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M.J.P. Rohilkhand University was established in
1975 as an affiliating University. Its status was

The University has taken an overall perspective
of development plan and thereby modified

upgraded to affiliating-cum-residential university
in 1985 when four teaching departments were
established in the campus. In 1987 three more
departments were added and in August 1997
Rohilkhand University was renamed as Mahatma
Jyotiba Phule Rohilkhand University.

University status by including new Faculties of
Engineering and Technology, Management,

Applied Sciences, Education and Allied

Sciences etc.



DEPARTMENT OF HOTEL MANAGEMENT &
CATERING TECHNOLOGY

The Department of Hotel Management & Catering Technology was established in 1996 and as per
university statute 7.17 (2) the department is part of the Faculty of Management. Our University was
perhaps the first in the country in 1996 to commence a Hotel Management degree program within a
university campus and till date ours is the only BHM and MHM program in Rohilkhand region. The
department has its own sprawling building in the beautiful green University campus. The department
Is being headed by Prof. Sanjay Mishra and in his able leadership, is in the process of establishing
state of the art laboratories for student training.




MESSAGE FROM THE HEAD OF DEPARTMENT

Welcome to the first issue of the Bi-Annual newsletter of the Department of Hotel Management. This
period marked several activities in the department like webinars, lecture series by eminent resource
persons including alumni of our department despite the disruption caused by the present circumstances.
Practical and theory classes were held during half the period till March 2021, subsequently classes and
other activities were regularly held in online mode. Students now are in the process of joining their 6-
months training at leading hotels of the country like the Marriot Group, the Leela Group, the Jaypee
Group, the Sheraton group etc. Our students also had the honor of providing food service to VIPs at the
University Convocation. In coming times, this newsletter will keep on providing information about
various activities of the department.

Best wishes everyone!



Teachers of the Department of Hotel Management




Webinar on “Challenges & Opportunities for Budding Hospitality
Professionals Post COVID Era” 09 Jan 2021

Department of Hotel Management & Catering Technology
A M.J.P Rohilkhand University, Bareilly

Cordially invites All Faculty Members, Administrative Staff and Students

To
On
Challenges & Opportunities for Budding
Hospitality Professionals-Post Covid Era
Saturday, January 9, 2021 at 11:00 AM

Patron

Prof. K. P. Singh

Hon’ble Vice Chancellor

Resource Persons

Dr. Abhinav Mishra Mr. Ashwin Singh

( IHM Lucknow) (Asst. Dir Sales, Ritz Carlton, Bangalore)

Mr. Rahul Bhatt Dr. Amit Datta

(G.M, Holiday Inn, Ahmedabad) (HOD Dept. Of H.M, Manipal University, Jaipur)

Chairman Organizing Secretary

Prof. Sanjay Mishra (Head &Dean) Mr. Deepak Singh Negi (Asst. Prof.)

Objective: To clear the apprehension of the hospitality students about their carrier
choice/option in the post covid period.

Registration Link:

[ https:/forms.gle/RErTGgeswsNuarNM9 ]

The keynote speakers of the webinar were Dr.
and Mr. Rahul Bhatt.

The main deliberations of the webinar were as follows:

1. How to build a fruitful career in the Hotel Industry.

2. Expectations of the Industry from beginners.

3. Importance of application of theoretical knowledge in
practical area.

4. Always maintaining a positive attitude towards work.

5. What to expect in the foreign lands.
6. Lessons drawn from the COVID pandemic. The session

was very interactive and queries from the Participants were
answered by the concerned resource person.

Abhinav Mishra, Mr. Ashwin Singh, Dr. Amit Datta




Webinar on “Emerging Trends in Modern Cuisine- Indian Cuisine Position in

Global in Comparison to other Cuisines” 23 Jan 2021 The main
deliberations of the
1226 OO D - 0 A Bl O webinar were as
<& About this call follows:
1. Relevance of
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person.

The keynote speaker of the webinar were Dr. Dinesh Karush, Dr. Masood Aslam, Mr. Amarjeet Kundu,
Chef. Rachit Saxena.



Webinar on “Entrepreneurship in

Life Stories & More” 08 Feb 2021

The first speaker Mr. Ankush Arora, Co-Founder,
Placio, is working on launching India's 1st social
ecommerce platform and has raised pre-seed capital
of half a million dollar. Story telling being one of
the most important mediums of learning about
entrepreneurship; Mr. Ankush Arora shared his life
story of a successful entrepreneur and participants

learned from real

life experiences - finding
problems, analyzing, taking risks, solving problems

and adapting to change.

Co-

founder, Director and CEO of a social eCommerce

The second speaker Mr. Neelesh Kapoor,
startup deliberated on the Essentials to become a

successful entrepreneur and motivated participants.

Faculty members and students from all across the
country participated and interacted, making the

webinar a great success.
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Webinar on “Rejuvenation of Hospitality Industry to provide the

necessary fillip to Indian Economy” 10 Feb 202,
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The main deliberations of the
webinar were as follows:

1. Greater emphasis on Hygiene
and Sanitation

2. One COVID monitoring cell
should be there in every Hotel or
there should be weekly checkup
of every employee.

3. Need of change in curriculum
of Hospitality Industry.

4. Less personal contact with
guest due to COVID-19.

5. Entrepreneurship, different
program and area from where
subsidycan be received from the
government to promote tourism.
6. Resource persons shared their
hospitality experiences among
the students.

7. Hotel industry is like a touch-
me-not plant which is bouncing
back after COVID-19 pandemic.
The queries from the listeners
were answered by the concerned
resource person.



Workshop on “Italian Cuisine” 22 Feb 2021 The highlights of the workshop were as

The resource person of the workshop was Chef.
Arvind Rai from Manipal University, Jaipur.

follows:

1. A brief tour of Italian Cuisine by
Chef. Arvind Rai.

2. Mise-en-place of the dishes prepared
in front of the viewers.

3. Preparation of the following Italian
Dishes. a) Minestrone soup. b) Margita
Pizza. c) Penne Pesto pasta. d) Green
Rissito.

4, During the entire session the
moderators were in communication
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5. Plate presentation done by the Chef
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. Chef Arvind Rai and Dr. Amit Dultta,
; 1 himself a renowned Pastry Chef the
queries from the participants were
'+ answered by the resource person.



Workshop on“Indian Sweets” 24 May 2021

The highlights of the workshop were as follows:

1. A brief tour of Indian Sweets by Chef. Akhil Thakur & Chef
Saurav Sharma.

2. Mise-en-place of the dishes prepared in front of the viewers.

3. Preparation of the following Indian Sweet Dishes. a) Rasmalai.
b) Ghewar. ¢) Gulab Jamun. d) Mango Phirni e) Rasgulla. f) Kala
Jamun.

4. During the entire session the moderators were in
communication with the chef regarding the cooking process.

5. Plate presentation done by the Chef at the end.

6. At the end queries were answered by Chef Akhil Thakur and
Chef. Saurav Sharma. The queries from the participants were
answered by the resource person.
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The resource person of the workshop were Chef. Akhil Thakur and Chef. Saurav Sharma from St.
Soldier Institute of Hotel Manaagement, Jalandhar.



Lecture Series (Virtual Mode) Date 31-05-21 to 26-06-21

Ay

% Mahatma Jyotiba Phule Rohilkhand University, Bareilly
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Mahatma Jyotiba Phule Rohilkhand University, Bareilly

Speaker Name Profile Topic Date/Time

HOD St. Soldier Institute | SOPs for House| 31.05.2021/

of Hotel Management, | Keeping Services in
Ms. Kirti Sharma Jalandhar Hotels during Covid{| 11:00 am onwards

19

SOT, (Ex Student MJPRU | Modulating Inter- 05.06.2021/

- Pflﬂ‘ol-l = i Bly), The Oberoi | personnel skills for
Prof. K.P Singh il : 7 > — Mr. Ankit Kumar Vanyavilas, Ranthambore, | furthering prospects in| 11:00 am onwards
Vice- chancellor ) :

Rajasthan the Hospitality
Industry
Lecture Series (V irtual MOde) Principal  St.  Soldier | New trends in 12.06.2021/
= Institute of Hotel | designing in the
D ate 31-05-21 to 26-06-21 M. Prashant Shrma Management, Jalandhar hospitality ~ sector | 11:00 pm onwards

post Covid era

Chairperson
Prof. Sanjay Mishra We are glad to announce that the Department of Hotel Ex Student MJPRU BIlY) | How to build a 19.06.2021/
(Head & Dean) M. t & Cateri Technol : i Lectu Bar Incharge, Ram Bagh | gccessful career in
anagemen atering Technology is organizing a Lecture M. Prakhar Singhal | Palace, Jaipur, Rajasthan. | potendin 11:00 am onwards
Series with the objective of creating Job & Business opportunities £
in the Hospitality Sector during the current scenario. ASSIStant Prolessor Molding a Promising | 26.06.2021/
School of Hotel Carcerin the
The Lectures will cover various aspect of the hospitality sector Mr. Mukesh Shekhar | Management, e . 11:00 am onwards
P P ty 2 Manipal University, Hospitality Sector
career opportunities, entrepreneurship to clear the apprehension Jaipur,
Cooriinator, of the students regarding Hotel Management as a career choice.
Mr. Deepak Singh Negi Protocol for attending the Lecture Series:
More lecture schedule will be notify in the near future.
Lot Covibial ey - You are required to report 15 minutes before the session tomorrow so that technical glitches can be
L.Mr. Vijay Kumar Attendance for the lectures is mandatory for all students. sorted before t:: scasions P2 £
5 flg‘an:zl f{“_zs 1:;9639). - Keep the laptops/ Mobile in a ready state.
-.i9;.<7isl118:;) ma - Ensure that you are online and have good internet bandwidth.
3 Mr‘ Visha; Gautam - Join Google Meet/Zoom through the provided link.
(9027559852) - Once you are connected, switch off your mic and camera.
4Mr. Dilip Kumar Delivery Mode: - Join the meet from a noiseless location.
(8077884413) - Your questions will be welcomed during the Q and A session at the end of the Lecture.

. i : The lecture will be scheduled on Google Meet or Zoom. The link
5.Mr. Mohit Kumar .
(8006949320) will be shared one day before.

- Post your questions concisely in the chatbox.




FOOD PRODUCTION PRACTICALS AT THE DEPARTMENT




FOOD AND BEVERAGE SERVICE PRACTICALS
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HOUSEKEEPING PRACTICALS AT THE DEPARTMENT




Teachers of the department actively participated Our students had the honor of providing food service to VIPs at the University
in the University’s Founders Sports. Convocation

Interwews were held by Jaypee Group of hotels on 28-06-2021
to select students for training. 15 students appeared for the
interview and 9 were selected.
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Prof. Sanjay Mishra
B O Head & Dean
EDITOR
Dr. Hema Verma
Assistant Professor
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Faculty
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