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DearReader,

Greetings!

I am delighted to present our Ψ²D{I!/ƘǊƻƴƛŎƭŜΩΣwhich is a
perfect amalgamation of nurturing creativity and inspiring
innovation, the key elements of successful education. It
harnessesthe creativeenergiesof the academiccommunity,and
distils the essenceof their inspired imagination in the most
brilliant waypossible.

I gratefully acknowledgethe contribution all the associated
stakeholdersin placingusasǿƻǊƭŘΩǎ26th besthospitality& hotel
managementschools,andLƴŘƛŀΩǎ2nd bestcollege. I 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 ΨaŜƴǘƻǊ-Mentee
5ƛƴƴŜǊΩto boost the interactionsamongstudent menteesand
their faculty mentors. We also started the innovativeΨCŀŎǳƭǘȅ
AssistedStudy& TrainingόC!{¢ύΩprogramto enhancethe skills&
competenciesof students. Ψ¢ŜŀŎƘŜǊǎΣIndustry,Parents,Students
ό¢Lt{ύΩprogram is introduced to inspire & build confidence
amongstudentson the latest industry trends& innovations. We
organizedΨ{ƛƭǾŜǊJubileeAlumniwŜǳƴƛƻƴΩof 7th CourseΨ.ŀŎƘŜƭƻǊ
of Hotel Managementό.IaύΩapart from various events &
activitieslike - 16 webinarsby industryveterans,2 workshops&
2 culinary demonstrationsby international experts, includinga
two-day national level online Faculty Development Program
(FDP)on ΨwŜǘƘƛƴƪƛƴƎHospitality Education: Industry-Academia
LƴǘŜǊŦŀŎŜΩwith morethan100delegates.

I would like to expressmy sinceregratitudeto ITCleadershipfor
enhancingthe yearly merit-cum-meansscholarshipamount to
ten lakhsand for instituting four gold medalsenvisionedfor the
deserving& meritoriousstudents. I would alsolike to expressmy
endlessgratitude& indebtednessto venerableDr. H. VinodBhat
(the outgoingsixthViceChancellorof MAHE,Manipal)for always
being the guidingforce of our Institute with continuedsupport
andfacilitationin all our academicendeavours.

HappyReading!

Sincerely,

ChefKThirugnanasambantham

Principal

Foreword

Miss ion  S ta tement
ñTo mould young men and women into competent and responsible professionals with 

pleasing personalities, who would with requisite experience, become leaders in the 

Hospitality Industryò
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WGSHA expresses endless gratitude & indebtedness to venerable

Dr. H. Vinod Bhat

Dr. HattangadiVinod Bhat, the outgoing sixth Vice Chancellorof MAHE,Manipal, was always

instrumental in spearheadingthe diversionof courseofferings,international collaborationsand

research. Heconstantlyremainedthe faceof the university,world over.

WGSHAis indeed indebted to him for his continuedsupport and facilitation in all its academic

endeavours. He throughout remainedthe guidingforce of our Institute with constantguidance,

direction,supervisionandwholeheartedsupport.

He alwayscherishedthe proud moments& achievementsof WGSHAin all the possibleways;

whether it is the world ranking of the Institute, significant accreditations or ǎǘǳŘŜƴǘǎΩ

entrepreneurialaccomplishments.

He proudly accredited ²D{I!Ωǎworld ranking as one of the leading factor for a!I9Ωǎ

recognitionasΨLƴǎǘƛǘǳǘŜof 9ƳƛƴŜƴŎŜΩ. Healwaysappreciatedour Institute for the globalpresence

of our alumniin variousprestigiouspositions. HeincessantlyfelicitatedWGSHAfor all its success,

and persistently encouragedus for our global όΨ²ƻǊƭŘAssociationof /ƘŜŦΩǎ{ƻŎƛŜǘƛŜǎΩύand

national όΨLƴŘƛŀƴFederationof Culinary!ǎǎƻŎƛŀǘƛƻƴΩύaccreditations. He constantly inspired &

boosted the students of WGSHAwith confidence in all their entrepreneurial activities like

Ψ/ƻƳƳŜǊŎƛŀƭwŜǎǘŀǳǊŀƴǘΩ&Ψ.ŀƪŜǊȅhǇŜǊŀǘƛƻƴǎΩ.

He always embellished, enhanced, enlightened & enriched the furtherance of hospitality,

culinary, tourism & dietetics education at our Institute. He has propelled us towards greater

heights,and we owe him our every success. Our humble farewell to him is a measureof the

unrestrainedflow of loveheevokefrom our students,faculty-membersandstaffs.

A bigTHANKYOUto Dr. H. VinodBhatfrom the entire team-WGSHA!!
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On the 8th February,2020WelcomgroupGraduateSchoolof Hotel AdministrationςMAHE,Manipalhostedguests
from CASTAlimenti, Italy and Intrecchi AcademyItaly. The esteemedguestswho gracedus with their presence
includedMrs.Marta Cotarella,CEOof INTRECCIAcademy,Mr.Vittorio Santoro,CEOof CASTAlimentiCulinarySchool,
Italy,ChefMaurizioLaiandMr.SunnyMenon.

Theguestswere receivedat the Departmentof CulinaryArts with a traditional Indianwelcomeand were seatedin
classiccaféfor an introductorymeeting.

Prior to the demo Mr. Santoroaddressedthe 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 yearstudentsto preparefor his demonstrationof Italian cuisineat the Kriyahkitchen in
the new CulinaryArts building. Hismenuaimedto build a bridgebetweenthe cuisinesof Indiaalongwith Italy. The
first dish wasa representationof autumn; Gnocchiwith saffron and ricotta saucegarnishedwith vegetablecrisps.
Thedish tied together Indiaand Italy through the useof saffron; a commonspicein both cuisines. Hisseconddish
aimedto highlightthe simplicityof Italiancooking. Spaghettiwith Frenchbeans,confit tomatoesandsaffroncream.
Hisfinal dish taught the studentsthe techniqueof salt crusting,he prepareda salt crustedfillet of seabassserved
with sweet potato, sautéedbaby spinach,coated in Chardonnaycreamsaucegarnishedwith candiedlemon peel
and dehydratedolive powder and tied together with tuna bottarga (agedroe). Cheftaught the classhow to work
with the produceof that regionwithout compromisingon quality.

Italian Demonstration and Presentation on 
Study Abroad Programme
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Manipal February 20, 2020: Welcomgroup Graduate School of Hotel Administration (WGSHA),a
constituentunit of ManipalAcademyof HigherEducation(MAHE),Manipal,witnessedthe celebrationof
its 34th AnnualDayand AwardsCeremonyon Thursday,February20, 2020at the lawnsof FortuneInn
ValleyView,Manipal.

The event was graced by the Chief Guest, Dr. H S Ballal, Pro Chancellor, MAHE. Chef K.
Thirugnanasambantham, Principal, WGSHAbegan with the welcome address and received all the
dignitariesandguestsfor the evening. Hepresentedthe AnnualReportfor the year2019-2020basedon
the four pillars - Excellencein Education, ExemplaryResearch& Innovation, ExpandingReach &
InternationalizationandEffectiveEngagement& AlumniRelations.

ChiefGuestof the function,Dr. HSBallal, in hisaddress,appreciatedthe studentsandfaculty-membersof
WGSHAfor their groomingstandardsasalsofor their prominent levelof achievements. Healsosuggested
the students to be responsibleto the societyand inspired them to work hard in silenceand let their
successmakeall the noises. Mrs. VasantiR. Pai(first ladyof Manipal),Dr. PLN GRao(ProViceChancellor
- QualityAssurance),Dr. NarayanaSabhahit(Registrar),Dr. Arun Shanbhag(ChiefInnovationOfficer,Dr.
D. SrikanthRao(Director,MIT Manipal),Dr GeethaMaiya (Director - StudentAffairs)and other senior
officialsfrom MAHEincludingMr. SanjayPant (GeneralManager,ITC-FortuneInn ValleyView,Manipal)
graced the occasionwith their precious presenceand presented the awards to students, staffs and
distinguishedalumni.

Grand show of Annual Day and Annual Awards 2020
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TheAwardsCeremonybeganwith the awardsfor achievingexcellenceand accoladesin academics. Ms.
Neethu Mathews won the best outgoing student from M.Sc. Dietetics and Applied Nutrition. Ms.
BachawadTanviRajeshwasawardedwith the bestoutgoingstudent from M.Sc. Hospitalityand Tourism
Management. Ms. Tabitha Anna Kurien securedfirst position based on overall performance in Post
GraduateDiplomain CulinaryArts. Ms. IshikaNandanreceivedthe ITC/ƘŀƛǊƳŀƴΩǎGoldMedalAwardfor
being the UniversityTopperin BAin CulinaryArts (BACA)and Ms. KairaviAmit Mehta receivedthe ITC
/ƘŀƛǊƳŀƴΩǎGoldMedal Awardfor beingthe BestOutgoingStudentof BACA. Mr. Amit from Bachelorof
Hotel Management(BHM)baggedthe Dr. TMAPaiGoldMedal and Ms. Mohini Mohandasreceivedthe
ITC/ƘŀƛǊƳŀƴΩǎGold Medal award for being the Best OutgoingStudentof BHM. Therewere also few
specialawards,which were conferredto studentswith exceptionalrecordsin the field of CulinaryArts,
Hospitality,Sportsand co-curricular activities. ΨaǊǎ. G. Satyavati!ǿŀǊŘΩfor the best outgoing student
from BACAwasbaggedby Ms. IshikaNandan. ΨwƛŎƪȅVictor5Ω{ƻǳȊŀ!ǿŀǊŘΩfor overallexcellencein Food
and BeverageProductionwasbaggedby Mr. Mihir YasaswiJayanti. ΨtǊƻŦ. TrevorDewas!ǿŀǊŘΩfor the
best scorer in entrepreneurshipmanagementwas won by Mr. Amit. The best sports personMale was
baggedby Mr. AkashShettywhile the bestsportspersonFemalewaswon by Ms. LiuFungSan. Ms. Ishika
NandanagainreceivedtheΨ/ƘŜŦVikasKhannaRolling¢ǊƻǇƘȅΩfor the bestall-roundchefstudent.

The prestigious'DistinguishedAlumni Award and ITC/ƘŀƛǊƳŀƴΩǎAward were conferred to Mr. Sunil
Tarneja(alumnusof BHM5th Course; RegionalManagerIRCTC,Jaipur)andMs. DivyaPrabhakar(alumna
of BHM 7th Course; Co-Founder,BengaluruOota Company)for their contribution to the Hospitality
Industryand Society. Both the alumni,while addressing,suggestedthe studentsto follow their passion
andalwaysaimhighfor the stars. TheGoodTeacherAwardwaspresentedto ChefDayanandaPrabhuand
the AcademicStaffExcellenceAwardswere conferredto Mrs. Leelavathi(WGSHA),Mr. PrakashPoojary
(BACA)and Mr. RavindraR. (BACA). ChefKaliappan, Mr. Keith, ChefManoj Belwaland ChefAnthuvan
werethe specialmentionsamongfaculty-membersbasedon the feedbackscorefrom students.

Thecultural extravaganzahad dramaand danceperformancesbasedon 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 dancerand is in a dilemma. WGSHAunravelledtheir tale with glimpsesof love, hate and
everythingin betweenthrough danceand drama. Thestudentsand the faculty memberscametogether
with a remarkable performance that mesmerised everyone. After watching some wonderful
performances,it was time for culinarydelightsdepictingthe RoyalDynastiesof Karnataka,which were
developed by students and faculty-members based on various eras of Karnatakahistory. It was a
delightfulandmemorableeveningfor all.
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ITC scholarship Awardees

Amit TanyaMihir YasaswiJ ShunaianaChhetri

ITC Chairmanôsô Gold Medal award for The Best Outgoing 

BHM Student for the academic session 2015-2019

Mohini Mohandas

30th Course ïFourth year BHM

AahanaBhambhaniSanjuktaChakravarthi SehrBansal Harini Y S Shravan V P

LavanyaR Raja Nikita Singh K Kavya

3 0 t h  C o u r s e  ˟F o u r t h  y e a r  B H M

3 3r d C o u r s e  ˟ F i r s t  y e a r  B H M

3 2n d C o u r s e  ˟ S e c o n d  y e a r  B H M

3 1s t C o u r s e  ˟ F i r s t  y e a r  B H M

Keya Bakshi SreyaDilish R AmirthaGandhi
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ITC scholarship Awardees

8 t h C o u r s e  ˟ F i r s t  y e a r  B A C A

DivyaSarah Varghese RaghaviBajaj TariniThakur

Shaun Chris Dsilva ZenaidaFernandes TanchiEmsonLee

7t h C o u r s e  ˟ S e c o n d  y e a r  B A C A

IshikaNandan
6th Course ï3rd Year BACA

University Topper | ITC Scholarship Awardee ( Rs. 25,000)
Chef VikasKhanna award for a chef student based on the academic performance 
2016-19 
ITC /ƘŀƛǊƳŀƴΩǎ DƻƭŘ aŜŘŀƭ !ǿŀǊŘ ŦƻǊ {ŜŎǳǊƛƴƎ ¦ƴƛǾŜǊǎƛǘȅ ¢ƻǇǇŜǊ

6t h C o u r s e  ˟ T h i r d  y e a r  B A C A

Arpita TripathiKairaviAmit Mehta GagandeepKaur Gandhi 
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Silver reunion 7th Course Alumni Meet

WelcomgroupGraduateSchoolof HotelAdministration(WGSHA),a constituentunit of ManipalAcademyof
HigherEducation(MAHE),Manipalorganisedthe SilverJubileeAlumni Reunionof 7th CourseΨ.ŀŎƘŜƭƻǊof
HotelManagementό.IaύΩon February21, 2020at ChaityaHall,FortuneInnValleyView,Manipal.

It is the novel initiative of the Institute to invite alumni to the campusin addition to the launchof alumni
chaptersin the citiesof Delhi,Mumbai, Bangalore,and Dubai. Theobjectiveof this event is to spreadthe
accoladesof WGSHAthrough successfulalumni relations& networking,who are the brandambassadorsof
Institute. Theynot only bring name& fameto 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.
Institutesvisibility, reputation and brand buildingwith global recognitionis only possibleby strengthening
the alumnirelationsandnetwork.

The 7th courseBHM graduateswitnessed²D{I!ΩǎAnnual Day & AwardsCeremonyon 20th February
followedby their silverjubileereunionon 21st February,2020; whereinthey relivedtheir collegedays.

The formal function started with the welcome messageby Chef K. Thirugnanasambantham(Principal,
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 inspired them to give back to their alma mater in whatever way possible. The
function wasfollowed by alumni introduction; wherein they sharedtheir experiencesand goodmemories
andassuredto givebackto their almamater in all the possibleways.

Fewfaculty-members,who taught them duringtheir courseperiod,alsosharedtheir memories,which was
followed by memento & plaque distribution and gala lunch along with variety-entertainment by WGSHA
musicclub. Dr. VidyaPatwardhan(AlumniCoordinator,WGSHA)andall the FacultyMemberswere present
duringthe function. It wasa delightfulandmemorabledayfor all.
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WelcomgroupGraduateSchoolof Hotel Administration,ManipalAcademyof HigherEducation,Manipal,

hostedits annual,nationallevel,intercollegiateHospitalityandCulinarycompetitionon February28& 29,

2020 in its Manipal campus. WGSHAQuestshowcasedskills,talents, aptitude and dexterity of students

from leadinghotel managementinstitutes in the country. Participantsexperiencedthe real life scenarios

of hotel managementoperationsandthe winnersprovedto be the bestin takingon thesechallenges.

ΨLǘis for the first time that 32 colleges are participating in this mega ŜǾŜƴǘΩΣsaid Chef K.

Thirugnanasambantham(Principal,WGSHA)in his welcomeaddress. He urged the participantsto give

their best and make their parents, teachersand institute proud. He also advisedthem to make new

friends,exploreUdupicuisine,culture,andvisit localtourist destinations.

Dr. NarayanSabhahit(Registrar,MAHE,Manipal),the chiefguestof the inauguralfunction,congratulated

the participantsin advancestating that they have alreadycompeted& reacheda certain level in their

collegeto participatein this megaevent. Heconveyedhisspecialgratitudeto all the industryexperts,who

inspite of their busyschedule,cameto adjudgethe variousevents. He congratulatedteam WGSHAfor

beingrankedas26th in the world andemphasizedthat hospitalityindustryis oneof the largestemployer

in India.

WGSHA Quest 2020 National level, Intercollegiate 
Hospitality and Culinary Competition held

Overall Champion - Institute of Hotel Management Catering Technology 
and Applied Nutrition, Hyderabad| First Runners Up - RamaiahCollege 

of Hotel Management, Bangalore
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Thecompetitionsheld wereΨ²ƻǿat EveryMoment of ¢ǊǳǘƘΩ(front office role-play),ΨUpaPradesikaAhara- Ek
KhojΩ(recreationof regionalcuisine),Ψ½ƛǇǇȅMocktail aŀƪƛƴƎΩΣΨCƭƻǊŀƭCƭƻǳǊƛǎƘΩ(flower arrangement),ΨElectica-
vǳƛȊΩΣΨ±ŜǊǾŜ-Restaurant{ƪƛƭƭǎΩ(restaurantserviceskills),andΨCƛƴŜǎǎŜ- BasicPastrytǊŜǇŀǊŀǘƛƻƴΩ.
Theeventswereadjudicatedby variousindustryexperts& professionalslike - ChefAkshrajJodha(ExecutiveChef,
ITCWindsor,Bengaluru); Mr. UpenderSinghTomar(Food& BeverageManager,ITCGardenia,Bengaluru); Mr.
Animesh Gosain(Manager - Housekeeping,ITC Gardenia,Bengaluru); Mr. SumenderKumar (Housekeeping
Manager,Hyatt Centric,Bangalore); Mr. AshokShivashankar, (DirectorRooms,SheratonGrand,Bangalore); Chef
VivekSaggar(Head,SkillCompetitions& IndustryConnect,Tourismand HospitalitySkillCouncil,New Delhi); Mr.
DivyanshuSharma(Front Office Manager, ITC Kohenur, Hyderabad); Mr. Vipin Raman(Director, European
BartenderSchool,Mumbai & Partner,Ignia, Goa); and ChefBijoy Nair (ExecutiveChef,Taj BekalResort& Spa,
Kerala).
Theparticipatingteamswere - AISSMSCollegeof HotelManagementandCateringTechnology,Pune; Institute of
Hotel Management,Bangalore; Departmentof Hotel Management,Manipal; University,Jaipur; RameeAcademy
of Catering,Tourism& Hotel Management,Tirupati; SymbiosisSchoolof CulinaryArts, Pune; AIMSInstitutes,
Bangalore; Department of Hotel Management,Christ University, Bangalore; SheilaRahejaInstitute of Hotel
Management,Mumbai; RamaiahCollegeOf Hotel Management,Bangalore; HindusthanCollegeof Arts and
Science,Coimbatore; PinnacleInstitute of HotelManagement& CateringTechnology,Hyderabad; IAM Institute of
Hotel Management, Goa; Institute of Hotel ManagementCateringTechnologyandAppliedNutrition, Hyderabad;
Trinity Collegeof Hotel Management,Secunderabad; PioneerInstitute of Hotel Management,Hyderabad; Indian
Institute Of Hotel Management& CulinaryArts, Hyderabad; Munnar CateringCollege,Munnar; Mount Royal
College,Munnar; ChennaisAmirta International Institute of Hotel ManagementςBangalore; Leo Academyof
Hospitality& TourismManagement,Hyderabad; WestinCollegeof Hotel Management,Vijayawada; International
Institute of Hotel Management,Hyderabad; CulinaryAcademyof India, Hyderabad; T. JohnCollege,Bangalore;
PESUniversity,Bangalore; International Institute of Hotel Management,Bangalore; PSGCollegeof Arts and
Science, Coimbatore;Lourdes Matha Institute of Hotel Management and Catering Technology,
Thiruvananthapuram; V L BalakrishnaJanakiammalCollegeof Arts & Science,Kovaipudur(Tamil Nadu); ASK
Institute of HospitalityManagementandCulinaryArts,Bangalore; ArmyInstitute of HotelManagement& Catering
Technology,Bangalore; andOrientalSchoolof HotelManagement,Wayanad.
Mr. ManasV Krishnamoorthy(GeneralManager,ITCWindsor, Bengaluru),the Chief Guestof the valedictory
functioncongratulatedthe participatingteamsandappreciatedtheir efforts for the competition.
Bythe endof the day,Institute of HotelManagementCateringTechnologyandAppliedNutrition, Hyderabadwere
declaredas overall championsand the overall first runners up were the team from RamaiahCollegeof Hotel
Management,Bangalore.
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Thewinnersfor eachcompetition were asfollows

Wow at EveryMoment of Truth - TheFront Office RolePlayevent witnessedstudentsactingon hotel
situationsgivento them. Theimpromptu role-playsturned quite interestingto watch asstudents,guests
and hotel professionalshandledcomplicatedsituations. Theteam from collegeof SheilaRahejaInstitute
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 WestinCollegeof HotelManagement,Hyderabad. Thefirst runner up were
AISSMSCollegeof HotelManagementandCateringTechnology,Pune.

Zippy Mocktail Making: Mocktail makingwas an event for students to entice the audiencewith their
bartendingskills. TheIAM Institute of HotelManagement,Goa; wherethe winnerswhile the first runners
up whereIndianInstituteof HotelManagement& CulinaryArts,Hyderabad.

Verve-RestaurantSkills: In RestaurantServiceSkillsstudentsdesignedtheir own wine labelsand set up
lavishcoversshowcasingtheir creativity and attention to detail. SymbiosisSchoolof CulinaryArts, Pune
were the winners, the first runner up were the students of Institute of Hotel ManagementCatering
TechnologyandAppliedNutrition, Hyderabad.

Eclecta: For the Quizcompetition the winnerswere from InternationalInstitute of Hotel Management,
Hyderabad,while the first runnersup wereRamaiahCollegeof HotelManagement,Bangalore.

FloralFlourish: ThisȅŜŀǊΩǎFlowerArrangementcompetitionhada conceptto embracesustainabilitywith
a themeof Internationalfestivals. ThePinnacleInstitute of HotelManagement,Hyderabadweredeclared
winnersandSheilaRahejaInstituteof HotelManagement,Mumbaiwerethe first runners-up.

Finesse- BasicPastryPreparation: Forthe pastrycompetitionthe winnerswere from the ASKInstitute of
HospitalityManagementandCulinaryArts,Bangaloreandthe first runnerup wherethe AISSMSCollegeof
HotelManagementandCateringTechnology,Pune.

Thetwo-dayeventendedwith anenthrallingdisplayof culturalextravaganzaby WGSHAstudents.
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New 
partnership 
with HRC 
Culinary 
Academy, 
Sofia, Bulgaria

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

Bachelor degree in hotel management ςEuropean/USA pathway

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

Bachelor degree in culinary management ςEuropean pathway

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

Bachelor degree with honours in culinary management ςEuropean/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.

Mr. Frederik Den Hollander & Chef Thiruon accepting the agreement
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As an effort to boost the interactionsamongstudent menteesand their faculty mentors of WGSHA,the
college organizeda ΨaŜƴǘƻǊ-Mentee 5ƛƴƴŜǊΩon February 1, 2020 for the wards of Mr. Ratnadeep
BhattacharyyaandChefPrasenjitSarkar. Thestudentsattendedin goodnumbersandenjoyedthe evening
filled with fun, laughter,gameswhich encouragedsharingof thoughtsand feelingsamongthe attendees,
which in turn, createdsocialmessagesencouragingfellowship,friendshipandalsosafetyrelatedconcerns
for the menteesto carry home. Later,a deliciousand tempting dinner was servedto the menteeswith
roastchicken,pizzas,noodlesandmanymorefavouritedishespreferredbyǘƻŘŀȅΩǎyouth.

Mentor-Mentee Dinner

Faculty Assisted Study & Training
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Feb6, 2020: On inauguratingthe FAST(FacultyAssistedStudyand Training)
program the principal Chef K Thirugnanasambanthamsaid 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,Identify job opportunities,develop
their interpersonalskillsandprofessionalcommunicationandIndustryneeds.



C h r o n i c l e :  N e w s l e t t e r  f r o m  W G S H A ,  M A H E

AdventureClub,WGSHAorganisedScubaDivingtrainingat Netrani IslandnearMurudeshwar, Karnataka,
conductedby WestCoastAdventureson February14, 2020.

Ψ¢Ǌȅ5ƛǾŜΩasit wascalled,out of the severallisted programmesfrom WestCoastAdventureswasa very
excitingexperiencefor the participatingstudentsof I yearBHMandBA(culinaryArts)andII yearof BHM
coursesof WGSHAalongwith accompanyingfaculty memberMr RatnadeepBhattacharyya,coordinator
of the club.

Thestudentsreported earlyat the centre in Murudeshwarandwere takenon a boat to Netrani islandin
ArabianSea,about12 nauticalmilesfrom the coast. A detailedbriefingon the techniquesof ScubaDiving
wasgivenby the certifiedDivingInstructorsfrom WestCoastAdventuresandon 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 learn the art and skillsof diving,but
wasalsoan amazingexperienceswimmingwith different varietiesof fish. With depthsrangingfrom 6 to
40 meters,andvisibility between15 to 30 meters,this islandoffers excellentdivingsuitablefor certified
diversof all experiencelevels. Netrani is home to the great diversityof fish life commonto that areaof
the ArabianSea.

Adventure Club, WGSHA organised Scuba 
Diving training
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TheMediterraneancanbe dividedinto three culinaryregions: EasternMediterranean,SouthernEurope,and North
Africa.

EasternMediterraneancuisine,whichencompassessomeMiddle Easterncuisine,describesthe culinarytraditionsof
Greece,Turkey,Syria,Lebanon,Israel,Palestine,andEgypt. Yogurtandfreshcheeseslike feta, halumi, and lebanah
featureprominentlyin EasternMediterraneancuisine: yogurtappearsin a varietyof saucesor asa condiment,while
cheesecan be either cookedinto dishesor eaten raw 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 consumedmore by
thesecountriesthan the rest of the Mediterranean,and is more prevalentthan goat,mutton, or lamb. Tomatoes,
garlic,capers,anchovies,mustard,anise,and pine nuts are usedin a variety of combinationsto flavour Southern
Europeandishes.

North Africancuisineis characterizedby anabundantuseof spices. Morocco,Algeria,Tunisia,andLibyaall regularly
usecumin, coriander,saffron,cinnamon,cloves,chilies,saffron,and paprikain their cookingtraditions. Couscous,
granularsemolinathat hasthe appearanceof bulgurwheat with a rice-like texture, is a popularNorth Africangrain,
accompanyinga varietyof stewsandmeat dishes. Lamb,mutton, andgoatmeat are the dominantprotein in North
Africandishes.

TheChefinstructor demonstratedvariousdisheslike FoulMadamas, ChickenKebab,Babaghanoush, Pitta Breads,
Fattoushsalad,participantswhere told the importanceof the variouselementsusedfor preparingvariousdishes.
Thefood wasplated in front of them wherethey learnedabout the varioustechniquesandstyleof plating. Lateron
eachparticipantwasallocatedwith one student facilitator who assistedthem for a handson experienceof cooking,
tasting,and presentationof food. A surveywasconductedin the form of a feedbackform. Participantshasa great
time to inculpatethe varioustrendsin preparationof the dishes.

Mediterranean Cuisine demo for MIT Revels 
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Placement 2019-20
The Leela Palace Bengaluru on 17 th February 2020

IntegroSoftwaresInc.
10 th March 2020

Mr. Jayant Sood-Front OfficeMs. AkshtaSuri - Head Training
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WGSHAconductedone day soft skill workshopfor the women managersfrom SyndicateInstitute of Bank
Management(SIBM),Manipalon Wednesday5th Feb2020. Thisis the third batchof managersfrom Syndicate
Bank who visited WelcomgroupGraduateSchoolof Hotel Administration and the participants were led
through five sessionson Stressand empathy,dining etiquette, professionalgroomingand communication.
Thisworkshopwasaimedat WomenEmpowermentand were wasreceivedby participantswho were 28 in
number

Soft Skills Workshop for Women Managers 
and Executives of Syndicate Bank
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A 26 member team from M.sc DAN participated in inter collegiate fest ESCULENT GALA 2020 conducted 
on February 25, 2020 by the Department of Food, Nutrition and Dietetics, Alvascollege Mudibidri.

The WGSHA team won the overall title.

ESCULENT GALA 2020 Over all title for MSc DAN WGSHA

Pottery making workshop by DAHS

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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Feb 28-29, 2020: Odysseyis the gala event hosted by the department of hotel managementat
Christ(deemedto be University)in partnershipwith TajGroupof HotelsandPalaces. Odyssey2020
was the 26th edition of national level, annual fest. "The Cuisiner" or Chef Compis the flagship
event of Odyssey. Theevent hadmanyprestigioushospitalityand cateringcollegesparticipatingin
variouscompetitionsheld over a period of two days. Theseeventsare designedto test both the
participantsknowledgeof fundamentalsandinnovation.

TheWGSHAbrigadecomprisedof studentsfrom both the streamsBACA& BHMtakingpart in all
the events:6) TheCerveau(HospitalityQuiz)- groupof 2 from eachdepartment

Thecompetition was intensewith WGSHAmissingthe "Restauranteur"by the barestof margins,
andgivinga toughcompetitionin the restof the events.

TheTajGroupof HotelsWinnersRollingTrophyCHEFCOMPETITIONwasawardedto our students
Mr. Ujjwal NayakandMs. EshaSukhwanifrom BHMon the basisof commutativescoringof all the
rounds.

²D{I! ǿƛƴǎ /ƘŜŦ /ƻƳǇŜǘƛǘƛƻƴ ά²ƛƴƴŜǊǎ wƻƭƭƛƴƎ ¢ǊƻǇƘȅέ 
Odyssey 2020
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The Departmentof Allied Hospitality Studieshas arrangeda workshopfor Post GraduateHospitality and
TourismStudents. Dr NandanPrabhuKP,AssociateProfessor,Schoolof Management to conductedthe
workshopon "AcademicWriting for ScientificPublication'heldon 1st February2020.

Workshop: "Academic Writing for Scientific Publication'

The Manipal Marathon took place on 9th February2020 with a
theme of άhǊƎŀƴ5ƻƴŀǘƛƻƴέ. The students of MSc DAN, WGSHA
took the initiative of creating an awarenessby putting up a stall.
The stall consisted of an anthropometric station where in
participantscould checktheir weight and height and a poster on
άIŜŀƭǘƘȅfood for healthyƻǊƎŀƴǎέto promote healthyeatinghabits
in Indiaand the importanceof maintaininga healthybody in order
to donatehealthyorgansin the future whenin need.

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

Students awareness stop at Manipal Marathon
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