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

The University has taken an overall perspective
of development plan and thereby modified
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
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Department of Hotel Management & Catering Technology —
A M.J.P Rohilkhand University, Bareilly ; 15

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

The main deliberations of the webinar were as follows:

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

Dr. Abhinav Mishra Mr. Ashwin Singh

( IHM Lucknow) (Asst. Dir Sales, Ritz Carlton, Bangalore) 2. Expectations of the Industry from beginners.
Mr. Rahul Bhatt e Amit Datta 3. Importance of application of theoretical knowledge in
(G.M, Holiday Inn, Ahmedabad) (HOD Dept. Of H.M, Manipal University, Jaipur) -
practical area.
Chavn L fe 4. Always maintaining a positive attitude towards work.
Prof. Sanjay Mishra (Head &Dean) Mr. Deepak Singh Negi (Asst. Prof.)

5. What to expect in the foreign lands.
[Objective: To clear the apprehension of the hospitality students about their carrier ] 6 LESSOHS dl‘awn from the COVID pandemIC The SGSSIOI’I

choice/option in the post covid period.

Registration Link: was very interactive and queries from the Participants were
[ bttpsi/forms le/RErTGgeswsNuarNM9 | answered by the concerned resource person.

The keynote speakers of the webinar were Dr. Abhinav Mishra, Mr. Ashwin Singh, Dr. Amit Datta
and Mr. Rahul Bhatt.



Webinar ondEmergingTrends in Modern Cuisinrdndian Cuisine Position ir

Global in Comparison to other Cuisin@23 Jan 2021 The main
deliberations of the
1226 OO D - 0 A i sl O webinar were as
<& About this call follows:
1. Relevance of
Peapie Info Uttrakhand Cuisine
0 Vishal Gautam (You) Wlth Cllmate and
% terrain.
Q abhavya saxena Y 2. Application of
_ _ . Molecular Cuisine.
Q Abhilasha Srivastava R\ 3. Nutrition value of
0. Abhinav Mishra Y |ndia_n and
Continental snacks.
‘3 r‘l
P ApesHsinGH = 4. Relevance of
ess dinesh karush “ i ici
ineshiarieh.. CA  Akanksha Giri & Progressive  Cuisine
® in our life.
ﬁ akshay Kumar \"\ 5 Career
@ ~manieBAL20GsO.. opportunities in
C Hospitality in other
Q Amandeep Verma Y countries.
. A lot of questions
@ Amarieet kundu = and queries from the
"_@_. Amarjeet Kundu l'. : par_tICIpant_S WEre
satisfactorily
»  Amarjeet Kundu % @ answered by the
Jl Amarjeet Kundu | i RachitSaxena @  AMIT PRAKASH Mishra Y. concerned - resource
person.

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



Webinar ond 9 y (0 NB LENJ vhe didspitality Industry Real
Life Stories & 2 NBB&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 onoRguvenation of Hospitality Industry to provide the

necessary fillip to Indian Economyl0 Feb 20.

Hé?ﬂ' 11 TR 2021

mwﬁmﬁmaﬁaﬁw

HIfIs-19 aamrﬂatﬂaﬁaaﬂg’lzﬁ A erdofiet 3ile BifeTe 2161 I ToTR=IT ST 316131 fefeieT, alfds & & eelb &l oiid

Te— T aﬁwéﬁv@rsdnmqﬂwmr{ﬁ@ﬁm

e,

e £= H wgeiE i

=1 J 2B TE FEs
ekl 19 R 3T T9E | B CRAADHRGEWSE  J ol F e 7r o, B S eg e &
TR S W = B =T Y FEEr ART §ET A% A AT A o 2 = A A SR R S e T m R
wersrdt § wraw gem 7 | | B o SifFa W T 9 -at mﬁqﬁm 'K‘lﬂﬂmmamiﬂ ﬁl"’ﬁ"ﬁﬂwm TR A A
=TS AT ST u e SR TN T = A W A Te T iZiﬁ'RFlﬁ!T TEAN U, U weE S 11z S e
T faa = i aw T Y— W W W O I e i, atedl & AT o f T BT e safee 6 tiem seeRee

& wrw ) wwAE T ]:.‘Wtﬁ?mﬂﬁﬁ'ﬁmgt
sRTaRmaadTeatiale & =i U Taerwz AT
e SR SR fear FA A 5w §
T ARAR, AT v f'ém’tznaﬁhﬁ'ﬁn?r'nzzrﬁt
IR STl i S
Tz Hieat Fleid ATHAES

fon =T #2 F Aey 2) Tm, WE fom dm-atade,
= s # Aftaz g d Fm s asm w3 v P
¥ T TR qUE T TAS AAFL A AR A
WA o wHwgR & e el A wer e el e
T WA N H A v uRS e S Tl wand we
TEdE A d A IR W &) g R S T w0 e
TEHIIUHA AN TR IF L) T G S wE = wrmee
AR A A A R A e A E s mE b e
a—-ﬂmﬂwmfa-‘:ﬂfr-mm[—;- 2 orl 1 A AT E
H ez wA A w2 doa e, safEEa gy i
mﬁﬁtﬁmtmirfﬂ'—'t 4ma‘:‘f’m:_p:ﬁﬁaﬂa‘ﬁ
A fF oo da s & ol fer =€ wena A 2
SEF A SfEA T Es S S A ¥ a9
R R HSI WY UFERE S WE-Eg 4 100
F o vl W O s aiEE

ﬁmaﬂq—ﬂﬁwurm
=t ol Frm (frem ) 1 o 91 S P 0 ord
= U WS ] A9 AT A | SR A s g2 i
feor sl dart = o awn, A A S A e
AFE WA ATAN WA wren i iz =
T S, A S HEeT S g 22w d v
H e R Slew $TEl F 3H Al o oea s A
u’(fﬂ‘?ﬂmﬁ*m‘n?nimﬂ TR | 20 A e g
=% & = 9 9 P Tk A ardim s m

S Fi oww A wE i
W:EFE—‘IET? =T A

= Ffin faama o gra e QSaﬂgﬁﬂﬂ‘iﬁ‘f‘Tm garErETd HE SEE A
a«-r‘ﬁ—f}ﬂ?amﬁﬂﬁ:%fﬂa‘l foran 1 571 12 formmd oI ol = A SR A
;‘:17;17917:?"?:112“ ?‘Iﬂ'ﬁ?}‘iﬂf‘lﬁ:ﬂ?ﬁlﬁ A ofasy FH T T
Fmg:f’m’?\’—mrﬁw S g w1 T W Aaegel fae e ) ; & S e HE A
T WA W AAAR A R A A S TEA AT 5 W A Bﬁf?ﬁ:l'ﬂ*—ﬁﬂﬁmﬁn
W EET e gd A A i 2T S T ararE S AT S %‘mﬂ‘ﬂ‘—’ﬁrﬂz = S=fin fBam ¥ oeifmue o

H FEwd T ffregwd ) e feam e A A R e B oA A 1 A 0 A = fF @i A
‘afaes THM F FAEed AL Emd dea F AN, FA O A A AR A T S AT A A R TIE  F F A e w8
o T T adeEe R e Y 3 Sew ges W W w1 wfw
W TR drEE F A A T ad S w5 U 5 = ° Wy
W Tl w1 wEE ) wE Foww w T=EE aeee SEsE ad fAmfrmeaE
WWW warar o for oim U ginE  wfawiiTal o |ra we w0 0 fEs, gee
Fol g AR F W O g A I A 2 TS A & HIEE o 5T 9 249 °F e an

= 2R & e | - A @ fe e g A S

w.F HEama R aEmE At TeuET % 9Ee 99 ¥ Fa, R Ewe, e
fawrn o fids it @ wdEs wafaa S F oo wEE e AT arw wA
% fam R A 3 s 9 AEE | Hiled arEe

12:53 El
< 11 FEBRUARY Bareilly.pdf E

&Wﬁsuﬁaﬁma’lﬁmﬁs@

SR &1 SIEU=uH Sy
T gyt SRt g A =9 5

=1 T, =aran & wifa=—19
T o ot o g & dar B

bareilly@inext.co.in

BAREILLY {10 Feb):

ﬁ:‘ﬁltﬁl TR & Bree faeiE  wiferfadt % 25 o6l i st ¥ T S § ST T 99
Jieioidic Ham F Sea9e & T U= ol 9 6L aar TR =31 12 & 915 9 98 1941 g9 S1Eee
RraraT &t SR SR M= 831, SH=h1 v« el s e en =i €. # 2n - €, =67 a3 sred
311 dtEe oo "enfaea S= < FeeR ey I= A dga WL e wfea
g T Suh W srefoaaeen i @Bleloll &IeT oY fedbdd T o Hi-iY o S e
= ooy areE’ wLOAEAR R St 9 fooet fem S Ry Tonfaa 5 1w # EsRE
o ool Rl od, TR SR, e fead S e maEa IRy foem oo eanEme A

g S ST Harg Sl @,
SR S AR | Heiiyd s 981

2. 3 € oo giew =2 fEoe!
Td 4 Ud wed ok A9ET H

=HTE el ¥ 9aiEa | ok
Tfa A=A =999 63 g T

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

The highliéhts of the workshop wer; as
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

wanﬁﬁzrﬁﬁ'ra—?r mg—ﬁ-ﬁ - with the chef regarding the cooking
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5. Plate presentation done by the Chef

S | at the end.
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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.
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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.

R —————

mgasaﬁmﬁﬁmgﬁaﬁmasﬁﬂmaﬁﬂaﬁ%e%m i

arsge feran, ayei 25 == S = MW
TH aog fTehrs & o ==t )|

TEST SR ﬁw%—?ﬁmm 4 3 3 t
% =TT S Sreel AasTie 2rE 93 o sue 21 ssrEeIen )
=T Hresty TEpel st H 255 9 stferes afenanfirat S

SEST s ST 9 BT
T rET o weEE H fewn ferEm serwien &
WWWMW_A *ﬁwﬁﬁzw
AT e 24 T Tl 9 WSTATETH ST e
maﬁ—rﬂl‘qﬁg | =T fEEE ) s o
EHege SE DAsTHE 56 9 afearafirat 9 9@ Ty, weEi w6
sfimer st 3T T Hiea ST TA S

P Registration Link; https://forms.gle/cFmmusSinytpgdEU?

The resource person of the workshop were Chef. Akhil Thakur and Chef. Saurav Sharma from St.
Soldier Institute of Hotel Manaagement, Jalandhar.
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_ecture SeriegVirtual Mode) Date 31-05-21to 26-06-21

Ay

% Mahatma Jyotiba Phule Rohilkhand University, Bareilly

.w,ﬂmmﬁmmﬂ

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 PRODUCTI®GRACTICALS AT THE DEPARTMENT




FOOD AND BEVERA

VICE 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.

M Fwd: 22-Weeks Training - verhen X | M Fuwd: 22-Weeks Training - verhen X | M 22-Weeks Training - hemaverm= X (M Meet - wn-mhbm-jxb ® x + (-]

C @ meetgoogle.com/vvn-mhbm-jxbZauthuser=08thl=en L ¢

PATRON
Prof. Sanjay Mishra
B O Head & Dean
EDITOR
Dr. Hema Verma
Assistant Professor
Email id : hema.verma@mjpru.co.in
CO-EDITOR

Babli kasyap Babli

p— i . s Mr. Mukesh Kumar
Faculty
1207 PM | wn-mhbm-xb £ i | Email id : mkshkumar721@gmail.com ¥




