
 

The month that was – March 2022 

March is the third month of the year in both the Julian and Gregorian calendars. This is the 

month that ushers in the much awaited season: Spring. In India, this is when summer kicks in. 

This month was choc-a-block with activities. While there was a rush to complete the syllabus 

– on the other hand there was the indomitable spirit of the students that helped us conduct 

cultural activities aplenty. 

The highlight of this month was the prestigious ICC (Indian Chef Contest) organized by WICA 

and WHO (World of Hospitality) 

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

Webinars: 

Guest Name Date Topic 

Ms. Nabomita Majumdar 

MasterChef Shipra Khanna 

11-03 Empowered Women Empower Women 

Ms. Aashna Shetty 19-03 Beginners Guide To French 

Dr. Anupama Kotur 22-03 Relevance of Digital Marketing in Tourism 

Chef Kartik Dhawan 28-03 Indian Regional Cuisine 

VACs: 

Guest Name Date Topic 

Chef Amit 07-03 Traditional Cooking Techniques 

Chef Yogesh Rupwate 21-03 Fusion Cooking Techniques 

Chef Ashwani Musale 24-03 Innovative Cake Decoration 

Chef Bhavna Kirjat 28-03 Cookies With Different Flour 

Chef Suhas Lokahnde 31-03 Chocolate And Its Type 

Mr. Allahbaksh A. 

Muthalif 

31-03 Difference Between On-Premises And Cloud 

Infrastructure 

FDPs: 

Guest Name Date Topic 

Mr. Rohit Maskara 01-03 Waste Management 

Ms. Shalini Sharma 03-03 General Mentoring 

Chef Emmanuel Lorieux 

Mr. Christos Sotiros 

Ms. Ana Aragon 

16-03 Climate Change and Food Service 

Master Classes: 

Guest Name Date Topic 

Asst. Prof Imran Pathan 07-03 Bartending Trends 

Chef Sajis Deshmukh 31-03 Masterclass On Puff Pastry 



 

Chef Sushant Shankar 31-03 Masterclass on Japanese Cuisine 

Physical (in-campus) activities: 

Sr. 

No. 
Guest Name Date Topic 

1 Cultural Committee 
14-3-2022 to 17-3-

2022 
Cultural Week 

2 

Asst. Prof. Rahmatullah 

Shaikh 

Asst. Prof. Adityaa 

Shrivastava 

16-03 OTM 

3 Mr.Siddhesh Ayare 17-03 
Award Ceremony 

(Infuzion) 

4 

Mr.Siddhesh Ayare 

Ms. Pratima Bomble 

Mr. Harsh Pawar 

Mr. Vaishnavi Potdar 

Mr. Aakash Upadhayay 

Mr. Jayesh Bhor 

21-03 Shiv Jayanti Celebrations 

5 Sports Committee 24-03 Sports Fiesta 2022 

 

Our industry tie-ups MOUs: 

Sr. No. Organization Date 

1 Emirates Academy 08-03 

2 Asia Chamber of Hospitality Industry (ACHI) 21-03 

 

  



 
Here’s a lowdown on how March went by: 

 

 
Empowered Women Empower Women 

11-03-2022 

Gender Committee at D.Y. Patil University School of Hospitality & Tourism Studies 

organised a National Seminar on occasion of International Woman’s Day “EMPOWERED 

WOMAN EMPOWER WOMAN” at the D Y Patil School of Hospitality and Tourism 

Studies campus on 11th March, 2022. The National Seminar attended by the successful 

women in their fields. Ms. Nabomita Muzumdar She is a President’s Awardee, recipient of 

100 Women Achievers Awardee from the Ministry of Women and Child. And second guest 

was Master Chef Shipra Khanna celebrity chef and winner of Master Chef India Session 2. 



 

 
Beginners Guide to French 

19-03-2022 

The webinar – ‘Beginners Guide to French’ was organised on 19th March at 9am. It was 

conducted through Zoom. The webinar was attended by 50 first- and second-year students 

of BSc Hospitality. The webinar was organized by Asst. Prof. Iftekhar Shaikh, who took up 

the initiative of bridging the gap between the industry and the academia by bringing stalwarts 

of the profession into the college. The Speaker gave them some introductory vocabularies 

and made them repeat which the student enthusiastically participated. Eventually she 

finished the webinar on successful note which the students applauded for her efforts and 

thanked her for such an important and informative session which can help them in their future 

career endeavours 



 

 
Relevance of Digital Marketing in Tourism 

22-03-2022 

DYPU-SHTS organized the webinar on the topic Relevance of digital marketing in tourism 

for Hospitality, Culinary, MSc, Diploma and Cabin Crew students. It was an online webinar 

and the guest speaker was Dr. Anupama S. Kotur Assistant Professor from Symbiosis 

College Pune. The faculty in charge was Ms. Adityaa Srivastava. The session was related to 

the importance of the social media in tourism industry and how it plays a vital role in 

marketing various destination among the tourist. The guest shared all the possible ways to 

promote the tourism through social media. In the end the guest. At the end of the session the 

guest kept the Q/A sessions for the students and answered all their queries. 



 
 

 
FoSTaC Training 

25-03-2022 

DYPU SHTS organized FoSTaC training and certification program for our SY students. It 

was held at the visiting restaurant at school of hospitality and tourism studies. The purpose 

of the training program was to train the student for food service supervisor program and to 

assess them to be certified. The training programme was conducted by Ms. Sabina founder 

of FoodCognizant WHO certified trainer for FSSAI for conducting FoSTaC Training. 



 

 
Indian Regional Cuisine 

28-03-2022 

Indian cuisine consists of a variety of regional and traditional cuisines native to the Indian 

subcontinent. Given the diversity in soil, climate, culture, ethnic groups, and occupations, 

these cuisines vary substantially and use locally available spices, herbs, vegetables, and fruit. 

It has evolved along lines parallel to Indian history. India has an ancient cultural heritage 

that is dependent on Indian cuisines, religion, geography and socio-economic conditions. 

Traditionally Indian cooking has been handed down through the generations by 

demonstrations and word of mouth. The culinary history of India includes the skills, 

historical and regional influences. Religion and caste also play their role in influencing 

Indian cuisine. This is the land where Buddhism, Hinduism Sikhism Jainism were born; faith 

from other lands-Islamism Christianity have all taken the root in the subsequent. With 

Buddhism and Jainism stressing Ahimsa many become vegetarians. The origin of India’s 

eating habits arose because of the influence of the country and the climatic condition. People 

with new faith and new products, brought their practice with them when they inverted and 

influenced Indian cuisine. It is the spices whose use dates to the pre-Aryan period and is 

responsible for superb preparation. Masalas spices are the very heart of Indian cooking. 

Different parts of plants are used as spices and aromatics in different combinations to 

produce an infinite variety of flavours and tastes- sweet, sharp, hot, mild, spicy, aromatic, 

fragment or pungent. The art of Indian cuisine lies not in high spicing, but in the delicacy of 

spicing 



 

 
Immunonutrition in COVID-19 Era 

30-03-2022 

DYPU SHTS organized the 2nd Nutrition Science Conference on Immunonutrition in 

COVID-19 Era. Immunonutrition is an emergent subject, and it comprises several aspects 

related to Nutrition, Immunity, Infection, Inflammation, and Injury. The use of 

immunological parameters to assess nutritional status should be considered both an 

individual level and epidemiological studies. The epidemic of COVID-19 infection has 

posed remarkable risk to international health and economy. As there is no definite therapy 

for this COVID-19 virus, there is a vital need to find alternative methods to control the spread 

of disease. Nutritional intervention can help prevent the occurrence of active infection. 

Keeping that in mind SHTS had organised an international conference on Nutrition science 

with the Topic of discussion ‘Immunonutrition in COVID-19 Era”. Three eminent guest 

speakers Dr. Deepti Khanna, Ms. Lovely Ranganath and Dr. Ruchika Jha joined the session 

and shared their knowledge with the attendees. Students from SHTS joined the session 

physically and many guests from various fields and different sectors joined the session 

through online platform. The conference proved to be an important venue for brainstorming, 

networking and making vital connections that can lead to new initiatives. 

 

  



 
Master Classes: 

 

Bartending Trends 

07-03-2022 

DYPUS SHTS organized a Master class on Bartending Trends. It was conducted by our 

eminent F&B faculty, Mr. Imran Pathan. Mr. Pathan educated our students on the nitty gritty 

of the Bartending World. According to him, a bartender, usually a person who with his 

amazing skills of juggling bottles, flaring entertains you and is responsible for the perfect 

concoctions to rejuvenate your mood. Bartenders have got themselves upgraded from merely 

being just behind the scenes and shaking or building up a cocktail to a whole new level of 

creating a wow experience to their patrons 



 

 

Master Class on Japanese Cuisine 

30-03-2022 

DYPU SHTS organized a Master Class on Japanese Cuisine. It was conducted by Chef 

Sushant Shankar – a chef and an entrepreneur. He educated the audience about Japanese 

cheesecake. Japanese cheesecake (also soufflé style cheesecake, cotton cheesecake or light 

cheesecake; Japanese is a variety of cheesecake that is usually lighter in texture and less 

sweet than North American style cheesecakes. It has a characteristically wobbly, airy texture 

similar to a soufflé when fresh out of the oven and a chiffon cake like texture when chilled. 

The recipe was created by Japanese chef Tom taro Kuzuno who was inspired by a local 

käsekuchen cheesecake (a German variant) during a trip to Berlin in the 1960s. It is less 

sweet and has fewer calories than standard Western style cheesecakes, containing less cheese 

and sugar. The cake is made with cream cheese, butter, sugar, and eggs. Similar to chiffon 

cake or soufflé, this Japanese cheesecake has a fluffy texture produced by whipping egg 

white and egg yolk separately. It is traditionally made in a bain-marie. The cake was 

popularized around the world in the 1990s as the signature dish of Uncle Tetsu's Cheesecake 

bakery that originated in Hakata, Fukuoka, Japan in 1947 



 

 

Masterclass On Puff Pastry 

31-03-2022 

DYPU SHTS organized a Masterclass On Puff Pastry. The session was conducted by our 

experienced Bakery Chef – Chef Sajis Deshmukh. He edified students about what puff pastry 

is and how it can be used in the bakery/kitchen.Puff pastry, also known as pâte feuilletée, is 

a flaky light pastry made from a laminated dough composed of dough and butter or other 

solid fat. The butter is put inside the dough, making a paton that is repeatedly folded and 

rolled out before baking. Whether it's speedy rough puff, homemade from scratch or a cheat's 

off-the-shelf block, this buttery pastry can be used for pies, tarts, desserts and canapés. 

 

  



 
The January calendar was punctuated by Value-Added Courses just like it was by 

webinars, seminars etc. 

 

Traditional Cooking Techniques 

07-Mar 

DYPU SHTS organized a VAC on Traditional Cooking Techniques. The three types of 

cooking methods are dry heat cooking, moist heat cooking, and combination cooking. Each 

of these methods uses heat to affect foods differently. All cooking techniques, from grilling 

to steaming, can be grouped under one of these three methods. The students gained in-depth 

insight into the various traditional cooking techniques. 



 

 

Fusion Cooking Techniques 

21-03-2022 

DYPU SHTS organized a VAC on Fusion Cooking Techniques. Fusion cooking can even 

be employed as a means of subtly introducing new food concepts to the masses. One 

incredibly simple example of this is the Chinese takeaways in the UK attempting to target 

the "Fish and chip" traditionalists. Although Asian fast food and the large, multi-national 

fast food chains have a significant presence in the UK, it says a lot about the UK food psyche 

that good, old-fashioned fish and chips remains the UK's number one fast food choice to this 

day. Recognizing this, Chinese takeaways in particular have long since offered chips as an 

optional accompaniment to Chinese stir fried dishes instead of the more traditional rice. This 

is fusion cooking in its simplest form: a marriage of East meets West, to offer consumers the 

comfort of their chips while at the same time, the opportunity to diversify and try something 

new. 



 

 

Innovative Cake Decoration 

24-03-2022 

DYPU SHTS organized a VAC on Innovative Cake Decoration. It was conducted by Chef 

Ashwini Musale. She has more than 07 years of experience in the bakery and pastry industry. 

She is a successful chocolatier; she is the pastry chef at Sweet Sensation Khopoli. She is a 

graduate from D Y Patil University. Chef Ashwini worked with top hotel brands like Taj 

hotel, Ista hotel, Hyatt pune and presently working as a Pastry Chef at Sweet Sensation 

Khopoli. Chef Ashwini is specialized in cake desserts, petit fours, and cake showpieces. She 

is doing R & D in cakes and specializes in cake petit gateaux. Chef Ashwini is taking short 

term cake making classes for home bakers, students and professionals. 



 

 

Cookies With Different Flour 

28-03-2022 

DYPU SHTS organized the webinar on the topic of cookies with different flours .in this 

session students got information about cookies preparation ,method process and uses of 

ingredients. flour plays important role . When it comes to baking perfect chocolate chip 

cookies, it sounds so simple. Something we grew up with. But then for some reason, your 

cookies come out flat, too cakey, and sometimes just seem to have a mind of their own! What 

gives? It comes down to knowing some cookie science. In this post, you will learn which 

flour is best for cookies. And what happens when you swap one flour for another. Keep 

reading to check out all the awesome cookie science results.different flours have different 

protein contains which means different amounts of gluten will be formed). Amount Of Flour 

Used – incorrect measuring can result in a cookie that is dry and crumbly vs. chewy and 

delicous. For example, for a cookie where you want it to hold its shape – like shortbread or 

biscotti – more flour will be used in proportion to the liquid. And different types of flour will 

have different protein contents. this means the amount of gluten that forms will vary based 

on the type of flour that you choose to use. And how much mixing you do. This flour can 

benefit from being stored in your freezer (or fridge). It does not have as long as a shelf life 

as the whiter flours do. 



 

 

Difference Between On-Premises and Cloud Infrastructure 

31-03-2022 

D Y Patil University, SHTS had organised VAC on the topic, Difference between On 

Premises Vs Cloud Computing. Cloud Computing is a general term for anything that 

involves delivering hosted services over the internet. There was a detail discussion on key 

points of keeping your data on-premises and maintaining it online in cloud. The speaker 

enthralled the audience with his mindful methods of keeping the students awake and 

interested. 

 

  



 
As mentioned in the beginning – this month saw a mixed bag of online and offline 

activities. Now let’s take a look at what happened in-campus: 

 

14-3-2022 to 17-3-2022 

Cultural Week 

Cultural Team of DY Patil Deemed to be University School of Hospitality & Tourism 

Studies has organized the cultural week for the Students of Hospitality, Culinary, MSc, 

Diploma & Cabin Crew. This was a 4days celebration each day was dedicated to one attire 

Day 1 was Twining Day, Day 2 was Floral Day, Day 3 was Retro day & Day 4 was 

Traditional day along with the Award distribution to the students. One external guest was 

invited for the Prize distribution ceremony on the last day of the event 



 

 

OTM Visit 

16-03-2022 

DYPU SHTS orgaized a visit to the OTM for our students. OTM Mumbai is the largest and 

most international gathering of travel trade buyers & professionals in India. Provides a 

platform to Meet face-to-face at OTM, to build long-term business relations. Conducted in 

Mumbai post COVID. Highlighted importance of India-Outbound in post-pandemic market 

recovery. TTF Travel Trade Fair has been providing an annual marketing platform and an 

opportunity to network with the travel trade in 9 major cities in India, culminating in the 

grand finale – OTM. ‘Restart, Rebuild and Rejuvenate Travel and Tourism Economy’, 

learnings. They would meet Tourism Boards, domestic and International. Able to interact 

with tour operators, airlines, hoteliers and travel technology dealers. Attending travel related 

conference and travel blogging show. Gain in-depth knowledge about different types of 

tourism marketing, technologies in tourism. 



 

 

Award Ceremony (Infuzion) 

17-3-2022 

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

organized the cultural week for the Students of Hospitality, Culinary, MSc, Diploma & Cabin Crew. 

This was a 4days celebration each day was dedicated to one attire Day 1 was Twining Day, Day 2 

was Floral Day, Day 3 was Retro day & Day 4 was Traditional day along with the Award distribution 

to the students. One external guest was invited for the Prize distribution ceremony. 



 

 

Shiv Jayanti Celebrations 

21-03-2022 

Cultural Team of DY Patil Deemed to be University School of Hospitality & Tourism 

Studies has organized the cultural week for the Students of Hospitality, Culinary, MSc, 

Diploma & Cabin Crew. The celebration was of 1 hr in 4th floor auditorium SHTS Campus. 

There were Six external guest visited college for the event. They also Launched their song 

on the auspicious occasion of Shiva Jayanti. There song was in Marathi Language and was 

dedicated to Chhatrapati Shivaji Maharaj. 



 

 

Sports Fiesta 2022 

24-03-2022 

The Sports department is committed to providing a healthy sporting habits among the 

students. It helps to learn teamwork at work, coordination among diverse cultural & ethnic 

groups and mainly infuses discipline & instils the value system in one individual. Value of 

time, precision & competitiveness is the major learning points apart from communication, 

coordination & teamwork. We at the D Y Patil Deemed to be School of Hospitality and 

Tourism Studies organised a sports week for our students where they participated in multiple 

sports that we held. At the D Y Patil University, we give equal importance to sports as it 

keeps the mind healthy of the students and gives relief from their studies pressure. Sport 

develops a sense of friendliness among the children and develops their team spirit. It helps 

children with a developmental and physical toughness. Sport shapes their body and makes 

them strong and active. Children should actively participate in sports to avoid being tired and 

lethargic. The Sports committee organised a two-day fun-filled Sports Fiesta 2022 on the 

24th and 25th of March. The students from all streams participated in Carrom, Chess, 

Cricket, Badminton & Tug of war. The first day was dedicated to carrom, chess and 

Badminton where the students showcased their determination to win. And simultaneously 

we also played badminton doubles competition amongst the students. Day two was dedicated 

to tug of war and cricket and the mind and strength came to play. 

 

  



 
Spotlight: 

Incredible Chef Challenge 2022 @ DYPU SHTS  

Incredible Chef challenge 2022 was hosted at D Y Patil Deemed to be University School of 

Hospitality and Tourism Studies on 5th March 2022 in association with the World of 

Hospitality and WICA- Western Indian Culinary Association. Renowned celebrity Chefs from 

the hotel industry viz. Chef Salil Fadnis, Chef Altamash Patel, Chef Sudhir Pai, Chef Vikas 

Kadam, Chef A Qader, Chef Jason Fernandes, and many more graced this mega culinary 

competition.  

The purpose of the competition was to bring out innovation and creativity among young chefs 

and give them a platform to showcase their skills. 

On the 5th of March 2022, participants competed under two categories: 

1. Plated dessert competition 

2. Mystery Basket challenge 

There were two separate rounds for this competition - one for hospitality professionals and the 

other for hotel management students. Hotel professionals from all over India participated in 

this culinary challenge and created some of the most innovative dishes during the mystery 

basket challenge. 

Students from the School of Hospitality and Tourism Studies also participated in the Mystery 

Basket challenge. The panel from the Western Indian culinary associations was elated to see 

the arrangements at the School of Hospitality and Tourism Studies and were quite impressed 

by the dedication and support from student volunteers and Chef faculties at the institute. 

Winners of the incredible Chef challenge 2022 were announced later in the evening, in the 

auditorium. Our second-year culinary student, Ms. Sanika Rane won a Gold medal in the 

mystery basket challenge while Ms. Kalyani Jagtap, a second-year culinary student, won the 

silver medal. Mr. Rugved Goyalkar won the bronze medal in the mystery bucket challenge in 

the student category. 

 

 



 

 



 



 



 



 



 

 

  



 
MOUs: 

 

08-03-2022 

DYPU SHTS signed an MOU with the prestigious The Emirates Academy of Hospitality 

Management. Asst. Prof Dr. Iftekhar was instrumental in getting the dignitaries from the 

Emirates Academy to sign the dotted line and therb embark upon an eventvul academic 

journey. DY Patil School Of Hospitality & Tourism Studies, an educational institute and The 

Emirates Academy established a cooperative relationship fostering engagement between the 

two organizations with respect to the various events & activities for academic & industry 

connect. This Memorandum of Understanding (MOU) sets out the framework for the 

cooperative relationship between them for academic & industry connect. 

 

21-03-2022 



 
A memorandum of understanding has been signed between D Y Patil University School of 

hospitality and tourism studies and Asian chamber of hospitality industry(ACOHI). Through 

this MOU School of hospitality and tourism studies will conduct workshops, seminars by 

industry experts, international conference and will bring best of the industry with the help of 

ACOHI. The MOU was sign by Mr Sanee Awsarmmel chairman ,ACOHI and Dr Vandana 

Mishra Chaturvedi Pro Vice Chancellor of DY Patil University, the MOU , was initiated by 

Chef Naeem Pathan on behalf of school of hospitality and tourism studies. 

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 Event Organized by Prize 

Won 

Winner 

10-

03 

Tariff Card Making Aura 

(Cultural) 

K.M. Kamat 1st Prize Sanika 

Kharade, 

Santoshi 

Dwivedi 

10-

03 

Mocktail 

Competition 

Aura 

(Cultural) 

K.M. Kamat 3rd Prize Sarang 

Damle 

10-

03 

Mystery Box Aura 

(Cultural) 

K.M. Kamat 1st Prize Tarun 

Dhavan, 

Umang 

Pawar 

10-

03 

Flower Arrangement Aura 

(Cultural) 

K.M. Kamat 3rd Prize Sanika 

Parte, 

Pranjali 

Karhadk

ar 

10-

03 

Menu Planning Aura 

(Cultural) 

K.M. Kamat 3rd Prize Manavi 

Tribhuva

n, 

Ameya 

25-

03 

Perennial Linen 

Origami 

Expressions 

(Housekeeping) 

Bharti 

Vidyapeeth 

1st Prize Sanika 

Parte 

30-

03 

Fashion Show Fever Pitch - 

Swayam 

VPM 2nd Prize Sarang 

Damle, 

Janhvi 

Palwank

ar, Aryan 

Mahajan, 

Pranjali 

Karhadk

ar, 

Kunjal 

Thakur, 



 
Vanshika 

Choudha

ry 

30-

03 

Solo Dance Fever Pitch - 

Swayam 

VPM 2nd Prize Sanika 

Parte 

 


