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DearReader,
Greetings!

| am delighted to presentour W2 D{ 1 K N ywhdli iS®
perfect amalgamation of nurturing creativity and inspiring
innovation, the key elements of successful education It
harnesseshe creativeenergiesof the academiccommunity,and
distils the essenceof their inspired imagination in the most
brilliant way possible

| gratefully acknowledgethe contribution all the associated
stakeholdersn placingusasg 2 NJI26% Oa%t hospitality& hotel
managementschools,andL y' R 2"d-bésécollege | am proud to
accentuatethat for the first time, 32 collegesparticipatedin our
WGSHAQuest2020 (national level, intercollegiatehospitality &
culinary mega competition) We have collaborated with HRC
Culinary Academy, Bulgaria for the academic delivery of
hospitality & culinary programs We initiated Wa S yNieftdé)
5 A Yy yicSHedst the interactions among student menteesand
their faculty mentors We also started the innovative WC | O
AssistedStudy& Trainingd C! progeamto enhancethe skills&
competenciesf students W ¢ S I OridStNGParents Students
0 ¢ L tprpgbaf is introduced to inspire & build confidence
amongstudentson the latestindustrytrends & innovations We
organized¥ { A JulsléeAldmniw S dzy éf ZVCOurseW. | OK
of Hotel Managemento6 . | aapa@ from various events &
activitieslike - 16 webinarsby industry veterans,2 workshops&
2 culinary demonstrationsby international experts, including a
two-day national level online Faculty Development Program
(FDP)on Ww S i K Mosfitdlity Bducation IndustryAcademia
Ly G S Niihim@é&tan 100delegates

| would like to expresamy sinceregratitude to ITCleadershipfor

enhancingthe yearly merit-cumrmeans scholarshipamount to

ten lakhsand for instituting four gold medalsenvisionedfor the

deserving& meritoriousstudents | would alsolike to expresamy
endlesggratitude & indebtednesgo venerableDr. H. VinodBhat
(the outgoingsixth ViceChancelloof MAHE Manipal)for always
beingthe guidingforce of our Institute with continued support
andfacilitationin all our academiendeavours

HappyReadind

Sincerely,
ChefKThirugr@mbantham
Principal

Mission(Statement

A Traould young men and women into competent and responsible professionals with
pleasing personalities, who would with requisite experience, become leaders in the
Hospitality I ndustryo
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WGSHA expresses endless gratitude & indebtedness to venerable

Dr. H. VinodBhat

Dr. HattangadiVinod Bhat, the outgoing sixth Vice Chancellorof MAHE,Manipal, was always
instrumentalin spearheadinghe diversionof courseofferings,international collaborationsand
research He constantlyremainedthe faceof the university,world over.

WGSHASs indeed indebted to him for his continued support and facilitation in all its academic
endeavours He throughout remainedthe guidingforce of our Institute with constantguidance,
direction,supervisiorandwholeheartedsupport

He alwayscherishedthe proud moments & achievementsof WGSHAN all the possibleways
whether it is the world ranking of the Institute, significant accreditationsor & ( dzR Sy (i
entrepreneurialaccomplishments

He proudly accredited2 D{ | 'warld ranking as one of the leading factor for a! | 9 Qa
recognitionasW L y & of 8 ¥ Azl SHe &vgagsappreciatedour Institute for the globalpresence

of our alumniin variousprestigiouspositions Heincessantlfelicitated WG SHAor all its success,

and persistently encouragedus for our global 6 W2 2Addodfationof / KSF 2O A Sand S a
national 6 WL yFRderatignof Culinary! & & 2 O Adcadiedlitatipr@ Ble constantly inspired &
boosted the students of WGSHAwith confidencein all their entrepreneurial activities like

W/ 2YY SWNERAH @8N VHRMENT .GA2yaQ

He always embellished, enhanced, enlightened & enriched the furtherance of hospitality,
culinary, tourism & dietetics educationat our Institute. He has propelled us towards greater
heights,and we owe him our every successOur humble farewell to him is a measureof the
unrestrainedflow of love he evokefrom our students,faculty-membersandstaffs

Abig THANKYOUto Dr. H. VinodBhatfrom the entire team-WGSHA!!
v Gelebrates

ACCREDITATION

Bate: Friday, 8" November 2019 Venue: Chaitya, Fortune Inn Valley View, Manipal
Page: 2
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Onthe 8th February,2020 WelcomgroupGraduateSchoolof Hotel Administration¢ MAHE Manipal hosted guests
from CASTAlimenti, Italy and Intrecchi Academyltaly. The esteemedguestswho gracedus with their presence
includedMrs.Marta Cotarella,CEQof INTREC@IcademyMr.Vittorio Santoro,CEQof CASTRlimenti CulinarySchool,
Italy, ChefMaurizioLaiand Mr.SunnyMenon.

Theguestswere receivedat the Departmentof CulinaryArts with a traditional Indianwelcomeand were seatedin
classicaféfor anintroductory meeting

Prior to the demo Mr. Santoroaddressedhe studentsabout CASTAlimenti, Italy. He talked about the advancing
technologyusedin their college the coursesoffered andhow they believein the visionof changingwith the times.

ChefMaurizioLaigavethe studentsa demonstrationon the traditional cuisineof hishometownin Sardinia ChefLai
worked alongsidethe final year studentsto preparefor hisdemonstrationof Italian cuisineat the Kriyahkitchenin
the new CulinaryArts building Hismenu aimedto build a bridge betweenthe cuisinesof Indiaalongwith Italy. The
first dish was a representationof autumn; Gnocchiwith saffron and ricotta saucegarnishedwith vegetablecrisps
Thedishtied together India and Italy through the use of saffron; a commonspicein both cuisines Hisseconddish
aimedto highlightthe simplicityof Italian cooking Spaghettiwith Frenchbeans,confit tomatoesand saffroncream
Hisfinal dishtaught the studentsthe techniqueof salt crusting,he prepareda salt crustedfillet of seabassserved
with sweet potato, sautéedbaby spinach,coatedin Chardonnaycream saucegarnishedwith candiedlemon peel
and dehydratedolive powder and tied together with tuna bottarga (agedroe). Cheftaught the classhow to work
with the produceof that regionwithout compromisingon quality.

Page: 3
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Welcomgroup Graduate School of Hotel Administration
Annua@ Day
wazds .Cezemong 20

Manrpal February 20, 2020 Welcomgroup Graduate School of Hotel Admmrstratron (WGSHA)a
constituentunit of Manipal Academyof HigherEducation(MAHE) Manipal, withessedthe celebrationof
its 34th AnnualDayand AwardsCeremonyon Thursday February20, 2020 at the lawnsof FortuneInn
ValleyView,Manipal

The event was graced by the Chief Guest, Dr. H S Balla] Pro Chancellor, MAHE Chef K
ThirugnanasambanthamPrincipal, WGSHAbegan with the welcome address and received all the
dignitariesand guestsfor the evening He presentedthe AnnualReportfor the year20192020basedon
the four pillars - Excellencein Education, Exemplary Research& Innovation, ExpandingReach &
Internationalizatiorand EffectiveEngagemen& AlumniRelations

ChiefGuestof the function, Dr. H SBallal in hisaddressappreciatedthe studentsandfaculty-membersof

WGSHAor their groomingstandardsasalsofor their prominentlevelof achievementsHe alsosuggested
the studentsto be responsibleto the society and inspiredthem to work hard in silenceand let their

successnakeall the noises Mrs. VasantiR Pai(first lady of Manipal),Dr. PLN G Rao(ProViceChancellor
- Quality Assurance)Dr. NarayanaSabhahit(Registrar) Dr. Arun ShanbhadChieflnnovationOfficer, Dr.

D. SrikanthRao (Director, MIT Manipal), Dr GeethaMaiya (Director - Student Affairs) and other senior
officialsfrom MAHEincludingMr. SanjayPant(GeneralManager,I TCFortunelnn ValleyView, Manipal)

gracedthe occasionwith their precious presenceand presentedthe awardsto students, staffs and

distinguishedalumni

Page: 4
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The AwardsCeremonybeganwith the awardsfor achievingexcellenceand accoladesn academicsMs.
Neethu Mathews won the best outgoing student from M.Sc Dietetics and Applied Nutrition. Ms.
BachawadlanviRajeshwas awardedwith the bestoutgoingstudentfrom M.Sc Hospitalityand Tourism
Management Ms. Tabitha Anna Kurien securedfirst position based on overall performancein Post
GraduateDiplomain CulinaryArts. Ms. IshikaNandanreceivedthe ITC/ K | A N®ald&lal Awardfor
beingthe University Topperin BAin CulinaryArts (BACARpNnd Ms. KairaviAmit Mehta receivedthe ITC
[ Kl A N&didérdal Awardfor beingthe BestOutgoingStudentof BACAMr. Amit from Bachelorof
Hotel Management(BHM)baggedthe Dr. TMA PaiGold Medal and Ms. Mohini Mohandasreceivedthe
ITC/ KI A N¥didyedal award for being the Best OutgoingStudentof BHM There were also few
specialawards,which were conferredto studentswith exceptionalrecordsin the field of CulinaryArts,
Hospitality, Sportsand co-curricular activities W a N& Satyavati! g | NdR Qe best outgoing student
from BACAvasbaggedby Ms. IshikaNandan W w AMiziord Q { 2! dal || FaRoRerallexcellencen Food
and BeverageProductionwas baggedby Mr. Mihir Yasaswiayanti Wt NIEe¥orDewas! ¢ | NaRtke
best scorerin entrepreneurshipmanagementwas won by Mr. Amit. The best sports person Male was
baggedby Mr. AkashShettywhile the bestsportspersonFemalewaswon by Ms. LiuFungSan Ms. Ishika
Nandanagainreceivedthe W/ R/EaBKhannaRollingt N2 LfdKtBe®estall-round chefstudent

The prestigious'DistinguishedAlumni Award and ITC/ K I A NJwagd @ere conferred to Mr. Sunil
Tarneja(alumnusof BHM5th Course RegionaManagerlRCTCJaipur)and Ms. DivyaPrabhakaralumna
of BHM 7th Course CaFounder, BengaluruOota Company)for their contribution to the Hospitality
Industry and Society Both the alumni, while addressingsuggestedhe studentsto follow their passion
andalwaysaim highfor the stars TheGoodTeacherAwardwaspresentedio ChefDayanand@rabhuand
the AcademicStaff ExcellenceAwardswere conferredto Mrs. LeelavathiWGSHA)Mr. PrakashPoojary
(BACA)RNnd Mr. RavindraR (BACA)ChefKaliappan Mr. Keith, ChefManoj Belwaland Chef Anthuvan
werethe speciaimentionsamongfaculty-membersbasedon the feedbackscorefrom students

The cultural extravaganzaad dramaand dance performancesbasedon a murder mystery,in a setting
where a dance crew visits the Karnatakamuseum During the visit, one of the crew member gets
murdered, makingother crew membersthe major suspects Thedetectivein an interestingtwist falls in
love with the dancerandis in a dilemma WGSHAunravelledtheir tale with glimpsesof love, hate and
everythingin betweenthrough danceand drama The studentsand the faculty memberscametogether
with a remarkable performance that mesmerised everyone After watching some wonderful
performances,t wastime for culinary delightsdepictingthe RoyalDynastiesof Karnatakawhich were
developed by students and faculty-members based on various eras of Karnatakahistory. It was a
delightfuland memorableeveningfor all.

Page: 5
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30" Coursei Fourth year BHM
Mohini Mohandas

| TC Chairmandésodé Gol d Medal
BHM Student for the academic session 2@039

30th CourseFourth year BHM

ﬁ
il

Amit Mihir Yasaswi Tanya
339Coursé First yeaBHM

A
AahanaBhambhaniSanjuktaChakravarthi ~ SehrBansal Harini Y S Shravan V P

327dCoursé Second ye®HM

LavanyaR Raia Nikita Sinah KKavya
3FtCoursé First yeaBHM

KeyaBakshi SreyaDilish RAmirthaGandhi
Page: 6
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IshikaNandan

UniversityTopper | ITCScholarship AwardeeRs 25,000
ChefVikasKhanna award for a chef student based on the academic performance

201619
ITC/ KI ANXIYyQa D2fR aSRFEf ! gF NR F2NJ { S

@ ' 6" CourseT 3rd Year BACA

6th Coursé Third year BACA

o

KairaviAmit Mehta Arpita Tripathi GagandeeKaur Gandhi
8th Coursé& First year BACA

o,
—

0

DivyaSarah Varghese RaghavBajaj Tarini Thakur

7th Coursé& Second year BACA

S

Shaun ChriPsilva

-

.“:

A

ZenaidaFernandes TanchiEmsonLee
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Silver reunion ' Course AlumniVeet

WelcomgroupGraduateSchoolof Hotel Administration(WGSHA)a constituentunit of Manipal Academyof
Higher Education(MAHE) Manipal organisedthe SilverJubileeAlumni Reunionof 7th CourseW. I O KfS f 2
HotelManagementd . | anfFebruary2l1, 2020at ChaityaHall,Fortunelnn ValleyView,Manipal

It is the novelinitiative of the Institute to invite alumnito the campusin additionto the launchof alumni

chaptersin the cities of Delhi, Mumbai, Bangalore and Dubai The objective of this eventis to spreadthe

accoladeof WGSHAhrough successfualumnirelations & networking,who are the brand ambassadorsf

Institute. Theynot only bringname& fame to the collegebut alsocontribute in the growth & development
of their alma mater. The successstory of WGSHAwas sharedwith the alumni with a request for their

continued support through relationship, networking, mentoring, internship, placementand endowments

Institutes visibility, reputation and brand building with globalrecognitionis only possibleby strengthening
the alumnirelationsand network.

The 7th course BHM graduateswitnessed? D { | !lAShdal Day & AwardsCeremonyon 20th February
followedby their silverjubileereunionon 21st February 2020 whereinthey relivedtheir collegedays

The formal function started with the welcome messageby Chef K ThirugnanasambanthanPrincipal,
WGSHA)wherein he deliberatedthe future-plan of the Institute in terms of progress& development Dr.

Rohit Singh(Director, Alumni Relations, MAHE)addressedthe gatheringby informing the accessibilityof

MAHEalumni portal and inspiredthem to give backto their alma mater in whatever way possible The
function was followed by alumni introduction; wherein they sharedtheir experiencesand good memories
andassuredo givebackto their almamaterin all the possibleways

Fewfacultymembers,who taught them during their courseperiod, alsosharedtheir memories,whichwas
followed by memento & plaque distribution and galalunch along with variety-entertainment by WGSHA
musicclub. Dr. VidyaPatwardhan(AlumniCoordinator WGSHA#aNd all the FacultyMemberswere present
duringthe function. It wasa delightfulandmemorabledayfor all.

Page: 9
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WGESHAYUEST 204

Overall Championlnstitute of Hotel Management Catering Technolog
and Applied Nutrition, Hyderabadl First Runners UpRamaialCollege
of Hotel Management, Bangalore

Oup Graduate School of Hotel Admir
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WelcomgroupGraduateSchoolof Hotel Administration,Manipal Academyof HigherEducation Manipal,
hostedits annual,nationallevel, intercollegiateHospitalityand Culinarycompetitionon February28 & 29,

2020in its Manipal campus WGSHAQuestshowcasedskills, talents, aptitude and dexterity of students
from leadinghotel managemeninstitutesin the country. Participantsexperiencedhe real life scenarios
of hotel managemenbperationsandthe winnersprovedto be the bestin takingonthesechallenges

W Lidi for the first time that 32 colleges are participating in this mega S @ S ysaid2Chef K

Thirugnanasambanthar{Principal WGSHA)n his welcome address He urged the participantsto give
their best and make their parents, teachersand institute proud. He also advisedthem to make new

friends,exploreUdupicuisine culture,andvisitlocaltourist destinations

Dr. NarayanSabhahit(RegistrarMAHE Manipal),the chief guestof the inauguralfunction, congratulated
the participantsin advancestating that they have already competed & reacheda certain level in their
collegeto participatein this megaevent Heconveyedhis specialgratitudeto all the industryexperts,who
inspite of their busy schedule,cameto adjudgethe variousevents He congratulatedteam WGSHAor
beingrankedas26th in the world and emphasizedhat hospitalityindustryis one of the largestemployer
in India

Page: 10
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The competitionsheld were W2 2 ah EveryMoment of ¢ NXZirdatffice role-play), Wpa PradesikaAhara- Ek
Khof)Xrecreation of regional cuisine),W 12 A Mdlcldaila | 1 A Y @QE N2 dAldwaér Erangement), Electica
v dzZAW +OSRé8t&uran{ | A(festadrahtserviceskills),andW C A y- BasieP&stryt NB LI N> A 2y Q
Theeventswere adjudicatedby variousindustry experts& professionaldike - ChefAkshrajJodha(ExecutiveChef,
ITCWindsor,Bengaluru) Mr. UpenderSinghTomar (Food& BeverageManager, I TCGardenia,Bengaluru) Mr.
Animesh Gosain (Manager - Housekeeping|TC Gardenia, Bengaluru) Mr. SumenderKumar (Housekeeping
Manager,Hyatt Centric,Bangalore) Mr. AshokShivashankarDirector Rooms SheratonGrand,Bangalore) Chef
VivekSagga(Head,Skill Competitions& Industry Connect,Tourismand Hospitality Skill Council New Delhi} Mr.
DivyanshuSharma (Front Office Manager, ITC Kohenuy Hyderabad) Mr. Vipin Raman (Director, European
BartenderSchool,Mumbai & Partner,Ignia Goa) and ChefBijoy Nair (ExecutiveChef, Taj BekalResort& Spa,
Kerala)
Thepatrticipatingteamswere - AISSM&ollegeof Hotel Managementand CateringTechnologyPune Institute of
Hotel Management,Bangalore Departmentof Hotel Management,Manipal University,Jaipur RameeAcademy
of Catering,Tourism& Hotel Management,Tirupati SymbiosisSchoolof CulinaryArts, Pune AIMS Institutes,
Bangalore Department of Hotel Management, Christ University, Bangalore SheilaRahejalnstitute of Hotel
Management, Mumbai RamaiahCollege Of Hotel Management,Bangalore Hindusthan Collegeof Arts and
ScienceCoimbatore Pinnaclenstitute of Hotel Managemeni& CateringTechnologyHyderabadIAM Institute of
Hotel Management, Gog Institute of Hotel ManagementCateringTechnologyand AppliedNutrition, Hyderabad
Trinity Collegeof Hotel Management,SecunderabadPioneerlnstitute of Hotel Management,Hyderabagl Indian
Institute Of Hotel Management& Culinary Arts, Hyderabag Munnar CateringCollege,Munnar, Mount Royal
College,Munnar, ChennaisAmirta International Institute of Hotel Management¢ Bangalore Leo Academyof
Hospitality& TourismManagementHyderabad Westin Collegeof Hotel Management,Vijayawadalnternational
Institute of Hotel Management,Hyderabag CulinaryAcademyof India, Hyderabadg T. JohnCollege ,Bangalore
PESUniversity, Bangalore International Institute of Hotel Management,Bangalore PSGCollegeof Arts and
Science, CoimbatoreLourdes Matha Institute of Hotel Management and Catering Technology,
ThiruvananthapuramV L BalakrishnaJanakiammalCollegeof Arts & Science,Kovaipudur(Tamil Nadu) ASK
Institute of HospitalityManagementand CulinaryArts, Bangalore Army Institute of Hotel Management& Catering
TechnologyBangaloreand OrientalSchoolof Hotel ManagementWayanad
Mr. ManasV Krishnamoorthy(GeneralManager, I TCWindsor, Bengaluru),the Chief Guestof the valedictory
function congratulatedthe participatingteamsandappreciatedtheir efforts for the competition
Bythe endof the day, Institute of Hotel ManagementCateringTechnologyand AppliedNutrition, Hyderabadvere
declaredas overall championsand the overall first runnersup were the team from RamaiahCollegeof Hotel
ManagementBangalore

Page: 11
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Thewinnersfor eachcompetition were asfollows

Wow at EveryMoment of Truth - The Front Office Role Play event withessedstudentsacting on hotel
situationsgivento them. Theimpromptu role-playsturned quite interestingto watch asstudents,guests
and hotel professionalshandledcomplicatedsituations Theteam from collegeof SheilaRahejalnstitute
of Hotel Management, Mumbai were the winners while the first runners up where PESUniversity,
Bangalore

Upa PradesikaAhara - Ek Khoj : In this culinary competition, participants recreated the sub-regional
cuisineandthe winnerswere Westin Collegeof Hotel ManagementHyderabad Thefirst runner up were
AISSME&oollegenf HotelManagementand CateringTechnologyPune

Zippy Mocktail Making Mocktail makingwas an event for studentsto entice the audiencewith their
bartendingskills ThelAM Institute of Hotel ManagementGoa where the winnerswhile the first runners
up where Indianinstitute of Hotel Management& CulinaryArts, Hyderabad

VerveRestaurantSkills In RestaurantServiceSkillsstudentsdesignedtheir own wine labelsand set up
lavishcoversshowcasingheir creativity and attention to detail. SymbiosisSchoolof CulinaryArts, Pune
were the winners, the first runner up were the students of Institute of Hotel ManagementCatering
Technologyand AppliedNutrition, Hyderabad

Eclecta Forthe Quizcompetitionthe winnerswere from International Institute of Hotel Management,
Hyderabadwhile the first runnersup were RamaiahCollegeof HotelManagementBangalore
FloralFlourish Thisg S | MalerArrangementcompetitionhad a conceptto embracesustainabilitywith
atheme of Internationalfestivals ThePinnaclenstitute of HotelManagement Hyderabadvere declared
winnersand SheilaRahejanstitute of Hotel ManagementMumbaiwere the first runnersup.

Finesse BasicPastryPreparation Forthe pastrycompetitionthe winnerswere from the ASKinstitute of
HospitalityManagementand CulinaryArts, Bangaloreandthe first runnerup wherethe AISSM£ollegeof
HotelManagementand CateringTechnologyPune

Thetwo-dayeventendedwith an enthrallingdisplayof culturalextravaganzéy WGSHAtudents
Page: 12
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Mr. Frederik Den Hollander & ChEfiruon accepting the agreement

WGSHA and HRC Culinary Academy, Bulgaria have signed a Memorandum of Understanding regarding
delivery of the following programmes:

Bachelordegree in hotel management European/USA pathway

First 2 years (4 semesters) at WGSHA followed by a trimester at HRC academy, 9 months of internship i
Europe or USA, and final year (2 semesters) at WGSHA.

Bachelor degree in culinary managemegEuropean pathway

First 2 years (4 semesters) at WGSHA followed by 1 semester at HRC academy follcaeu &stdr
internship in Europe or USA.

Bachelor degree with honours in culinary managemenEuropean/USA pathway

First 3 years (6 semesters) at WGSHA followed by 1 semester at HRC academy followed by 1 semester
internship in Europe or USA

Page: 13
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As an effort to boost the interactionsamongstudent menteesand their faculty mentors of WGSHAthe
college organizeda Wa S yNiefté&) 5 A y yoS Rdbruary 1, 2020 for the wards of Mr. Ratnadeep
Bhattacharyyaand ChefPrasenjitSarkar Thestudentsattendedin good numbersand enjoyedthe evening
filled with fun, laughter,gameswhich encouragedsharingof thoughts and feelingsamongthe attendees,
whichin turn, createdsocialmessagegncouragindgellowship,friendshipand alsosafetyrelated concerns
for the menteesto carry home. Later, a deliciousand tempting dinner was servedto the menteeswith
roastchicken pizzasnoodlesand manymore favouritedishespreferredby i 2 R lycutf a

Feb6, 2020 On inauguratingthe FAST{FacultyAssistedStudy and Training)
program the principal Chef K Thirugnanasambanthansaid that the FAST
programwas convincedas an ongoingpartnershipbetween students, faculty
members and industry mentor that is focused on developing career
managementand professionalskills In addition to this studentsbenefit from
insightsto Map to the stepsin their career,ldentify job opportunities,develop
their interpersonakkillsand professionatommunicatiorand Industryneeds

2. WELCOMGROUP GRADUATE SCHOOL Rl pr c
NI OF HOTEL ADMINISTRATION [1@'«”.%&?15[;5

February

2020
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AdventureClub,WGSH/ArganisedScubaDivingtraining at Netranilslandnear Murudeshwar Karnataka,
conductedby WestCoastAdventureson Februaryl4, 202Q

Y ¢ DR @asStvascalled,out of the severallisted programmesfrom West CoastAdventureswasa very
excitingexperiencefor the participatingstudentsof | yearBHMand BA(culinaryArts) and Il year of BHM
coursesof WGSHAalongwith accompanyindgaculty member Mr RatnadeepBhattacharyyagcoordinator
of the club.

Thestudentsreported early at the centre in Murudeshwarand were takenon a boat to Netraniislandin
ArabianSea,about 12 nauticalmilesfrom the coast A detailedbriefingon the techniquesof ScubaDiving
wasgivenby the certified Divinglnstructorsfrom WestCoastAdventuresand on reachingthe island,each
student was gearedup with the diving apparatusand taken down with one diving instructor with each
one of them. Theamazingunderwaterdive wasthrilling to not only learnthe art and skillsof diving, but
wasalsoan amazingexperienceswimmingwith different varietiesof fish. With depthsrangingfrom 6 to
40 meters, and visibility between 15 to 30 meters, this islandoffers excellentdiving suitablefor certified
diversof all experiencelevels Netraniis home to the great diversity of fish life commonto that area of

the ArabianSea
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Mediterranean Cuisinelemo for MIT Revels

TheMediterraneancanbe dividedinto three culinaryregions EasternMediterranean,SouthernEurope,and North
Africa

EasternMediterraneancuisine whichencompassesomeMiddle Easterncuisine describeghe culinarytraditions of
Greece,Turkey,Syria,Lebanon|srael,Palestineand Egypt Yogurtand freshcheesedike feta, halumi andlebanah
feature prominentlyin EasternMediterraneancuisine yogurtappearsin a variety of saucesor asa condiment,while
cheesecan be either cookedinto dishesor eatenraw in a multitude of culinarycontexts Theflavour of parsley,
sumac,mint, and lemon juice dominate the EasternMediterraneancookingpalate, while pomegranatesand nuts
areregularingredientsin saucesandspreads

SouthernEuropeancuisine,which is found in Italy, SouthernFrance,and Spain, Pork is also consumedmaore by
these countriesthan the rest of the Mediterranean,and is more prevalentthan goat, mutton, or lamb. Tomatoes,
garlic, capers,anchoviesmustard, anise,and pine nuts are usedin a variety of combinationsto flavour Southern
Europeardishes

North Africancuisineis characterizedy an abundantuse of spices Morocco,Algeria, Tunisiaand Libyaall regularly
use cumin, coriander,saffron, cinnamon,cloves,chilies,saffron, and paprikain their cookingtraditions. Couscous,
granularsemolinathat hasthe appearanceof bulgurwheatwith arice-like texture, is a popular North Africangrain,
accompanying variety of stewsand meatdishes Lamb,mutton, and goat meat are the dominantprotein in North
Africandishes

The Chefinstructor demonstratedvariousdisheslike Foul Madamas ChickenKebab,Babaghanoush Pitta Breads,
Fattoushsalad,participantswhere told the importanceof the variouselementsusedfor preparingvariousdishes
Thefood wasplated in front of them wherethey learnedaboutthe varioustechniquesand style of plating Lateron
eachparticipantwasallocatedwith one studentfacilitator who assistedthem for a handson experienceof cooking,
tasting,and presentationof food. A surveywas conductedin the form of a feedbackform. Participantshasa great

time to inculpatethe varioustrendsin preparationof the dishes
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The Leela Palace Bengaluruon 17 th February 2020
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Ms. AkshtaSuri- HeadTraining Mr. JayantSoodFrontOffice

Integro Softwarednc.

10 th March 2020

AMITAVA CHATERJEE VENKATESH SUBRAMANI
Chief Marketing Officer Chief Technology Officer & Co-Founder
Integro Softwares Inc.
WGSHA Alumnus 6th Course
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Welcomgroup Graduate School
of Hotel Administration

Soft Skills Training Workshop
for
kxecutives/Managers of Syndicate B

| A< N2 —
WGSHAconductedone day soft skill workshopfor the women managersfrom Syndicatelnstitute of Bank
Management(SIBM)Manipalon Wednesdays" Feb202Q Thisis the third batchof managersrom Syndicate
Bank who visited WelcomgroupGraduate Schoolof Hotel Administration and the participants were led
through five sessionson Stressand empathy, dining etiquette, professionalgroomingand communication
Thisworkshopwas aimedat Women Empowermentand were was receivedby participantswho were 28 in

number
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A 26 member team from M.sc DAN patrticipated in inter collegiateESSSULENT GALA 2@20ducted
on February 25, 2020 lilie Departmentof Food, Nutritionand Dietetics AlvascollegeMudibidri.

The WGSHA team wahe overall title.

‘ W .'*61,“5 W

| MAKING
POTRERY ,, MAK!
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Pottery making workshop was held by Department of
Allied Hospitality Studies, WGSHA MAHE for the MSc
Hospitality and Tourism Management students and
facultyat WGSHA
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Feb28-29, 2020 Odysseyis the galaevent hosted by the department of hotel managementat
Christ(deemedto be University)in partnershipwith TajGroupof Hotelsand PalacesOdyssey020
was the 26th edition of national level, annualfest. "The Cuisinet or Chef Compis the flagship
event of OdysseyTheevent had many prestigioushospitality and cateringcollegesparticipatingin
variouscompetitionsheld over a period of two days Theseeventsare designedto test both the
participantsknowledgeof fundamentalsandinnovation

The WGSHArigadecomprisedof studentsfrom both the streamsBACA& BHMtakingpart in all
the events6) TheCerveayHospitalityQuiz} groupof 2 from eachdepartment

The competition was intense with WGSHAmissingthe "Restauranteur'by the barestof margins,
andgivinga tough competitionin the rest of the events

The Taj Groupof HotelsWinnersRollingTrophy CHEFCOMPETITIONas awardedto our students
Mr. Ujjwal Nayakand Ms. EshaSukhwanfrom BHMon the basisof commutativescoringof all the
rounds
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Workshop:"Academic Writing for Scientific Publication'

The Departmentof Allied Hospitality Studieshas arrangeda workshop for Post Graduate Hospitality and
Tourism Students Dr NandanPrabhuKP,AssociateProfessor,Schoolof Management to conductedthe
workshopon "AcademidNriting for ScientifidPublicationheld on 1st February2020

Students awareness stop &flanipalMarathon

The Manipal Marathon took place on 9th February2020 with a
theme of & h NIE5I2y | (i Khe sfudents of MSc DAN, WGSHA
took the initiative of creatingan awarenessby putting up a stall.
The stall consisted of an anthropometric station where in
participantscould checktheir weight and height and a poster on
a1 S| fodd forthealthy2 NB Fto/poinote healthy eating habits
in Indiaand the importanceof maintaininga healthy body in order
to donate healthyorgansin the future whenin need

The event was a great successand the stall put up by WGSHA
studentshelpedthe participantsto gain knowledgeon the kind of
food one musteat andexcludefor a healthyhappy
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