
WGSHA Monthly Newsletter
December 2018Chronicle

Department of Allied 
Hospitality Studies

Department of 
Culinary Arts

N e w s  f r o m  t h e  m o n t h  o f  N o v e m b e r  2 0 1 8



Contents

Conquer from root to sky,
an opportunity to excel in global hospitality.

tǊƛƴŎƛǇŀƭΩǎ ƴƻǘŜ
Faculty Development Programs
Food Festival/ Simulation
Field Visits
Workshops/Seminars/Guest Talks
Industry Academia Interface
Campus Placement Drive
Hostel Festivals
Annual Sports
Alumni Meet
E    tra hits
Culinary Exclusive
Dietetics and Nutrition Exclusive
WGSHA in NEWS
Events of December

X



Foreword

Mission Statement
"To impart through a robust, dynamic and 

internationally benchmarked hospitality 

education curriculum, competencies 

required for global hospitality 

professionals"

Chef. K Thirugnanasambantham
Principal, WGSHA

DearReader,

Happyto reachyouall at yet anotheredition.

An exciting month of November 2018 had passed
with a flash. This festive month was filled with the
ŘŜŎŀŘŜΩǎlongtraditionsof WGSHA. Fromfruit mixing
to other rejoicingactivities,it wasa busymonth for
WGSHA. Students of WGSHAhad interactive and
knowledgeable virtual lectures. The sports day
brought out the best from our athletes.
Congratulationsto all the studentswho haveexcelled
in various events. The 10th CourseAlumni had a
nostalgicdayat the campus; relivingthosewonderful
daysin Manipal.

Facultyof WGSHAwere explicit with their various
seminarsandguestlecturesthat they conducted. We
hopeto continueto excelin 2019and to achievethe
highestlevelpossible.
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Faculty development  programs

Faculty Programme

Mrs. AnushaPai,
AssistantProfessor- SeniorScale

Attendedand presentedpaperat InternationalConferenceon
Management , Business and Economics - 2018, jointly
organised by International Multidisciplinary Research
Foundation,MysoreChapterand IndiaConfederationof Indian
Universities(CIU),New Delhi at IMRF Mysore Chapter,
Gokulam, Mysore

Mr. Raghavendra G,
Assistant Professor - Senior Scale

Attended and presentedpaper at the 6th IEEEInternational
Conference on MOOCs Innovation and Technology in
Education(MITE 2018) at MLR Institute of Technology,
Hyderabad

Mr. ParitoshDabral,AssistantProfessor-
SelectionGrade

Attended workshop on Publishing in Scholarly Journals'
organisedby KMCHealth scienceLibraryand Departmentof
Library and Information Sciencein Associationwith Elsevier,
Publisher,SouthEastAsiaat MAHE,Manipal
Passedthe MicrosoftDigitalLiteracyCertificateTest

Mr. Partho Pratim Seal,
Assistant Professor - Selection Grade

Completedan online non-credit MOOCcoursetitled 'Business
Strategy' by University of Illinois at Urbana-Champaignand
offeredthroughCoursera

Mrs. MeenakshiGarg,AssistantProfessor
- SelectionGrade

1. Attended the workshopon ComposingObjectiveQuestions
organisedbyMCPD,Manipal
2. Attended 'ClinicalResearchRegulationsand Good Clinical
PracticeTrainingWorkshop'organisedby Centrefor Bioethics
andKasturbaMedicalCollegeat KMC,Manipal

Mr. Narayan B M Prabhu,
Assistant Professor - Senior Scale

Attended the workshop on ComposingObjective Questions
organisedbyMCPD,Manipal

Dr. SenthilPKumaran,
AssociateProfessor

Participatedin the workshopon ' Mediation, Moderation and
Conditional Process Analysis' organised by University of
Hyderabadat Schoolof ManagementStudies,Hyderabad

Mr. Ajith Kumar S J,
Assistant Professor - Senior Scale

Attended workshop on Publishing in Scholarly Journals'
organisedby KMCHealth scienceLibraryand Departmentof
Library and Information Science in Association with
Elsevier,Publisher, SouthEastAsia,at MAHE,Manipal
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Food Festival
b y  M a r a t h a  H o u s e

02 & 03.11.2018

Menu inspired by the popular food culture in
the Middle Easterncountries- bite size Falafel
from Egypt, with RoastedCauliflowerSoupOr
MorrocanChickenBellPepperSoup. In starters
we had SajBreadRollsfrom Arab, along with
the salad Tabbouleh. The Main Courses
constituted Aromatic saffron Pilafs, Koshari
from Egypt and Iranian Berry Pilaf from Iran.
The traditional dessert from Turkey, Baklava
wasbeingoffered in the fest.
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Simulation
b y  C u l i n a r y  A r t s 16.11.2018

The Department of CulinaryArts (DOCA)
hosted simulation on Friday, 16th
November 2018 with a theme that was
bound to generateimmensenostalgiaand
excitementin equalmeasure: HarryPotter.
The event was titled Ψ¢ƛŎƪŜǘto IƻƎǿŀǊǘǎΩ
and guests were treated to a lavish 6
coursemenu in DOCAwhich was decked
up to resemblethe magicalworld that had
beena cherishedpart of manychildhoods.
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Guest Talks
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"Creative Writing" by
Kavita Nagasampige, Assistant 

Professor,School of 
Communication on  13.11.2018

Essentials for Journal Publications 
by Dr. Santhosh K V - Dy. Director -

Research (Technical) MAHE

Up Close and Personal with Mrs. 
KomalPrabhuςCo Proprietrix, 

Maharaja Family Restaurant

ñDigital Bankingò by Ms. Vinutha 

Achar ïSr. Bank Manager, Vijaya

Bank, Manipal 03.11.2018

ñPersonal Wellness: Ayurveda for 

allò by Dr. Anupama Nayak on 

12.11.2018 for MSc HTM

ñRole of content for a websiteò by

Archana Nayak & ñDigital 

Marketingò Jithin Sunny 07.11.2018

ñApproach to Research for 

Beginnersò by Dr. Smitha Nayak  

07.11.2018



MSc DAN students participated in the Second International NIN Centenary 
/ƻƴŦŜǊŜƴŎŜ Ψ!ƭƛƎƴƛƴƎ ŦƻƻŘ ǎȅǎǘŜƳǎ ŦƻǊ ƘŜŀƭǘƘȅ ŘƛŜǘ ŀƴŘ ƛƳǇǊƻǾŜŘ ƴǳǘǊƛǘƛƻƴΩ
at National Institute of Nutrition, ICMR, Hyderabad from 11 to 13.11.2018

Field Visits
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MSc HTM Community Engagement and Sustainable Corporate Social 
Responsibility: A Visit to ManasaRehabilitation Centre, Pamburon 02.11.2018



Workshops

Sensory evaluation a multi brand ice cream tasting and evaluation workshop by 
faculty Mr. Valsaraj P Associate Professor on 27.11.2018
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ParthivaςDIYA 
Eco Friendly 
Clay Diya 
Making 
Workshop. 
02.11.2018

M.Sc. Dietetics and Applied Nutrition, DAHS, 
WGSHA, MAHE conducted a one day CNE 
ŜƴǘƛǘƭŜŘ ά!ƴ InterprofessionalApproach to 
Diabetes Care -9ǾŜǊȅ CŀƳƛƭȅΩǎ /ƻƴŎŜǊƴέ ƻƴ 

14.11.2018. More on Page No. 11

Culinary Demo by Chef. Nithish and 
Chef. Manish at Manipal Mahila

Samajon 18.11.2018

Cooking Demonstration Cum Hands-on Practical 
Class on Indian Cuisine for Study Abroad 

Programme students of different US Universities 
by Chef. K Thiru, Principal on 20.11.2018



Alumni Engagement: Virtual Lecture Series

Industry Academia Interface
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Lecture Series 4 by Mr. Sandeep VermaHead - Cabin Crew, TATA SIA 
Airlines Limited & Alumnus WGSHA - 8th Course on 13.11.2018

Webinar for B.A. in Culinary Arts on 20.11.2018

ά¢ǊŜƴŘǎ ƛƴ wŜǾŜƴǳŜ 
aŀƴŀƎŜƳŜƴǘέ ōȅ Mr
YogeeshChandra -
Executive VP 
Hospitality, RateGain

ά9ƴǘǊŜǇǊŜƴŜǳǊǎƘƛǇ 
ŦƻǊ /ƘŜŦǎέby Chef 
AneesKhan, Founder 
Star Anise Fine Foods 
& Leisure Pvt. Ltd

Chef. VikasMalik ςfrom  Mr
Brown Bakery & 8th Course 
ςWGSHA  02.11.2018

Mr. Varun Mohan - GM, 
Hyatt Centric& 19th 

Course - WGSHA

Chef. Aatul Jain ςfrom  St. 
tŜǘŜǊΩǎ ¦ƴƛǾŜǊǎƛǘȅ IƻǎǇƛǘŀƭ 

& 7th Course ςWGSHA

12.11.2018



29.11.2018 Omni Hotels &
Resorts

12.11.2018 Air Vistara

13.11.2018 McDonald's 10



Hostel Festivals

03.11.2018 Halloween festival with monthly .ΩŘŀȅcake cutting
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05.11.2018 Deepwaliorganized by RajputanaHouse 



Annual Sports
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10.11.2018



Alumni Meet
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10th C o u r s e  - B a c h e l o r  o f  H o t e l  M a n a g e m e n t  

23.11.2018



Principal Chef K Thiru inau

gurated Tourism Fest at

'Apna Holidays' on 16.11.2018

E    tra Hits
Ms. Sehr Bansal ï

a student of first year 

BHM was crowned 

Second Runners up and 

Miss Talented 2018 at 

the International 

Pageant Miss 

Supermodel 

International 2018 

powered by International 

Fashion Week in Goa 

held on 19.11.2018

Mohini Mohandas(BHM4th year)Oneof the 8
selected students for the 11th Edition of The

Hyatt Student Prize, and invited for the final
phase of the competition organized at the
HyattRegencyParison December10th, 2018.

14Principal Chef K Thiru inaugurated 

óPalate n Passion 2018ô of Manipal 

Mahila Samaj on 18.11.2018



WelcomgroupGraduate School of Hotel Administration (WGSHA) in collaboration with Fortune Inn 
Valley View celebrated the Christmas Fruit Mixing Ceremony on the 23.11.2018. The event was made 
even more special by the presence of the Madam VasanthiR Pai (Chairperson Hostel Committee, MAHE) 
the esteemed dignitaries of Manipal Academy of Higher Education- Pro Chancellor Dr.H.S. Ballal, Vice 
ChancellorDr.Vinod Bhatt, Pro Vice Chancellor Dr.PoornimaBaliga, Pro Vice Chancellor 
Dr. P. L. N. G. Rao, Registrar Dr Narayana Sabhahit, Registrar Evaluation Dr Vinod Thomas and
also the 10th Course BHM Alumni of WGSHA made the event even more memorable.

CulinaryExclusive
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Chief Guest was Dr PLNG Rao, Pro Vice Chancellor (Quality Assurance), MAHE, 
aŀƴƛǇŀƭΦ 5Ǌ aŜŜƴŀƪǎƘƛ .ŀƧŀƧ ǎǘǊŜǎǎŜŘ ƻƴ ǘƘŜ ƴŜŜŘ ŦƻǊ άLƳǇǊƻǾƛƴƎ ƴǳǘǊƛǘƛƻƴ ƛƴ 
ǿƻƳŜƴ ǿƛǘƘ 5ƛŀōŜǘŜǎ aŜƭƭƛǘǳǎέΤ 5Ǌ SudhaVidyasagarelaborated on the 
ά5ŜǘŜŎǘƛƻƴ ŀƴŘ ƳŀƴŀƎŜƳŜƴǘ ƻŦ ŎƻƳǇƭƛŎŀǘƛƻƴǎ ƻŦ 5ƛŀōŜǘŜǎέΤ 5Ǌ { Shobana

ŘƛǎŎǳǎǎŜŘ ŀōƻǳǘ άIƻǿ ƘŜŀƭǘƘȅ ŀǊŜ ƻǳǊ /ŜǊŜŀƭǎ ŀƴŘ aƛƭƭŜǘǎ ŦƻǊ ǘƘŜ Ǌƛǎƪ ƻŦ ŎƘǊƻƴƛŎ 
ŘƛǎŜŀǎŜέΦ Lƴ ǘƘŜ ŀŦǘŜǊƴƻƻƴΣ aǎ {Ƙƻƴŀ tǊŀōƘǳ ƘƛƎƘƭƛƎƘǘŜŘ ǘƘŜ ά.ŜƴŜŦƛǘǎ ƻŦ 

bǳǘǊƛǘƛƻƴ ŀƴŘ LƳǇƻǊǘŀƴŎŜ ƻŦ [ŜŀŘƛƴƎ ŀ IŜŀƭǘƘȅ [ƛŦŜǎǘȅƭŜέ ŀƴŘ άwƻƭŜ ƻŦ ŜȄŜǊŎƛǎŜ ƛƴ 
ǘƘŜ ƳŀƴŀƎŜƳŜƴǘ ƻŦ 5ƛŀōŜǘŜǎέ ǿŀǎ ŜƳǇƘŀǎƛȊŜŘ ǳǇƻƴ ōȅ 5Ǌ BhaminiKrishna Rao.

Dietetics and NutritionExclusive
/b9 ŜƴǘƛǘƭŜŘ ά!ƴ InterprofessionalApproach to Diabetes Care -9ǾŜǊȅ CŀƳƛƭȅΩǎ 
/ƻƴŎŜǊƴέ was organised by M.Sc. Dietetics and Applied Nutrition, DAHS on 14.11.2018

Principal Chef K Thiru, Mrs Meenakshi Garg HOD (MSc DAN) & 
Organizing Chairperson and team

16


