
 

The month that was – April 2022 

April – that month of the year that brought in the dreaded season called summer. Trivia tip: A person 

tricked on April Fools' Day is called an April fool. However, the French call such a person an April 

Fish. While it was blowing hot and cold hot outside, our students got the much-deserved respite from 

studies and going to college in the sweltering heat, laden with humidity. 

This month was when we successfully closed the current semester and allowed our students the 

much-needed preparation leaves. on the sporting side – this month saw a slew of IPL matches held 

in the landmark DY Patil Stadium. 

Here is a snapshot of what this month had for us: 

Webinars: 

Guest Organization Date Topic 

Mr. Aditya Krishnan Accenture 

Ltd. 

02-Apr Digital Marketing 

Mr. Anupam Dubey Indraprastha 

English 

Medium 

School 

08-Apr Enhancing Customer Experience 

Mr. Imran Shaikh Jindal Steel 

Works (JSW) 

09-Apr Importance Of Auditing 

Chef Rajiv Das Courtyard By 

Marriott,  

Mumbai 

14-Apr Plated Food Impact On Menu Sales 

Ms. Monalisa Jain Freelancer 22-Apr It's A Girl's Life 

 

VACs: 

Guest Organization Date Topic 

Mr. Shashwat Patange Sterling 

BackCheck 

01-Apr Through The Roof 

(Handling Irate Customers) 

Ms. Kavita Medar FMBA 04-Apr Bartenders of the Future 

Mr. Sanjay Ghosalkar Taj Land’s 

End 

15-Apr Role of Credit and Accounts Department in 

Front Office Operations 

Ms. Prajakta Malgaonkar Cognizant 22-Apr Email Etiquette 



 

Guest Organization Date Topic 

Chef Suhas Lokhande International 

Baking 

Company 

23-Apr Chocolate And Its Type 

Chef Jai Kumar Bhasin Royal 

Caribbean 

28-Apr Cruise Dairies 

 

FDPs: 

Guest Name Organization Attended 

By 

Date Topic 

Mr. Wilson 

Abraham 

The Bake 

Factory 

Chef Ashish 

Shimpi 

Chef Sajis 

Deshmukh 

13-

Apr 

Visit to Bake World 

 

Master Classes: 

Guest Organization Date Topic 

Chef Sainath B Kocharekar SHTS 08-Apr Mediterranean Salad 

Chef Partha Padval SHTS 08-Apr World Of Canapé 

Mr. Prabahan Puzari The Bake 

Factory 

09-Apr Awareness on 

Responsible Tourism 

 

Workshops: 

Guest Organization Date Topic 

Mr. Ajay Mankame Barista 

Coffee 

Academy 

01-Apr Coffee Statistics 

Mr. Wilson Abraham The Bake 

Factory 

13-Apr Bread Demonstration 

 

  



 
Accolades: 

Organization Date 

Confederation of Tourism and Hospitality (CTH) 14-Apr 

 

Alumni Corner: 

Guest Organization Designation Date 

Ms. Sanchita Patankar Novotel Hyderabad Convention Center Asst. Sales Manager 30-Apr 

Mr. Amey Sawant Apple Baking Machinery Pvt. Ltd. Sr. Manager 30-Apr 

Mr. Sagar Kamble Gurukripa Pvt. Ltd. Owner 30-Apr 

Ms. Rasika Kadam Freelancer Consultant Chef 30-Apr 

 

  



 
Here’s a lowdown on how April went by: 

Webinars: 

 

Digital Marketing 

02-04-2022 

DYPU SHTS organised a Webinar on Digital Marketing, the guest explained that Digital 

marketing, which is also called online marketing, is the promotion of brands to connect with 

potential customers using the internet and other forms of digital communication. This 

includes not only email, social media, and web-based advertising, but also text and 

multimedia messages as a marketing channel. Digital marketing considers how each tool can 

convert prospects. A brand's digital marketing strategy may use multiple platforms or focus 

all of its efforts on 1 platform. 



 

 

Enhancing Customer Experience 

08-04-2022 

DY Patil Deemed to be University School of Hospitality & Tourism Studies have conducted 

webinar on ‘Vision and Values for Client Servicing Department’ for Cabin Crew Students. 

Since the guest was from Chhattisgarh the session was conducted online on Zoom Platform. 

Webinar topic was ‘Vision and Values for Client Servicing Department’ and the person who 

conducted this session is a Consultant Trainer and Teacher and have been Coaching for 10 

years. The faculty In-charge was Ms. Renuka Janauti. The guest covered topics on Vision 

and Values for Client Servicing Department 



 

 

Importance Of Auditing 

09-04-2022 

The Webinar - Importance of Auditing was an event conducted for the students to make them 

aware of about the proper conduct of Auditing. Accounts is one of the major subject which 

has great importance while dealing in financial matters. Mr. Imran Shaikh conducted the 

sessions with full enthusiasm and made sure that all the students understand the proper 

auditing procedure, importance of auditing and different fundamental principles for auditing 

of accounting records. The session was very helpful as the students also understood the 

compliance part of the accounting records and their audit. 



 

 

Plated Food Impact On Menu Sales 

14-04-2022 

DYPU SHTS organized a webinar on The Impact of Plated Food On Menu Sales. It was 

conducted by Chef Rajiv Das and was coordinated by Chef Sainath Kocharekar. 

It is a well-known fact that an excellent chef will always use to increase the menu sales and 

to highlight certain menu items. The webinar started with the Introduction of Chef Rajiv Das, 

who has been associated with many 5 Star brands like Sahara Star, Hyatt & Marriott from 

around more than 2 decades currently working as Chef De Cuisine at Courtyard by Marriott, 

Mumbai. Chef Das started to explain his work over the period what factors like one plate 

one meal, reduce the crockery cost, increases the attractiveness & many more other factors 

that not only limited to continental but also for Indian food in the form of Thali it was an 

interactive session between chef & students it was very useful for your students as the plating 

is the last but most effective part of the food it gives the final appearance to all efforts in one 

plate. 



 

 

It's A Girl's Life 

22-04-2022 

Mrs Monalisa Jain gave a brief about what is a girl’s life. She gave the students a brief on 

what are the crimes made against women and how to try to save ourselves. She further 

explained to the students what are the various types of sexual harassment and how to speak 

out if any incidents take place. Ms Jain also spoke about how much social media is too much, 

and what measures one should take when surfing social media websites. Lastly, madam 

spoke about how one shouldn’t hide or be scared to share wrong things that might have taken 

place with them. It will help them over come the mental stress and boost their confidence. 

 

  



 
VACs: 

 

Through The Roof (Handling Irate Customers) 

01-04-2022 

DYPU SHTS conducted a VAC -  Through The Roof. This is conducted by Mr. Shashwat 

Patange, an accomplished Customer Success Partner working for Sterling BackCheck. He 

has over 15 years of experience handling customers and clients – especially irate ones. This 

was the focus of the session. While handling customers by itself is a challenge. Handling 

irate customer is all the more challenging. The session was conducted to familiarize the 

participants on why customers/clients may sometimes get irate and what can be done to 

pacify them. 



 

 

Bartenders of the Future 

04-04-2022 

DYPU SHTS organized a value-added course on bartending, aptly titled, ‘Bartenders Of The 

Future’. It was conducted by Ms. Kavita Medar and coordinated by Asst. Prof Imran Pathan. 

The workshop began with the introduction of Ms. Kavita Medar, flair bartender and HR head 

of the academy who gave an insight to the students how the world is changing when in comes 

to bartending and also the job opportunities it hold for all. They shared few intresting facts 

about the bartending, spirits and wines 



 

 

Role of Credit and Accounts Department in Front Office Operation 

15-Apr 

DYPU SHTS had organized the Value-added course for second-year students on Role of 

"Credits and Accounts department in front Office operations". As we know in the regular 

curriculum of hotel management, the in-depth studies of back-office functioning are not 

discussed, hence to make the students aware of back-office functioning such as credit card 

settlement with a merchant bank, third party payments, signature on file etc. apart from that 

the work process of income auditor, preparation of revenue report so on. In the work process 

of the credit department, calculation of commission for various booking mediators is an 

important job, so understanding the process of calculation of commission, charging No-

Show retention, following payments from the third party. All of these were discussed in this 

VAC. 



 

 

Email Etiquette 

22-04-2022 

DY Patil Deemed to be University, School of Hospitality & Tourism Studies has organized 

a value-added course on Email Etiquette. Email is widely used as a form of inexpensive yet 

highly effective business communication tool. Printouts of emails are rarely taken and soft 

copies are used because archiving and retrieving emails is easy. The reason for its popularity 

is the ease of access, which everyone in an organization starting from the CEO to the janitor 

can use. Emails are an efficient way to communicate information in a well-presented, easy 

to read and professionally appropriate manner. Many people quote lack of time as a reason 

to forward sub-standard emails that range from incomplete to incomprehensible. Many 

people mistake emails with text messaging, or at least their approach towards writing emails 

suggests so. Let us discuss the difference between a text conversation and writing an email. 

In a text message conversation, two people can exchange information, share details, provide 

corrections and ask for clarifications in a rapid back-forth manner of communication. 



 

 

Chocolate And Its Type 

23-04-2022 

DYPU SHTS organized an exclusive Value Added Course on ‘Chocolate and its 

applications’ on 23rd  April , 2022. This webinar was attended by students from the B.Sc 

Hospitality Second and Third year. The webinar was conducted by professional from the 

industry Chef Suhas Lokhande, Pastry Chef from International Baking Company Pvt Ltd. 

And coordinated by Chef Omkar Vaity. Chef Suhas explained the intricacies and varities in 

choclocate making – something that enthralled our students. 



 

 

Cruise Dairies by Chef Jai Kumar Bhasin, Exec. Chef-Royal Caribbean 

28-04-2022 

DY Patil Deemed to be University, School of Hospitality & Tourism Studies has organized 

a value-added course on Email Etiquette. Email is widely used as a form of inexpensive yet 

highly effective business communication tool. Printouts of emails are rarely taken and soft 

copies are used because archiving and retrieving emails is easy. The reason for its popularity 

is the ease of access, which everyone in an organization starting from the CEO to the janitor 

can use. Emails are an efficient way to communicate information in a well-presented, easy 

to read and professionally appropriate manner. Many people quote lack of time as a reason 

to forward sub-standard emails that range from incomplete to incomprehensible. Many 

people mistake emails with text messaging, or at least their approach towards writing emails 

suggests so. Let us discuss the difference between a text conversation and writing an email. 

In a text message converasation, two people can exchange information, share details, provide 

corrections and ask for clarifications in a rapid back-forth manner of communication.  

 



 
FDPs: 

 

Visit to Bake Shop 

13-04-2022 

The Bake Shop in Kanjurmarg West, Mumbai conducted a faculty development programme 

for D.Y. Patil School of Hospitality and Tourism Studies. Asst. Prof. Chef Ashish Shimpi, 

and Asst. Prof. Chef Sajis Deshmukh attended the program. The Bakery Shop was 

established in the year 2015, in Kanjurmarg (W), Mumbai. It is a top player in the category 

of bakeries in Mumbai. This well-known establishment is a one-stop destination servicing 

customers both local and from other parts of Mumbai. Throughout its journey this 

organization has established a firm foothold in its industry. The belief that customer 

satisfaction is as important as their products and services has helped this establishment garner 

a vast base of customers, which continues to grow by the day. This business employs 

individuals who are dedicated to their respective roles and put in a lot of effort to justify their 

vision, mission and goals. Soon, this business aims to expand its line of products and services 

and cater to a larger client base. In Mumbai, this establishment occupies a prominent location 

in Kanjurmarg West. It is an effortless task in commuting to this establishment as there are 

various modes of transport readily available. It is at Station Road, Near Railway Station, 

which makes it easy for first-time visitors in locating this establishment. It is known to 

provide top service in the following categories: Cake Shops, Bakeries, Cake Delivery 

Services, Bakery Product Retailers, Biscuit Manufacturers, Customized Cake Retailers, 

Take Away Joints, and Online Cake Delivery Services. 

  



 
Master Classes: 

 

Mediterranean Salads 

08-40-2022 

DYPU SHTS organized a master class on Mediterranean Salad, conducted and coordinated 

by Chef Sainath B Kocharekar himself. The Mediterranean is countries surrounding the 

Mediterranean Sea like Syria, Lebanon etc. The Mediterranean Sea is a sea connected to the 

Atlantic Ocean, surrounded by the Mediterranean Basin and almost completely enclosed by 

land on the north by Western and Southern Europe and Anatolia, on the south by North 

Africa, and on the east by the Levant. Olive oil, low-fat feta cheese, dark leafy greens, beans, 

onions and tomatoes are all basic Mediterranean ingredients and are featured in this salad 

recipe. In this class, the chef demonstrated the preparation of various Mediterranean salads 

such as Fatoush, Babaganoush, Mutable & Kale chicken & mushroom & also explained 

various indigents as well like sumac, cumin & kale etc. It was a very interactive session 

between the chef & students from various fields like diploma, Hospitality & culinary at the 

end all salads were tasted by all the participants. 



 

 

World of Canapés 

08-04-2022 

DYPU SHTS organized a master class on The World of Canapés. It was conducted and 

coordinated by Chef Parth Padval. A canapé may also be referred to as finger food, although 

not all finger foods are canapés. Crackers or small slices of bread or toast or puff pastry, cut 

into various shapes, serve as the base for savory butters or pastes, often topped with savory 

foods as meat, cheese, fish, caviar, foie gras, purées or relish. Canapés are traditionally made 

from stale bread (although other foods such as puff pastry, crackers, or fresh vegetables may 

be used as a base), which is cut into thin slices and then shaped with a cutter or knife into 

circles, rings, squares, strips, or triangles. These are then fried, sautéed, or toasted before 

being topped or piped with highly processed and decoratively applied items. Colorful and 

eye-catching garnishes are frequently used to round out the presentation. Canapés are 

typically served on a canapé salver and consumed on small canapé plates. 



 

 

Awareness on Responsible Tourism 

09-04-2022 

DY Patil Deemed to be University School of Hospitality & Tourism Studies has organized 

an online Webinar on the topic Awareness on Responsible Tourism for the Students of 

Hospitality, Culinary, MSc, Diploma & Cabin Crew. The faculty In-charge was Adityaa 

Srivastava and the guest speaker was Mr. Prabahan Puzari took the session and shared his 

presentation with the students and briefed them about all the steps we as a responsible citizen 

can take to protect n preserve our tourism products. In the end of the session students asked 

questions from the guest and the guest was provided the e certificate from the college. 

 

  



 
Workshops: 

 

Bread Demonstration 

13-04-2022 

A  bread-making demonstration was conducted by The Bake Shop for the students of D.Y. Patil 

School of Hospitality and Tourism Studies. The Bake Shop, established in the year 2015, in 

Kanjurmarg (W), has a firm foothold in this industry and is also one of the top bakeries located in 

Mumbai. They believe that customer satisfaction is as important as offering products and providing 

services and this motto has helped the establishment garner a vast base of customers, which 

continues to grow. To achieve this motto, the establishment invests in individuals who show signs 

of dedication, hard work and have a creative eye for achieving their goals. This establishment is 

aiming towards growing its business by expanding its products and services to cater for a larger 

client base as it is situated in a prominent location, which also works in its favour. The Bake Shop 

not only offers delicious cakes and freshly baked goods but also services like customisation, order 

deliveries and much more! 

 

  



 
Spotlight: 

Accolades: 

While our students have risen to the occasion and outshined the competition in the college events – 

they have proven their mettle outside of the college too. Here’s a list of accolades our brilliant 

students have acquired this month. 

 



 

 

Date Competition Exam Organized by Scored 

10-03 Manasi Pokharkar CTH Level 1 CTH, UK Distinction 

30-03 Pranjali Vaity CTH Level 1 CTH, UK Distinction 

 

  



 

 

Alumni Meet 

30-40-2022 

DYPU-SHTS organized the Alumni meet online which was arranged by Chef Omkar and hosted by 

Asst. Prof Adityaa Srivastava. There were 4 alumni of 2009 & 2011 batch and was also the ex-

students of Chef Shilpa Vanire. In this 1hr zoom session they shared their experience in SHTS along 

with some lovely memories they still remember and carry forward till lifetime. It was a wholesome 

experience knowing our students are doing well in life and are still in touch years after they left the 

college. 

### 


