil A
19, | 01746 Shivirker Koshmim Dushrath E
40, | 201747 Sulla Shivani Samir P
41. | 20748 Tanpure Sakshi Pravin A
41 | 01749 Tupe Pravin Sanjay F
43, [ 201750 “ane Hrishikesh Vinayak P
44. | 2001751 Vvas Prathamesh Mrugendra 3
45, | 001752 Wakhare Shraddha Ankush P
46, 201753 Ware Sandhva Sarjeran P
47, | 201754 Yeole Presad Arun P
48. | 201755 Barangalbe Prajwal Mitin A
40, | 01756 Fashid Vit Prakash P
., | 201757 Makasare Shefali Sudhakor P
1. | 201758 | Mate Vedang Anil P
52 | 201759 | Sakhala Sejol Mahendra P
53. | 201760 | Shende Yash Shreevallabha A
54, | M1TaL I Shinde Mehul Chandrashelhar A
a5 | 00762 | Shindekar Pratiksha Atul P
56, | 201763 | Wadelkar Vedraj Prasad P
37, | 20764 Ciokhale Chinmay Rahul P
5B. | :0176s Mulay Hrushikesh Umesh P
SO0 [ 201766 | Vaidya Ajit Ajay A
60. | 200611 Dihifate Prashant Sanjay P
B6l. | 201632 Kshirsagar ﬁ.lthawa Dinesh P

P
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