
 

 

Date: 16-12-2021 

Time: 02:00PM – 05.00PM 

 

Venue: Demo Kitchen, SHTS 

 

Conducted by: CHEF JULIO CASTILO  

 Faculty in-charge: Chef Naeem Pathan 
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Guest Profile  

 

 

 One of the UK’s first Peruvian restaurants, this place probably still has one of the 

largest ceviche menus in Britain. Vegetarian versions are controversial, but non-fish-eaters 

can try avocado and beetroot ceviche, with sweet potato crisps and ribbons of asparagus. 

Purists, meanwhile, will want to choose one of the two classic sea bass varieties, or the tuna 

ceviche with pickled pineapple. The best seats are at the counter, watching the chefs and 

bartenders at work. 

Chef JULIO CASTILO is revered in Peru for his ceviche. Chez Wong is part of his home, 

and he gets up early each morning to buy fish from the market before returning to prepare 

dishes for lunch. Service ends at 4pm (reflecting the fact that ceviche was historically seen as 

a lunchtime meal). Booking is essential and there are no frills, but you can watch Wong 

dextrously fillet fish and cook in the open kitchen. Some of Peru’s best chefs learnt their 

trade here 

https://cevichefamily.com/
https://www.facebook.com/pages/Chez-Wong/1998740413716076
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Guest email Communication  
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Master class on Peruvian cuisine 

Date: 16-12-2021 

Venue: DEMO KITCHEN, SHTS 

Master class on Peruvian cuisine was held at the visiting restaurant at school of 

hospitality and tourism studies. The purpose of the Master class program was to train the 

student for food and to assess them to be certified. The Master class was conducted by Chef 

JULIO CASTILO 

Number of attendees: 40 

Objectives: 

 

 To understand what is food safety and hygiene 

 To understand international cuisine  

 To understand international ingredients 

 To understand what are the rules and guidelines 

 To understand various hygiene and food safety protocol required to operate a food 

service business. 

 To understand the importance of Peruvian cuisine. 

The activities conducted during the session were as follows: 

The webinar started with the introduction of the guest by Professor Chef Naeem Pathan. 

After the introduction of the guest the Chef for the day Chef JULIO CASTILO was 

introduced 

 What are the rules and regulations that are laid down by the food service food safety and 

standards authority of PERU regarding hotels and restaurants on international level was 

explained in details to the students. 

The Chef started the training program with the introduction and what kind of cooking and 

training he does for various hotels and restaurants. 

He also explain to the student why taking this Food training which is important for them and 

what was are the benefit of completing this Master class program and what is the value they 

gonna achieve 

During the first half of the training program the basics of food safety different kind of 

contamination and HACCP rules and regulations with discuss and when introduced to the 

students so that they understand the basics food safety and why priority is are given to 

understanding the basics of food safety without which the food safety training will be 

incomplete. 

During the second half of the training students were introduced to various rules and 

regulations and guidelines that are needed for a food’s safety supervisor. 

He also explains to them what are the different guidelines let down by FSSAI regarding 

transportation of food material to serving the finished food to the guest each and every factor 

of this process is very crucial and their lot of do's and don'ts that need to be followed by the 
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book to ensure that the cooked food is free from any kind of contamination and is totally safe 

to consume. 

During the last half of the training programme, He also give a presentation about covid 

awareness and food safety in the hotel she explained to the students what are the various 

guidelines that a lead by let down by the government for food handlers who are returning to 

work post pandemic. He also gave them tips to the students to avoid can of avoid any kind of 

illness andto remain healthy and what are the do's and don'ts if in case we fall sick. 

Before ending the training program written assessment was conducted for all the students as 

per the guidelines for the training student completed the essay the assessment and where 

inform that once the assessment is been processed there will be certified by FSSAI through 

their website. 

The students were very happy with the MASTER CLASS training program and they 

understood a lot of things regarding food safety and hygiene which they have missed during 

the pandemic and also the Peruvian dishes. 

The training concluded with the thanks note to the trainer and with the promise to do more 

such wonderful training program with their association 

Faculty in charge:Chef Naeem Pathan 

Date: 16-12-2021 
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Student Attendance Sheet: 

 

 
Sr. No. Name Of the Student 16-12-2021 

1.  Sakshi Nikam  Present 

2.  Jamila Ahmed  Present 

3.  Anjum Mansoori  Present 

4.  Gaurav Bhosale Present 

5.  Divya Pali Present 

6.  Aditya Belose Present 

7.  Sanjogita Singh Present 

8.  Khushi Patidar Present 

9.  Madhura Karpe Present 

10.  Divya Mhatre Present 

11.  Nandani Patel Present 

12.  Sanika Rane  Present 

13.  Aditi Mhaskar Present 

14.  TanayBabrekar Present 

15.  Hrutik Patil  Present 

16.  Vibha Panchal  Present 

17.  Unnati Malhotra  Present 

18.  Omkar Sathe  Present 

19.  Janhavi Mali  Present 

20.  Nidhi Jadhav  Present 

21.  Ashutosh Pandit  Present 

22.  Siddhi Wagilkar Present 

23.  Omkar Patil Present 

24.  Neel Mhatre Present 

25.  Shifa Modak  Present 

26.  Sunidhi Kadam  Present 

27.  Umang Pawar  Present 

28.  Atharva Dharme Present 

29.  Nimisha Koli  Present 

30.  Maling Patil  Present 

31.  Tarun Dhawan  Present 

32.  Sujal Munde  Present 

33.  Sneha Kamale Present 

34.  SurajitKandar Present 

35.  Yash Chavan  Present 

36.  Nandini Kurkarni Present 

37.  NinadAdkar Present 

38.  AhuskaDabhade Present 

39.  Mitesh Tamanekar Present 
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Name of the Faculty Signature 

 

  

40.  Tanvi Surve Present 
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Student Feedback: 
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Student Certificates: 
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Guest Certificate:  
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Guest Feedback: 
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Photos of the event: 
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