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Management students, we organized an expert session on
understandingjournalarticles. We conducteda ‘FirstAidWorkshop’
in collaboration with MCONand an expert talk on Aerobic and
AnaerobicPerformanceAssessmentby the Departmentof Dietetics
and Applied Nutrition. In view of the HousekeepersAppreciation
Week, we conducted the ‘InternationalSummit on Hospitality,
Accommodationand Facility Management’,where we conducted
numerous expert sessionsand talks. We also celebrated World
TourismDay2021–Tourismfor InclusiveGrowth. Thestudentsof
the GastronomyClub organizedan event highlightingArabic food
and culture; GaneshChaturthi was celebratedin the hostel which
was followed by a cultural performanceand someamazingfood. I
would like to congratulate all my colleaguesfor taking part in
various events. I would also like to congratulateall the students
who won the GrandChallenge2021organisedbyMAHE.

ChefK. Thirugnanasambantham
Principal, WGSHA

DearReaders,

I am delightedto presentthe WGSHAChronicle, October,2021, that showcasesthe achievements
of our students,expert talks and alsocollegeand hostel eventsthat took placein the month of
September.

Two student teams,Team‘Conquistadors’with NathanDsouza,SadhikaVenkateshand Subhash
PraveenUllal and Team‘FlowerPower’with LavanyaRaja,NehaMathew Chakolaand Siddanth
Rainafrom WGSHA,baggedthe First and SecondPlacein the 10th edition of Accor TakeOff!
Challenge2021hostedby Accor,an Internationalhospitalitygroup basedin France. My heartiest
congratulationsto the winnersfor their hard work and extremelyinnovativeideas–‘linenwaste
into cloth padsfor women’and ‘flowerwaste into incensesticksand fragrancesoaps’. We were
very happy to finally welcome35th courseBHM and 10th courseBACAin the campusafter the
abruptclosureof collegedueto COVID19duringthe secondwaveof the pandemic.

Our students had made ‘Teacher’sDay’2021 very memorable by organizinga cake cutting
ceremonyto thank all the faculty members. We alsoorganizeda Virtual Orientationprogramfor
36th courseBHM and 11th courseBACAof 2021 admissions,in which we invited a few eminent
industry professionalswho sharedtheir experiencesand motivated our young students. A fire
training mock drill wasconductedfor the faculty and staff of WGSHAto ensuretheir safety. The
Virtual ImmersionProgramfor 36th CourseBHMand 11th CourseBA(CulinaryArts) hostedmany
distinguishedpeoplefrom the industryandprovidedthe studentswith an in-depth understanding
of the industrythat theyaresteppinginto.

The Department of Dietetics and Applied Nutrition conducted various competitions for the
‘RashtriyaPoshanMaah’2021. I congratulateall the winners. Also,WGSHAorganizeda webinarfor
35th courseBHMand10th courseBACAon stressmanagement; orientation workshopsfor the new
batchandanexpertsessionon groomingandetiquette. Also,for the 2nd yearMastersof Hotel
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WGSHA wins Championship in the
10th Edition of the Accor Take Off!

WGSHA bags both International Champions and 
International Runners Up!

# 01

September 2021: Two teams from Welcomgroup Graduate School of Hotel Administration, Team
Conquistadorsand Team Flower Power secured First and Secondposition respectivelyin the Virtual
InternationalFinaleof the 10th editionof the AccorTakeOff! Challenge.

Thefinalewasweb castedacrossthe world andgracedby Mr. SebastienBazin, Chairman& ChiefExecutive
Officerof AccorHotels. Thisis the first time, a teamfrom Indiahassecuredthe top spot in this competition
and we take a lot of pride in this achievementof ours. 500 participants from across86 Schoolsin 25
Countriesformed165teamsfor the first round.

TeamConquistadorscomprisingof NathanAlstonDsouza,SadhikaVenkateshandSubhashPraveenUllal of
8th CourseBACAhad presentedtheir idea of “Linenfor Women”and TeamFlowerPowercomprisingof
LavanyaRaja,SiddhantRainaand Neha Mathew Chakolaof 32nd CourseBHM presentedtheir idea of
involving the underprivilegedmembersof the local community in convertinghotels’flower waste into
incensestick and fragrancesoaps. Both the ideaswere well receivedby the jury membersand the ideas
wereshortlistedfor the finalealongwith teamsfrom Indonesia,CambodiaandFrance.

Thefinalewashostedfor the teamsin Pullman& NovotelAerocity, NewDelhion September6th, 2021. Mr.
Bazin, the CEOof the AccorGroupcommitted to discussthe winning project with the team in the Paris
Officeandimplementthe same.

Chronicle N˟ewsletter | WGSHA, MAHE



Chronicle N˟ewsletter | WGSHA, MAHE

Bachelor of Hotel Management – 35th Course &
BA (Culinary Arts) 10th Course

# 02

September 2021: After the abrupt closure of the
campus for COVID 19 pandemic causing delay in the
arrival of admitted students of 2020 of the BHM and
BA (Culinary Arts) courses to WGSHA, Manipal, we
finally welcomed them to our campus for their
practical classes on September 2, 2021.

The processincluded their completion of admission
formalities which included collection of ‘Admission
Order’on submission of original mark sheets/
certificatesand also submitting the samealong with
variousundertakingsto the collegeacademicsection.
They were also issued their uniforms and other
accessories.

Theparentswereveryhappyto bringtheir childrento

Manipalcampusfinally, after a long COVID19 period of online classesfor almosta year,asthe
country witnesseda secondwave of the pandemicwhich continuedto keep them home. The
parentsandstudentswere proud to seetheir campusinfrastructure,interactingPrincipalduring
hispresentationsandalsomeetingtheir mentors.

Arrival of batch 2020-21 to campus
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Teachers day

Cake cutting organized by the students of WGSHA

# 03

September 2021: Enthusiasm and celebration marked the Teacher’sDay celebration at
WelcomgroupGraduate school of Hotel administration (WGSHA),Manipal. Consideringthe
current pandemic,the event was organizedin a simplemanner. Studentsof the institute have
organizeda cakecuttingceremonyfor the faculty.
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Virtual Orientation Programme

Bachelor of Hotel Management (BHM 36th Course) &
BA (Culinary Arts) - 11th Course

# 04

Lt. Gen (Dr) M D Venkatesh Mr Dipak Haksar Chef. Vikas Khanna

A Virtual Orientation Programmewas conducted online by WGSHAfor the newly admitted
batchesof Bachelorof Hotel Management(BHM) 36th Course,and BA (CulinaryArts), 11th
Courseon September9, 2021.
ViceChancellorof MAHE,Lt. Gen(Dr)M D Venkateshaddressedthe studentsin the beginningof
the function. Hecomplimentedall parentsto havechosenWGSHAandMAHEboth astop ranked
institutions in the world with MAHEbeing Institution of Eminence,and with NIRFrankingof 8
andQSWorld Universityrankingin the bandof 751-800. HesaidWGSHAis makingthe university
proud by its rankings, achievements, recognitions, outcomes, quality of students and
achievementsof its alumniall overthe world.
Thosejoiningthe universitywill get benefitsin innovativeteachinglearningmethods,highquality
infrastructure, accomplishedfaculty, multi-cultural atmosphereand excellent opportunity for
experiential learning,he said. He assuredto parents that MAHEprovidesworld classstudent
experiencefor the holisticdevelopmentand their well-being. MAHEhasstudent centricpolicies
andmaintainsa healthylearningenvironmentin the campus,andwith HotelsDivisionof ITCLtd.
partneredwith the college,the studentswill certainlyget the bestknowledgeandskills,he said.
Dr Venkateshappreciatedthe presenceof industry stalwartsand eminent personalitiesto have
joinedfor thisoccasionto speakto the studentsandparents.
The Chief Guestof the function was Mr. Dipak Haksar, Former Chief Executive,ITCHotels &
WelcomHotels. He welcomedthe newly admitted studentsand mentionedthat they were now
part of a great institution which through the last4 decadeshasendeavouredto uphold the spirit
of India,exemplifiedin ‘Atithi DevoBhavo’. Thisinstitution hasstrived for excellence,produced
exemplaryleadersand he saw a great future of this institution. He also mentioned that the
partnershipof DRTMAFoundationwith the HotelsDivisionof ITCLtd. in 1987wasa landmark
decisionwhich paved way for quality educationbringing in contemporaryeducationfrom the
industryto the students. Thespirit andDNAof ITCrunsthroughWGSHA,he said. ITC’sethosand
valuesincludethe oneunifyingsymbolof ‘Namaste’andITC’sservicestandardsprovidegracious
welcome to heartfelt farewell to guests. The ethos of ‘ResponsibleLuxury’is the biggest
differentiatorof ITC’shotel brandsamongother hospitalityplayers,hementioned.

Continued >>>
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Virtual Orientation Programme

Bachelor of Hotel Management (BHM 36th Course) &
BA (Culinary Arts) - 11th Course

# 05

When ChefVikasKhanna,Michelin-StarredCelebrityChefand WGSHA’sDistinguishedAlumnus,
joined in as the Guestof Honour, the studentswere all excitedto seehim on screen,talking to
them directly rememberinghis collegedaysin WGSHA. Hesaidhe nevermissesthis moment to
welcomethe new batch of studentsfor their new journey, as this collegeis his first temple of
cooking. He also said that he never missesmentioning WGSHAanywhere in the world. He
stressedthat new foundation was being laid for their journey from their ‘Janambhumi’to
‘Karambhumi’. Chefsare the ambassadorsof the country and introducesIndia’sculture to the
world through food. He cautionedstudents not to becomeclones,but to becometheir own
individualself with their creativity. Heaskedthe studentsto absorbasmuchasthey cannow, to
face the tough industry later. Money can’tdefine happinessand only when they would breaka
mould, they wouldopendoorsfor manypeople.
Other Speakersof the sessiondelivered their talks after that, with an ‘ExpertSession’by Mr.
UmapathyAmirtham, Hotel Manager,The LeelaPalaceJaipur,on Housekeeping,who advised
students to understand the basicsthoroughly to gradually grow in the industry. Mr. Rakesh
Parameshwaran, WGSHAAlumnus, 13th Course, General Manager, The ResidencyTowers,
Chennaiin his ‘AlumniInspiration’talk, told the studentsthat they havetaken the right step in
the right direction to the right place, to be with the right people to develop themselves. He
rememberedhiscollegedaysandsaidthe collegewill mouldthem to comeout awesomelywell.

Mr. Sumit Kumar Mr. Amit Rana Mr. Umapathy Amirtham

Chef Rajesh Gopalakrishnan Mr Rakesh Parameshwaran
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Virtual Orientation Programme

Bachelor of Hotel Management (BHM 36th Course) &
BA (Culinary Arts) - 11th Course

# 06

Mr. Amit Rana,GeneralManager,CrownePlazaNew Delhi, while speakingto the studentson
Front Office,askedthem to find the flame in them and their passionto take them to their own
paths. Technologytoo helpsin severalaspectsof guestservices,he mentioned. Mr. SumitKumar,
GeneralManager,Hyatt Puneon Food& BeverageServicedescribedseveralqualities through
every alphabet and encouragedthem to remain positive always. Chef RajeshGopalakrishnan,
General Manager, RadissonHotel Group, on Food Production Department, mentioned that
industry is offering severalnewer options today and new pathscanbe madein thoseareasand
suggestedthe studentsto look for their own paths,own flameandassuredthe studentsthat the
industryhasenoughscopefor all of them.
In the post lunch session,PrincipalChefK. Thirugnanasambanthampresentedthe collegeand
university facilities,describingthe four pillars of MAHE,collegerankingsand accreditations,its
pedagogyand student engagements,clubs and student run activities, capacity building &
training, scholarships,awards, student achievements& placement opportunities, research,
consultancyandInternationalpartnerships. Healsodelvedin the historyof the collegeandspoke
about notablealumniof the collegeandthe globalalumninetwork of WGSHA. Thestudentsand
parentswere givengood scopeof clarifyingtheir doubts and queries,which Principalpatiently
answered. Thesessionwaswell appreciatedby the parentsandstudents.
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Fire Training Mock Drill

by Fire Safety Officer, MAHE, Manipal

# 07

September 11, 2021: FireTrainingMockDrill andpresentationwasconductedfor the facultyand
staff at WGSHAby the Mr LeslieJosephD'Souza- FireSafetyOfficer,MAHE,Manipal.
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Virtual Immersion Programme

Bachelor of Hotel Management (BHM 36th Course) &
BA (Culinary Arts) - 11th Course

# 08

Mr Vidyuth
Lokur

Chef Atul 
Kochhar

Chef Mayank 
Kulshreshtha

Mr Mohmmad 
Ismail

Chef Ajith 
Raman

Chef Andy 
Cuthbert

Ms Caroline 
Alexander

Ms Manpreet 
Chabba

Mr Pravin 
Laghaate

September, 2021 A Virtual Hospitalityand CulinaryImmersionProgram2021wasorganizedfor

newlyjoinedstudentsof BA(CulinaryArts)andBHM(Bachelorof HotelManagement),to provide

the studentswith a better understandingof the industry by WelcomgroupGraduateSchoolof

HotelAdministrationfrom 13/09/2021to 16/09/2021.

Theprogrambeganwith the openingremarksby ChefK. Thirugnanasambantham addressing

the newly joined studentsof WGSHA. Followedby sessionstaken by GuestSpeakerslike Chef

Atul Kochar (Twice Michelin Starred Chef, Restaurateur),Chef Mayank Kulshreshtha(Area

ExecutiveChefSouthernRegion,ITCHotels),ChefAndy Cuthbert (GeneralManager,Jumeirah;

ContinentalDirectorAfricaMiddle Eastat WORLDCHEFS),and ChefAjith Raman(ExecutiveChef,

TridentBKC,Mumbai).

DistinguishedAlumni’sof WGSHA,Mr. VidyuthLokur(VicePresident,Sales& Marketing,Cogent

FoodsPrivateLimited and Alumnus12th Course,BHM, WGSHA),Mr. MohammedIsmail (COO,

Hotelsand Catering,CloudKitchensat pathfinder global FZCOand Alumnus,2nd CourseBHM,

WGSHA),Ms. CarolineAlexander(ClusterDirector of Sales–Spain& Portugal MGM Muthu

Hotels,Alumna13th CourseBHM,WGSHA),Ms. Manpreet Chabba(AssistantDirector Foodand

BeverageService,Taj Mahal, New Delhi, Alumna23rd CourseBHM, WGSHA),and Mr. Praveen

Laghate(Vice–Presidentand GlobalHeadof AccountManagement,CleverTap,Alumnus,10th

Course,BHM,WGSHA).

Eachsessionended with interaction with youngbuddinghoteliers and industry expertswith a

Question and Answer Session. All four days the responsibilitieswere taken by the Program

Managers and other faculties who coordinated the event successfully,followed by Club

introductionsby respectiveclubin charge.

Chronicle N˟ewsletter | WGSHA, MAHE



Chronicle N˟ewsletter | WGSHA, MAHE

Rashtriya Poshan Maah 2021

Organised by the Department of Dietetics and 
Applied Nutrition of WGSHA

# 09

September, 2021: September has been declared as the “RashtriyaPoshanMaah”by the
Governmentof India. It is a multi-ministerial convergencemission with a vision to address
malnutrition in a targetedapproachby2022.
The PoshanAbhiyaan was launched in March 2018 by the Prime Minister as the Indian
government’sflagship programme to improve nutritional outcomes for children, pregnant
women and lactating mothers aiming for Holistic Nutrition. The theme for this year is –
“Convergingtowardsa healthywalk-throughlife”.
The main objective of RashtriyaPoshanMaah is to eradicatemicro nutrient deficienciesand
Malnutrition. Thistheme signifiesthe promotion of nutrition andhealth throughoutall stagesof
life. Eventsorganizedat WGSHAareNutrition assessment,Exercisesession,LogoDesigning,Cloth
painting,PhotographyandLogoDesigning.
Logo Designing Winners:- 1St place–SimrahMinhaj (M.Sc. DAN),2nd place–SimranKhanam
(M.Sc. DAN)and3rd place–Dr. VindhyaVasuShetty(M.Sc. DAN)
Cloth painting Winners:- 1st place –Namitha agnelP J & ShahisthaFathima(M.Sc. DAN),2nd

place–HarshithaM L & Dr. SwathiN S (M.Sc. DAN)and 3rd place–Ann Melisa Davis& Esha
Bhuiya(M.Sc. DAN)
Photography Winners:- 1st place –PrathikshaKamathH (M.Sc. DAN),2nd place –SaraNihala
(M.Sc. DAN)and3rd place–ThaaraniSathyamoorthy(11th course- BACA)
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Recreational Session for Faculty and Staff

Housekeepers Appreciation week

# 10

September 25, 2021: With gameslike Get set fly, spray
bottle shoot, Papertowel roll, Stackingthe towels race
WGSHAorganisedrecreationalsessionfor all its faculties
and staff during the International housekeepers
appreciationweek2021. Thefacultyandstaff were filled
with euphoriawhile participatingin the activities.

This session was organised under the guidance of
PrincipalChefKThirugnanasambanthamthe department
coordinateMr. KeithShirlvinNigliandcoordinatedby Mr.
AbhijithSaralaya- AssistantProfessor,Housekeeping.
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Choosing our response to Stress

Bachelor of Hotel Management (BHM) -35th Course and BA 
(Culinary Arts) - 10th Course students

# 11

September 13- 17, 2021: A workshop on Stress
managemententitled “Choosingour responseto
Stress”was organized by Chef K
Thirugnanasambantham,Principal, WGSHA for
2nd year BHM and BACAstudents. The session
commencedwith a warmwelcomeof the guestDr
Kavyashree, AssistantProfessor,Dept. Of Clinical
Psychology, Manipal College of Health
Professionals,MAHE, Manipal - an extremely
accomplishedprofessionalin the field of clinical
psychology.

Thesessionbeganwith the followingquestionsfor
the participants- “Dowe havea choiceon how to
respondto stress”,“Howdo we respondto stress”
and “Howdo we choose how to respond to
stress?”

To understand these concepts, students were
provideddetailedinsightson stress- symptomsof
stress,typesof stressand the body’sresponseto
stress. Theeffectsof stresson mentalandphysical
health of a person and also on an individual’s
social interactionswere elaboratelydescribedby
the resourceperson.

Effective management of stress through good
social support as well as essential skills like
managing time, reframing the thought process
and introspectionof an individual,the significance
of a healthy lifestyle, like a good sleep,hygienic
and nutritionally rich diets, regular exerciseand
other waysandmeansby whichonecandealwith
stresswasalsoexplained.

Thesessionconcludedwith vote of thanksfor Dr.
Kavyashreeand her team members. TheProgram
Managersof 35th CourseBHM and 10th Course
BACA- Mr. SandeepSrivastava,Dr. NamrathaPai
K, Chef Arup Kumar Dhar and Chef Sudhakar
Nayakcoordinatedthe workshop.
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Orientation Workshops for the New Batch

Bachelor of Hotel Management (BHM) -35th Course and BA 
(Culinary Arts) - 10th Course students

# 12

September 17, 2021: Various various
workshopswere organizedfor the batch of
2020- Bachelorof Hotel Management(BHM)
-35th Courseand BA (CulinaryArts) - 10th
Coursestudentswho arehere in campusfrom
this year.

List of workshops are - Entrepreneurship
Overview, Choosingour responseto Stress,
Drug Awareness Workshop, Digital exam
trainingSessionandNutritionalAssessment
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Grooming & Etiquette

Bachelor of Hotel Management (BHM) -35th Course and BA 
(Culinary Arts) - 10th Course students

# 13

September 21, 2021: An expert sessionon
Grooming & Etiquettes was organized by
WGSHA. Expertof the sessionwasMs. Afrida
Zaman Suneja (Grooming Manager, ITC
Hotels). The session went on for 5 days
wherein students learned about enhancing
their overall Personality, Grooming,
Etiquettes,etc whichare the attributes of the
hospitalityprofessional.
Thisactivity helpedthe studentsto think and
get a clearpicture of their strengthsand USP.
Then the students were engaged in the
debate session. Debate sessionhelped the
students to understand the important
componentsof effective communicationlike
gesture, posture, expressions,vocalics,eye
contact and content which was then
elaborated and demonstrated in greater
detailbyMs. Suneja.
To conclude,the sessionwasa great learning
experiencewith lots of practicalactivitiesand
interactions. The workshop was coordinated
by faculty Ms. Rachna Pokhriyal for the
students of 35th Course BHM, 10th Course
BACAand1st CourseMHM.
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Know the difference:
Reporting of Results and Discussion

For the batch of Masters of Hotel Management

# 14

September 21, 2021: The aim 
of this session is to have PG 
students to get clear 
understanding on crafting 
result and discussion section 
for journal articles. Content 
covered in the session are:
ÅWhat is Result and 

Discussion section in a 
Journal article?

ÅPurpose of the sections
ÅStructure of the sections
ÅWhat to avoid in the 

sections?

Mr Pradeephaveuseda collectionof articles(10) that focuson the researchprocesswill serve
asthe basisfor discussionof thesetopics. (Journalof RetailingandConsumerServices,Journal
of ClinicalEpidemiology,Academyof ManagementJournal,Journalof MarketingTheoryand
Practice, EuropeanJournal of Marketing, Journal of Businessand Psychology,Journal of
EducationalMeasurement,Anatolia). Onlinelive responsecollectionisdoneto understandthe
perception of participantson the result and discussionsection. Recentpaper published in
Current Psychologyis chosen and the result and discussionsections were reviewed and
annotatedfor understanding. Similarpublishedpaperswere usedfor formative assessmentof
the participants at the end of the session. He emphasized3 ‘C’swhile writing the result:
Completeness,Clarity,and Credibility. He hasdemonstratedhow the samehasbeen usedin
researcharticles. In terms of writing discussion,he emphasizedthat the ‘Discussion’section
canbegenerallydividedinto 3 separatepartsas.
1) Introductory
2) Intermediate
3) Concludingstatements.
Followedby Theoreticaland Practicalimplications,limitations,and future researchideas. The
sessionwasappreciatedbyall the students.
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First Aid Workshop

Bachelor of Hotel Management (BHM) -35th Course and BA 
(Culinary Arts) - 10th Course students

# 15

September 23-24, 2021: Themain aim of the
workshopwasto train youngstudentsto deal
with a critical situation without losing the
presenceof mind andensurethat the patient
receivesthe right first aid that could be the
deciding factor between life and death.
Keeping this in mind, WGSHA with the
collaboration of Manipal Collegeof Nursing
(MCON) MAHE, organized a First Aid
workshopfor the studentsof the 35th Course
BHM& 10th CourseBACA.

The students not only got an insight into a
wide rangeof incidentsthat lead to medical
emergencies,but the workshopalsocleareda
number of doubts that are associatedwith
cases of epilepsy, snakebite, heart attack,
allergies,andburns.
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Aerobic & Anaerobic Performance 
Assessment Dr. Snehanshu Adhikari

Organised by the Department of Dietetics and Applied 
Nutrition of WGSHA

# 16

September 24, 2021: Dr. SnehunsuAdhikari is a Scientist and In-charge at Department of Exercise
PhysiologySportsAuthority of India, Kolkatasince7 years. Previouslyhe worked as a Lecturer/Assistant
Professorin the Departmentof Physiology,KasturbaMedicalCollege,ManipalUniversity. He the alumnus
from KasturbaMedicalCollege,wherehe hasdonehisMastersandPh.D in MedicalPhysiology. Thisexpert
sessionwasconductedto M. ScDANstudentsaspart of their Exerciseprescriptionpracticalsubject. The
sessionmainly focusedon different methodsperformanceassessmentof athletes in lab and in the field.
Dr. Snehunsuexplainedabout the different physiologicalaspectswhich changesin athletesand different
energysystemsinvolvedin exerciseperformance.
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International Summit On
Hospitality, Accommodation & Facility Management 2021

On the occasion of Housekeeping Appreciation Week

# 17Chronicle N˟ewsletter | WGSHA, MAHE

Continued >>>



Chronicle N˟ewsletter | WGSHA, MAHE

International Summit On
Hospitality, Accommodation & Facility Management 2021

On the occasion of Housekeeping Appreciation Week

# 18

September 25, 2021: Onthe 25th of September,WelcomgroupGraduateSchoolof Hotel Administration
conducteda neverseenbefore webinar InternationalSummiton Hospitality,Accommodation& Facility
management2021 with a theme "Changingminds & Changingtrends" as a part of the celebrationto
International Housekeeper'sAppreciationWeek, which saw speakersfrom various fields speakabout
HousekeepingandFacilityManagement. Presidedby Mr. SanjayBose,ExecutiveVicePresidentandhead
of HRat ITCHotelsasthe chiefguest,andMr. RalphSunil,groupheadof facility managementservicesat
GMRgroupasthe guestof honor.

Theeventwasattendedby all our studentsandfacultymembersof WGSHA. Thespeakerstook the stage
by storm with their charmandpersona. Theysharedtheir experienceswith regardsto handlingguestsas
Housekeepingpersonnel,the scopeof the industry,which is slowlymovingtowardsfacility management
aswell, andgavedetailedinsightsinto how the future of the industryisgoingto look like. Theyprovedto
our studentsthat Housekeepingis muchmore than cleaning,by urgingthem to breakawayfrom narrow
chainsandcreatea nichefor themselvesin the industry.

Thespeakerswho enrichedthe sessionwere, Ms. JanakiDas,ExecutiveHousekeeper,OberoiHotels&
Resorts,Mumbai, Ms. Geetha Sudesh,Director of Services,Marriott International, Hyderabad,Ms.
ShivvaniGupta,ExecutiveHousekeeper,ITCGrandCentralMumbai, Ms. MohanaM, Editor-cleanIndia
Journal, Director –Conferences& Broadcasting,Content Writer, Author, speaker, Anchor – (For
moderatingthe panel),Ms. SoniaJaitleyBanerjee,RoomsDivisionManager,JWMarriott, Bengaluru,Ms.
Ila Prabhu,ExecutiveHousekeeper,ITCHotels,Bengaluru,Ms. SirishaRao,HousekeepingManager,Grand
Mercure, Koramangala,Bengaluru,Mr. RaghubalanG, Author, Image& Hospitality Consultant,Coach,
BengaluruMr. DineshBabu, ExecutiveHousekeeper,NovotelIBISBengaluru,Mr. PrabhatShukla,Director
of RoomsandQuality(Acting),InterContinentalDoha,Mr. MuthuvelCellamuthu, HousekeepingManager,
HODat Accor,Qatar,Mr. AbhishekMaithani, ExecutiveHousekeeperat Trident,BandraKurla,Mumbai,
Mr. N Nishant Kumar, Executive Housekeeper,JW Marriott Kolkata, Mr. ChandanDas, Executive
Housekeeper,ITCMauryaDelhi.
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World Tourism Day 2021

Celebrated every year on September 27

# 19

September 27, 2021: The Seminaron “WorldTourismDay”was started with the Opening
remarksby PrincipalChefK. Thirugnanasambanthamfollowed by introduction and addressby
eachguestspeakers.

The Chief guest for the event was Mr. P K Mohankumar, Hospitality Expert & Consultant.
Founder& CEO- TurnstoneHospitalityLLPand other resourcepersonwere- Dr. NandaKishor,
Headin-chargeandAssociateProfessor,Departmentof Geopoliticsand InternationalRelations,
MAHE and Mr. DhananjaySaliankar, Head of Sales and Marketing, Fortune Hotels and
WelcomHeritageHotels(ITC’sHotelDivision).

Chief Guest talked about the different stakeholders involved in business and different
approachesrequiredto achievegoalin the changingenvironment. Healsoenlighteneduswith
information like new businessideas. Dr. NandaKishor,spokeabout the importanceof stable
economy,geopoliticsandit effectson tourismpreparationandactionfor growth.

Mr. DhananjaySaliankar, spoke about the need of taking corrective steps on improving the
tourism andstepsrequiredto increasethe tourism. Healsospokeabout the expectedincrease
in tourismin upcomingyears.

TheeventandQ&Around were moderatedby Mr. RohanJugran(AssistantProfessor). And the
eventwasconcludedwith Voteof ThanksbyMr. ParitoshDabral(MHM- CourseCoordinator).

Thesessionwill surelyhelp the studentsto understandthe importanceof the Tourismof India
and different approachesrequired to achievesustainabletourism. Thiswill prepare them to
enhanceguestexperiencein a professionalandinformedmanner.
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Hostel Festivals

Wajba E Khaas – An event organized by 
the Gastronomy Club of WGSHA

# 20

September 27, 2021: The Gastronomy
Clubof WGSHAorganizedWajba E Khaas
an event celebrating the Arabic culture
andfood.

TheArabiccuisineis an amalgamationof
Middle Eastern & Mediterranean. The
cuisine is rich and reflects a culture of
trade in spicesandherbs.

The event was held on Saturday 25th
Septemberduringlunch.

Ganesh Chaturti was 
celebrated at WGSHA Hostels
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Faculty laurels

# 21

Ms. Pallavi Mahesh Shettigar

On the occasionof National Nutrition Month 2021,
Mrs. PallaviMaheshShettigarwas invited as a guest
speaker to deliver a lecture on “Nutritionin a
Nutshell”on September 6, 2021 organized by
Department of Clinical Nutrition and Dietetics,
Manipal Collegeof Health Professionsand Kasturba
Hospital. The lecture focusedon skills required by a
clinical nutritionist, what a dietitian shouldbe aware
and cautious about while prescribing diet and
Nutrition quacks. Mrs. SuvarnaHebbar, Coordinator,
Departmentof ClinicalNutrition and Dietetics,MCHP,
organizedthe WebinarandMs. Amrutha,Dietitian,KH
moderatedthe session.

Student laurels

Bindu Prava 
Nayak

Simran 
Khanam

Dr. Swathi 
NS

Shriraksha

MAHE Grand Challenge - Winners – Product 
Name JACKY GOURMET

Faculty lead
Chef K. Thirugnanasambantham

& Chef Manish T K

MAHE Grand Challenge - Winners 
– Product Name VIRYA CHIPS

Reshali G P Shahistha
Fathima

Tejakiran
Gogineni

Faculty lead
Mrs. Pallavi Shettigar

& Chef Dayanand
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GrandChallengeManipal2021isan InnovationHackathonthat’sorganizedeveryyear. Thisyear’sthemeis
Nutrition and SmartTechnologiesamongthe elderly. Thereis substantialopportunities to promote well-
being of elderly, improving quality of life and extendinghealthy lifespan. The Grand Challengehad a
screening round followed by first round of Presentation and then the Final round of prototype
demonstration. 6 teams participated from WGSHAand all the six teams successfullyentered the final
round competing against several interdisciplinaryteams. Out of a total of 13 teams, six teams were
representingWGSHA,of whichtwo teamswon the Finalround. It wasa proudmoment for WGSHAto have
two teams win the Grand ChallengeManipal 2021. Chef Thirugnanasambanthamwas the mastermind
behindthis. TheTeamswere mentoredby Mrs. PallaviMaheshShettigaralongwith Chef. Dayanand,Chef.
Nithish,ChefManishandChefAjith Nayak. Studentsexhibitedgreatzealduringthe entire project.
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