
 

The month that was – July 2022 

July, the month where the monsoon windows were blowing hot and cold was also that marked the 

beginning of good times ahead – a.k.a. a New Academic Year and necessarily, a new semester. The 

time that most teachers waited for, with bated breath. The month was well-invested in capacity 

building, preparing study material for the new semester, conducting events including webinars, 

workshops, value-added programs etc. 

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

Competitions: 

Guest Organization Date Topic 

NA DYPU SHTS 27-07 # ACE – National Level Front Office 

Quizzipedia 

NA DYPU SHTS 29-07 Internal Bartending Competition 

 

Conference/Conclave: 

Guest Organization Date Topic 

Dr. Phillip Bell 

Mr. Parag Pandre 

AIWS India 27-07 Properties of Water 

 

FDP: 

Guest Name Organization Date Topic 

Dr. R K Jain VPSM 02-07 FDP on case Studies 

 

Masterclass: 

Guest Name Organization Date Topic 

Chef Uday Gole Rich Graviss 06-07 Modern Gateaux and Desserts 

Ravi Ranjan SHTS 08-07 Techniques Of Mixing Cocktails 

& Garnishes 

Imran Pathan DYPU SHTS 08-07 Vodka & It’s Origin 

Yulia Lim Swissam Russia 15-07 Indian Masterclass 



 

Guest Name Organization Date Topic 

Chef Francis Garden Avenue 16-07 Masterclass On Mexican Cuisine 

VAC: 

Guest Name Organization Date Topic 

Hardik Joshi Freelancer 01-07 Creating Resume on Photoshop 

Pradeep Yadav Sofitel 02-07 

 

Parag Pandare VJTI 05-07 Fire Fighting Systems 

Sagar Patil Imcost college of 

Management and 

computer studies 

07-07 Creative marketing & branding 

strategies 

Dr. Madhavi 

Marathe 

Danone India 22-07 Balancing Good Nutrition & Great 

Taste  

Ms. Srilekha 

Bhattacharjee 

Parul University 27-07 Cultural and Heritage Tourism 

Zunera Zhari Anjuman Khairul Islam 

Trust – YKI Institute - 

Mumbai 

28-07 Role of social media in Travel & 

Tourism Management 

Webinars: 

Guest Name Organization Date Topic 

Ms. Vinita Aran Eat your way to good health 06-07 Nutrition Science 

Aarti Pandirkar DYPU SHTS 19-07 Hospitality Meeting 

Mr. Soham Som SUSE: Simplify, Modernize, 

Accelerate SUSE One 

Partners the Power of Many. 

Together as One. 

21-07 Convergence of technology and 

tourism 

Ms Ratna Jet Airways 22-07 Career Prospects in Cabin Crew 

Anurag Sharma E-Learning 30-07 Classification of Hotels 

Dr. R K Jain VPSM 02-07 FDP on case Studies 

Sajis Deshmukh DYPU SHTS 02-07 Handling raw material and food 

storage for class 4 employees 

Mr Rakesh 

Awaghade 

Fratelli Wines Private 

Limited 

11-07 Basic wine knowledge with wine 

tasting 

Pratik Ghag Starbucks 14-07 Workshop 

HRAWI HRAWI 25-07 FoSTaC training for TY students 



 
Guest Name Organization Date Topic 

Chef Sanket Karamat (Food solution India 

Limited) 

29-07 Karamat Workshop 

  



 
Competitions: 

 

Photography Competition 

26-07-2022 

D.Y. Patil University School of Hospitality and Tourism Studies organized intercollegiate 

competition. The Photography competitions for students and faculties. The Competition was 

conducted on 29th July 2022 the Photography competitions was judged by Mr. Amit Bhandare. 

The person who announcing Result is himself is a Professional Food Stylist and Food Photographer 

has 15yrs of Industrial experience. Guest Explain How to Click Picture with Mobile and DSLR 

Camera. The faculty In-charge was Mr. Rupesh Giri. Around 60-70 Students took part in the 

competitions. The Themes of the Photography competitions were Upload Your Best Click of Your 

Choice” All the participants were provided with Certificate of Participation and the Winners were 

given Winning Certificate. 



 

 

# ACE – National Level Front Office Quizzipedia 

27-07-2022 

DYPU SHTS held the annual ‘# ACE – National Level Front Office Quizzipedia’ once again this 

year. The event was judged by Mr. Prateek Patil and was coordinated by Ms. Aarti Pandirkar, Vice 

Principal. It was attended by over 60 participants from leading colleges across India. This 

Competitions was all about challenging our students and giving them an exposure and insights of 

front office department. The qualities and attributes required to be a front office personnel, facing 

situations having the presence of mind while you take down small details and also how to interact 

with the guest and not only this but to learn upgrading your knowledge about the industry and the 

current happenings with the vast theoretical aspect. 



 

 

Internal Bartending Competition 

29-07-2022 

Beat the Clock was the theme of the competition where the students of DY Patil deemed to be University, 

Navi Mumbai, School of Hospitality and Tourism Studies conducted an Internal Bartending competition 

for the budding and aspiring students who wants to create amazing cocktails and use their creativity to do 

so. The rules were simple you need to make cocktail within 6 minutes and the cocktails can be anything 

with any spirit but with only 5 ingredients. The students came up with lot of creative cocktails , like The 

Vecna, Pushpa, The Drunken Genie, Indiana and many more. The participants learnt a lot and the event 

concluded on a joyful note. 

  



 
Conference/Conclave: 

 

Properties of Water 

27-07-2022 

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

International Conclave for there B Sc Students. There were guest speakers for the event Dr. Phillip 

Bell, AIWS and Mr. Parag Pandare, VJTI Mumbai. The topic of the International Conclave was 

Properties of water and its effects and the guests who conducted this session are themselves 

Environmental consultants and have over 30 to 47yrs experience in the domain. The faculty In-

charge was Ms. Snehal Ovhal. The guest covered the entire topic related to properties of water and 

its effects. He also emphasised on the importance of quality of water. 

 

  



 
FDP: 

 

FDP on Case Studies 

02-07-2022 

A case study is an in-depth, detailed examination of a particular case (or cases) within a real-world 

context. Case selection in case study research is generally intended to both find cases that are a 

representative sample and which have variations on the dimensions of theoretical interest. Case 

study helps in experiential learning, context building and field exposure to the students and the 

researcher. keeping that in mind SHTS got a chance to attend a. FDP where the eminent guest Dr. 

R K Jain taken three consecutive sessions to add more value to the existing knowledge of the 

faculties. 

 

  



 
Masterclass: 

 

Modern Gateaux and Desserts 

06-07-2022 

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

workshop of masterclass on Modern Gateaux and desserts. In this workshop students learn about 

icing and decorations from basics to advance level and different types of techniques used in making 

of gateaux icings. 



 

 

Techniques Of Mixing Cocktails & Garnishes 

07-07-2022 

This workshop was attended by 25 students from the B.sc Hospitality Students. The workshop was 

conducted by a professional from the industry - Mr Ravi Ranjan –D Y Patil School of hospitality 

and Tourism Studies. He spoke extensively about the skills and techniques required for making 

various drinks using seasonal fruits, syrups, spices, and herbs and he also guided and instructed 

them about the variations that could be made to modify the drinks wherever possible. He created 

many lovely, delicious and healthy beverages by various methods. The names of Khus shake, 

strawberry punch, blue angel, and apple mojito. All these mocktails were created using ingredients 

readily available at the bar. 



 

 

Vodka & It’s Origin 

08-07-2022 

Master class on Vodka Origin & Cocktails was conducted by Asst Prof Imran Pathan at D Y Patil 

deemed to be university Nerul, Navi Mumbai. Vodka is a strong, clear alcoholic drink that is said 

to have its origin in Russia. As we traced the history of vodka, we came to know that it is defined 

as a clear distilled alcoholic beverage composed primarily of water and ethanol and sometimes 

flavourings. If reports are to be believed, the first documentation of vodka for the Russians wasn’t 

until 1751. The Russian word for vodka means “water. Students got to know about the history of 

vodka, different vodka styles, Different flavours and preparation methods. The master class also 

helped students to know about the trends across the world which can help them during competition 

and can give them an upper hand. 



 

 

Virtual Indian Masterclass – SWISSAM 

15-07-2022 

This virtual Indian Masterclass was held for the students of SWISSAM, Russia to understand the 

in depth cooking procedure of kashmiri cuisine.  The menu was demonstarted by Chef Parth on 

the onine platform. The neu was completely made from the initial set till the platting. The menu 

included Bhatti ka Murgh, Mutton RoganJosh, Laccha Paratha & Phirni. The masterclass was 

succefully complete in 2 hrs with stduenst helping the chef in eveystep to give more effective 

learning to the students of SWISSAM, Russia.  
 



 

 

Masterclass On Mexican Cuisine 

16-07-2022 

An international virtual webinar was conducted by School of hospitality and tourism studies on 

Mexican cuisine. The event was conducted by chef Francis Juarez, chef patron on garden avenue 

restaurant, Mexico. The purpose of doing the Mexican cuisine masterclass was to make student 

aware of the traditional dishes of Mexican, local ingredients used and methods of preparation 

involved. 

  



 
VAC: 

 

Creating Resume on Photoshop 

01-07-2022 

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

Value-Added Course for their Culinary Students. The course was of 5 days for 4hrs each day. the 

session was conducted online on Google Meet Platform. The topic of the VAC was creating resume 

on photoshop and the person who conducted this session is himself is a senior graphic designer 

and has 10yrs experience. The faculty In-charge was Mr. Rupesh Giri. The guest covered all the 

topic About Adobe Photoshop Editing Software and Explain how to edit Resume and export you 

file in good quality 



 

 

Fire Fighting Systems 

05-07-2022 

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

Value-Added Course for their BSc Students. The course was of 5 days for 4hrs each day. The 

session was conducted by the guest through online mode and students attended it in offline mode. 

The topic of the VAC was Fire Fighting Systems and the guest who conducted this session is 

herself is a Civil Engineering Professional and has 3yrs experience. The faculty In-charge was Ms. 

Snehal Ovhal. The guest covered the entire topic related to Firefighting Systems, its functions and 

challenges. 



 

 

Creative Marketing & Branding Strategies 

07-07-2022 

The Value-Added Course – Creative Marketing and Branding Strategies was an event conducted 

for the students to make them aware of about creative Marketing and the strategies to brand a 

product. Branding is one of the major subjects which has great importance while in Marketing. Mr. 

Sagar Patil conducted the sessions with full enthusiasm and made sure that all the students 

understand Branding and its importance. He also discussed a lot of practical examples of Creative 

marketing. The session was very helpful as the students enjoyed and participated in the discussion 

of brands actively. 



 

 

The Magic of Marimbula 

21-07-2022 

Once a wise man said, "Alcohol is not the problem, it is a SOLUTION" and to put more light on 

it we here at Dr. D Y Patil, school of hospitality and tourism studies, called upon Mr Blunter Gomes 

from Marimbula. The Workshop was attended by more than 43 students and it started with the 

introduction of the guest post-Mr. Gomes kick off the workshop by introducing the brand Maribula, 

after which was the mocktail tasting session, the first mocktail students tasted was virgin mojito, 

after which it was Pinacolada, then came along Khus, Mango, Green Apple, and Elderflower 

flavored mocktail. But the Mocktail which made its mark and stole the show was Sangria Mocktail 

(yes you heard it right, Sangria mocktail) apparently they have curated syrup that tastes and gives 

a mouthfeel just like the real Sangria. That was a highlight for most of the students and everyone 

enjoyed the same as well. The workshop was bought to an end on a happy note and by a happy 

note I mean very happy note, Mr. Gomes concluded the seminar's last lap by curating Oreo and 

Chocolate Milkshake made from the Maribula syrup and it was simply great. After the joyful and 

fun session of Mocktail tasting, Mr. Gomes gave some nice input on how to become a bartender, 

the career growth, the advantages and disadvantages of the job profile, and the hard work it goes 

into making a perfect cocktail and so on. 



 

 

Balancing Good Nutrition & Great Taste 

22-07-2022 

Healthy eating is an important part of personal well-being as it drastically improves physical 

fitness, allows one to feel better and does wonders to personal health. Nutrition trends are shaping 

the world of food and health, driving our daily conversations, and guiding innovation for the future. 

Keeping that in mind SHTS had organised a webinar on Food and nutrition to discuss the current 

trends in and to avoid myths related to food and health. In this webinar a renowned nutritionist 

addressed the students and faculties on the topic and cleared their doubts through interactive 

session. 



 

 

Butchery – Cuts of Poultry 

26-07-2022 

This workshop was attended by 50 students from the B. Sc Culinary Students. The workshop was 

conducted by professional from the industry—Chef Sainath Kocharekar. He spoke extensively 

about Traditional Cuts and techniques and he explain The role of French classical cooking 

techniques are different from other cuisine ,why Butchery techniques is so important and explained 

about the different techniques used French cuisine , How its was dated & role of various legendary 

chef who actively taken part in make this & followed over decades write from 16°' century till date 

& also explain various techniques like confit , curing by salt & brine & smoking etc also share his 

experience of 2 & half decade in the industry Number of attendees: 50 



 

 

Cultural And Heritage Tourism 

27-07-2022 

Cultural and heritage tourism is a booming market. It's a growing industry, with the number of 

tourists from the UK alone increasing by 70% between 2013 and 2014. There are now more than 

6 million people who visit an archaeological site every year, and the industry is expected to 

increase by 20% by 2020. To get a better idea of how great the UK is at helping tourists experience 

the country's culture and heritage, The Guardian recently released a special report by The Guardian 



 

 

Role Of social media In Travel & Tourism Management 

28-07-2022 

Social media plays a significant role in many aspects of tourism, especially in information search 

and decision-making behaviours, tourism promotion and in focusing on best practices for 

interacting with consumers. Leveraging off social media to market tourism products has proven to 

be an excellent strategy. It has made a huge impact on the tourism industry. Consumers engage 

with social networking sites to research trips, make informed decisions about their travels and 

share their personal experiences of a particular hotel, restaurant or airline. Our Guest was Ms 

Zunera Zari, who has a seven years’ experience in Aviation and Tourism Industry...She is an ex-

lead cabin crew of SpiceJet. Currently teaching as a senior trainer at YKI Institute at Anjuman 

Khairul Islam Educational Institution Mumbai. With her cabin crew job, she has travelled to every 

state in India and international destinations. She has a YouTube channel with 41 thousand 

subscribers and her audience are mostly seeking advice for airlines interview guidance. The 

participants especially students would be able to understand that social media has transformed the 

ways to build a reliable brand awareness and learning. For the tourism industry, the age of 

brochures and billboards are over. The key to business success is to collect social shares, positive 

user reviews and customer satisfaction on social media. Ssocial media is a big opportunity for 

tourism students. 
 

  



 
Webinars: 

 

Reboot Hospitality 2022 

19-07 

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

seminar on Reboot Hospitality 2022. In this seminar students learn about the sustainable 

development of factual roles and goals, the challenges and resilience, the strategies for future 

business, Implementation of new global policy responses and their overall impact upon the 

Tourism & Hospitality sector. Hosted by the School of Hospitality & Tourism Studies, the National 

Seminar on Reboot Hospitality 2022, looked to address many issues encompassing the scope of 

the greater tourism and hospitality fraternity and its related industries and domains. It was also 

verbalized in the seminar about the sustainable development of factual roles and goals, the 

challenges and resilience, the strategies for future business, Implementation of new global policy 

responses and their overall impact upon the Hospitality sector. Prior to all those issues, while 

delivering his worthy panel discussion, The Chief guests Mr. Chaitanya Burde, H.R. Manager, Taj 

Groups of hotels, Chef Jerson Fernandes, Executive chef, Hotel Novotel, Mumbai, Chef Altamash 

Patel, Executive chef, Hotel Sea Princess, Mumbai, Mr. Abhijit Masurkar, Sales Manager, Taj 

Vivanta, Mr. Yogendra Indulkar, Room division director, Marriott groups of hotel, Ms. Ekta 

Bhargava, Managing editor, Better Kitchen, Mr. Sachin Pandey, L&D manager, The Fern, 

Mumbai, Mr. Debashish Patnaik, Front Office Manager, The Leela Mumbai deliberated upon the, 

that is causing global disruption and disturbance worldwide. Hotel distribution has become 

increasingly complicated for the hoteliers to manage their businesses and the performance rate that 

has really fallen into a real time low. They suggested that new and meticulous planning for the 

meagre scenarios we may face in the upcoming months and years ahead will ultimately determine 

the path forward for the survival, existence, sustenance and resuscitation of our tourism industry. 



 

 

Convergence Of Technology and Tourism 

21-07 

The main Objective of this Webinar session is to groom our students with an idea of introducing 

technology in Hospitality and tourism industries. Technology is a crucial part of the tourism and 

travel industry, helping businesses with day-to-day operations, while also improving the customer 

experience. For this reason, it is important that hotels, airlines, restaurants and other companies 

keep up with the latest technology trends within the travel industry. Our students get to know about 

the Areas of impact of Information Technology on Tourism and hospitality industry 

 

Career Prospects in Aviation & Cabin Crew 

22-07 

DY Patil Deemed to be University School of Hospitality &amp; Tourism Studies have organized 

an online session for its Cabin Crew Diploma Students. The webinar session was conducted by the 



 
Eminent Personality of Airline Industry Ms. Ratna Whiting, Manager Cabin Crew Recruitment, 

Jet Airways and it was organised by Dr. Gous Syed. The webinar was all about the Career prospects 

in aviation and Cabin Crew. Ms Whiting had explained the career prospects in Aviation in detailed 

as well as the aspects of crew interview, how to prepare for Air hostess interview. Ms Ratna 

enlightens the students on various options and opportunities for the graduates from hospitality 

schools or who have completed the airline cabin crew diploma in Aviation sectors such as cabin 

appearance, Catering, sales &amp; Marketing, Ticketing Etc. 
 

  



 
Workshops: 

 

Handling Raw Material and Food Storage for Class 4 Employees 

02-07 

In this Soft Skill Training Workshop on Handling raw material and food storage for class 4 

employee. There are many different types of raw materials that restaurants, food manufacturers, 

and processing plants use to create food products. These include raw meat, seafood, and poultry, 

as well as fruits, vegetables, grains, seeds, nuts, dairy, fungi, and eggs. Specifications for raw 

materials and ingredients should contain the following information: Name of the material. A 

description of the material, including biological, chemical and physical characteristics. Plan to keep 

the storage bins as full as practical in order to minimize possible changes in the gradation caused 

by withdrawal of the material and by breakage of the aggregate particles. In cold climates, the 

preferred method of storage is in covered overhead or underground bins. 



 

 

Explore The World of Wines 

11-07 

MR Rakesh Awaghade explaining about the Fratelli wine story and how they started wine 

traditional culture in India. As the sun set on a warm afternoon in 2006, the seeds of a new dream 

bloomed to life - Fratelli. Brought together by love and driven forward by passion, Fratelli is 

symbolic of a vision manifested by three families who aspired to tell stories through the art of 

winemaking. Crowned Fratelli, which means ‘brothers’ in Italian, the collaboration was birthed as 

the Secci brothers from Italy joined hands with the Sekhri and Mohite-Patil brothers from India. 

Committed to bringing new life to wine culture through a blend of Indian terroir and Italian craft, 

Fratelli’s vineyards have become the birthplace of award-winning varietals. Our founder late Mr 

Kapil Sekhri left for heavenly abode in October 2020. He was a champion in shaping the name 

Fratelli to be synonymous with premium Indian wines. His dreams now live in our hearts and we 

are committed to making them come true. 
 



 

 

Brew with the Starbucks Crew 

14-07 

The workshop was all about understand the brand and the type of coffe they you. The crew uxplained the 

uses of coffee and the differet brewing techniques of it. Further more they were also explain the 

characrteristics of the coffee Starbucks uses. They also gave a company brief and their hiring protocals for 

the futher baristas. The crew showed how a coffee is brewed using the traditional dripping method. The 

students were also given a hands on expireience on this method, post this all the students got a chace to taste 

the coffee which was freshly brewed. 

 

FoSTaC Advance Catering Training Session 

25-07 

Food Safety Training and Certification (FoSTaC) is an initiative by FSSAI whereby food safety 

trainings are conducted for target groups in the food business to maximise knowledge and 

awareness of food safety regulations and policies to ensure food safety and hygiene. FSSAI 



 
recommends that all licensed food businesses must have at least one trained and certified Food 

Safety Supervisor under FoSTaC for every 25 food handlers in each premise. Any person who are 

in business or intend to become involved in food business, student or food professionals can be the 

certified Food Safety Supervisor. For future benefit of the hospitality students SHTS arranged a 

FoSTaC certification and training for the kitchen attendants in SHTS 
 

 


