
The month that was – February 2023
The second month of the year 2023 started with the charming chaos of our students. We had

Industrial Visits, Cultural activities, International Lectures, Workshops, Masterclass, Personality
development sessions this month. This Month we conducted the Value-added Courses also. Some
of our students got the placement letters also. Achievement was one of our student got placed in Air
India.

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

Industrial Visit:

Guest Name Organization Date Topic

DYPU-SHTS DYPU-SHTS 16-2 Wine Information Centre

DYPU-SHTS DYPU-SHTS 16-2 Virgin hills Vineyard

DYPU-SHTS DYPU-SHTS Kerla industrial visit

International Lecture:

Guest Name Organization Date Topic

Chef Wollman
Kollmann

Swissam Russia 13-02 Russian Cuisine

Chef Gayatri Entrepreneur 16-02 Bakery passion to perfection

Ms Keza Nadia ITA International Travel
Agency

24-02 Improving Security for International
Tourists

Workshop

Guest Name Organization Date Topic

HRAWI HRAWI 09-2 FoSTaC Training

Mr. Joyce Issac Providence Education
Advisory 15-02 Marketing Skills

Mr. Akash & Mr.

Saad

Rebel Corp 24-02 Rebel Corp- Build and manage
digital world



VAC

Guest Name Organization Date Topic

Shruti Joshi DGMC 1-02 Corporate Communication

Chef Sukhminder Chandigarh University 10-2 Cured Meats from Larder Kitchen

Dr. Trupti Pawar Meroux NutriSciences 10-2 Shelf Life

Gaurav Londhe Mathieu Tiesserie 10-2 Raise the Bar

Chef Michelle
Snuggs

lilies petite hospitality
Pvt ltd

20-02 VAC on kitchen layout and design

Himanshu Yogi
Hanna Travels LLP -

Mumbai
21-02 Development & Planning of Tour

Itinerary

Rosemary Jerry Free Lancer 21-02 Interview Skills

Omkar Phadke Bhatia Brothers 23-02 VAC

Ms. Bhagyashree
Aryamane

Retired Air India 23-02 Customer Service in Hospitality
Industry

Dr.Madhuri Sawant
Babasaheb Ambedkar

Madathawada
University

25-02 International Tourism in India
Business Opportunity

Personality Development

Guest Name Organization Date Topic

Ms. Geeta Khanna Flying Career Aviation
Academy

07-2 Personality Development

Ms.Sheetal Jain SQA 07-2 Success & personal development

Mr. Bindumadhav B
Katti

Air India 8-02 Fortune You



Seminar

Guest Name Organization Date Topic

GM Meet GM Meet 22-2 Rethink & Reinvent Hospitality

Archana Shah Reliance Industries 22-2 Importance of Digitization in the
hospitality Industry

CSR

Guest Name Organization Date Topic

Bhargavi Shankar
Charitable Trust

DYPU-SHTS 14-2 Spreading Love -Old Age home

Webinar

Guest Name Organization Date Topic

Ms. Mandira Sikdar NAVRACHANA
University

09-2 Effective Teaching Practices in
Higher Education

FDP

Guest Name Organization Date Topic

Sofitel Sofitel 09-2 FDP



The Faculty Development Programme (FDP) intends to provide financial assistance to facilitate
up-gradation of knowledge, skill and intends to provide opportunities for induction training to
teachers employed in Hotel Management & Catering Technology. The changing complexity of the
hospitality business environment has necessitated the industry and the academia to develop close
links to create the synergy. Failure to recognize each other’s role will reduce the import of interface
between institutes and industry. It can potentially give rise to mismatch between demand and
supply of quality manpower, which in turn can cause uneven balance in the job market hence D Y
Patil University, School of hospitality and tourism studies had organised the FDP for the faculties
of DYPU-SHTS on 09th February 2023, At Hotel Sofitel, Mumbai. Asst. Professor Mr. Dinesh
Kamble, Mr. Sameer Mankame, Mr. Naeem Pathan, Mr. Imran Pathan and Mr. Madan attended the
program.



DY Patil University conducted a capacity building program on Effective Teaching Practices in
Higher Education in tandem with Ms. Mandira Sikdar, an eminent speaker from Navrachana
University, Vadodara.  The session is meant to highlight the Changing Context and Concerns in
Higher Education as recommended by NEP 2020 the need to adopt more constructivist pedagogies,
making informed use of digital technologies and using evaluation meaningfully to gauge
predetermined learning outcomes addressing learning across all three domains.



DY Patil Deemed to be University, School of Hospitality & Tourism Studies has organized
international webinar on bakery passion to perfection  on bakery passion to perfection it’s about
how to start bakery business writing a business plan How much does it cost to start a bakery what
kind Rules, regulations and licensing Training and qualifications Equipment: What you’ll need to
set up your kitchen and serve food Branding and marketing tips  Before you make plans to open a
bakery, Many businesses offer a range of different baked goods, but also have a few flagship items
that set them apart from the crowd. For instance, some bakers decide to make organic, high-quality
ingredients their USP, or offer bakes for specialist vegan or gluten-free diets. By catering to a
particular audience, you can give your bakery business a competitive edge.



.

D.Y. Patil University’s, School of Hospitality & Tourism Studies organized a CSR activity in
association with Shivashram for the Senior citizens on 14-02-2023. It was a tremendous response
with the help of the faculties and students. On the ocassion of Valentines Day we gave lesson to our
students and society to spread the love to the ones who need it the most on the day of Love.



The Value Added Course – Customer Service in Hospitality Industry was an event conducted for the
students to make them aware about the importance of Customer services. Customer Service is one of the
major subject which has great importance in Marketing. Mrs. Bhagyashree Aryamane  conducted the
sessions with full enthusiasm and made sure that all the students understand Customer Service and its
importance. He also discussed a lot of practical example of Creative marketing. The session was very helpful
as the students enjoyed and participated in the discussion actively.



Flight attendants are the airline’s public face and must dress appropriately. They’ll be working long
hours and must look as good at the end of the flight as you did at the beginning. Grooming in
aviation is important because serving food and drinks on each flight can be quite repetitive while
also having to appear happy and assertive. You must be well-dressed, have a pleasant personality,
and be friendly and sensitive to the needs of other people. Keeping that in mind SHTS had
organised a session on Grooming Standards & Etiquettes for the Airline Industry which was based
on importance of grooming, Personality development and Soft skills trainer addressed the students
and faculties on the topic and cleared their doubts through interactive session.



DYPU-SHTS have organized a Personality Development session for the students of Hospitality,
Culinary, MSc, Cabin Crew & Diploma at the college campus.

Faculty In-Charge was Prof. Partha Padval. The guest Speaker was Ms. Sheetal Jain she is a life
coach and image consultant.

The guest covers all the points related to personality development such as Interview skills,
Communication skills, body Posture and latest industry trends.



Mr. Bindumadhav B Katti conducted Personality Development Program covering the stress
management and Personal well-being during the session. He explained the students to always have
the attitude of “Yes I can”. He explained it with lots of examples coating Ms. Jessica, Mr. Josh Blue
and so on. The session went on well with 51 students participation.



This industrial visit to Kerala was an excellent opportunity for the culinary students to gain a better
understanding of the food industry in the region. It allowed them to gain valuable insights into the
various stages of production, while also immersing themselves in the rich culture and history of the
state.



DY Patil Deemed to be University, School of Hospitality & Tourism Studies has organized Masterclass on
Chocolate decorations. In this masterclass students learned about varities of chocolate decorations. Chef
Sameer started off explaining how the chocolate industry is booming and especially the professional
chocolatier, he explained in detail about the future of chocolatier is bright and there will be too much of a
competition that will take place in coming years. Chef explain how to become an entrepreneur, and gave tips
for it. He was very good at creativity, ideas, and the thoughts that can go over the chocolates. Chef spoke
about the “Dos and Dont’s” when working with chocolate decorations.



The DY Patil School of Hospitality and Tourism Studies (SHTS) recently held a Masterclass on
International Russian Cuisine for its students. The event was conducted by Swissam Russia, the
leading provider of international education in the field of hospitality and culinary arts. The
Masterclass provided an opportunity for the students to learn about the various ingredients, flavors
and cooking techniques used in Russian cuisine, as well as to gain insights into the culture and
history of the country. The event also included hands-on practical experience, allowing the students
to apply the theoretical knowledge they had acquired. The Masterclass was a great success, and the
students enjoyed the learning experience and gained valuable knowledge about Russian cuisine and
culture.



Mr Kunal Chug, the founder and director of Virgin Hills Vineyards after completing his bachelor's
in viticulture science from Pune, India he went to Europe to pursue International Master's in Wine
and MBA in wine business management. In Europe, he got the opportunity to be a part of intensive
research dedicated to the Indian wine industry after. Completing his research he worked on one of
the most difficult as well as important parts of the supply chain which is selling wine to the end
consumer and teaching them about the wines. Further, he started e- promotion of wines through his
website www.virginhillswines.com .

http://www.virginhillswines.com


Mr Vikrant , the founder and director of Wine Information Centre   after completing his bachelor's
in wine science from Mumbai, India he went to Europe to pursue International Master's in Wine
and MBA in wine business management. In Europe, he got the opportunity to be a part of intensive
research dedicated to the Indian wine industry after. Completing his research he worked on one of
the most difficult as well as important parts of the supply chain which is selling wine to the end
consumer and teaching them about the wines. Further, he started Wine Information Centre for
students at nashik.



The Workshop on Marketing skills was arranged for the batch of Hospitality students (ABCD)
batch. On this session the students were provided with a lot of valuable inputs from the guest Mr.
Joyce Issac with regards to marketing and what are the different career opportunities into
marketing. The session was concluded on a positive note with positive reviews provided by the
students.



D.Y. Patil University’s, School of Hospitality & Tourism Studies organized a workshop on
“Website Management Program” on 24th Feb 2023 from 11.00 AM. The session was attended by
approx 60 students. The guest speaker Mr. Akash Chaturvedi and Mr. Saad Khan, CEO& Founder
and Co-Founder respectively, Rebel Corp, conducted the session.



DY Patil deemed to be University School of Hospitality & Tourism Studies have organized a
seminar on costing and Strategic management. The Lecture was conducted by the Deputy General
Manager Ms. Archana Shah

Ms. Archana Shah is a M. Com, CMA (ICWA), NET certified, CAIB, ITLV0 certified

She has more than 10 years’ experience in the field of banking and IT industry. The companies she
has worked for are: Erstwhile Oriental Bank of Commerce, Accenture, KPMG, Reliance Industries
Limited, Jio Platforms Limited. The Faculty In-Charge was Asst. Vandana Maira.

Ms.Archana Shah explained the importance of cost accounting to ensure the profitability of the
organization.

At the end of the lecture the students were given examples of various organisations and the
strategies they employed to increase their profitability.




