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Guest Profile 

 

Bonny Pareira 

Pastry Chef 

Chef Bonny Pareira has more than 15 years of experience in the bakery and pastry industry. 

He is a successful chocolatier, he is the pastry chef at Morde Chocolates, Mumbai. He is a 

graduate from IHM Hyderabad. Chef Bonny Pareira worked with top hotel brands like Taj 

hotel, Marriotts hotel, Hyatt Dubai, Costa cruise line and presently working as a Pastry Chef 

at Morde Chocolate India. 

Chef Bonny Pareira is specialized in chocolate desserts, petit fours, chocolate bon bon and 

chocolate showpieces. He is doing R & D for Morde’s chocolates and specializes in 

chocolate petit gateaux. Chef Bonny Pareira is taking short term chocolate making classes for 

home bakers, students and professionals. 
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Report on Masterclass of Chocolate work 

Date: 26-11-2021 

Venue: Studio Kitchen, SHTS 

The webinar – Chocolate garnish was organised on 26th November 2021 from 11 am to 01 

Pm. It was conducted in the Studio kitchen, School pf Hospitality and Tourism Studies. 

Chef Bonny Pareira has more than 15 years of experience in the bakery and pastry industry. 

He is a successful chocolatier, he is the pastry chef at Morde Chocolates, Mumbai. He is a 

graduate from IHM Hyderabad. Chef Bonny Pareira worked with top hotel brands like Taj 

hotel, Marriotts hotel, Hyatt Dubai, Costa cruise line and presently working as a Pastry Chef 

at Morde Chocolate India. 

Chef Bonny Pareira is specialized in chocolate desserts, petit fours, chocolate bon bon and 

chocolate showpieces. He is doing R & D for Morde’s chocolates and specializes in 

chocolate petit gateaux. Chef Bonny Pareira is taking short term chocolate making classes for 

home bakers, students and professionals. 

The webinar was attended by 30 students including the first and the second-year students of 

BSc Culinary. The workshop was organized by Asst. Prof. Dinesh Kamble who believes that 

learning is eternal and students must be educated to initiate the process of learning. 

 

Number of attendees: 30 

Objectives: 

 To know more about procedure of chocolate work. 

 To understand the importance of designing in chocolate work. 

 To learn about the latest trends in chocolate making. 

 To understand the difference between compound chocolate and authentic chocolate. 

 

The activities conducted during the session were as follows: 

Not only chocolate is one of the most popular sweets in the world, but it is also a great way to 

do decorative work, from the simple decoration of desserts to the highlight of the show. 

Many of the pastry chef do the work with chocolate and are well known for their ingenious 

and creative pieces. Because of its texture, chocolate is difficult to work with. It is sensitive 

to heat and moisture. Proper melting and cooling require precise temperature control. Unless 

the liquid is added, the chocolate should be protected from moisture. Sweet, smooth, and 

decadent, chocolate makes the ultimate garnish for desserts. And also, it can add important 

flavour, texture, and functional elements to the plating of the dessert, and can enhance the 

enjoyment of the dish. 

Chef Bonny Pareira started off explaining how the bakery industry is booming and especially 

the professional bakers, he explained in detail about the future of bakers is bright and there 

will be too much of a competition that will take place in coming years. Chef explain how 

much money can make while you become an entrepreneur, and that depends on how good are 

you at your work. He spoke about the history of chocolates and how did it evolve till date. He 

was very good at creativity, ideas, and the thoughts that can go over the chocolate garnish.  
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This workshop was on basics to advance level and different types of techniques used in 

making of chocolate work. Chef Bonny Pareira spoke about the piped chocolate techniques 

that he uses in the preparation of the chocolate garnish, which is a great way to decorate his 

dessert. Chef also demonstrate Chocolate curls, which look great sprinkled over ice cream, 

cakes, desserts. Some garnishes that can be prepared with scrapper, that are chocolate fans, 

and cigarettes, formed by spreading a thin layer of tempered chocolate onto a marble slab and 

then shaping once partially set. Chef Bonny Pareira spoke about chocolate transfer sheets, 

which are plastic sheets that have been printed on one side with coloured cocoa butter. They 

come in a variety of designs, and can be custom made with any logo or words printed on 

them. He explained briefly on chocolate tempering process with all three methods, because 

for the chocolate garnishes tempering is most important part. During workshop chef gave 

demonstration on modern techniques chocolate work which are trending in today’s world. 

Also, chef demonstrate triple chocolate mousse cake and pinacolato cake. 

Chef Bonny Pareira clarified all the students doubts and very meticulously answered each 

query to the depth and patiently. The participants thoroughly enjoyed the session conducted 

by Chef Bonny Pareira were very satisfied with the answers and the knowledge shared by the 

guest. The students’ feedback portrayed that they learnt a lot about chocolates which students 

have a vague idea about and exposed to a first-hand information.  

 

PROGRAMME OUTCOMES 

 Students understood the scope of and growth of a bakery pastry chef. 

 Students learnt the history of chocolate production. 

 Students also got to know the dos and the don’ts while preparing a chocolate 

confection. 

 Students learnt the latest trends in making a chocolate work. 

 

Faculty in charge: Chef Dinesh Kamble 

Date: 26-11-2021  
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Student Attendance Sheet: 

Sr. No. Name of the Student 26-11-2021 

1 Shruti Bholanath Patil Present 

2 Nitin Nandkumar Dagde  Present 

3 akash amrut sali Present 

4 Sakil Samad Mandal Present 

5 Ishika Karkhur  Present 

6 Viraj Santosh kokate Present 

7 Prathamesh karkhanis  Present 

8 Rahul kale Present 

9 Sanika kharade Present 

10 Sameer Shaikh Present 

11 Patel Gautam nanji Present 

12 Gracy Daniel Awaskar Present 

13 Priyanka Thakur Present 

14 Bhushan suryawanshi  Present 

15 Ankush Milind Thombare Present 

16 Ankit Mishra Present 

17 Shivani Darekar  Present 

18 Achal Bhoir Present 

19 Ayush Sadashiv Shendage  Present 

20 Tanisha Poojari Present 

21 Aayush Rajendra Mhatre Present 

22 Shrikant Jambhale  Present 

23 Kirtesh.K. Ghadge Present 

24 Raja Mahato Present 

25 Aayush vinod kamble Present 

26 Sachin popat jadhav Present 

27 ANISH VIVEKANAND NAIK Present 

28 Pranjali Karhadkar Present 

29 Tanay D Gaikwad Present 

30 Tanvi Tulshiram Mukadam  Present 

 

Chef Dinesh Kamble 

_________________________ ______________ 

Name of the Faculty Signature 
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Student Feedback: 
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Student Certificates: 
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Guest Feedback: 
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Guest Certificate: 
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Photos of the event: 
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