
 

The month that was – September 2022 

 This month we welcomed the Cabin Crew students and Masters Students for the year 2022-2024. 

The month was utilized in personality development programs, conducting events including webinars, 

workshops, value-added programs, orientation programs.  It was a great month in terms of 

collaborations. We also welcomed Ganpati Bappa. Educational field trips to the Hotels for the first 

year Hospitality students were organised by our faculties for students so that they can relate their 

theories to the practical implementation.  

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

 

Competitions: 

Guest Organization Date Topic 

Mr.Akash Shirsath TRILEGAL 16-09 Housekeeping Week 

DYPU SHTS DYPU SHTS 3-09 
Pooja thali Decoration, Sweet 

Making, Toran Making 

 

FDP: 

Guest Name Organization Date Topic 

Dr Tanaji Chavan 
 

Anekant Institute of Management 

Studies (AIMS 
 

08-09 Cos and POs Mapping 

Prof.Dr. Prakash 

Divakaran 

Global Research Conference 09-09 FDP- Research Ethics and 

Plagiarism 

Dr Vijay Uphadhaya 

 

Parul University 

 

10-09 
IPR 

 

Dr Nidhi Wadkar 

 

SPPU University of Pune 

 

19-09 
Sanskrit- for Beginners 

 

Prof Sumedha 

Jalgoankar 

 

Foodieesys 

 

26-09 
ISO HACCP 

 

Dr Sabani Kapasi United Nations Emergency 

Response 

26-09 Role of India in WHO 

Prof. Gururaj 

Dangare 

Pratibha Institute of 

Business Management 

28-09 Startups and 

Entrepreneurship 

 



 
 

Workshops 

Guest Name Organization Date Topic 

DYPU SHTS DYPU SHTS 07-09 Workshop on Innovative Modaks 

Mrs Monica 

Chaturvedi 

        RebelCorp 13-09 Website developing 

Mr. Maxim 

Mascarenhas &  

Mr.Nilesh Belapallu 

ITC Maratha and 

Stregis 

14-09 Concierge Workshop 

Mr Kunal Chug Virgin hills pvt ltd 21-09 A Grape journey with Virgin hills 

 Mr. Sanyam 

Saigal & Ms 

Sanghmitra Jamwal 

Jio World Centre 16-09 Placement Drive 

Amanda Stevens International 

Admissions at the 

Culinary Institute of 

America 

30-09 Careers in Hospitality and 

Culinary. 

Dr Amitabh Mishra 

& Mr. Tanwir Alam 

University of 

Technology and 

Applied Science  & 

Sama Alkuwait Tours 

& Travels 

27-09 Rethinking Tourism 

Chef Bedh Thapa Unilever Food 

Solutions 

22-09 Spices & Gravies in New Blend 

Ms. Amanda Stevens The Culinary Institute 

of America 

30-09 Careers in Hospitality & Culinary 

Industry 

 

VAC: 

Guest Name Organization Date Topic 
    

Chef Atiqur Rehman Bakersville India pvt ltd 08-09 VAC on Innovative fondant cake 

Amir Shaikh Advanz Pharma 
21-09 

Instruments of Capital Market 

 



 
Industrial Visit: 

Guest Name Organization Date Topic 

DYPU SHTS 
 

Westin Powai 06 & 07 Industrial visit 
 

DYPU SHTS 
JW Marriott, Juhu 08-09 Industrial visit 

DYPU SHTS 
Westin Goregaon 12-09 Industrial visit 

DYPU SHTS 
St.Regis 12-09 Industrial visit 

DYPU SHTS 
Courtyard by Marriott 08-09 Industrial visit 

DYPU SHTS 
JW Sahar 14 &15 Industrial visit 

DYPU SHTS 
Taj Vivanta 13-09 Industrial visit 

DYPU SHTS 
Indias International 

Exhibition 

20-09 Industrial visit 

DYPU SHTS 
OTM 16-09 Industrial visit 

 

 

MOU 

Guest Name Organization Date Topic 

DYPU SHTS DTORR 23 -09 MOU 

DYPU SHTS Virgin Hills Wine 21-09 MOU 

DYPU SHTS Directorate of 

Tourism 

12-09 MOU 

 

Orientation: 

Guest Name Organization Date Topic 

Nilesh Solanki 
Nilesh Solanki and 

Team 

12-09 
 

Zumba  

Ms. Monica Shetty 
Airline Professional 

13-09 
An Ice Breaking Shetty 

 



 
Personality Development Workshop: 

Guest Name Organization Date Topic 

Dr Suneeta Sodhi 

Kanga 

DYPU SHTS 02-09 Personality Development 

Mr Shubrarabindra 

Birabar 

Indira Container 

Terminal Pvt ltd 

12-09 Problem Solving Methodology 

Rosemary Jerry 

Thekkekara 

Free Lancer 30-09 Personality Development Program 

Ms. Jaishree 

Chaugule 

DYPU SHTS 28-09 Personality Development 

 

International Lecture: 

Guest Name Organization Date Topic 

 Ms. Lovely Ranganath 
 

Good Food Guru 
 

12-15 

Sep 
 

Food Additives 

 
 

Dr. Phillip Bell 
AIWS India 

 

22-09 
Sanitation, Waste Disposal, and 

Pollution 

Ms. Sarah Clare 
St. James Court 

London 
29-09 

Front Office Department. 

 

 

Demonstration: 

Guest Name Organization Date Topic 

Ms. Pooja Khanna 2bliss for Baking 15-09 Lunch event of Food Media 

Chef Harpal Singh 

Sokhi 

California Walnuts 28-09 Menu Curation with California 

Walnuts 

Directorate of 

Tourism 

Directorate of Tourism 27-09 World Tourism Day 

 

 



 

 

 

The event was organized by in D.Y.Patil University SHTS and conducted by Unilever food 

solution and attended by BSc culinary first year and second year around 50 students. 

in live demo food production and question and answer session about technical and culinary 

knowledge throughout session student understand about Unilever Food Solutions, helping chefs 

reduce prep time and create the perfect Indian gravies, continental sauces and different kinds of 

base gravies, for consistency in flavour, taste and colour every single time. Try sauces and gravies 

in your kitchen for a constant stream of compliments from happy customers. As a professional 

chef, how important it is to add the right kind and amount of seasoning to heighten the flavour of 

your dish. The flavour of the dish comes alive even with the simple addition of perfect seasoning, 

 

 

  



 

 

Sweets and special delicacies are an integral part of Indian festivals. As the city welcomes Lord 

Ganesha, the Telugu and Maharashtrian communities in the city share some of their traditional 

festive Ganesh Chaturthi delicacies. The celebrations are incomplete without Lord Ganesha’s 

favourite sweet, the modak. But this little sweet dumpling takes on different versions as you move 

from state to state. In the coastal belt of Andhra Pradesh,this sweet dish is called jilledu kayalu. So, 

the bakery department planned to do a workshop on modaks called Innovative Modak, at the DY 

Patil, School of hospitality and Tourism studies, Nerul, Navi Mumbai.  



 

 

Every individual has his own characteristic way of behaving, responding to emotions, 

perceiving things and looking at the world. No two individuals are similar. 

You might like going out for parties but your friend might prefer staying back at home 

reading his/her favourite book. It is really not necessary that if you like partying around, your 

friend will also like the same. Here comes the role of personality. So, we have put together a 

workshop on the same at DY Patil, School of hospitality and Tourism studies, Nerul, Navi 

Mumbai. 

 

The event was organised at D Y Patil , School of Hospitality and tourism campus. The guest 

Ms.Jaishree Chaugule was very interactive and had tremendous knowledge on the topic. She 

trained students how to work on there personality development in day today activities. 

 



 

 

 

Intellectual property rights help protect creations of the mind that include inventions, literary or 

artistic work,images, symbols, etc. If you create a product, publish abook, or find a new drug, 

intellectual property rights ensure that you benefit from your work. These rights protect your 

creation or work from unfair use by others. In this article,we will discuss different types of 

intellectual property rights and learn how they can help researchers. To help the faculties 

understand the basics about in IPR, a session was arranged, and this interactive session helped 

the attendees to open up to different opinions and new ideas. 

 

Westin Hotels & Resorts is an American upscale hotel chain owned by Marriott 

International. As of June 30, 2020, the Westin Brand has 226 properties with 82,608 rooms 

in multiple countries in addition to 58 hotels with 15,741 rooms in the pipeline. The expouser to the  

practical industry not only gives the confidence but also improves the grooming standards of the  

students. 

 



 

 

 

The Westin Mumbai Garden City is a scenic sanctuary for business and leisure travel. Find a 

restorative respite in sleek, modern hotel accommodations with floor-to-ceiling windows and 

award-winning Westin Heavenly® Beds. Ignite your senses with delectable Indian cuisine and 

sublime city views at our hotel restaurant. Enjoy a coveted location in Mumbai & thriving business 

district, near Bombay Exhibition Centre, Oberoi Mall and NESCO Convention Centre. Reach a 

higher level of success in ourhotel & dynamic event spaces, featuring modern boardrooms, elegant 

wedding venues and a convenient location near Mumbai’s International Airport. This experience 

motivated our students to move further steps more confidently in this industry.  

  



 
 

 

It is very important to adhere to the ethical norms inresearch. The standard of conduct or the standard 

of behaviour is reflected through the work of many such authors. But however, it is observed that the 

level of competition has gone down to such an extent that people tend to get their credit by adhering to 

such methods of coping and pasting from others content that the originality is lost. To help the faculties 

understand the basics about in research ethics and plagiarisms a session was arranged, and this 

interactive session helped the attendees to open up to different opinions and new ideas. 

 

This FDPs was organised for Faculties.  The FDP was on interdisciplinary topics. The guests was 

having knowledge on the topic at the level best. ISO importance was well explained.  

 



 

 

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

Faculty Development Program for the faculties. There were guest speakers for the event Dr. Sabine 

Kapasi, Health Consultant in WHO. The topic of the Faculty Development Program was Role of 

India in WHO, and the guest who conducted this session herself is a Gynaecologist and have over 

10 yrs experience in the domain. The guest covered the entire topic related to WHO role and 

responsibilities at national and international level. She also emphasised on the future strategies of 

WHO. 

 

  



 
 

 

D Y Patil School of Hospitality and Tourism Studies strongly believe that along with 

Academics, Industry Exposure and Interaction is a necessary aspect of Hospitality Education. 

It is necessary for the young budding hospitality students to get trained and guided regularly 

by Industry Experts. Keeping this in mind Industrial visit to JW Marriott Juhu was organised 

for our FY H.Sc Students. The Industrial visit to JW Marriott Juhu was scheduled on 08 th 

September &amp; 09 th September 2022 covering all important aspects. 

 

    



 

 

Annapoorna - ANUFOOD India is the most important B2B platform for food &amp; beverage 

trade and retail market in the Indian subcontinent. India & international exhibition on food & 

beverage trade and retail market is jointly organized by Koelnmesse YA Tradefair Pvt. Ltd. 

and Federation of Indian Chamber of Commerce and Industry (FICCI). This expouser gave our  

students a new experience of recent developments in Food Industry. They came to know about  

Vegan Meat in Industry. 

 

 

 

 

 



 

 

 

The Indian Hotels Company Limited is the largest hotel, leisure and hospitality company in 

South Asia. The company’s hotel business emphasizes the global operation of hotels &amp; 

resorts primarily in the luxury, premium, full service and value segments. The Indian Hotels 

Company and its subsidiaries are collectively known as Courtyard by Marriott the 

Company’s brand names include Marriott. The Marriott is organized around four SBUs: 

Luxury (International &amp; Domestic), Leisure, Business and allied services. The SBUs hold 

common key core values but stand for different experiences appealing to different 

consumer segments and have portfolios that include owned, leased and managed hotels 

totalling 78 hotels in 15 countries on 5 continents with around 9500 rooms. This visit gave more  

clarity on the future aspect of there career. The students were now more comfortable and confident  

for the career in this industry. 



 

 

D Y Patil School of Hospitality and Tourism Studies strongly believes that along with Academics, 

Industry Exposure and Interaction is a necessary aspect of Hospitality Education. It is necessary for 

the young budding hospitality students to get trained and guided regularly by Industry Experts. 

Keeping this in mind Industrial visit to hotel JW Marriott, Sahar was organized for our First Year 

Hospitality and Culinary Students. The Industrial visit to hotel J W Marriott, Sahar was conducted 

on 14 th September &15 th September 2022 covering all important aspects. 

  



 

 

Centrally located in Mumbai’s most premier commercial, residential and entertainment 

address, The St. Regis Mumbai overlooks the darling of the city, the Mahalaxmi 

Racecourse and Arabian Sea. The stunning views and popular dining options add to the 

hotel’s alluring character and appeal to connoisseurs of good life and aficionados of art and 

culture. The St Regis Mumbai is beyond expectation. From its location at the most coveted address  

to the legendary St. Regis Butler Service and rituals like the Afternoon Tea, Champagne Sabering,  

Midnight Supper and the Grand Art Tour, with its revered traditions of bespoke service, this is world- 

class hospitality at its finest. D Y Patil School of Hospitality and Tourism Studies strongly believes  

that along with Academics, Industry Exposure and Interaction is a necessary aspect of Hospitality  

Education. It is necessary for the young budding hospitality students to get trained and guided  

regularly by Industry Experts.   



 

 

The Indian Hotels Company Limited is the largest hotel, leisure and hospitality company in 

South Asia. The company’s hotel business emphasizes the global operation of hotels &amp; 

resorts primarily in the luxury, premium, full service and value segments. The Indian Hotels 

Company and its subsidiaries are collectively known as Taj Hotels Resorts and Palaces the 

Company’s brand names include Taj Hotels Resorts &amp; Palaces (Taj) &amp; Ginger. The Taj is 

organized around four SBUs: Luxury (International & Domestic), Leisure, Business and 

allied services. The SBUs hold common key core values but stand for different experiences 

appealing to different consumer segments and have portfolios that include owned, leased 

and managed hotels totalling 78 hotels in 15 countries on 5 continents with around 9500 

rooms.D Y Patil School of Hospitality and Tourism Studies strongly believes  

that along with Academics, Industry Exposure and Interaction is a necessary aspect of Hospitality  

Education. So this Hotel visit was planned to give students more Industrial exposure and  

confidence.  



 
 

 

 

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

Value Added Course on Innovative Fondant Cakes. In this VAC students learned about varities of 

innovative fondant cakes. Chef Atiqur Rehman started off explaining how the bakery industry is 

booming and especially the professional cake artist, he explained in detail about the future of cake 

artist is bright and there will be too much of a competition that will take place in coming years. 

Chef explain about various methods of making fondant. He was very good at creativity, ideas,and 

the thoughts that can go over the fondant. Chef also spoked about the “Dos and Dont’s” when 

working with fondant cakes. 

  



 

  

Organic Food Garden 

The FDP conducted on Program Outcome & Course Outcome Mapping for the Faculties was 

conducted by Prof.Dr. Tanaji Chavan. The session was very interesting and was very informative. 

All the questions related to POS & COS were explained so well that now all the faculties knows how 

to map. 



 

 

Mr Subrarabindra Birabar who has about 16+ years of leadership experience &amp; total of 26+ 

years of experience in the Logistics, Port &amp; Infrastructure field for large MNCs including 

L&amp;T, Gammon Infra, Dubai Ports World, &amp; Economic Zones World was our esteemed 

speaker for the personality development session .The topic of the session was problem solving 

methodology .The speaker was extremely informative ,interactive and used real life examples to 

address the students . 

  



 

 

 

Food additives are substances added to food to maintain or improve its safety, freshness, taste, texture, 

or appearance. Food additives need to be checked for potential harmful effects on human health before 

they can be used. The Joint FAO/WHO Expert Committee on Food Additives (JECFA), is the 

international body responsible for evaluating the safety of food additives. To help the students understand 

the basics about Food Additive, series of international lecture were arranged for all batches of hospitality 

students, and this interactive session helped the students to open up to different opinions and new ideas. 

 

 

International Lecture was conducted by Ms. Sarah Clare from ST. James Court, London. The speaker 

was very enthusiastic. The session was very interactive. Guest covered the topic very well. Speaker and 

students both were very happy to have the session.  

 

 



 

 

A web content management system (WMS) is a type of content management system (CMS) that provides 

an organization with a way to manage digital information on a website through creating and maintaining 

content without prior knowledge of web programming or mark-up languages. WCM systems allow users 

to create, edit, and publish digital content such as text, embedded audio and video files, and interactive 

graphics for websites. For users that do not have coding skills. 

 

D Y Patil University School of Hospitality&amp;Tourism Studies had organized a workshop 

on“Concierge Services”for its students. The course was attended by 50 students.The course was 

conducted over a period of five days with eminent industry professionals. Mr MaximMascarenhas briefed 

students about golden key hotel concierge- Les Clef’s d’ Or, the beginning of golden keys, the need for 

concierge and qualities and attributes of concierge. 

Nilesh Bellapallu- Chef Concierge at St. Regis Mumbai,spoke about the career path of concierge, the 

new age corporate concierge, concierge job description and hotel information and services provided by 

the concierge services in hotel. 



 

 

 

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

Industrial Visit to OTM for MSc FY and SY Students.OTM - the travel trade show in Asia-Pacific, for 

which a special booster edition in a world-class setting of Jio WorldConvention Centre, BKC Mumbai, 

was organised. OTM Mumbai is the ultimate platform to interact and conduct business with the best of 

travel trade from India and abroad. It was an opportunity for our students to witness the show from 

destinations like Moscow, St. Petersburg, Qatar,Saudi, Mauritius &amp; Korea at brand-new world-class 

venue.The participants visited various exhibitors &amp; interacted with Tourism Boards like Korea, 

Moscow, Goa, Qatar,Rajasthan, Saudi Arabia, Incredible India and Maturities plus Tour Operators 

&amp; travel agents, who motivated students about positive tourism Industry in coming years. 

Participants learnt how to put the finger on the pulse of the future travellers in promoting tourism and 

travel industry.They learnt how to be committed to pay attention on emerging travel trends in 2023, the 

latest innovations &amp; seeking out the next boom of the Industry.  

 



 

 

 

DYPU-SHTS have organized an International Housekeeping Week for BSc HS Students on careers 

in housekeeping &amp; its Importance. The Lecture was conducted by the Mr. Akash Shirsath, He 

is a Assistant Manager at Trilegal Corporate park South Mumbai Region,Mumbai. The Faculty In-

Charge was Prof. Avinash Kotian; Prof. Viswamadan Menon Mr. Akash briefed our students about 

his journey in the industry. He also informed of about how students can make a better career in 

Housekeeping.At the end of the lecture the students asked questions to the Mr. Akash about 

Housekeeping Careers and cleared their doubts on Corporate. 

 



 

 

 

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

has organized Ganpati Celebration followed by the series of competition for the Students of 

Hospitality, Culinary, MSc, Diploma & Cabin Crew. It was a two-day celebration 1 st day was 

Ganpati Pooja & 2 nd Day was Thali Decoration Competition, Toran Making Competition & 

Sweets Making Competition There was 1 st, 2 nd & 3 rd Prize for all the competitions. The 

students who won is provided with the winning certificates. 

 

 

 

 

 

 

 

 

 

 



 

 

D Y Patil University School of Hospitality &amp; Tourism Studies had organized a session 

on“Careers at Jio World Centre” for its students. The session was attended by 30 students.The 

session was conducted from 12.30pm till 05pm.The session was attended by Mr Sanyam Saigal- 

Lead Learning &amp; Development and Ms Sanghmitra Jamwal- HR Business Partner for Jio 

World Centre. The students were given a brief presentation about Jio World Centre and then 

interviews were conducted for Winter batch Internship. 08 students were selected for winter 

internship. 

  



 

 

 

DYPU-SHTS have organized an FDP for Faculties on Sanskrit language as a beginner. The session 

was conducted by the Dr. Nidhi Wader. She conducted the session with a lot of information. It was 

very much encouraging. 

 

 

This workshop was attended by 55 students from the B.sc Hospitality Students. The workshop was 

conducted by a professional from the industry - Mr. Kunal Chug, Founder Director brand Virgin 

hills Pvt Ltd. He spoke extensively about the skill of tasting wine, and the selection of good 

grapes with food paring, he entices the audience with his tricks and skills, and he also guided and 

instructed them about the variations that can be done to choose the right wines wherever possible. 

He explained and does testing wide grape varieties like Chardonnay, Shiraz Rose, Merlot, pinot 

noir. 



 

 

 

The Value Added Course - Instruments of Capital Market is an event conducted for the students 

to make them aware of about the proper knowledge of Capital Market. A capital market is a 

financial market in which long-term debt or equity-backed securities are bought and sold, in 

contrast to a money market where short-term debt is bought and sold. Capital market, also known 

as the securities market is a market where the funds from the investors are made available to the 

companies and government for the development of the projects. Similarly, if a company wants 

money to expand its business, then it can issue shares in the stock market and investors who want 

to invest in that company can buy these shares. It serves as a pathway for entities that have a 

surplus fund that is being transferred to the ones who need capital for their business purpose. 

 

 

 

  



 
Orientation: 

 

 
 

 



 

 
 

 

 



 

 

 

 



 

    

                                                       



 

 

                               

                                                                          



 

 

 

 

A International Lecture was conducted by Dr. Phillip Bell on Sustainable Waste Water 

Management for Bsc Students. The speaker has 47 yrs of experience on his domain. He covered the 

topic very well. He emphasised on importance of quality of water.  

 

 

Cultural Team of DY Patil Deemed to be University School of Hospitality & Tourism Studies has organized 
a Fresher’s Party for the Students of Hospitality, Culinary, MSc, Diploma; Cabin Crew.It was conducted in 
Student Cafeteria. There was two events under this Fashion Show & Talent Show. The 1st Prize winner of 
both became Mr.Fresher & Ms.Fresher 2022 Winners were given Tiara & Broch followed by Sash and 
shopping voucher worth Rs500. 



 

 

 

 



 

 

The FDP on Startups and Entrepreneurship was organised for faculties. The speaker spoke with a lot of 
enthusiaism. He spoke to creat opportunity. He himself has contributed towards 49 startups. After this fdp 
all the attendies were inspired and much more interested in the Startups . 

 

 

D Y Patil University, School of Hospitality and Tourism Studies organised an International 

Workshop on 30th September 2022 at 10.00 am in the campus. The guest speaker, Ms. Amanda 

Stevens is the Assistant Director of International Admissions at the Culinary Institute of America. 

She has been working with international students for 18 years and has travelled to 30 countries 

around the world, having had the pleasure of traveling to India many times over the years. She gave 

the insight on the college's innovative and experiential courses in the Culinary School of America. 

The topic was 'Career in Culinary and Hospitality' 


