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HOTEL PATLIPUTRA CONTINENTAIL

FIVE STAR DELUXE

Dear Guest,

Welcome to Hotel Patliputra Continental. The hotel offers world-class service with
restaurant and lounge facilities, multi-purpose services, meeting rooms and dining
facilities. Perfect Destination for social functions, get together, conferences,
seminars and product launches at best rate under one roof of s Star Deluxe culture,

With perfect combination of contemporary design and architecture, offering both

business and leisure travelers outstanding services and comfort, in all rooms.
FACILITIES

* Five star Deluxe Rooms

* Fine Dinning Restaurant

* Coffee Shop

* Six Ball Rooms

®* Ocean Spa & Salon

* Swimming Pool

* Gym & Game Zone

MR SUNNY RANA
GENERAL MANAGER

N 5
www.patliputracontinental.com hotel pathputes zontinentsl

+91 OI2 2250 204 / 205 / 2006
l‘eservatlons@hpcpatna.com PC Giolamber, Bvpass Crossing, Anisabad, Patna
PIN Code: 8oo002
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: . - B Main Secretariat, Patna - 800 015
Abhay Kumar Singh 1as fare wiwn Tel. : 0612-2215531, Fax : 0612-2234194
Secretary E-mail : secy-tourism-bih@nic.in
Dear students,

It gives me immense pleasure to congratulate entire fraternity of IHM, Hajipur for
publishing 9 edition of their Annual Magazine NIRVANA-2024.

Such endeavours are essential components of Hospitality Education Institute
showeasing the dedication, leadership qualities and the skills of the learners. I can
feel the enthusiasm of the students with which they have designed and edited the
magazine.

I wish them good luck and once again congratulate the entire team at IHM,

Hajipur for their continuous efforts in bringing out the best in the students
fostering an environment of support, encouragement and discovery.

Good luck and best wishes!

1514w
( Abhay Kumar Singh )
Secretary

Department of Tourism, Govt. of Bihar
-cum-
Chairman, IHM, Hajipur
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SENIOR ECONOMIC ADVISOR & CEQ
NCHMCT
ADDL. SECRETARY LEVEL
GOVERNMENT OF INDIA
MINISTRY OF TOURISM
MESSAGE NEW DELHI

Dear Esteemed Readers,

It is with great pleasure and pride | extend my warm greetings to entire IHM, Hajipur
for publishing their 9" Edition of Annual Magazine NIRVANA-2024.

The hospitality industry is one that thrives on innovation, dedication, and a sense of
commitment to excellence and | am delighted to see these values being reflected in
the magazine. | hope that you will find inspiration and insight within these pages.

| would like to extend my heartfelt appreciation to the editorial team. writers,
photographers, designers and everyone else who has contributed to the creation of
this magazine. Your dedication, creativity and tireless efforts have undoubtedly made
this publication a true reflection of your institute’s spint and ethos.

As we look towards the future, let us continue to uphold the highest standards of
excellence and integrity in all that we do. Together, we can shape the future of the
hospitality industry and make a positive impact on the lives of the others.

Once again, | congratulate their entire IHM, Hajipur fratemity for their continued
commitment to the institute and | am confident that together, we will achieve even
greater heights of success and excellence in the years to come.

Warm regards.
AN ’g‘ !
SN s Dt
(GYAN BHUSHAN) ' 4/
el | AR Incredible India

gaf fre. gl . 36 el wan, wFeY, T Rech—110001, HF-23724164
€ bhushan.gyan@gov.in dswrée: www.incredibleindia.org
8" Floor, East Wing, 36 Ch_ander!ok Building, Janpath, New Delhi - 110001 Tel. : 011-23724164
E-mail : bhushan gyan@govin  Website : www.incredibleindia.org
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Dear students and esteemed readers KOS als-TODOT ¢

| am dehghted to extend my warmest grestings to you all in this aedition of IHM Hajipur s
Annual Magazme "NIRWVANA 2024

in an ara where hospitality plays an increasingly vital role 0 shaping travel experences your
deaication to excellence n hotel management educalion s commendable As fuiure
ambassadors of the hospitality industry your role extends far beyond the confines of youw
classrooms. You are the future architects of unforgettable staye the creators of memorapie
diming experences and the guardians of impeccable service

'n togay's dynamic tounsm landscape collaboration between acadera and industry is
caramount Your magazine serves as a bridge. connecting theory with practice and nururing
e next generation of hospitality leaders Through insightful articles. innovative research
and \ndustry perspectives you not only ennch the academic discourse but also empower
aspinng hotehers with the knowiedge and skills necessary to thrive in the competitive warkd
of hospitaity

4s guardians of our region’s tounism legacy il 18 our collective responsibility 1o uphold the
mghesl standards of service. sustainability and cultural sensitivity. | encourage you o
embrace diversity, innovation and the spirt of memorable hospiality

| commend the editonal team faculty adwisors and sludents tor therr dedicaion n BringIng
this magazine to ile. May it continue lo serve as a beacon of nspiration and knowledgs to!
ali those passionate about the art and stience of hospitaiity

Wishing you continued success in your academic pursurts and future endeavours

@7

Pranav Prakasn

Deputy Director General and Regional Director {East)
Ingia Tounsm OHfice. Kolkata

Mirustry of Tourism Government of india
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PULAK MANDAL
Principal

IHM, Hajipur

“It is with immense
pleasure that | extend
my warm greetings to all
our esteemed readers
on the occasion of the
release of IHM Hajipur's
Annual Magazine
NIRVANA-2024 , ,

This magazine serves as a wonderful platform
for showcasing the talents and achievements of our
students, faculty, and staff. It provides a glimpse into
the vibrant academic and co-curricular activities that
take place at our institute throughout the year. In this
edition, | am confident that you will find a collection of
insightful articles, creative pieces, and informative
material that reflect the dedication and commitment
of ourlearners andfaculties.

In an era marked by rapid digitalization, the
hospitality sector has undergone significant changes,
embracing innovative technologies to enhance guest
experiences and streamline operations. At IHM
Hajipur, we recognize the importance of adapting to
these trends and equipping our students with the
skills and knowledge needed to thrive in a digital
world. Through, cutting-edge curriculum updates and
state-of-the-art facilities, we are committed to
preparing our graduates to excel in the digital
landscape of the hospitality industry.

Moreover, we at IHM Hajipur are committed to academia-industry
collaboration, fostering a culture of interdisciplinary learning and real-world
engagement. Thus, enriching our curriculum, providing students with
valuable opportunities for hands-on experience, industry insights, and
professional networking.

As part of our ongoing efforts to ensure academic excellence and
institutional effectiveness, IHM Hajipur has established an Internal Quality
Assurance Cell (IQAC). This body is dedicated to monitoring and enhancing
the quality of education and administrative processes, thereby fostering a
culture of continuous improvement and accountability across the
institution.

Amidst the unprecedented challenges being continuously witnessed
by the hospitality industry we have remained steadfast in our commitment
to delivering high-quality education and supporting our students through
these challenging times. Through innovative teaching methodologies and
industry-relevant course work, we have adapted swiftly to the changing
landscape and equipped our students with the resilience and adaptability
neededto succeed in arapidly evolvingindustry.

| am pleased to share that our college ranking has witnessed a
significant improvement, a testament to the dedication and hard work of
our faculty, staff, and students. This recognition reaffirms our position as a
premier institution in the field of hospitality education and motivates us to
continue striving for excellence in all that we do. Further more, | am
delighted to report that our placement record remains strong consecutively.

Once more with great pride | congratulate the entire fraternity at
IHM Hajipur for their dedication, support and excellent work culture.

Good Luck!!



Dear Readers,

As the pages of another vibrant year turn, we are delighted to
present to you the culmination of our collective efforts in the form of this
year's edition of the Hotel Management College Annual Magazine NIRVANA
2024.

In the realm of hospitality, every moment is an opportunity to create
unforgettable experiences. This magazine stands as a testament to our
dedication, creativity, and passion for excellence in the field of hotel
management. Within its covers, you will find a rich tapestry of stories,
insights, and achievements that reflect the diverse talents and aspirations
of our students, faculties & staffs.

Sumit Chatterjee
Chief Editor
HOD, IHM, Hajipur

At the heart of our institution lies a commitment to nurturing not
just professionals, but leaders who will shape the future of hospitality.
Each article, photograph, and artwork in this magazine embaodies the spirit
of innovation and the pursuit of excellence that defines our community.

As you peruse these pages, | encourage you to immerse yourself in
the world of hospitality, where every detail matters and every interaction
leaves a lasting impression. Whether you are a student reflecting on your
journey, an alumni reminiscing about your time here, or a prospective
student envisioning your future, may this magazine inspire you to reach
new heights and embrace the endless possibilities that lie ahead.

| extend my heartfelt gratitude to everyone who contributed to the
creation of this magazine, from the writers and editors to the designers and
photographers. Your dedication and creativity have brought our vision to
life, and | am immensely proud of what we have accomplished together.

As we continue our journey of learning and growth, let us carry
forward the values of integrity, innovation, and hospitality that define our
college. Together, we will continue to push boundaries, challenge
conventions, and make a positive impact on the world around us.

Thank you for your unwavering support and enthusiasm. Here's to
another year of excellence in hospitality education!

Sunit Chatterjee

THM, HAJIPUR NIRVANA 2024 5|



THE EDITORIAL TEAM (STAFF)

Mr. Sumit Chatterjee, HoD-|

Chief Editar

Mr. Arun Kumar KP (Lecturer)

Or. Mohd. Haleem (Asst. Lecturer)

Total Mobilization Process (Jt. In charge)

Mr. Amit Kumar (Sr. Lecturer)

Mr. Sandipan Sankritayayan (Lecturer)

Staff editor (Hindi)

Mr. Murtaza Kamal (Asst. Admin. Officer)

Mr. Pramod Sahni (Sr. Lecturer)

Staff Editor (English)

Mr. Rakesh Kumar Das (Asst. Lecturer)

Mr. Anand Malik (Asst. Lecturer)

Liaison with Students' Committee

Mr. Mohan Kumar (Computer Faculty)

Technical Support

Mr. Amit Mohan Singh (Accountant)

Mr. Sanjay Kumar (UDC-Store)

For Official Formalities and Printing Process

THE EDITORIAL TEAM (STUDENTS)

Mr. Mohd . Javed lgbal

Miss Shivani

Miss Akansha

3RD YEAR

Mr. Atish Kumar

Miss Mahak Rai

Miss Anjela Shrivastava

IND YEAR

Mr. Md. Nadir Khan

Mr. Kumar Swet Ranjan

ST YEAR

Mr. Gaurav Kumar Mishra

Mr. Lav Kush
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SAYAM ANWAR
R & D Chef
Bundl Technologies Swiggy, Bengaluru

Every culture has their own food philosophy, the
recipes and the spices. Indiais a diverse country and every
culture celebrates their own way. With celebrations comes
the food. Food holds great importance in the life of a
person. Not only does it provide us nutritional value but
also heavily affects the mental health and the well beings
of a person.

Food is beautiful whether it is prepared simple or
complex. Cooking is believed to be an art because it is also
a means of communication. Cooking is a language that
everyone seems to understand. The recipes, spices and
flavours are all different across the globe but enjoying the
foodis what brings us all together.

There are no rights and wrongs in cooking, as long
as the food is prepared to the chef's satisfaction and it
delights the taste buds of the person eating it. The
different types of combinations that can be created with
food are endless. Cooking is pure creativity. Cooking is
considered as the oldest form of art. Cooking as an art is
about the aesthetic appeal and the sensory experience of
food. It involves imagination, creativity, and the ability to
create new dishes or reinvent traditional ones. The art of
cookingisin the presentation, the combination of flavours,
and the overall experience that a dish offers. It is about
creating something that not only satisfies hunger but also
pleases the senses.

IHM, HAJIPUR NIRVANA 2024

ALUMNUS SPEAKS

COOKING AS AN ART!

On the other hand, cooking as a science involves
understanding the chemistry of ingredients and how they
interact with each other. It is about understanding how
heat changes food, how different cooking methods affect
the texture and flavour of ingredients, and how to use
these principles to create dishes with the desired
outcome. It is also about precision, consistency, and
repeatability, which are crucial in professional cooking.

Cooking is a necessity for all of us but some also
follow it as a profession. But according to our society
Cooking is only meant for females, which is wrong.
Nowadays it is a requirement for both the genders as it
makes us independent and also we can support our family
in difficult times. It is a source of pleasure and satisfaction
for some people. Cooking like other subjects should be a
part of your curriculum. In this way children will get to learn
the importance of it which will be helpful to them in their
near future. It is a good productive activity as it includes
the use of both mind and body. It is a kind of stress buster
for someone.

Cooking plays a significant role in cultural identity
and heritage. Each culture has its own unique cuisine,
shaped by its history, geography, and traditions. These
cuisines are often passed down through generations,
preserving a piece of that culture's identity. The act of
cooking traditional dishes can be a way of connecting with
one's roots and heritage.

In conclusion, cooking is a multifaceted activity.
It's a science, an art, a cultural expression, and a
therapeutic process. It allows us to nourish our bodies,
express our creativity, connect with our cultural roots, and
find a sense of calm in the chaos of life. As we continue to
explore and understand the complexities of cooking, we
can better appreciate the meals we prepare and consume.

Batch 2010-13

B.Sc. H&HA
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ALUMNUS SPEAKS
MY JOURNEY FROM BIHAR TO LONDON

My name is Abhishek Kumar Pathak, from Muzaffarpur, Bihar.

After having completed my 12th in PCM, | took admission in B.Sc. in Hospitality and Hotel
Administration in 2013-16 batch from IHM Hajipur.

During 3rd sem, | did internship at Le Meridian, Jaipur. At the end of my training | got best
intern award for having zero absent day During 17 Week internship period ( July ‘14 to Oct '14).
By the end of the course, | got placed at Fairmont Jaipur in Housekeeping department as
ABHISHEK PATHAK H.0.T.in 2016.

ASSISTANT MANAGER, However After working for 2 months at Fairmont Jaipur, | changed my career path a bit. |
TESCO, LONDON, UK moved from Hotel industry to Quick Service Restaurant (QSR) and joined McDonald's as
Management Trainee in Sep 2016. | learnt there the basic nuances of Store operations such as

Ate, managing inventory, Customer service, Staff training.
ﬁ"'!‘ After completing my Management Trainee program at McDonald's, | joined Inorbit Mall,
. Vadodara as Customer Experience Executive in the month of September 2017. During my
tenure at Inorbit as CEE, | learnt various things related to Mall Operations such as undergoing

various reports as DMS, Inventory report, Agency Manpower report,etc. Ensuring the execution

s of Mall SOP, conducting monthly training for operations staffs, smoothening the customer

sl journey as well as the convenience of retail shops was few of my core responsibilities there at
Inorbit.

After working around two years at Inorbit, | joined Shoppers Stop as Department Manager
in June 2019. In the Role of Department Manager, my core responsibilities was to make Store
profitable by achieving the topline target as well as maintaining KPIs such as Increasing
private label sale, Minimizing shrinkage, Visual Merchandising, conducting training for Store
staffs for customer experience, Store ambience, etc. At Shoppers Stop, | learnt Manpower
Management (I had the Direct reporting of 42 people and indirect reporting of 65 people),
driving sales numbers, attrition Management, daily Store operations, MIS, VM compliance,
measuring and increasing customer satisfaction parameters, Warehouse and Inventory
Management, etc.

After working around 3 years as Department Manager at Shoppers Stop, | joined Inorbit Mall, Vadodara once again in Leasing,
SOH (Space on Hire) in May, 2022. My key responsibilities here was generating revenue through achieving sales budget, renting
space, signage, promotion, etc. Generating additional revenue through In-Mall Advertisement space, organising event, maintaining
space occupancy at 100%, Renting out Kiosk and retail space, competition visit, preparing MIS and revenue report, etc were my core
functionalities here. Here | got the exposure of detailed and organised Mall operations activities, Vendor Management, Facility
Management, Customer satisfaction and grievance Management, etc.

After working for 1.5 years in Mall SOH department, | have moved to London, UK and joined Tesco as Assistant Manager in the
month of Jan, 2024. This is retail department store. Here | am using my retail experience and getting International exposure.

Batch- 2013-2016
B.Sc. H&HA

8| IHM, HATIPUR NIRVANA 2024



ALUMNUS SPEAKS

MY CULINARY JOURNEY

8 Years back, | had started my professional journey. Though | didn't switch my job that frequently, | got to work in some of
the esteemed organizations starting from THE LEELA GOA, RAMADA, OBEROI GROUP OF HOTELS, RADISSON, SHANGRI-LA etc.

Chef Alok

JR. SOUS CHEF
Shangri-La Bengaluru

Becominga chef is not just about mastering culinary skills;
it is a journey filled with challenges, experiences, and growth.
For many aspiring chefs, this journey begins in college, where
they learn the fundamentals of cooking and gain hands-on
experience in the kitchen. However, the real test of their skills
and passion begins when they step into the fast-paced and
demanding world of professional cooking.

As a junior sous chef, | have had the privilege of
experiencing this journey firsthand. My time in college provided
me with a solid foundation in culinary techniques, flavor
profiles, and kitchen operations. | honed my skills through
practical training, experimentation, and mentorship from
experienced chefs who guided me along the way.

After graduation, | entered the culinary industry with
enthusiasm and determination. Starting out as a line cook, |
worked tirelessly to prove myself and earn the respect of my
peers and superiors. The long hours, intense pressure, and
physical demands of the kitchen tested my resolve, but |
persevered, driven by my passion for cooking and the desire to
continuously improve.

As | gained more experience and knowledge, | was
promoted to the role of junior sous chef. This position brought
with it new challenges and responsibilities, including overseeing
kitchen operations, managing a team of cooks, and
collaborating with the head chef to develop and execute creative
andinnovative dishes.

The journey from college to junior sous chef has been a
rollercoaster of highs and lows, successes and failures. But
throughitall, I have grown as a chef and as a person. The kitchen
has taught me the value of hard work, discipline, creativity, and
teamwork. It has pushed me to constantly strive for excellence,

IHM, HAJIPUR NIRVANA 2024

to never settle for mediocrity, and to always keep pushing the
boundaries of my culinary skills.

COVID-19 has given all of us an opportunity to rediscover
Ourselves. Sometimes we also need to stop for a while and do
self-introspection of where we stand and where we have come
from and the only thing which will matter is how much
difference you've created in your life and those around you. For
the new comers | wanted to say that post covid many things has
been changed in terms of many ways in hospitality industry. So
you have to be more focused on the physical & mental health as
well.

It seems like a thrilling experience when | look back on my
early days in my career. | was among the shyest ones and found
myself in awkward situations communicating and interacting
with people. | had to put in lots of effort to improve myself and
the one thing which | came up strongly in that process is that it
has given me tremendous patience to handle tough situations
and finally convert it into a victory. Time is the biggest teacher
inour life and no matter how hostile asituation you're in, you will
be able to sail through with the time only if you keep patience.

As | continue on this journey, | look forward to the
challenges and opportunities that lie ahead.

As|have done my college from I[HM HAJIPUR 2013-16 where |
guided throughout entire year in a many different & best ways
Every day in the college was a new learning experience, a
chance to grow and evolve as a good chef. | am grateful for the
support of my mentors, during college time Mr Sumit Chatterjee,
Mr Kalyan Mukherjee, Chef Anupam, Mr Pramod Sahani, the
camaraderie of my colleagues, and the satisfaction of creating
delicious and memorable dishes for diners to enjoy

The culinary journey from college to junior sous chef is not
easy, but it is incredibly rewarding. It is a testament to the
dedication, passion, and resilience of those who choose to
pursue a career in the culinary arts. And for me, it is a journey
that | am proud to be on, as | continue to learn, grow, and create
inthe dynamic and exciting world of professional cooking.

Batch 2013-16

B.Sc. H&HA
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AJEET SINGH BAMHRAH
Cabin Crew
Vistara Airlines —

My career path has inve usion of aviation
and hospitality management, leading to a fulfilling position as a
cabin crew member with Vistara. This career choice embodies
my love of helping people, exploring new places, and crafting
lifelong memories for others.

My adventure started when | chose to enrol in a hotel
management degree. My interest in hospitality stems from its
emphasis on delivering outstanding service and fostering deep
connections with individuals. | studied a wide range of topics
related to the hospitality sector, including food and beverage
management and front desk operations. During this time, |
became acutely aware of the significance of communication,
attention to detail, and anticipating the needs of the guests.

My professional development at Hotel Management College
was greatly aided by the advice and encouragement | received
from both my instructors and fellow students. | studied several
aspects of the hotel industry at the institution, from operations
management to customer service, in a vibrant learning
atmosphere.

In addition to imparting theoretical knowledge, the highly
qualified and experienced lecturers in the hotel management
program presented insightful anecdotes from their own lives.
They promoted critical thinking, creativity, and invention
qualities that are crucial in the hospitality industry. In addition,
the college provided me with a lot of networking opportunities,
which helped me make connections with graduates and
individuals in the sector. Through industry projects, guest
lectures, and internships, | was able to obtain real-world
experience and a broader grasp of the potential and difficulties
facing the sector.

Even though | had a great time with the hotel management

10|

ALUMNUS SPEAKS

SKY IS THE LIMIT

degree, | was always drawn to the aviation industry. It excited
my sense of adventure to think about working in a dynamic
atmosphere, meeting individuals from different backgrounds,
and travelling to different places. Additionally, the idea of fusing
the thrill of aviation with my expertise in hospitality felt like the
ideal combination for me.

| decided to get into cabin crew as a job after realising this
new goal. The decision to enter a new field and leave behind the
comfortable hospitality sector was not easy. However, my
motivation came from a sense of curiosity and a desire to
discover new things. | applied for a job with Vistara, one of
India's top airlines, which is renowned for its great service and
dedication to customer satisfaction, following a rigorous
training and preparation period. A wide range of abilities,
including teamwork, communication, and the capacity to
respond professionally and gracefully in a variety of
circumstances, were required during the demanding selection
process.

| was overjoyed to learn that | had been chosen to become a
member of the Vistara cabin crew. It felt like the pinnacle of my
career, combining my love of aircraft and hospitality into one
position. Since working for Vistara, I've had the chance to see
amazing places, get to know interesting people, and offer top-
notch service to customers from all walks of life.

I've had the chance to visit amazing places, interact with
interesting people, and offer First-rate service to passengers
fromall walks of life since | joined Vistara.

Whether it's making sure passengers are safe and
comfortable during flights or going above and beyond to
surpass their expectations, every day offers new challenges
and chances for advancement. My profession requires me to
constantly learn new skills and adapt to the ever-changing
needs of the aviation business, which keeps me on my toes.

Looking back, I'm appreciative of the experiences that
brought me to this stage in my career. Every step I've taken to
become the enthusiastic and devoted person | am, from
studying hotel management to joining Vistara's cabin crew, and
has been a building stone.

Batch : 2019-2022
B.Sc. H&HA

IHM, HAJIPUR NIRVANA 2024
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SHIVA KUMAR

F&B Associate
Grand Hyatt, Goa

~

The world of hospitality is a symphony of experiences, a
continuous dance of welcoming guests, creating unforgettable
memories, and crafting moments of genuine connection. As a
Hotel Management student, you are embarking on a path
towards a dynamic and fulfilling career. There will be challenges
along the way, days of heavy workloads and perhaps a dose of
self-doubt. This is where motivation becomes your anchor. Let's
explore why maintaining your enthusiasm is essential and how
to find inspiration through this extraordinary journey.

Why Your Motivation Matters

+ It's the Heart of Excellence: True hospitality professionals
care. You cannot provide outstanding service to guests
without an inner zeal. Motivation gives you the resilience to
go the extra mile and bring genuine warmth to everything
you do.

+ The Industry Fuels on Passion: This isn't a 9-to-5 desk job.
The hotel world throbs 24/7, during holidays, with
unexpected surprises around every corner. Your passion
and drive will see you through these demanding scenarios
and help you thrive.

«  Your Growth Depends On It: Motivation unlocks a love of
learning. There's always a new protocol, trend, or technology
emerging in hospitality. Staying curious and fueled by
motivation encourages you to stay ahead of the curve.

Keeping Your Motivation Ablaze

« Remember Your ‘Why': What drew you to hotel
management? Was it a transformative travel experience, an
inspiring mentor, or the satisfaction of making others
happy? Revisit that feeling - it's your fuel.

 Visualize Your Success: Imagine yourself as a future
leader, running a luxurious hotel, or overseeing a flawless
event. Visualization strengthens your inner drive.

- Seek Mentorship: Connect with experienced figures in the
industry. Their insights and journey will help you navigate
your own path and offer a fresh perspective.

THM, HAJIPUR NIRVANA 2024

The world of hospitality

- Experience is Everything: Internships, part-time work, or
volunteering in the hospitality domain bring your textbook
knowledge to life. Real-world exposure is incredibly
motivating.

« The Rewards Beyond Paychecks: Hotel management
offers countless intangibles - travel opportunities, global
connections, leadership development, and the sheer joy of
shaping someone's special moments.

«  ThePower of Personal Touch: Hotel management is one of
the few careers where you get to directly impact people's
happiness each day. Whether it's a small gesture of
kindness or resolving a complicated problem, your role
creates an unforgettable.

- experience - highlight this rewarding aspect.
Unconventional Career Paths: Hospitality provides unique
growth opportunities. You could find yourself in destination
management, luxury cruise lines, events, restaurant
management, and more. Emphasize the diversity of
pathways that await.

«  Community Matters: The hospitality industry fosters a
strong sense of camaraderie. The people you work with
become like family, offering support and inspiration during
even the busiest seasons.

+  Embrace Problem-Solving: Every day presents puzzles at
hotels, from logistical glitches to unexpected guest
situations. This teaches you adaptability and sharpens
your critical thinking skills - valuable in any profession.

«  Celebrate Your Impact: Take note of positive guest reviews,
successful events, or any accomplishment that reminds
you of the difference you make. Keep a folder to revisit
when motivation seems low.

Final Thoughts

Some days, the sheer workload might cloud your excitement.

That's perfectly normal. Remember, it's a marathon, not a

sprint. Focus on progress over perfection. Remember the

countless lives you will touch with your passion for hospitality.

The world is like a hotel - and you are learning how to welcome it

withopenarms.

BATCH- 2020-23
B.Sc. H&HA
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GUEST EXPERT SPEAKS
The Latest Trend to optimize your Hotel business

DESHBHAN SINGH JADAUN
Housekeeping/Quality Manager
Tabuk Investment & Tourism Company,
Kingdom of Saudi Arabia.

Housekeeping Trends in the hospitality industry involve adopting new technologies, sustainable
practices, and innovative methods to enhance the efficiency and effectiveness of housekeeping
services. These trends are important as they contribute to improving guest satisfaction, optimizing
resource use, and maintaining high standards of cleanliness and hygiene. By staying abreast of
these trends, hotels can better meet guest expectations, reduce operational costs, and ensure a
comfortable and safe environment. Understanding and implementing these trends is crucial for
hotels to remain competitive and provide exceptional service in arapidly evolving industry.

KeyTake aways Introduction

Emphasison Sustainability: Focusoneco-friendly practices. » ltis important for hotels to keep up with the latest
Housekeeping Software: Streamliningtaskmanagement. housekeeping trends, as these will influence
Robotic Assistance: Automation of repetitive tasks. customer expectations. Furthermore, many of these
Enhanced GuestExperience: Personalizing room settings. trends have emerged because they provide ways to
Anti-Wrinkle Textiles: Incorporating innovative fabrics that manage a housekeeping team effectively, boost
reducewrinkles. efficiency, and improve guest satisfaction. In this

Probiotic Cleaning Products: Using probiotic cleaning products article, you can read. a.bOUt the m(,)St 5|gn|f|§:ant
. . . trends to follow to optimize your hotel’ soperations
foramore environmentally-friendly option. .
_ . i i L and keep guests happyin 2024.
Air Purifier Technology: Enhancing room air quality with
advanced air purifiers. What is the Hotel Industry?

Marketing Housekeeping Effectiveness: Showcasing . Before exploring the latest housekeeping trends

housekeeping excellenceiskeytothe hatel'sbrand.
Antibacterial Coatings: Coating hotel surfaces for long-term
effectiveness.

Robotic Housekeeping Teams: Utilizing robots for efficient,
consistentroomcleaning.

Design Elements Increasing Efficiency: Strategic room design
and layout to optimize housekeeping processes.
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fully, it is essential to understand what the hotel
industry is. According to most definitions, the hotel
industry surrounds temporary/ Permanent guest
accommodation (For company guests) orlodgings.

It is include permanent accommodation or
accommodation thatisintended to be used forlong-
term stays, but it is include all types of businesses
offering short-term overnight stays to paying
customers. This means the hotel industry includes
hotels and resorts, holiday cottages, bed and
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breakfasts, inns, guest houses, motels, hostels, road
houses, and similar businesses.

What is Hotel Housekeeping?

Housekeeping is the department in the Hotel who
creates the experience that deliver the brand to the guest.
Understanding hotel housekeeping trends requires a
fundamental understanding of what housekeeping is and
why housekeeping staff is needed. In simple terms, hotel
housekeeping describes the various activities performed
within a hotel to keep it clean, tidy, hygienic, safe,
comfortable, and pleasant.

Guests want to stay in hotels that tick all of these
boxes, and failing to meet their standards can have
serious repercussions for a hotel’ s reputation. The
housekeeping department is responsible for making sure
rooms are clean and tidy, beds are made, shared spaces
are hygienic and safe, and the hotel looks pleasing to the
eye.

Whatare the Main Hotel Housekeeping Duties?

As the housekeeping department is broadly
responsible for keeping a hotel clean, tidy, and safe, the
staff are required to carry out various tasks. Cleaning hotel
rooms between guests and ensuring items within those
rooms are replenished would be obvious examples, as
would doing the laundry and cleaning shared public
spaces.

Beyond this, housekeeping teams may be required to
check that hotel technology is in full working order,
disinfect surfaces and water plants, and prevent areas of
the hotel from becoming cluttered. The team will need to
keep up with the latest hotel housekeeping trends and will
alsoneed to serve asambassadors for the hotel.

Why is it Beneficial to Follow Housekeeping Trends?

Keeping up-to-date with the latest and most
important housekeeping trends is beneficial because it
allows the housekeeping department to meet or even
exceed customers’ expectations. This, in turn, can
positively impact a hotel’ s reputation and lead to
positive reviews, personal recommendations, and
increased revenue. Furthermore, many emerging hotel
trends are designed to help housekeeping teams
optimize their work. Therefore, housekeeping managers
and other leading figures in the hotel need to be aware of
the latest technology that could make life easier for their
workforce or assist them in boosting efficiency.

Top 13 Housekeeping Trends That Can Improve Your
Hotel Business

In the sections below, you can read about 11 of the
most significant housekeeping trends and understand
why they have emerged as important focus areas for hotel
leaders.
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1. Housekeeping Software ( Knowcross, Hot Sos, &
QEMS): Housekeeping software solutions are another of
the most critical housekeeping trends to be aware of.
Housekeeping software can include standalone
solutions or your hotel PMS (property management
system), but regardless, it needs to be easy to use and
include helpful features to manage housekeeping staff,
resources, and tasks.

Typical features of housekeeping software include
the ability to view the status of any room within the hotel
and allocate tasks, such as cleaning a room, to individual
staff members or teams. Employees should be able to be
added and removed from the database, and important
tasks should be able to be highlighted as priorities. Even
now, according to the Global Hotel Property
Management Software Market Research Report, the
Hotel PMS market size is $7.15 billion in 2023 and is
expected torise dramatically inthe coming years.

2.Robotic Housekeeping Teams: Robotic housekeeping
teams are still an emerging technology that is
increasingly being deployed within the hotel industry. An
obvious example of robotic technology within hotels
would be robotic vacuum cleaners, but some hotels have
gone much further, using robot concierge staff, robot
touristinformation staff, and robot cleaners.

In general, the housekeeping trend for robots is not
about replacing housekeeping staff but providing them
with the support they need to work efficiently. Robots
can be especially useful for simple and repetitive tasks.
One of the major advantages of using robots is also the
factthatthey canwork on a 24/7 basis, without breaks.

3. Probiotic Cleaning Products: There is a greater
emphasis than ever on environmentally friendly
practices and sustainable ingredients, which has led to
one of the fastest-growing housekeeping trends:
probiotic cleaning products. Essentially, probiotic
cleaning products contain helpful live bacteria, which
makes them effective for removing harmful bacteria.
According to the Global Probiotic Soaps & Detergents
Market Research Report, the Global Probiotic Soap
Market is projected to grow at a CAGR of around 9.2%
during from 2023 t0 2028.

Probiotic cleaning products are more sustainable
than cleaning products that contain a large number of
chemicals. They can be especially useful for cleaning
cracks and other hard-to-reach places. Chemical-based
products also tend to remove helpful bacteria, which
means probiotic cleaning products can be better for the
health of guests and employees.
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4. Mobile Check-In and Check-Out: Mobile check-ins and
check-outs may seem like technology primarily
associated with the reception staff. Still, a good system will
also communicate with the housekeeping department,
making it one of the key housekeeping trends.

With mobile check-ins, your guests can complete the
check-in process without queueing at the reception.
Similarly, mobile check-outs allow guests to check out
using their smartphones without interacting with staff. In
both cases, the housekeeping department can be alerted,
helping themto planroomturnovers.

Table: Types of Antibacterial Coatings in Hotel Cleaning

Type of Product

Antibacterial

Surface Coatings buttons.

Disinfectant
Sprays and Wipes

:VtAE terial Installed in heating, ventilation, and
_" tbacteria air conditioning systems.
Filters

Antimicrobial
Hand Soaps and
Sanitizers

Ultraviolet (UV)
Light Sanitizers

6. Emphasis on Sustainability : One of the biggest
housekeeping trends to be aware of is the shift
towards more sustainable and eco-friendly ways of
doing things. Examples of this include using eco-
friendly cleaning materials, reducing the amount of
water used within the hotel, maximizing the amount
of waste recycled, and reducing the usage of local
resources.

Today’' s hotel customers are more
concerned with environmental and social issues
than ever before, and hotel owners, managers, and
housekeeping departments need to meet their
expectations. Failing to do so can hurt your
reputation, reduce your potential customer base,
and provide rival hotels with an unnecessary
competitive advantage.

7.Fitted Sheeting: Fitted sheeting is a housekeeping
trend that makes room turnovers much more

|14

Usage/Application

Applied to high-touch surfaces like
doorknobs, countertops, and elevator

Used for regular cleaning of rooms,
bathrooms, and common areas.

Placed in guest rooms, restrooms, and
communal areas for guest and staff use.

Used for disinfecting rooms and equipment,
including electronic devices.

5. Antibacterial Coatings: Another of the emerging
housekeeping trends related to hygiene and concerns
about bacteria and viruses has been the rise of
antibacterial coatings, which can be used on surfaces
throughout a hotel. Some hotels are even using
antibacterial paints on the walls in guest rooms and
other shared spaces. The basic premise of using an
antibacterial coating is to prevent bacteria and other
pathogens from thriving and multiplying. The coating is
intended to provide long-term protection against
bacteria build-ups and can play a crucial role in keeping
a hotel hygienic and safe, especially when used in
combination with a robust cleaning process.

Benefits

Long-lasting protection reduces the
frequency of cleaning and provides
continuous surface sanitation.

Effective for quick and targeted sanitation,
easy to use, and good for spot cleaning.

Improves air quality, reduces the spread
of airborne bacteria, and enhances overall
guest safety.

Encourages hand hygiene, readily
accessible for guests and staff, and helps
prevent the spread of germs.

Provides thorough sanitation without
chemicals and is effective against a broad
spectrum of microbes.

efficient. This technique is related to bed making
and works as follows: a fitted sheet is placed over
the mattress, and then a duvet is placed on top of
that.

There are several benefits associated with
fitted sheeting. Housekeeping efficiency can be
improved because replacing bed linen using the
fitted sheeting method is much faster than
replacing normal bedsheets. Meanwhile, this
approach also results in a fresh and pleasant-
looking bed for guests to sleep in, with clean
cornersonall sides.

8. Anti-Wrinkle Textiles: One of the most time-
consuming aspects of hotel housekeeping involves
ironing sheets, soitis little surprise that anti-wrinkle
textiles have become one of the most popular
housekeeping trends now that solutions are
available.
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Various polyester-based solutions are
extremely resistant to wrinkling and are designed so
that ironing is not required. While some of these
options are more expensive than conventional
sheets, it should be noted that hotel investment in
this area can free up more time for housekeeping
stafftofocus on otherissues.

9. Air Purifier Technology: Air purifying technology
has existed for a long time but emerged as a major
housekeeping trend during the COVID-19
pandemic. According to Air Purifier Market Size,
Share & Trends Analysis Report, the global air
purifier market size was estimated at $15.83 billion
in 2023. Therefore, itisimportant to understand that
the benefits of air purifiers go beyond disease
prevention and can be entirely unrelated to the
COVID-19 pandemic or any other public health
crisis.

For instance, air purifiers can improve overall
air quality by removing pollutants. This can be
invaluable when selling luxury hotel packages, as it
provides guests with clear evidence that you are
going the extra mile. Purifiers can also help to
alleviate any issues guests experience with allergies.

10. Marketing Housekeeping Effectiveness: In the
wake of the COVID-19 crisis, awareness of hygiene
and cleanliness issues is at an all-time high, and
hotels have never been more essential to take these
issues seriously. With this in mind, one of the
emerging top house keeping trends involves
featuring housekeeping prominently within a
hotel's marketing efforts.

If your housekeeping department goes the
extra mile, you can highlight these efforts within
your marketing content to attract more guests. It is
also worth explaining some of the specific steps you
take to keep your hotel clean and hygienic — from
providing hand sanitizer to disinfecting surfaces.

11. Voice Technology: Voice technology has been
one of the biggest technology developments of
recent times. Personal assistants like Alexa, Siri, and
Google Assistant enjoy great popularity through
smart speakers, smartphones, and similar devices.
Naturally, it stands to reason that this has emerged
as one of the crucial housekeeping trends to focus
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ontoo.

Today, many hotels use voice assistants
within hotel rooms, allowing guests to ask
questions and make requests. This system can
function with the hotel housekeeping department,
allowing guests to request room cleaning or that
towels, sheets, and other items be washed or
replaced.

12. Intercultural & Multilingual Communication:
There is a strong customer service component to
good housekeeping, and in the hotel industry, this
means having an understanding of different
cultures and potentially different languages too.
Modern technology can provide some great
solutions here.

For instance, translation software can allow
customer requests to be understood, regardless of
the language used, and artificial intelligence can be
used to communicate in a second language too. Of
course, it also makes sense to employ multilingual
staff when possible, which can be especially
important if your hotel regularly attracts guests
froma specificlocation.

13. Design Elements Increasing Efficiency: The
design elements of your hotel can also assist the
housekeeping team, and this has quickly emerged
as one of the most critical housekeeping trends of
modern times. For example, beds should be kept as
simple as possible.

While additional decorative elements may
look appealing to guests, they create many
unnecessary problems for the housekeeping
department, which would need to clean and
replace all of these items. Similarly, surfaces that are
easy to clean ordisinfect should be prioritized.

Important Hotel Housekeeping Technology

In addition to following the latest housekeeping
trends, hotels need to invest in technology for their
housekeeping department. Investing in high-
quality housekeeping software and training
solutions is sensible, but some of the other
technologies worth exploring include cleaning
equipment, Al, and air purifiers.

Thank You,
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B.Sc. H&HA (2™ Year 2022-25)
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B.Sc. H&HA (3* Year 2021-24)

DY Y Y ¥ 0%l TR (B
kS ,\ ., ?:’I] o r"'"\‘ ( [} mne jl‘ iy ™ el ‘T:',‘.. oy
4 | L B Iy
- )
"""*' A |18 gj,',..",!, T
. s o i .* ; : “"’i

IHM, HAJIPUR NIRVANA 2024 |19]



B.Sc. H&HA (3* Year 2021-24)

|20] IHM, HATIPUR NIRVANA 2024



Diploma in Food Production (Batch-2023-24)
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IHM, Hawks (Sports Club )
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La Panaderia Pasteleria (Bakery Club)
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F&B Soldiers (F&B Service Club)
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SUMIT CHATTERIEE

Head of Department- 1
IHM, Hajipur

Food poisoning is a serious health problem. It can cause
severe illness and even death. Food poisoning can seriously
damage the reputation of a business, damage the reputation of
the food industry, and damage the jobs of many workers. As a
person who handles food - whether you are a kitchen hand, a
food process worker, a shop assistant or a waiter - you have an
important responsibility to handle food safely. So: protect
other people from getting sick protect your reputation in the
foodindustry protect your business, and protect your job.

Food Safety Laws are designed to ensure that food that is
sold is safe to eat and free of any
contamination. Businesses and
organisations that make, display,
transport or prepare food for sale
must comply with the food laws of the Hot

Hygienic Food Preparation and
Handling in Food Businesses

to avoid cross-contamination. If possible, use separate, clean
utensils and cutting boards for raw foods and ready-to-eat
foods, or wash and sanitise utensils and cutting boards
between uses. Thoroughly clean, sanitise and dry cutting
boards, knives, pans, plates, containers and other utensils after
using them. Thoroughly rinse all fruit and vegetables in clean
water to remove soil, bacteria, insects and chemicals. Make
sure food is thoroughly cooked and the centre of the cooked
food has reached 75°C. Avoid keeping high-risk foods in the
Temperature Danger Zone. Keep chilled foods cold at 5°C or
colder and hot foods hot at 60°C or hotter. Avoid leaving just
cooked food out to cool for more than one hour. As soon as food
has cooled, place it in the refrigerator. Keep frozen food out of
the Temperature Danger Zone while thawing by keeping it on the
bottom shelf of the refrigerator. Take extra care when
preparing foods in which the eggs remain uncooked - such as
egg nag and homemade mayonnaise - as bacteria on the egg
shells can contaminate the food. Be trained in safe food
handling and preparation.

Cross-contamination: It is very
important to keep raw food separate
from cooked and ready-to-eat food.
Raw food can contain bacteria, which
causes food poisoning.

100°C

Bacteria is

land. This includes following the ;‘;zg
requirements that apply to certain
classes of food premises, that is: TA0°F
Class1and 2 Follow the business food
safety program Follow the advice
given by the food safety supervisor, ~ '“"7ire
unless your premises are exempt. Zone
Class 3 Complete the required basic
records about your food handling 40°F

practices and keep them onsite. Cold Food Zone

Everyone working in a food premises
is encouraged to be trained in safe

Frozen
Food Zone

i Cooked or ready-to-eat food in

contact with raw food can be

e contaminated by bacteria from the raw

food. This is called cross-

Bacteria contamination. Don't use the same

i knives, chopping boards or other

equipment for raw food and cooked or

ready- to-eat food. Thoroughly wash

L and sanitise equipments after each use.
B?;i,,o Handling Food

"‘1’::’ oo Everyone has bacteria on their

food handling.

Prevent food poisoning by
practising hygienic food preparation
and handling. Keep raw foods and ready-to-eat foods separate
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bodies. Even healthy people can spread
bacteria onto food by touching it with
their hands. Thoroughly wash and dry
hands before handling food and between handling raw food and
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cooked or ready-to-eat food. Use clean, sanitised utensils
(tongs, spoons, spatulas)to handle cooked or ready-to-eat food.

Gloves: Disposable gloves can be used. The same
precautions should be taken when handling raw food and cooked
or ready-to-eat foods. Wash and dry hands thoroughly before
putting on gloves, and always use fresh gloves. Change gloves: at
least once every hour if they become contaminated if they tear
when switching between handling raw and ready-to-eat foods
when changing tasks after taking rubbish out, and  after
sweeping, mopping and cleaning.

Cooking and heating: Food Bacteria grow quickly in high-
risk foods when they are kept at temperatures between 5°C and
60°C. Thisis called the Temperature Danger Zone.

It is very important not to keep high-risk foods in the
Temperature Danger Zone longer thanis absolutely necessary.
Cooking food to over 75°C kills most of the bacteria. Make sure
food is thoroughly cooked, and has reached 75°C at the centre.
Cooling food: Just cooked foods should not be left out to cool for
more than one hour. As soon as food has cooled, place it in the

(Faculty)
IHM, Hajipur

Scope of ComputerinHotelIndustry:-

The scope of computers in the hotel industry have spans
across various crucial functions, as like guest services to
operational management, contributing significantly to the
industry's success and competitiveness. Integrating and
leveraging computer technologies is essential for hotels to
meet the evolving demands of modern travellers and ensure
efficient and satisfying guest experiences. For smooth
functioning of the hotel industry property management
systemhave avital role.
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Mr. Mohan Kumar

refrigerator or freezer. Large portions of food cool faster if
divided into smaller quantities. Keep frozen food frozen solid
during storage.

Thawing frozen food: Thaw food thoroughly before cooking.
Bacteria can grow in frozen food while it is thawing, so keep
frozen food out of the Temperature Danger Zone. Thaw frozen
food on the bottom shelf of the refrigerator, and keep it in the
fridge until it is ready to be cooked. If using a microwave oven
to thaw food, cook it inmediately after defrosting. If you have
to cook food that is still frozen, make sure that the food is
cooked right through, and that its core temperature reaches
75°C. Avoid re-freezing thawed food. Bacteria do not die when
food is refrozen and are still there when the food is thawed
again.

Packing and serving prepared food: Store food in clean, non-
toxic, food storage containers which are strong enough for the
job. Wash and sanitise containers before using them. Do not re-
use containers that are only meant to be used once. When
serving food, make sure that all cutlery and crockery are clean
and undamaged.
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NATURE, FAST FOOD AND HEALTH

Kalyan Mukherjee
Head of Department-I
[HM, Hajipur

Eating seems to be more complicated than ever. A
choice between Paleo diet, Keto, Vegan and so many, the choice
is endless. Experts have been suggesting eating fewer
processed food and packaged food.

What s processed food? When cooking alters the basic
nature of the food making it convenient, increasing its shelf life
and making it more flavourful, it becomes processed. When we
buy a packet of frozen green peas from the super market, it is
termed as processed, but only minimally processed because its
natural state has not changed. It looks pretty much the same as
you would find themin nature. But a packet of any frozen snacks
like ready to eat food products, which can be heated in the
microwave, are considered highly processed because they have
been chemically altered with artificial flavours, additives,
preservatives and other ingredients.

Almost all foods that we eat are processed in some way
or the other. A can of tomato puree, or a can of tuna are
processed to retain their freshness. We are more concerned
about the processed foods which has refined flour like cake
mixes, gulab jamun mix and all convenience foods which are
readily available in supermarkets. We consume a lot of these
food items daily which are loaded with trans fat, too much salt
and loads of sugar. Add to these the chemicals and pesticides
which have been used in agriculture these days. In order to
support the growing world population, new scientific
technologies use unprecedented amounts of artificial manures
to increase the production of grains and vegetables and to
prolong their shelf life.

Modern day eating habits are more inclined towards
burgers, pizzas, biryanis, wafers, soft drinks etc. which are not
only ultra processed but also contain more salt and calories
than our daily needs.
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Ultra processed foods usually have more than one
ingredient which may include additives that are not used in
home cooking. It is used across all types of foods be it ice-
cream, or any meat preparation. They are also conveniently and
attractively packaged.

The consumption of such food gives rise to the
chances of non-communicable diseases. These food items do
not even provide the required daily nutrients. These foods are
termed asjunk food.

Again these foods are very attractively packaged the
packaging material used are also not healthy. Like a bottle of
soft drink in a PET bottle which is made of plastic. Plastic is a
chemical product, chemicals are used to make it malleable. And
the soft drink will be in contact with this plastic bottle to be
consumed by people like us.

A report that brought out the affordability aspect of
junk food partly explains its popularity. During the period of
pandemic 2019-2021 India had a challenging economic
situation. During this period the volume of growth in the
convenience food and readymade food market saw
phenomenal growth.

Therich people are moving from this type of food to the
organic variety. Although these two are opposite trends but
affordability factor cannot be ignored in the mass market.

Studies show that the higher intake of ultra processed
food is associated with an increased risk of cardiovascular
diseases, higher risk of anxiety and common mental disorders.
Risk of type 2 diabetes, obesity and sleep dis-orders also cannot
beruled out.

An effective step which can be taken is to label the
foods correctly. Consumer awareness campaigns should be
undertaken periodically. However, the best possible remedy is
to eat home cooked food as much as possible. India's rich
tradition where fresh raw materials like vegetables, fish, milk,
meat etc. are used in cooking tasty food. Itisthe real solution

THERE IS NO SUCH THING AS JUNK FOOD.
THERE IS JUNK AND THERE IS FOOD.
MARK HYMAN
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Hotel Management as an option for the present generation of career seekers

Pramod Sahni
Sr. Lecturer &
Placement Co-ordinator
[HM, Hajipur

he post covid years have been particularly very

encouraging for the tourism industry in general and

hotel industry in particular. Owing to the ever booming
“revenge tourism”, the hotel industry has witnessed
exponential growth in terms of guestroom demand, selling of
various packages, and MICE business. However, at the same
time, the industry is finding it particularly difficult to cater to
the ever growing business due to the lack of sufficient skilled
and trained talent and manpower. The scarcity of suitable
and sufficient talent has got many underlying reasons behind
it,the mostimportant ones of which are:

1. Prolonged working hours and job pressure

2. Poor salary and wages in comparison to the amount
of work undertaken; and

3. Lack of an active social life for the hotelier's outside
their work owing to indefinite working hours.

Due to these reasons the present generation is very
sceptical about hotel industry as a career option. This
statement is further supported by the ever dwindling
enrolment figures nationally at IHM's all over the country.
Even those students who actually enrol themselves for IHM
graduation course, and after they reach their final year, it has
been an observation among most of the IHM's that many of
the students actually opt for an alternate career other than
hotels such as retail, real estate, corporate sales, etc. Thisis
a remarkably new placement trend across IHM's which is
slowly catching up. While this new trend is worrisome news
for the hotel industry which is already feeling the heat of lack
THM, HAJIPUR NIRVANA 2024

of requisite and efficient manpower, on the contrary it is
welcome news for those sectors which prefer IHM graduates
over others owing to their soft skills which is in great demand
across many diverse sectors. These sectors offer a
comparatively better pay package as compared to hotel
industry coupled with an assured fast track career growth
program. Such career options have gained immense
popularity among IHM graduates over the years thus giving
another blow to already crippled hotel industry.

To regain the trust of hospitality graduates
regarding choosing hotel as a career option, the hotel
industry needs to immediately address some of the major
concerns which are:

1. Introduction of minimum wages and distinct salary
structure for hospitality graduates, under graduates
and non-technical staff.

2. Minimum two weekly off's for a better work-life
balance.

3. Introducing the concept of “paid overtime” for a
healthy work culture.

4. Ensuring long-term job security and various welfare
measures for the staff members as well as their
immediate family members.

5. Undertaking various promotional measures to
rebrand hotel industry as a viable long term career
option, just like other careers.

All these measures, if implemented, would surely
help to address the null and void which has set among the
present generation regarding choosing hotel management
as a career option. One must always remember that the
present generation is the one which is the most informed one
owing to the technological advancement, and they mostly
take a well-informed decision when it comes to choosing a
career usually in terms of “input-output” (initial investment
vs. expected returns). Thus, until and unless both the sides of
the weighing scale are equally balanced, the hotel industry
will continue to suffer from short-term as well as long-term
manpower scarcity.
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CHENNA PODA

Satyapriya Behera
Asst. Lecturer
IHM, Hajipur

INGREDIENTS

Description Qty Unit
Chenna (fresh) 200 gram
Milkmaid 100 gram
Semolina 20 gram
Cardamom Powder 5 gram
Ghee 15 M
Cashewnuts For Garnish
Banana leaf 2 No.

Step1 : Takeabakingtray, lineit withbananaleaf, and grease it with ghee.
Step2: Inabowl, finely scrumble chenna with the help of a hand, along with milkmaid.

Step3: Add semolina and cardamom powder, and ghee, and mix well. If the mixture becomes thick, milk can be
added.

Step 4: Pourmixture into the baking tray, and garnish with cashew nuts.

Step5: Bakeinthe ovenfor20 minutes at 180°C, till the top layer becomes golden brown in colour. Cut into pieces and
serve.

Serving Suggestions : Cutinto pieces and serve
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5.
SANAI PHOOL PAKODE

Mr. Anupam Kumar
Senior Lecturer

IHM, Hajipur

HISTORY/ABOUT THEDISH :

« Highinfibre, sanai phool is the flower of the jute plant and is commonly available in regions with extensive jute cultivation. The buds
of these yellow flowers are mixed with a coarse paste of garlic, green chillies, gram flour and spices and prepared as crispy fritters.

«  Thesecrispy flower fritters are one of the most delicious but underrated dishes of Bihar.

INGREDIENTS PICTURE OF THE DISH

Description Qty Unit
Sanai Phool 200 gram
Green chillies 4-5 Pc.
Gram Flour/Besan 100 gram
Garam masala 2 tbsp
Turmeric 1 tbsp
Coariander Powder 1 thsp
Roasted Cumin Powder 1 tbsp
salt 1/2 tbsp
Oil 250 ml
Garlic 4 Pc.

Picture Courtesy- Google
METHOD:

1. Washthe sanai phool/Jute’s flower Properly no stem should be left over.
2. Now take garlic, Green Chillies together and make a paste.

3. Add Gram flour/besan, Garam Masala, Roasted cumin powder,
Turmeric, Coriander, salt and mix it properly with soft hand.

4. Thenthe mixture is given any desirable shape and fried in hot oil.
5. Keepinmind thatturnitin every 5 minand fry till golden brown.

6. Now Serve it with Chutney-Coriander chutney or Green chilly.
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Batch : 2016-19
B.Sc. H&HA
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Dr. JAYANTI PRABHA SINHA
(Academic Assistant)
[HM, Hajipur

CONCEPT OF MEDICAL TOURISHM IN BIHAR

There are many ways to define Medical Tourism which is
also known as Medical Travel, Surgical Tourism, Health Tourism,
Medical Value Travel, Health Care Abroad, Medical Overseas and even
Medical Outsourcing and Offshore Medical. Medical Tourism can be
broadly defined as providing cost effective private Medical care
collaboration with Tourism Industry for patients needing surgical and
other forms of specialized treatment In simple words Medical Tourism
is the process of traveling abroad to receive superior medical, dental,
cosmetic care by highly skilled surgeons at some of the most modern
and state of the art medical facilities in the world where the cost of
treatment is comparatively very low than their home country.

The concept of Medical Tourism is not new one, in ancient
Greece, pilgrims and patients came from all over the Mediterranean to
the sanctuary of the healing God Asclepius at Epidaurus. In Roman
Britain patients traveled to the Hot Waters Springs to cure their
diseases, a practice that continued for 2,000 years. From the 18th
century wealthy Europeans travelled to Spas from Germany to the
Nile. Since the early nineteenth century, when there were no
restrictions on travel in Europe, people visited neighboring countries
in order to improve their health. At first, mere traveling was
considered to be a good therapy for mental and physical well being. In
the 2lst century relatively low-cost jet travel has taken the industry
beyond the wealthy and desperate. Later, mostly wealthy people
began traveling to tourist destinations like the Swiss lakes, the Alps
and special tuberculosis sanatoriums, where professional and often
specialized medical care was offered. In this century, however,
Medical Tourism expanded to a much larger scale. Thailand, followed
by India, Puerto-Rico, Argentina, Cuba and others quickly became the
most popular destinations for Medical Tourists, complicated
surgeries and dental works, kidney dialysis, organ transplantation
and sex changes topped the list of the most popular procedures. In
the year 2007, six lakhs Medical Tourists came to Bangkok and Phuket
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medical centers in Thailand, while approximately four lakhs and fifty
thousand foreign patients visited India during that time. From
Neolithic and Bronze age where in people used to visit neighboring
countries for Minerals and Hot Springs , Today we have reached the
erawhere Hospitals are more like Spas and Spas more like hospitals.

MEDICAL TOURISM IN INDIA: Medical Treatment is the latest
reason to visit India because of the low cost with world class services
and quality treatment. India is promoting the high-tech-healing of its
private health care sector as a tourist attraction. The Ministry of
Tourism is encouraging Medical Tourism, Operators to sell the idea of
traveling to India for low cost but world class treatment. Medical
Tourism in India is a combination of several factors which makes
India A unique healthcare destination. Over 60,000 cardiac surgeries
are done every year with outcomes at par with international
standards. Multi-organ transplants are successfully performed at
1/10" the costs in comparison to the West, patients from over 55
countries are treated at Indian hospitals. The Indian healthcare
industry is undergoing a phenomenal expansion and India in now
looked upon as the leading country in the promotion of medical
tourism, with an annual growth rate estimate at 30% while India top-
rated education system provides an estimated 30,000 doctors and
nurses each year to meet this demand the Indian governments spend
on the health care sector is expected to around 8 % of its GDP by 2010.

TOURISM IN BIHAR & BUDDHA CIRCUIT: Rich in its historical
traditions and ancient splendor, the culturally rich Bihar has derived
its name from "Vihar". It was called the land of "Viharas" for its having
a good number of recreational sites where people enjoyed activities
in serene surroundings by the side of ponds and lakes. Endowed with
arich cultural and religious heritage, Bihar was a seat of power of the
vast and powerful Magadh Empire, whose might had checked further
onslaught of Alexander the Great. Bihar was cradle of civilization and
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nerve centre of religious activities of Hindu, Boudh, Jain, Sikh and
Islam. It has seen rise and fall of prosperous empires. This is a land of
ancient universities of Nalanda and Vikramshila, the seat of higher
learning, which spread knowledge far and wide through its students
coming from different countries of the world. In this backdrop, Bihar
has much to offer and showcase for promotion and development of
tourism. The remnants of the two ancient universities, Nalanda and
Vikramshila, the antiques and artifacts forming a treasure trove of
Bihar's ancient heritage are already attracting tourists. Bihar
promises development of tourism to its optimum level. It has the
sacred Ganga river as its lifeline and a huge water mass in form of
many rivers and rivulets in North Bihar, the Gandak, Kosi and many
more and the vitally important Son river which forms the lifeline in
South Bihar. Bihar is surrounded by West Bengal in the East,
Jharkhand in the South, Uttar Pradesh in the West and it has the
international boundary in the North with Nepal.

Bihar was a seat of power of the magnificent Magadh
Empire from 6th and 5th century BC when its great ruler, Ajatshatru,
reined from its capital at Rajgriha(modern Rajgir). Later, in the Fourth
century BC the Mauryan ruler and great warrior Emperor Ashoka
wielded a vastly extended Magadh empire fromits capital Pataliputra,
the modern Patna. Ashoka turned to Buddhism and had woven well the
unity and peace in a sublime thread of love, piety, harmony and
sacrifice. Ashoka's edicts and pillars across Bihar and other parts of
the country are the living examples of Bihar's rich cultural traditions
and credentials attracting tourists including scores of Buddhists
from across the world. The great Gupta Empire of Magadh kingdom
reined by the Gupta rulers from ancient Pataliputra had enriched art
and culture heritage of the country in the 4th and 5th Century AD. The
Pal rulers ruled here till 1197 AD. Bihar also mattered in the reins of the
Muslim rulers from 12th to 17th centuries. A soil rich with cerebral
power of fearless Biharis had much to offer in freedom struggle
against British colonial rule. It even figured in the world politics of
struggle against colonial powers when Mahatma Gandhi on his return
from South Africa experimented Satyagrah first time in Champaran,
whichis famous as the karmabhoomi of Bapu against the exploitative
Neel (Indigo) farmers of British origin. It has also the Ashokas
installed pillar with Lion capital that has braved more than two
millennia raising its head in all its splendors. With its rich heritage of
antiques, artifacts, historical facts and figures going into its favour,
Bihar is a blend of beautiful and bountiful nature, natural resources,
the vital sparkling pure water, important archaeological finds, and
rich culture. It has been attracting domestic and foreign tourists from
the ancient times. The Travelogues of the Chinese travelers Huen
Tsang and Fa-Hien describe historical splendor of Bihar which offers
much to tourists irrespective of their age and class. Herein, lies the
history of the young prince of Nepal, Siddharth, transforming into
Lord Buddha by getting enlightenment through sheer penance at
Bodh Gaya under the sacred Bodhi tree which is attracting the
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Buddhists tourists for ages from across the world. Bihar has 22 Nirvan
Sthals of 24 Jain Tirthankars attracting the people following the Jain
religion. After division of Bihar many tourism destinations went
geographically into the fold of Jharkhand state. Now Bihar needs
afresh.

Commercial Importance of Tourism: The world tourism
industry accounts for direct employment to over 144 million people
and manifold indirect employment. For the present, however, India
has 0.4 per cent share of world tourism. International tourism
industry has 10.2 per cent share of the global GDP with 10.6 per cent of
the global work force being engaged in tourism. In India tourism and
travel sector generate employment to 9.3 million people with
optimism of raising this to 12.9 million jobs to the people by 2010. This
will mean the tourism industry providing job to one person out of 15
people by 2010 in the country.

Every rupee spent by a tourist in the state changes hands
thirteen times. Every hotel room generates direct employment to
three persons and indirect employment opportunities to eight
persons.

Role of State Government: As a catalyst, As a promoter,
facilitator and infrastructure provider, As a pioneer, planner and joint
investor with private groups to boost tourism, As a formulator of plans
and policies, Maintenance of law and order, Deploying tourist police
force, Disposing grievances, Standardizing quality of tourism product
and services, Enacting suitable laws for tourism, Framing Rules and
Regulations for tourism development, Timely execution of policies,
qualitative improvement and up gradation of comprehensive master
plan of the state with a focus on regional, sub-regional areas and
tourist circuits etc, External assistance, Central assistance, State
Government Assistance., Private Sector investment for a planned
tourism development and creation of infrastructure.

Basic Infrastructure for Tourism: Keeping in view a great
potential of tourism in Bihar, the creation of basic infrastructure for
tourism development is imperative. Important components for
infrastructural development are— Arranging accommodation for
increased number of tourists, building of highways on tourist circuits,
international level airports with total aviation back up and facilities,
local transport, rail routes linking tourist spots with full amenities and
facilities, the vital telecommunication link, continuous quality
electricity supply with elaborate arrangements, and other essential
amenities.

Accommodation: Accommodation is crucial component of
tourism as it entails catering to different categories of tourists whose
expenditure limits may be quite low to very high. This makes
arranging for differentiated accommodations from economy class in
big halls and dormitories to five star hotels and resorts.

Heritage Hotels: The state government would encourage
establishment of Heritage Hotel movement in Bihar by identifying
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heritage buildings and mansions to convert them to Heritage Hotels in
order to provide quality accommodation to tourists.

Paying Guest Scheme: The state government will explore
and develop the possibilities for launching paying guest scheme by
identifying and registering the houses, house owners and families
interested in this stream of tourism development.

Way side facility (Hospitality Resource Creation on
Highways): Way side facility is an important part of tourism. In this
vein, comfortable rest houses fitted with basic amenities on
highways flanks, alongside the fuel filling stations (petrol pumps),
would be created with public and private investments.

Land: In view of the constraints in availability of land for
tourism infrastructure development, the department of tourism
would in conjunction with revenue department and the local district
administration simplify the rules and regulations for land allotment in
order to create tourism infrastructure.

Bihar State Tourism Development Corporation: Bihar State
Tourism Development Corporation plays an important role in
development of tourism. It is currently involved in providing
accommodation, transportation, food and package tour
arrangements.

Investment in Core Structure of Tourism: Investments
available through financial institutions will be promoted and
encouraged. Proposals will be sent to the Tourism Financial
Corporation of India for investment in tourism through the state
government and the NRls.

Joint Investment with Private Sector: Private sector would
be invited by the government to enter into joint venture to develop
many important places whose tourism potential had not yet been
tapped. The state government would lay down Rules and Regulations
for such joint ventures.

Tourism as Industry: Regulations would be framed for
developing tourism industry and the way to facilitate assistance to
the entrepreneurs who endeavor to promote it. All facilities and
incentives available for industry will apply to investment in industry
sector.

Road Transport: With road transport being the nerve line of
tourism, the construction of roads, their proper maintenance and
availability of vehicles for the tourists would be given due priority.

Providing Air Taxi and Helicopter Services: The state
government shall endeavor to provide air taxi and helicopter facilities
to the valued tourists. On the basis of demand creation the state
government would try to link important tourist places through air taxi
and helicopter services.

Fair and Festivals: Keeping in with the tradition of
organizing the cultural and religious fair and festivals, the state
government would integrate these to tourism.

Tourist Information Centers: Tourist information centers of
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the state government would be modernized well equipped with the
modern information and communication technology (ICT).

Development of Handicraft and Cottage Industry: Tourism
development is interlinked with the development of handicraft and
cottage industry. The state government would exploit this potential
for which establishment of Shilp Gram (Craft villages), handicrafts
market near the tourist place is in the agenda for tourism
development.

Weekend Tourism: Developing tourist spots with an aim to
attracting tourists from the neighboring states would require a good
amount of investment for creating shopping malls, eating outlets,
theme parks and entertainment centers.

Tourism with Wildlife: Tourism linked with wildlife has a lot
of potential for attracting domestic and foreign tourists.

Guides: The government would select the right people, well
behaved, educated and trained with good manners, good
communication skills on the posts of guide and grant them licenses
for being posted at different tourist spots.

Domestic Tourism: While developing tourism to attract
foreign tourists the importance of domestic tourism has to be placed
in the mind. Domestic tourists abound in the country moving tourism
destinations and religious places in different states across the
country.

Regional Tourism/Cooperation with Neighboring States: An
elaborate arrangement in coordination with tourism development
corporations of the neighboring states has to be done to tap the
unlimited potential of tourism within the region.

Development of Light and Sound System: Effective light and
sound system for entertaining tourists would be developed at the
tourist sites including the historical sites.

Development of Aqua Tourism: With a vast expanse of
natural water originating in form of rivers coming down from Nepal
and the sacred Ganga river and a wide Son river, Bihar has a wide
scope for developing agua tourism and river sports. Arrangements of
floating restaurants and river cruises through motor launches and
motor boats are the highlights of developing tourism in Bihar where in
ancient times the "Viharas" played this crucial role of tourism. In the
state capital, Patna, aqua tourism is on the anvil.

20 years Master Plan: The department is formulating a 20
years Master Plan with a future projection for development of tourism
in the state. The Master Plan is to envisage selection of tourist sitesin
all the districts of the state for their development. The state would
entail construction of suitable accommodation for the pilgrims at the
respective religious destinations.

Conservation of Historical and Cultural Heritages: The
government would ensure encouraging private sector participationin
maintenance of historical and cultural heritages with an aim to
promote tourism. For this cooperation of the central department of
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archaeology, religious trusts, municipalities, and municipal
corporations would be sought. Besides, the voluntary organizations
and NGOs can also do this job on stipulated terms and conditions.

Awareness of Tourism: Tourism provide economic
dimension to the development of the state. With this point of view
seminars, quiz competitions, drawing competitions, exhibitions and
display of films on tourism are to be organized. Tourism literature
would be provided to participating children to mark their awakening
inthisrespect.

Development of Eatables: In pursuit of tourism development
popular eatables of international and local levels have an important
role to play. Bihar boasts of a variety of recipes and fruits that give a
unique character to Bihar. Recipes such as Khaja, Lai, Belgrami,
salted recipes such as litti-chokha, pickles, sauces, papad, sattu, and
Makhana preparations give such uniqueness to the state. Fruits
including mango, litchi, and banana are available in abudance with
their known qualities and distinct varieties.

MR SUNNY RANA,
General Manager,
Hotel Patliputra Continental

Could you tell us about your recent conversation with the
team of the annual magazine at IHM Hajipur?

Certainly.|had a very insightful discussion with the team atIHM
Hajipur where | expressed my keen interest in bridging the gap
between the hospitalityindustry and academia.

What specific points did you emphasize during the
conversation?

| emphasized the importance of fostering frequent interaction
between budding hotel professionals and seasoned experts.
Additionally, | suggested that faculty members at IHMs should
engage in regular visits to the industry to stay updated on the
latest trends, palate preferences, technological advancements,
andmore.

Did you discuss any potential areas for collaboration
betweeninstitutions and industry players?

Yes, | highlighted the potential for research and developmentin
various aspects of the hotel industry, particularly in food
production and service, through collaborative efforts between
institutionsandindustry players.
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Training: Personnel allied to tourism will be given suitable
training to ensure care and comforts of the tourists.

Publicity and Extension: Publicity and extension has to play
animportant role to disseminate information about the tourist places
across the world. For this tourism department participates in national
and international exhibitions with expositions of its tourist sites.

Rural Tourism: In the coming years the rural tourism will
take its shape playing animportant role. As a majority of people live in
villages in Bihar the linking of the villages to tourism development will
encourage the tourists to enjoy the country life.. The people of Bihari
origin from across the world and in other parts of the country would
be extended the opportunity under a special scheme to contribute
their mite in development of tourism in the state. A standardized
brand of Bihar tourism has to be popularized at national and
international levels.

Providing Exceptional Guest Service is the Key to Creating Memorable Experiences

Sunny Rana is a seasoned hospitality professional with over 30 years of experience. As
general manager of the hotel patliputra continental he overseas flagship operations,
implements growth strategy and spear heads innovative programs. His illustrious career
includes roles such as Group General Manager at Choice Group of Hotels, CEO at Sterling
Group, Corp. GM Operations & Projects at Hyatt Group of Hotels, and currently he serves as
the General Manager at REPL Hospitality.

You mentioned a heartfelt desire to visit IHM Hajipur and
engage with the students. Could you elaborate on that?
Absolutely. | believe that visiting IHM Hajipur would be a
nostalgic experience for me and an enlightening
opportunity for the students to learn from my vast
experiencesin the hospitality industry.I'm eager to share my
insightsand knowledge with the students.

Lastly, do you have any messages for the outgoing
students atIHM Hajipur?

| extend warm wishes to
all outgoing students for g
successful careersinthe
industry. It's an exciting
time for them, and I'm
confident they'll make
significant contributions
tothe hospitality sector.
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emon tree
PREMIER

MEET THE COMFORT AND LUXURY

Feel the luxury at this contemporary hotel, be it a stay,
fee I a comfy dinner/ lunch or an extravagant celebration.
Presidential Suite | Executive Suite | Premier Room | Deluxe Room | Coffee Shop 24 x 7
th e Swimming Pool | Banquet Halls | Board Room | Gym | Spa by Tattva | Wifi | Ample Parking
I ux u ry The best north West Frontier cuisine of the town in Kebab Theatre (8th floor).
State of the art banqueting facilities for all corporate and social events

(A Unit of Kumar Infratrade Enterprises Private Limited )
Plot No.876, Exhibition Road,Patna-1, 0612-2502700
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EandlofiRiversity

In the land where sunsets paint the sky,
India's beauty catches every eye.

From snow-capped peaks to sandy shores,
A land of wonders, where adventure soars.
In every corner, history breathes,

With ancient tales and majestic feats.
Temples, mosques, and palaces grand,
Tell of the legacies that still stand.

The aroma of spices fills the air,

As colors dance with vibrant flair.

From bustling streets to tranquil plains,
India's diversity forever reigns.

With hearts as warm as the golden sun,
Hospitality is second to none.

In unity, we find our strength,

In India's embrace, we find our length.

Oh, India, land of dreams and lore,

Forever in our hearts, we adore.

Your beauty, culture, and grace,

Make India truly a special place.

By Kaj al Kumari
S . Batch : 2022-25
«  B.Sc. H&HA
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Barge Sujal Sanjay -8
Batch : 2022-25
B.Sc. H&HA
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"t <@ W is a

beautiful Sanskrit phrase that

means "The guest is equivalent to God."

It emphasizes the importance of treating
guests with utmost respect, hospitality, and care.
Hotels are more than just temporary abodes; they are
portals to memorable experiences where every detail is
meticulously crafted to create a home away from home. In
the heart of every hotel lies a commitment to hospitality,
where guests are welcomed with open arms and genuine
warmth. From the grandeur of historic landmarks to the
intimate charm of boutique hideaways, each hotel offers a
unique narrative waiting to be discovered. Hospitality is an
art form, practiced with finesse and sincerity, ensuring that
every guest feels valued and cherished. From the moment
you step into the lobby, you are transported into a world of
luxury and comfort, where every need is anticipated and
met with grace. Every interaction, from the concierge's
recommendations to the housekeeper's attention to detail,
reflects a dedication to exceeding expectations. Hotels
serve as hubs of connection, where people from diverse
backgrounds come together to share stories and create
lasting memories. The true essence of hospitality lies in the
connections forged between guests and staff, fostering a
sense of belonging and camaraderie. Whether it's a cozy
bed-and-breakfast or a sprawling resort, hotels offer a
sanctuary from the chaos of daily life, inviting guests to
unwind and rejuvenate. The magic of hospitality
transcends language and culture, creating bonds that span
continents and generations. In the world of hospitality,
every guest is treated like royalty, with personalized
service and genuine care. Hotels are not merely buildings;
they are living, breathing entities pulsating with energy and
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“Embracing the Essence
of Hospitality”

Gaurav Kumar Mishra

Batch : 2023-26
B.Sc. H&HA

vitality. From the opulent decor to the world-class
amenities, every aspect of a hotel is designed to delight
and inspire. Hospitality is a dance of anticipation and
fulfilment, where every guest's needs are met with grace
and aplomb. Hotels are stages where life's most
memorable moments unfold - from weddings and
celebrations to quiet moments of reflection. The mark of a
truly great hotel is its ability to make guests feel special,
no matter how far from home they may be. In the embrace
of hospitality, strangers become friends, and memories
are woven into the fabric of time. Hotels are guardians of
tradition and heritage, preserving the stories and
legacies of generations past. Every stay is a journey of
discovery, where guests are invited to explore and
experience the wonders of the world. From the bustling
city streets to the tranquil countryside, hotels offer a
haven of tranquillity and relaxation. The beauty of
hospitality lies in its ability to create moments of magic -
from surprise upgrades to thoughtful gestures that leave
a lasting impression. Hotels are like beacons of light in a
sometimes dark and chaotic world, offering refuge and
solace to weary travellers. From the moment you arrive,
you are enveloped in a world of comfort and luxury, where
every need is anticipated and met with care. Hospitality is
a language spoken with a smile, a gesture, a kind word -
transcending borders and fostering connections that
endure. Hotels are canvases waiting to be painted with the
brushstrokes of each guest's unique experience, creating
atapestry of memories to cherish. In the embrace of hotel
hospitality, every guest is welcomed as family, with
warmth and sincerity that leave a lasting impression.

|43]



PEER PRESSURE
Nowadays, all the students feel a pressure of expectations, hope and to do excellence in their
fields from their parents, relatives and the society. This not only affects their decisions, behaviour but
also their sense of well being. The students are very sensitive of others opinion about them especially
their peers. The students get afraid of what others will think of them when they'll not be able to achieve
what others expect them to be . They get afraid of their parents broken faith in them , the shame they'll

bring to their parents as they could not achieve what they were expected.

Peer pressure can also lead to students engaging in risky behaviours such as taking drugs ,
Keshav Kumar ;iconol otherwise they will not consider. In addition to social influences, students also feel pressure in
Batch : 2023-26 academic settings . This pressure to perform can also lead to stress, anxiety , and even degradation in
B.Sc. H&HA ~ health
Sometimes, this can lead to major incidents such as suicide which not only brings psychological
damage but also emotional damage to their families. So, to resolve these situations, various steps must
be taken to ensure that these tragic incidents do not occur again.

RAGGING

**The Perilous Practice of Ragging : A Call for Eradication**
Ragging, once perceived as harmless initiation rituals, has morphed into a pervasive and destructive
practice within educational institutions. Despite efforts to curb it, ragging persists, leaving a trail of
physical, emotional, and psychological scarsinits wake.
At its core, ragging embodies a toxic culture of power dynamics and humiliation. Fresher's, often
vulnerable and seeking acceptance, become easy targets for seniors seeking to assert dominance.
What begins as seemingly innocuous pranks can quickly escalate into acts of bullying, harassment, and
evenviolence.
The consequences of ragging are far-reaching and profound. Victims endure trauma that can linger long
after the incident, impacting their academic performance, mental health, and overall well-being. Many
sufferinsilence, afraid to speak out for fear of reprisal or social ostracization.
Moreover, ragging perpetuates a culture of fear and silence, undermining the principles of equality,
respect, and camaraderie essential for a conducive learning environment. It erodes trust between
students and erases the notion of educational institutions as safe spaces for intellectual and personal
growth.
Eradicating ragging requires a multifaceted approach. Educational institutions must enforce stringent
Aditya Thakur anti-ragging policies and provide avenues for reporting and addressing incidents promptly. Peer
B . _ education programs can foster empathy and understanding among students, promoting a culture of
atch:2022-25 "
inclusivity and mutual respect.
B.Sc. H&HA Additionally, legal measures should be enforced to hold perpetrators accountable for their actions,
sending a clear message that ragging will not be tolerated under any circumstances.
In conclusion, ragging is a scourge that undermines the very fabric of educational institutions. It is
imperative that students, faculty, and authorities unite in their resolve to eradicate this harmful
practice and create safer, more nurturing environments for all. Only then can we truly uphold the values
of education and cultivate a culture of dignity and mutual respect.
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Exploring the Importance of Holiday Trips During College Life

College life is not just about attending classes, submitting assignments, and studying
for exams. It's also about self-discovery, personal growth, and creating lasting memories. One
of the most enriching experiences that college students can engage in is taking holiday trips.
These trips offer numerous benefits that go beyond mere leisure. In this article, we will delve

== into the significance of holiday trips during college life. Holiday trips provide students with an
opportunity to unwind and rejuvenate. College can be incredibly demanding, both mentally and
emotionally. Constant deadlines, academic pressure, and social obligations can take a toll on
Mahak Rai students' well-being. A holiday trip offers a much-needed break from the rigors of academic

Batch : 2022-25 life, allowing students to relax and recharge their batteries.
B.Sc. H&HA

=,

Moreover, holiday trips foster personal development and cultural awareness.
Travelling exposes students to new environments, cultures, and ways of life. It broadens their
horizons and encourages them to step out of their comfort zones. Whether it's exploring
historical landmarks, trying exotic cuisines, or interacting with locals, holiday trips offer
valuable learning experiences that cannot be replicated in a classroom setting.
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COLLEGE LIFE R
College life is one of the most remarkable and lovable times of an individual's life. Unlike school life, college life
has a different experience, and a person needs to have this experience in his/her life. College life exposes us to whole
new experiences which we always dream of experiencing after our school life. Lucky are those who get the chance to
enjoy their college life, as many people don't get this chance due to their circumstances or financial issues. For every
person, college life has a different meaning. While some people spend their college life partying with friends, others
become more cautious about their careers and study hard. Whatever the way, every individual enjoys their college life
and always wishes torelive that time onceitis over.
Both school life and college life is the most memorable time of a person's life, but both of them are quite
different from each other.

\_ /

A SALUTE TO OUR SOLDIERS

Ankit Mishra

Batch : 2021-24 - A
B.Sc. H&HA £rofsmd

| see you standing among them all Standing so strong, proud and tall the world looks at you, but does not see Everything you
sacrifice to keep us free.

I'm here to say, to let you know that you are loved, even if it doesn't show You fight for our hopes, dreams, and liberty You
fight for our freedom...... Aheroto be

We want you to know, you're never alone For we are waiting, for you to come home But the hardest thing for a personto be Is
you. ASOLDIER, fighting To keep us free.

THANK YOU TO ALL OUR SOLDIERS IN THE ARMED FORCES OF INDIA WHO HAS SACRIFICED SO MUCH... TO KEEP US ALL SAFE AND FREE
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Life of a Student

- Jitendra Kumar

TO MY DEAR DREAM

For me, you are like a song with a wine,
For others, you were harsh and divine,
But for me, you were like my sunshine.

You were like a sweet lie,
whom I never wanted to die.
I always wanted to take you to the high,
But, you were really far from my sky.

Once it was about to foreseen,
Now, everything has change and
I am already nineteen.

In the fear of this world,
I found everything curled.
But the moments which I used to gain,
It was not always in a pain.

In the garden of youth, where fantasies bloom,
I navigated through shadows, escaping the gloom.
In the echoes of laughter and the silence tears,
I discovered the magic of conquering fears.

The future is waiting with secrets untold,
as the tapestry of dreams is continuing to unfold.

4 )

ANGELA SRIVASTAVA

Batch : 2022-25
B.Sc. H&HA
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REAL EDUCATION £

Education is not only studying, doing job, marrying, bringing up a family
and taking care of our kids. The real education is that which prepares
you for life. The education must make you competent enough to cross

the obstacles, hardships and hurdles of life. The real education not only
imparts knowledge but wisdom too. Only wisdom can take you ahead in

life. If you navigate smoothly in your life then only you seem to be really
educated. Real education is the development of skills. The real
education is holistic one which not only develops and takes. Care of
your body but mind, heart and soul too. The real education must lead to
one's wellness, well-being and welfare. It must lead to development of

inventive, innovative and skills. - Bipin Kumar
—— N Batch : 2022-25
B.Sc. H&HA

Whirlwind of Emotions

College life is a whirlwind of emotions, from the euphoria of
newfound freedom to the pangs of homesickness. Late-night conversations
under starlit skies, fueled by dreams and instant noodles, forge bonds that last
alifetime. Yet, amidst the laughter, there are tears shed over heartbreaks and
failures, reminding us of our vulnerability. Walking across the stage at
graduation, we are overwhelmed by a sense of accomplishment and nostalgia,
knowing that this chapter of our lives is closing. For freshmen embarking on
this journey, remember to embrace every experience, whether it's acing a
midterm or pulling an all-nighter with friends. Learn to balance academic
rigor with personal growth, for true education transcends textbooks. Cherish
the friendships forged in the crucible of shared experiences, for they will
sustain you through life's trials. Be open to new ideas and perspectives, for
.e diversity enriches the tapestry of knowledge. And above all, remember that it's
MOham mad Saj |d okay to stumble; resilience is cultivated through adversity. As you navigate

Batch : 2021-24 the Iabyrintt? ?f college Iif.e, hold onto the mo!nen.tls that make your hee.irt sing
and your spirit soar. For in the tapestry of life, it's these threads of joy and
B.Sc. H&HA sorrow that weave the most beautiful memories.
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How to find Inner Peace?

Finding inner peace for yourself is a not-so-difficult task to be done for yourself. You just have

tofollow some of the following tips which will lead you to a peaceful life.
Remember your own worth: Remember that you are worthy and you deserve all the happiness
possible. Remember all your good happenings, the victorious moments, the successful time, your
favourite memories and affirm them to yourself. This will help you avoid self-criticism and you will stop
doubting yourself. Keep in mind to appreciate yourself in every way possible.
Listen to yourself: Avoid doing things without your will. Listen to your own heart and do what you enjoy
or something that provides calmness to your heart. Taking a permanent break from faking yourself just
for the sake of the other people’s acceptance is the healthiest things you can do for your peaceful life.
Harsh Sharma nbistance the Toxic people: Distancing the toxic people from yourself will help you stay peaceful. Don't

Batch : 2022-25 let their behaviour bother peace. Distancing them from yourself is important in order to maintain your

inner peace.

B.Sc. H&HA Meditate Regularly: Meditation is one of the main and important habits of people living a peaceful life.
It maintains the mental as well as Physical health. Meditation has the energy to keep you cam and to
lead a peaceful life. Thus, by following all the these tips and remembering all the advantages you can
easily live a peaceful life.

oS @I Hifdd BRIT &1 3Tcidior 3euoT Rigm 2!

forelt =g fagr 3w &1 et @ fovan ot v o St A Uk oW W ) g oft W
Tog™ @@ wgetl €, S 9% Teh Tendit foois STl ot 37eaa ehieh HQUTT sl BTRACT ot ofaT ¢!
TS & Sttt W Torer ves 3@ favmerena Sfem @ wudes 31w 3 s udar 2, e st ws
U Site W shia & shfar aRfterfoal o oft Teert o8 Ta D ETTEel T Hehdl & W AHATRT 21

Heeha § SHeRT W AU &,

Terer garfa ford,
Tamrarg arfa uram)
RIECIGRE LI T
&I g dq: 9@ |
31Tt 36 velieh o Wieaw | 9 Tk frerctan 2, fon waea sht foem &t o =Y Wiw & §
Terrorat wht wifta gt 2, forger ¥ o o Sueh eEN  WieSET Ud WESl s Wiid gt §, 3T

fasm AR & GHITH | & i UTid il &, 3% o o ST & W6 & Siaw § 9@ 9gfg ud i ot
L H Tt eret & || gafelT &7 O sl W Te 3719 37 aTet Uigt sht orfara sheen =few srifen forem &

= 2021-2024

oh! o= ©Ut 9R &kt uifa o 3T SicEk:| TR ¥ ©¢ i
(THTEE. TAT) g qm Erelt & T wea 3 e 39 ST | G2 w1 Gorrad

ieh 3TUA A whl Tk 3FSUE Ut ohl TEHIE ohidl Tehd 2| To1em & fomm uqs =t <fia =ed
gl ¢! T @t sprer fendlt e drens & Rt ote 3ol Fmior oeh Tk 99T U e &l 9ar
FHAT ¢, TET TN T FET Uk Wit Teh e ot Fmior s & forg ool uget st grar @ fime
AR 39 U &t FHes o & a0 St 3§ dren o1 fmior gar €, K 6 wer &t wiftd gt 21
3ok S YR, BT HIAT-TUaT oht 370 aIeeil ohl Ueh 375 HIRIel § Hall Ugel 3TesT GEehi ol w1eq
ST € el W 3T HERT R ST ERT I €T Skl i 3Test urargul fYrem @ wiw S gt
3T 3=t Torerm =it uftaer ¥ ag &fit-¢fit Teh 3T=aT SHM aFehT 3T SHdTel Il 30T WiSer il
et &7 o} gaferT U whet T 2, e watw e W oF §1) A frer wdss e wed
T Te 3T o &)
IHM, HAJIPUR NIRVANA 2024




Open a Book

People and places of every kind;
And you will find,
Open a book
And you can be,
Anything you want to be;
Open a book
And you can share,
Wondrous words you find in there
ISHA KUMARI Open a book
Batch : 2022-25 And | will too,
B.Sc. H&HA You read to me,
And I'll read to you

Importance of Outdoor Games

Outdoor games are essential for physical and mental well-being. They promote
physical activity, social interaction, and skill development. Engaging in outdoor games
involves various movements like running, jumping, and throwing, which improve fitness
levels and coordination. These activities encourage teamwork, communication, and
sportsmanship among participants. Outdoor games provide a break from indoor routines
and allow individuals to connect with nature, reducing stress and enhancing mood. They
offer opportunities for learning and skill acquisition, promoting problem-solving and
creativity. Popular outdoor games include soccer, basketball, volleyball, tag, and hide-
and-seek. Playing outdoors exposes individuals to fresh air and sunlight, contributing to
overall health and happiness.

MD FAREED ALAM
Batch : 2022-25

B.Sc. H&HA
Outdoor games cater to people of all ages and abilities, fostering inclusivity and

community engagement. They provide a platform for friendly competition, cooperation,
and mutual support. Organized outdoor events and tournaments promote camaraderie
and a sense of belonging. Outdoor games teach valuable life lessons such as teamwork,
perseverance, and resilience. They encourage individuals to embrace challenges and
strive for improvement. Playing outdoors fosters a sense of adventure and exploration,
sparking curiosity and imagination. Outdoor games can be enjoyed in parks, playgrounds,
beaches, and open spaces.

They offer a fun and enjoyable way to stay active and connected with others.
Incorporating outdoor games into daily routines promotes a healthy lifestyle and overall
well-being. Whether played casually with friends or in organized leagues, outdoor games
provide enriching experiences for individuals and communities alike....




Exploring the heart of Bihar. Emotion in every piece of Litti Chokha

Himanshu Kumar

Batch : 2023-26
B.Sc. H&HA

Located in the heart of India, Bihar boasts a rich
spectrum of culture, history and culinary delights. One of its
most loved dishes is the humble but beloved Litti Chokha, a
culinary masterpiece that goes beyond mere sustenance,
offering a sensory journey through the cultural heritage of
Bihar.

Original Story:

Litti Chokha has its roots in the rural areas of Bihar,
where it emerged as a staple food among farmers and
labourers. Legend has it that Litti, the delicious dough ball, was
born out of necessity in times of scarcity when farmers
improvised with wheat flour and filled it with spices for added
flavour. Over time, this rustic creation evolved into a culinary
gem, appreciated across the state.

Pak Symphony:

At its core, Litti Chokha is a simple dish consisting of
three essential ingredients: Litti, Chokha, and a dollop of ghee.
Litti, similar to a stuffed dough ball, is made from whole wheat
flour, stuffed with a spicy mixture of roasted gram flour, herbs
like celery and other aromatic spices. These small parcels are
thenroasted on atraditional earthen stove, infusing them with a
smoky flavor that tantalizes the taste buds.

Chokha, a perfect accompaniment to Litti, is a mixture
of roasted and mashed vegetables, usually including potatoes,

54|

tomatoes and brinjals, cooked with mustard oil, green chillies,
onions and a squeeze of lemon. This vibrant blend of flavors
adds depth to the dish, creating a harmonious balance between
the smoky litti and the flavorful chokha.

Cultural significance:

Beyond its gastronomic appeal, Litti Chokha embodies
the spirit of Bihar, serving as a symbol of resilience, community
and tradition. It is not just a dish, but a cultural artifact passed
down through generations, cherished in homes, roadside stalls
and grand feasts alike. Its preparation often promotes the
feeling of harmony, even our Prime Minister Narendra Modi has
supported this. In which families and communities come
together to knead dough, roast litti and enjoy the tastes of their
shared heritage.

conclusion:

From the bustling streets of Patna or the quiet villages
of Muzaffarpur, to Hajipur, Litti Chokha stands as a culinary
ambassador, inspiring all who taste it to go on ajourney through
the rich cultural landscape of Bihar. With every meal, one
discovers not just the taste but the essence of Bihar - a land
where emotions are served on a platter, and every meal is a
celebration of the simple joy of life.
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ImporTANCE OfF ENTREpRENEURShIp N
Hospitalitry MANAGEMENT

ntrepreneurship holds immense importance

in the field of hospitality management,

offering opportunities for innovation, growth,
and differentiation. Let me illustrate this significance
through a story:

Imagine a young hospitality management student
named Emily, passionate about creating unique dining
experiences. After graduating, Emily decides to pursue her
dream of opening a boutique restaurant in her hometown.
Armed with her education and entrepreneurial spirit, she
embarks on this journey with determination.

Emily's restaurant concept focuses on locally
sourced ingredients and sustainable practices, catering to
the growing demand for eco-conscious dining
experiences. She meticulously designs the menu, crafting
dishes that reflect her creativity and culinary expertise.
With a keen eye for detail, Emily ensures that every aspect
of the restaurant, from ambiance to service, exudes
warmth and authenticity.

As Emily's restaurant gains popularity, she faces
challenges typical of entrepreneurship in the hospitality
industry. Fluctuating market trends, staffing issues, and
operational complexities test her resolve. However, armed
with resilience and a passion for her vision, Emily
navigates these hurdles with agility, learning and adapting
along the way.
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Through her entrepreneurial endeavours, Emily not
only achieves personal success but also contributes to the
local community and economy. Her restaurant becomes a
hub for food enthusiasts and a catalyst for culinary
innovation in the region. Emily's commitment to quality,
sustainability, and customer satisfaction sets her apartin a
competitive market, earning her restaurant acclaim and
loyal patrons.

Emily's story highlights the importance of
entrepreneurship in hospitality management:

1. Innovation and Differentiation: Entrepreneurs like Emily
bring fresh ideas and innovative concepts to the
hospitality industry, driving differentiation and
enriching consumer experiences.

2. Job Creation and Economic Growth: Entrepreneurial
ventures in hospitality management create
employment opportunities and stimulate economic
growth, contributing to the prosperity of communities.

3. Adaptability and Resilience: Entrepreneurship in
hospitality management demands adaptability and
resilience in the face of challenges, fostering personal
and professional growth.

4, Community Engagement and Sustainability:
Entrepreneurial ventures often prioritize community
engagement and sustainable practices, promoting
social responsibility and environmental stewardship.
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Gondhoraj Lebu: A Primer to Bengal's Aromatic
Lemon Variety and a Hidden Gem of Indian Cuisine

In the sun-drenched orchards of Bengal, amidst the
rustling leaves and fragrant blooms, a citrus treasure thrives -
the Gondhoraj Lime. This vibrant green gem, with its tantalizing
aroma and tangy-sweet flavor, is not just a fruit; it's a symbol of
Bengal's culinary prowess and cultural heritage. From the
bustling streets of Kolkata to the tranquil villages of the
countryside, the Gondhoraj Lime holds a special place in the
hearts and kitchens of Bengalis.

It was sweltering hot outside and we had sat down for
lunch. Maa had prepared just masoor dal and aloo posto (a curry
made with cubed potatoes and poppy seed paste). As Maa
served a big dollop of snow-white rice on the plate. The steam
swirls up into the air, only to be doused by a few drops of
Gondhoraj lebu. A slight poke to release the heat, and a blast of
one-of-a-kind citrusy fragrance transports the senses to an era
long gone.

Whatis GondhorajLebu?

Lebu is lime (or lemon in India). The word gondhoraj means
'king of aroma'or 'king of fragrance'’.

Gondhoraj lebu is a fragrant lime whose flavor quotient has
earned it the title of a king. The lemon has a hard skin, lower
juice content, however it compensates for the lack of it with the
rich refreshing aroma. The aroma from a few drops of the actual
juice is strong enough to waft around the house inviting all to
the dining table and sufficient to pep up the dullest of dal and
vegetable curries. It is oblong and scarce in juice, cut into
longish quarters and gently pressed to extract a few drops of
ambrosia.

Gondhoraj Lebu Origin

Gondhoraj lebu originates in Sylhet and the hills of Chittagong,
Bangladesh. It is a close cousin of the common lemon found
within India. This is actually a 'Rangpur' lime which is a cross
between a lime and a mandarin orange. Today it is grown in the
Bengal subcontinent - West Bengal in India and Bangladesh.

While multiple effort has been made to grow it outside the
region, the efforts have never succeeded. It grows only and best
in the soil of Bengal. And, it is this feature that makes it
exclusive to Bengal and thus, contributes to its anonymity, as
opposed to the Kaffir lime from Thai cuisine, Key limes of the
Caribbean or the Canton limes of the Chinese.

IHM, HAJIPUR NIRVANA 2024

The King & Kingmaker

The gondhoraj lebu is the king of its kingdom and also the
kingmaker when it comes to Bengali cuisine. A few drops from a
gondhoraj lebu can resurrect an entire meal even when it is the
basic stuff. It wins over the monotony of the same-everyday-
food through its heavenly aroma. Fromits leaves squashedinto

curries to the zest and nectar used to flavor curries and dals,
phuchkas or sherbets, gondhoraj lebu certainly hits the jackpot
with full marks in versatility.

To add some zest to an insipid dal or enhance an already
inviting Bhetki Fry, all we had to do was ignore the thorns on a
branch and pluck a gondhoraj. The pale segments inside never
yielded much juice but with such overpowering scent that
travels even to other rooms and invites you to the table, you
need not ask for more than a few drops of this ambrosia.
Gondhoraj mutton chop, an old favorite with a twist, seemed a
good place to start. Peel zest into the lean mutton mince with a
light blend of spices. And infuse it with a few drops of gondhoraj.
The royal transformation hits some deep olfactory regionin the

brain and lingers right up there for a long time afterwards.
While the palate receives the full flavor of the lemon-meat, head
on. And swoons!

Every Bengali seems to be extra possessive about it. Don't
you dare call a gondhoraj a mere nimbu in front of a Bengali. It's
amatter of pride. It's a million times more than a mere nimbu.

The gondhoraj has travelled all the way to England too! The
famous Tanqueray, a British gin brand, developed a Rangpur
flavor for the US market, which created some predictably
named cocktails, like the Rangpur Rickey!

Limes are an intrinsic part of Indian cuisine, mainly as an
added condiment — more so in Bengal. Despite its aroma and
flavor which can send anyone into raptures of delight, the
gondhoraj has received no 'limelight'.

They say you can go a long way if you have a zest for life. Well,
here | have mine which | liberally sprinkle on a host of things,
wherever| go.

What is your memory of gondhoraj lebu?

By Neelanshu
Batch 2023-25

M.Sc. HA (IHM Hajipur)
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NEELANSHU
Batch 2023-25
M.Sc. HA

Introduction
Indian cuisine is a mosaic of flavors, ingredients, and
cooking techniques that have evolved over thousands of years.
However, amid the rich tapestry of dishes that India offers, there are
some culinary treasures that have faded into obscurity. The decline
of traditional Indian recipes can be attributed to various factors,
including changes in lifestyle, urbanization, and globalization. As
people moved away from rural areas to urban centers, traditional
cooking methods and ingredients were replaced by more convenient
options.
The loss of traditional Indian recipes is not just a culinary
loss but also a cultural one. Food is an integral part of any culture, and
traditional recipes often reflect the history, geography, and customs
of a region. By preserving these recipes, we can gain insight into the
culinary traditions of our ancestors and appreciate the diversity of
Indian cuisine.
While many traditional Indian recipes have beenlost to time,
there are efforts underway to rediscover and revive them. Chefs, food
historians, and culinary enthusiasts are researching ancient texts,
oral traditions, and regional cuisines to uncover forgotten recipes.
Additionally, initiatives like food festivals, cooking workshops, and
cookbooks are helping to preserve and promote traditional Indian
recipes.
Examples of Extinct Indian Culinary Delicacies

1. Bajra Khichdi: A nutritious dish made from pearl millet,
lentils, and spices was a staple in many Indian households
especially in Rajasthan. However, with the advent of
polished rice and refined flour, this traditional dish has
becomerare.

2. Kodo Ko Roti: A flatbread made from kodo millet, Kedo Ko
Roti was a popular dish in the Himalayan regions especially
in Himachal Pradesh and Uttarakhand
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GASTRONOMIC ARCHAEOLOGY :
Rediscovering Lost Indian Culinary Traditions

Kashmir, Wazwan was known for its elaborate preparation
and presentation.

Shikar Ka Saag (Wild Game Greens): In the past, regions of
bihar and Madhya Pradesh hunting was a common practice
in India, and wild game greens like saag were a part of the
cuisine. Saag made from wild greens such as mustard
leaves, bathua (Chenopodium), and lamb's quarters
(amaranth) was a delicacy. However, with the decline in
hunting practices and urbanization, such dishes have
becomerare.

Bengali Bharta: A traditional Bengali dish, Bharta was made
from roasted vegetables like eggplant, potatoes, and
tomatoes, mashed and seasoned with spices. The slow-
roasting process gave the dish a smoky flavour, which is
difficult to replicate in modern kitchens.

Kachnar Ka Achaar (Orchid Tree Pickle): Made from the
flowers of the orchid tree, Kachnar Ka Achaar was a
delicacy in some parts of Bihar and Bengal. However, with
the decline in orchid tree cultivation and the availability of
other pickles, this dish has become extinct.

Kundru Ka Achaar (lvy Gourd Pickle): A traditional pickle
made from ivy gourd, Kundru Ka Achaar was a popular
condimentin some regions of Bihar and Bengal

Kharbuza Ka Halwa (Muskmelon Pudding): A dessert made
from muskmelon, Kharbuza Ka Halwa was a seasonal
delicacy in Awadh region.

Kachri Ki Sabzi (Cucumber Curry): Made from wild
cucumbers, Kachri Ki Sabzi was a traditional dish in
Jharkhand. However, with the decline in wild cucumber
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cultivation and the availability of other vegetables, thisdish 2. Kebab-E-Khas: A specialty of Awadhi cuisine, Kebab-E-

has disappeared from modern kitchens. Khas is made from finely minced meat (usually lamb or
10. Papad Ki Sabzi (Papad Curry): A traditional Rajasthani dish, chicken) mixed with spices, herbs, and nuts, shaped
Papad Ki Sabzi was made from broken papads (thin, crispy into small patties, and grilled. This dish was once a

1.

lentil wafers) cooked in a spicy gravy.

Sattu Ke Laddu (Roasted Gram Flour Balls): A traditional
dessert made from roasted gram flour and jaggery, Sattu
Ke Laddu was a popular sweet in Bihar and Bengal.

favourite at royal banquets but has become less
commonin modern times.

22. Kesar Pista Ki Phirni: A traditional Awadhi dessert, Kesar
Pista Ki Phirni is made from ground rice cooked with

12. Pathar Ka Gosht (Stone-Cooked Meat): Originating from milk, sugar, saffron, and nuts until it forms a thick,
Hyderabad, this dish involves marinating meat with spices creamy pudding.
and cooking it on a hot stone, imparting aunique flavor. 23. Zarda: A traditional sweet rice dish made from long-
13. Gur Ka Halwa (Jaggery Pudding): A traditional dessert grain rice cooked with sugar, ghee, nuts, and saffron,
from Rajasthan, this halwa uses jaggery instead of Zarda was once a staple at Awadhi weddings and
sugar, giving it a distinct sweetness festivals but has been replaced by more modern
14. Chilka Roti (Rice Flake Pancake): A traditional breakfast desserts.
item from Odisha, Chilka Roti is made from soaked rice 24. Mutton Pasanda: A classic Awadhi dish, Mutton Pasanda
flakes and grated coconut. is made from thinly sliced pieces of mutton marinatedin
15. Kulith Pithla (Horsegram Flour Curry): A dish from a mixture of yogurt, spices, and herbs, then cooked in a
Maharashtra, Kulith Pithla is a spicy curry made with rich gravy made from onions, tomatoes, and cream.
horsegram flour and seasoned with garlic and chili. Conclusion
16. Nadru Yakhni (Lotus Stem in Yoghurt Sauce): A The extinction of culinary delicacies is a loss not only to the Indian
traditional Kashmiri dish, Nadru Yakhni is made with subcontinent's food culture but also to its cultural heritage. The
lotus stems cooked in a yoghurt-based sauce with extinction is a reminder of the importance of preserving and
spices. pro.moting traditional reciPe.s. While s.ome efforts are being made to
revive these lost flavors, it is essential to document and preserve
17. Nagaland Axone: Fermented soybean paste used in traditional culinary practices to ensure that future generations can
various Naga dishes, Axone adds a unique umami flavor appreciate and enjoy these unique dishes. By understanding the
tothe cuisine. factors that contributed to the extinction of these culinary
18. Bhutte Ka Kees (Grated Corn Curry): A dish from Madhya delicacies, we can work towards preserving and celebrating the rich
Pradesh, Bhutte Ka Kees is made with grated corn, milk, culinary heritage of the Indian subcontinent.
and spices.
19. Gosht Ka Halwa: A unique meat-based dessert from
Awadh, Gosht Ka Halwa is made from minced meat
cooked with ghee, sugar, and nuts until it forms a thick,
sweet paste. This dish was once a delicacy served at
special occasions but has fallen out of favour due to
changing tastes.
20. Parda Biryani: A variation of the classic Biryani, Parda

Biryani is made by layering cooked rice and meat in a pot
and sealing it with a dough lid (purdah) before baking.
This dish was once a signature dish of the Awadhi
cuisine but has become somewhat lost due to it's labor
intensive preparation.
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ABOUT

The journey of Hotel Management Helper
started 6 years back in the year of 2018.
All of it started with the problems when
we both brothers (Sumit Suman & Punit
Suman) faced during the NCHM JEE &
Counselling process. There was no proper
source on the internet which could guide
or clear the doubts. So, we took this
initiative to give proper nformation
regarding all  NCHMIEE  process.
Fortunately, with God’s grace we took the
initiative to start a YouTube Channel
where we started explaining every
NCHM JEE process to all Hotel
Management related issues ie. From
Admission to Job Placements.

PURPOSE

The main purpose our YouTube channel is
® Top aware aspirants about the
important dates & deadlings of
NCHMCT.
® To quide

upon the interview

processes, preparation & counselling.

® To give information about the
different college vacancies and also
allotment according to candidates
rank & category.

® To give information about the
different job vacancies in the
Hospitality Industry in PAN India as
well as in Abroad
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THE HELPING GUY

OUR ACHIEVEMENTS

®  (lobal Food & Hospitality Awards-
2023

® “For The Best Hotel Management
YouTube  Channel in  India”
presented by The Legend Chef
Sanjeev Kapoor on 26th Oct 2023
at Crowne Plaza Kochi Kerala.

® “Awarded as Excellence in Career
Counseling  in  International
Education Conclave on National
Education Policy 2022” at USI

Auditorium,  New  Delhi  on
November 25th, 2022
® (Qur VYouTube Channel “Hotel

Management Helper” has reached
A7 Milion + views & 4k +
subscribers.
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HOTEL MANAGEMENT HELPER

OUR MENTORS

Padma Shri Dr. Pushpesh Pant, Dr. Chef Manjit
Singh Gill, Dr. Chef Parvinder Singh Bali, Master
Chef Ajay Chopra, Food Enthusiasts Rocky Singh &
Mayur Sharma, Master Chef Manish Mehrotra,
Chef Harpal Singh Sokhi, Chef Ananya Banerjee,
Master Chef Ajay Chopra, Chef Nishant Choubey,
Chef Ashish Bhasin, Chef Vikas Seth, Chef Sherry
Mehta

VISION

We are moving forward with a small
vision to become the one stop solution
for every Hotel Management related
queries all over India & reach out to the
maximum number of aspirants.

Mr. Puneet Suman
Former Student of IHM Hajipur
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Bihari cuisine hails from the eastern Indian state of Bihar but
is cherished not only there but also in regions where people from
Bihar have settled, like Jharkhand, Eastern Uttar Pradesh, and
even abroad in places like Bangladesh, Nepal, and Mauritius. It
boasts various regional styles such as Angika, Bhojpuri, Maithil,
and Magahi cuisines.

The cuisine of Bihar is largely similar to North indian cuisine
and East Indian cuisines. It is highly seasonal; watery foods such
as watermelon and sharbat made from the pulp of the wood-
apple fruit are consumed mainly in the summer months, while dry
foods such as preparations made of sesame seeds and poppy
seeds are consumed more frequently in the winter months.

Bihari cuisine is known for its use of panch phoron, or "five
spices,” which include cumin seed, fennel seed, fenugreek seed,
black mustard seed, and nigella seed. The cuisine also uses
vegetable oil or mustard oil for frying and tempering. Bihar
cuisine often includes light frying, and dishes are served with
Rice, roti, achar, chatni, dals, and milk products.

Mithila cuisine is known for its use of mustard oil, and
includes coriander, turmeric, and red chili powder in its dishes.
This region is also known for its "maach, paan, and makhan,"
which means fish, betel, and makhana.

Maithil cuisine also known as Mithila cuisine, is a part of
Indian and Nepalese cuisine.lt is the traditional cooking style of
Maithils residing in the Mithila region of India and Nepal.Maithil
cuisine comprises a broad repertoire of rice, wheat, fish and
meat dishes and the use of various spices, herbs and natural
edibles. The cuisine is categorized by types of food for various
events, from banquets, to weddings and parties, festival foods,
and travel foods.

Magahi cuisine: is a style of food preparation common
amongst the Magahis living in Magadh region of Bihar, India. The
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Exploring Bihar's Culinary Delights :

A Journey Through Flavour and Tradition

food is tailor-made for Magadhi lifestyle. Magahi people take
pride in celebrating various festivals and religious rites with
food; as aresult, their food resembles the delicacies offered to
deities.

Staple Foods: Rice is the staple food in Bihar, with wheat
also being consumed extensively. The fertile land of Bihar
supports avariety of rice cultivation. Historical documents and
references, including those from the time of Lord Buddha and
during the Mughal era, indicate the long-standing importance
of riceinthe region.

Influence of Greek and Buddhist Traditions: The
popularity of baked items in Bihar, particularly litti, can be
traced back to the Greek invasion under Alexander the Great.
Greek soldiers intermarried with locals, leaving an influence on
food habits. Additionally, Buddhist influence is evident in the
preference for vegetarian items in Bihari cuisine.

Variety of Rice-based Dishes: Bihari cuisine offers a wide
range of rice-based dishes, some of which have been
mentioned in ancient texts like the Jatakas. These include pua,
pittarice cakes, khajjaka, and palala, among others.

Introduction of Non-vegetarian ltems: The advent of the
Mughals introduced non-vegetarian items like biryanis, pulao,
chicken, and mutton to Bihari cuisine, which were embraced by
the people. However, vegetarian dishes remain popular,
especially among the poor.

Importance of Sattu: Sattu, the flour of roasted gram, is
an integral part of Bihari food. It is consumed in various forms
such as sattu ka ghol (arefreshing summer drink), mukni(sattu
ki roti and paratha), and as a filling for litti. It is favored for its
nutritional value and affordability.

Abundance of Fruits: The Gangetic plain of Biharisrichin
fruits such as mangoes, jamuns, and litchis. The litchis of
Muzaffarpur are particularly renowned and have a legendary
status.

Indeed, Bihar's culinary legacy serves as a living
testament to the region's rich history, cultural diversity, and
enduring traditions. Each dish that emerges from Bihar's
kitchens is more than just a culinary creation; it is a repository
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of stories from the past, a reflection of heritage, and a promise
of continuity for generations to come.

At its core, Bihar's culinary heritage is about more than
just sustenance; it's about preserving and celebrating a way of
life. It's about passing down recipes from one generation to the
next, keeping traditions alive, and fostering a sense of pride in
culturalidentity.

As Bihar continues to evolve and modernize, its culinary

traditions remain a steadfast anchor, offering a taste of history
and a connection to the past. With each bite, one can savour the
flavours of heritage and appreciate the journey that has led to
the creation of such gastronomic delights.

In essence, Bihar's culinary legacy is a source of pride and
inspiration, reminding us of the resilience of its people, the
richness of its culture, and the enduring appeal of its timeless
flavours.

IMPORTANT DISHES

Bhojpuri Machli: Marinated Rohu fish deep-fried and cooked ina
flavorful masala made of onion, pepper, cumin seeds, ginger,
and garlic. Itis typically served with plainrice.

Litti: A baked delicacy made from atta dough stuffed with sattu
(roasted gram flour). Litti is served with achar (pickle), baigan
(eggplant), or aloo chokha (mashed potatoes). It can also be
deep-fried for a crunchier texture.

Dalsagga: A dish made with ‘pui' saag (a type of green leafy
vegetable) and chana dal (split chickpeas), tempered with dry
red chilies and whole cumin seeds. It is typically served with
plainrice.

Pua: A round-shaped sweet dish made from a batter of whole
wheat flour, semolina, sugar, coconut, raisins, and wheat. It is
deep-fried until golden brown.

Thekua: Tear-shaped cookies made from a semi-hard dough of
whole wheat flour, ghee, sugar, raisins, fennel seeds, and
cardamom powder. Thekua is deep-fried until golden brown.

Meetha Parwal: A sweet dish made from parwal (wax gourd),
boiled and dipped in sugar syrup, then stuffed with a mixture of
grated khoya, pistachios, raisins, and cardamom powder.

Pidikia: Cookies traditionally made during the festival of Teej.
Maida dough is filled with a mixture of semolina, grated khoya,
grated coconut, raisins, and shaped like a crescent moon
before deep-frying.

Chiwra: Beaten rice served with a coating of creamy curd and
sugar or jaggery.

Dhuska: A deep-fried item prepared from a mixture of
powdered rice and ghee, typically salted.

DELICACIES OF BIHAR

MITHILAFISH CURRY

Ingredients:

« 500gfishfillets

« 2onions, finely chopped

«  2tomatoes, finely chopped

« 2-3greenchillies, splitlengthwise
» 2table spoons mustard oil

» lteaspoonturmeric powder

Method:

Salttotaste

« 1 teaspoonred chilli powder
1 tea spoon cumin powder
1 tea spoon coriander powder

« Freshcorianderleaves for garnish

1. Marinate the Fish: Begin by cleaning the fish fillets and cutting them into medium-sized pieces. Marinate the fish with turmeric
powder and salt. Set aside for 15-20 minutes to allow the flavours to infuse.
2. Prepare the Curry Base: Heat mustard oil in a deep pan or kadhai over medium heat. Once the oil is hot, add the chopped onions and

sauté until they turn golden brown and caramelized.

3. Add Tomatoes and Green Chillies: Add the chopped tomatoes and slit green chillies to the pan. Cook until the tomatoes are soft and

mushy, stir occasionally to prevent sticking.
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4, Add Spices: Lower the heat and add the turmeric powder, red chilli powder, cumin powder, and coriander powder to the pan. Mix well
and cook for 1-2 minutes to allow the spices to release their flavours.

5. Cook the Fish: Gently add the marinated fish pieces to the pan. Be careful not to break the fish pieces. Allow the fish to cook in the
flavourful curry base for about 5-7 minutes, or until the fish is cooked through and tender. Occasionally spoon the curry over the fish
to ensure even cooking.

6. Garnish and Serve: Once the fish is cooked, garnish the curry with freshly chopped coriander leaves. This adds a fresh burst of
flavour to the dish.

7. Serve: Serve the Mithila Fish Curry hot with steamed rice or roti.

DAL PURI

Ingredients:

For the lentilfilling:

« Tlcupchanadal (splitBengalgram)

« lonion, finelychopped

« l-inchpieceofginger, grated

« lteaspooncuminseeds

« lteaspooncoriander powder

« 1/2teaspoonturmeric powder

. 1/2teaspoonred chillipowder(optional)

For the dough:

« 2cupswholewheatflour
- Water, asneeded

- Salttotaste

« Qilforfrying

Instructions:

Prepare the Lentil Filling:

1. Rinse the chana dal thoroughly under cold water and soak it in water for about 2-3 hours. After soaking, drain the water and set aside.

2. Heatalittle oilinapan over medium heat. Add the cumin seeds and let them splutter.

3. Addthe finely chopped onions to the pan and sauté until they turn golden brown.

4. Addthe grated ginger and sauté for another minute until fragrant.

5. Now, add the soaked chana dal to the pan along with turmeric powder, coriander powder, and red chili powder (if using). Mix well.

6. Add water just enough to cover the dal. Bring it to a boil, then reduce the heat to low, cover the pan, and let it simmer for about 20-25
minutes or until the dal is cooked through and tender. Stir occasionally and add more water if needed.

7. Once the dalis cooked, mash it slightly using the back of a spoon or a potato masher. Adjust the seasoning with salt if needed. Let the
filling cool down completely before using.

Prepare the Dough:

1. Inalarge mixing bowl, combine the whole wheat flour and salt. Gradually add water and knead into a soft, pliable dough. Cover the
doughand letitrest for about15-20 minutes.

Assemble and Fry the Dal Puris:

1. Divide the doughinto small lemon-sized balls. Roll each ball into a small disc, about 3-4 inches in diameter.

2. Place a spoonful of the cooled lentil filling in the centre of the disc. Bring the edges of the dough together to seal the filling inside,
forming a ball.
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3. Gently flatten the stuffed ball with your hands and roll it out into a disc, about 6-7 inches in diameter. Be careful not to let the filling
come out.

4. Heatoil for fryingin a deep pan or kadhai over medium-high heat. Once the oil is hot, carefully slide in the rolled out puri.

5. Fry the puri until it puffs up and turns golden brown on both sides, flipping it once during frying. Ensure the oil temperature is
maintained to prevent the puri from becoming soggy.

6. Once done, remove the fried puri from the oil using a slotted spoon and drain excess oil on paper towels.

7. Repeatthe process with the remaining dough and filling to make more puris.

8. Servehotand crispy Dal Puris with your favourite accompaniments such as pickle, yogurt, or chutney.

AHUNAMUTTON

Ingredients

ForFried Onion

+ 3mediumsize Onion, slice » Qilforfrying

For Marination

« 12 tbsp Ginger Garlic paste * 1%2cupsCurd, beaten
« 2-3tbspCorianderpowder » 1tspDegired chillipowder!
« YatspTurmeric powder » Salttotaste

« 2tbspCorianderleaves, roughly chopped » FriedOnion

« 2tspFriedonionail » 1tbspGhee

« YscupFriedOnionoil » 2Whole Garlicclove
+ ForHandiGosht « YacupGhee

+  3-4DryredChilli - 1Bayleaf

+ TinchCinnamonstick « Marinated Mutton

« ForGarnish « Coriandersprig

« 1kgMutton, curry cuts(withbone)
« 2-3 Greenchillies, slitinto half
« Y cupfreshMintleaves, roughlytorn

METHOD:-

ForFried Onion

1. Cutonionintothinslicesandensure theyare almost of the same thickness.

2. Heatoilinakadai,addafewonionslicesatonetimeanddeep fryuntilcrispandgoldenincolor.

3. Transferthemtoanabsorbent paper. Keepitaside forfurtheruse.

ForMarination

4. Inalargebowl, add greenchillies, mintleaves, ginger garlic paste, curd, coriander powder.

5.  Addkashmirichillipowder, turmeric powder, salt to taste, coriander leaves, fried onions, fried onion oil

and mixit well.
6. Addmuttonand marinate well. Add ghee, fried onion oil,and whole garlic.
For HandiGosht

7. Seasonthehandiwithghee onhotcoal,add dryred chilli, bay leaf, cinnamon stick.
8. Addmarinated muttonintothe handiand coveritwiththelid.

9. Attachedthewheatdoughacrossthe potrimtosealitproperly.
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10.

11.

12.
13.
14.

Placethe sealed potonthehotcoal. Cookuntilthe meatistender.
Withthe help of atoothpick make asmallhole..Dumit properly.
Now, openthelidandslightly stirit well.

Remove the whole garlic aside.

Garnishitwith coriander sprigandserve hot.

BESAN Kl MACHLI

Ingredients

Gram FlourorBesan-Tcup

Yellow Mustard seeds or sarso dana-2 table spoon
Garlic Petals orlehsun-15-16

Fenugreek Seeds or methidana-1teaspoon
Coriander Powder or dhaniya powder-1teaspoon
Turmeric Powder or haldi powder-1teaspoon

Red ChilliPowder or lalmirch powder-1teaspoon
Cumin Seeds Powderorjeerapowder-1/2teaspoon
Black Pepper Powder or kali mirch powder-1/2 teaspoon
Saltaspertaste

Mustard Qil or sarso ka tel-as perrequirement
Water or pani-as perrequirement

METHOD:-

®N®DOs NN

Mixtogethergramflour, 1/4 tsp turmeric powder, 1/2 tspred chillipowderand little salt.

Make asmooth batteradding water little by little.

Dryroastthe mustard seeds, fennel seeds, peppercornsand cumin seeds.
Grindthemtoacoarse powder. Add garlicandlittle water. Grind to make a paste.
Heatagriddle and pouraladleful of besan batter. Make thick pancakes.
Spoonalittleoiltocookthem. Foldthemintoarolland flattenthem.

Cutthemintobigpieces. Setaside.

. Heatmustardoilinapantosmoking pointandreduce the heat. Add fenugreekand cumin seeds.

When they crackle add the ground paste and sauté.

9. Addsalt, turmericandchillipowder.

10. Continuetostiruntilthe oilis separatedand the masalais cooked perfectly.
11. Nowadd 3 cupsof water. Whenitstartsboilingtipinthe besanpieces.

12. Add kasoori methiand simmer forabout 12 to 15 mins.

LITTI

Ingredients:

« 2cupswholewheat flour * 1teaspooncaromseeds(ajwain)
« lcupsattu(roastedchickpeaflour) « 2-3greenchilies, finelychopped
- ltablespoonginger, grated + Ttablespoongarlic, minced

« Imediumonion, finelychopped * Jteaspoongarammasala

1teaspoonroasted cumin powder
2 tablespoons mustard oil 1teaspoonlemonjuice
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METHOD-

1. Inalarge mixing bowl, combine the whole wheat flour, salt, and ghee. Gradually add water and knead into
asoftdough. Coverandletitrest for 30 minutes.

2. Meanwhile, prepare the filling. In a separate bowl, mix together sattu, chopped onion, green chilies,
ginger-garlic paste, mustard oil, ajwain, kalonji, salt, turmeric powder, red chilipowder, lemonjuice, and
corianderleaves(if using). Mixwelluntil everythingis combined.

3. Preheatyourovento180°C(350°F). If you don't have an oven, you can also cook littison atawa(griddle) or
inatandoor.

4. Dividethedoughintosmalllemon-sized balls. Flatten each ball with your palm to make small discs.

5. Place aspoonful of the filling mixture in the centre of each disc. Bring the edges togetherand seal them,
shapingthemintoroundballs.

6. Oncecooked, removefromthe ovenandbrushwith ghee foraddedflavour.

7. Servehotlittiswithmore ghee onthe side andyour favourite pickle or chutney.

Recipe by,
Himanshu Ranjan, Esha, Kalyan Kant, Kumar Sanu
B.Sc. H & HA, Batch : 2023-26

FEEL THE COMFORT OF LUXURY
HOTEL THE PANACHE

West of Ram Gulam Chowk South Gandhi Maidan Patna - 800001
For Room Booking :- +91-7544002950, 7544002861, For Banquet Booking:- +91-7544002858, 7544002952
More Information:- +91-612-2501168, 2501133Mob: +917654585858
www.thepanachepatna.com | E-mail: info@thepanachepatna.com
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PATHIRI
Stuffed Fritters

Brajesh Kumar Singh
Executive Chef,
Hotel Maurya, Patna

¥,
il

Ingredients:

For the Stuffing: « 11/2teaspoon Garam masalapowder
«  250gramsChicken, minced « 1/4teaspoon Turmeric powder

« 10nion, chopped + Salt, totaste

« 4Clovesofgarlic, chopped For the Pathiri:

« linchGinger, chopped «  1/2cupAll-Purpose Flour(Maida)

« 1sprigCurryleaves « 1/2cupWhole Wheat Flour

« TteaspoonRed Chillipowder - Qil, forcookingthe Pathiri

« lteaspoonCoriander Powder

Method of Preparation:

For Stuffing:

1. Heat oil in a pan and add chopped onions, garlic, ginger, and curry leaves. Saute until onions turn
translucent.

2. Addmincedchickenandsauté untilitturnswhite.

3. Add red chili powder, coriander powder, garam masala powder, turmeric powder, and salt. Mix well and
cookuntilthe chickenis cookedthroughandthe mixtureisdry. Setaside.

For PathiriDough:

1. Inamixingbowl, combineall-purpose flourand whole wheat flour.

2. Add water gradually and knead into a smooth dough. The dough should be soft but not sticky. Cover and
letitrestfor15-20 minutes.

Assemblingand Cooking the Pathiri:

Divide thedoughinto smalllemon-sized balls.

Rollouteachballintoasmallcircle.

Placeaspoonful of the prepared chickenstuffinginthe centerofthecircle.

Foldthe edgesof thedoughcircle overthe stuffingand seal them tightly.

Flattenthe stuffed dough ball gently withyour hands orarolling pinto formadisc-shaped bread(pathiri).

Heatagriddle or tawaover medium heat. Place the stuffed pathirionit.

Cookuntilgoldenbrown spotsappearononeside, thenflipand cook the otherside.

Brush withoilon both sides while cookinguntil the pathiriis evenly cooked and crispy.

Remove fromthegriddle and serve hot.

© O NDOE NN
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MURGH WAJID ALI
MR MANOJ
Executive Chef,
Hotel Patliputra Continental
Il
SLN. INGREDIENTS QUANTITY UNIT
1|Chicken breast 1 KG
2|Butter 0.05 KG
Marination SI.N]  INGREDIENTS QUANTITY UNIT
3|Ginger paste 0.03 KG For Gravy
4|Garlic paste 0.03 KG 14| Ghee 0.1 KG
5| Yellow Chilli powder 0.003 KG 15| Sliced onions 0.1 KG
6|Garam masala 0.002 KG 16] Ginger paste 0.02 KG
7|Salt 0.001 KG 17| Garlic paste 0.02 KG
For filling 18| Cashewnuts 0.05 KG
8/Khoya 0.15 KG 19| Dessicated coconut 0.01 KG
9|Onions chopped 0.175 KG 20| Curd 0.2 KG
10|Green chilles deseeded and chopped ]0.01 KG 21| Garam masala 0.005 KG
11|Ginger chopped 0.01 KG 22| Salt 0.005 KG
12|Lemon juice 0.03 LT 23| Saffron 0.0001 KG
13|Salt 0.005 KG 24] Milk 0.05 LT
Method

IHM, HAJIPUR NIRVANA 2024

Cleanthe chickenbreast, remove the skin,and debone and flatten with a bat.

For marination, mix yellow chillies, garam masala and salt with ginger and garlic pastes and rub the
flattened chicken breasts with thismixture. Keepitaside for 15minutes.

For thefilling, peel, wash and finely chop the onions. Scrape, wash and finely chop ginger. Remove the
stems, wash, slitand deseed and finely chop the green chillies. Clean, wash and finely chop the ginger.
Crumble khoya in a bowl, add the chopped ingredients, salt and lemon juice, and mix well. Divide this
mixture into 12 equal portions.

Forthe stuffing, placeaportionof thefillingat the narrowerend of each breastandroll.

Grease aroasting tray with butter, arrange the breasts with the loose ends touching the tray. Roast the
chickenbreastsinthe preheated ovenuntilthey evenlyturnlight golden.

Forthe gravy, peel, wash and chop the onions. Put cashewnuts and coconutinablender, add waterand
make afine paste. Whisk curdinabowl. Dissolve saffronin warm milk.

Garnish the dish with blanch almonds. For this, cool, peel and split the almonds into halves. Then soak
thesealmondsinthe milk mixed with saffron. Clean, washand chop coriander.

Now heat gheeinahandi,add onionsand sauté over medium flame untiltransparent.

Addthe gingerandgarlic pastesand sauté untilthe moisture has evaporated.

Then add the cashewnut and coconut paste and fry for 5 minutes. Reduce to low flame. Add curd, salt,
garammasalaand simmer for 2-3 minutes.

Add garam masala, salt and stir. Add saffron and stir. Transfer the roasted chicken breasts carefully,
oneatatime, and simmeruntilnappedinthegravy.

Adjustthe seasoning.

Transfer the chicken to a silver dish, and garnish with almonds and saffron. Sprinkle coriander and
serve with naan.
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Events & Activities 2023-24

Independencé Day 2024
. ,
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Events & Activities 2023-24

Punjabi Theme Lunch
by 2nd Year Students

:
—
.

“Waste Reduction & Management” Poster Making Competition
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Events & Activities 2023-24
World Tourism Day Celebration
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Events & Activities 2023-24
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Evenfs & Activities 2023-24

Rajasthan and Assam food festival
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Events & Activities 2023-24

—

R - #
- . ¥ F .‘ - s & " T

Crust Carnival r - _ L Incredible tncha
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Events & Activities 2023-24

(FSIVS

4 instiuie of Mgbel Management Catering Techag

Teacher s Day Celebration
|80
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Events & Activities 2023-24

L4

Farewell 2024-25
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DREAM XPAY
Dedication B Prioritise your
Responsibility 8& Activities by
Education »  Yield

Attitude
Motivation

R
o

g8
PRIDE

Personal
Responsibility
In

Delivering
Excellence

O

“He knows “When |

most who let go of
Specific says he what | am,
Measurable | become
Agreed what |
Realistic

might be."

Time-bound

g8

"The best careers
advice to give to
the young is 'Find
out what you like
doing best and
get someone to
pay you for doing
it."

"l forget
what | was

3 taught, | only
3 remember

| what I've
learnt.”
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"If you don't
create your
reality, your
reality will
create you."




"TO know
anything
well involves
a profound
sensation of
ignorance.”

"Once the last
tree is cut and
the last river
poisoned,
you will find
you cannot
eat your
money."

“If you don't

know where

4\ you are going

Y you will
probably end

| up somewhere

else."

'

“The great “People’s “Success

use of life is tendency under a

to spend it °. towgrgls good leader

for something &8 \?v%(t)er’lss as is the

that will P tendency is people’s

outlast it.” to flow success.”
downhill.”

g8

“The wise “l hear and “A great
man puts | forget. man is hard
himself last j§) | see and on himself;
and finds | remember. a small man
himself » | do and | is hard on
first.” understand.” §J others.”
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Our experienced team is committed to
delivering creative solutions for your
event planning needs.From coordinating
your theme to customizing your menu
we take care of your every detail

Private Events
Birthday Parties
Wedding
Corporate Events and many more

CONTACT: 9955670477 MINAPUR,HAJIPUR,VAISHALI

Event Planner
Mess &Catering
Manpower Supply (Houekeeping & others)
THE FASTEST GROWING INTEGRATED FACILITIES MANAGEMENT
SERVICES

With an ex, of over 10 of the Core Team, Harshit

acility Management Services wis sraa i Sors, Leam; Har today

itis the fastest growing fntogmtod facilities management provider
across several sectors and industries. -

m Calluson 9835008922 8162128879 [

www.hashitfms.com ShivKutir, Majhaulia Road, Muzaffarpur - 842001

ihar
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COBRA SENTINAL (PVT.) LTD

(AN I1SO 9001-2008 CERTIFIED COMPANY)

SECURITY SERVICES

OPP. KFC RESTAURANT, "MOKAMA NIWAS",
KANKARBAGH MAIN ROAD, PATNA-800 020

More information
@ 09334312810,

09234791608,

082525190346

(=)
E - mail : cobrasentinalerediffmail.com
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THE ROYAL PHULAR
HOTEL|BANQUET|CLUB

THE ROYAL PHULAR

Stay onc
carry ljfgories
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)

www.hoteltheroyalphular.com

Our Luxurious Hotel is just 05 minutes away from the railway station
and bus station and 1 Hour 30 minutes’ drive from the Patna Airport &
1 hour drive from Darbhanga Airport.

G 0621-2212477/78,911 0036085/87/90/99/100
@ Add:- Maripur Chowk, Maripur Main Rd, Muzaffarpur, Bihar 842001




