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WelcomgroupGraduateSchoolof Hotel Administration wasestablishedaisa
part of the Dr TMA Pai Foundation The foundation joined hands with
Welcomgroup the hotel division of ITC Ltd. in 1987to setup the WGSHA
institute.

The International Hotel Association, Paris recognisedthe training and
developmentprogram of WGSHA. It has beena constituent college of
Manipal Academyof Higher EducationsinceJuly 2003

The collegehasbeensecuringa majority of the top university rankingsover
the yearsandits alumni havefound positionsin leadinghotel chainsirlines,
travel agenciesandother organizationdike Citibank,Blue Dart Couriers,GE
CapitalandInternational Services

WGSHA hasconsistentlybeenrankedasthe No. 1 institute in the country
for hotel managemenstudies
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Chief Editor Culinary Editor
Prof Parvadhavardhin® Chef. KThirugnansambantham
(Principal, WGSHA) (Vice Principal, WGSHA)

Faculty Executive Editor Faculty Editor
Mr. Raghavendr& Mr. KeithNigli

(Assistant Professay Sr. Scale, WGSHA) (Associate Professor, WGSHA)

Student Executive Editor Student Editor
Mr. Anish Hissaria Ms. Madhurima Sappatti
(Secretary, Student Council, WGSHA) (30" BHM, WGSHA)
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Millennials areall the setto embraceboth food
fashion & fashion food Blitzing, Pulsing,
pasting, washing, brushing and lacing are
terms that are becomingpopular as styles in
treating food This relationship is a major
influence,that the world of food fashionhas
adopted for a variety of reasons,especially
prof Parvadhavardhirs thelr designs Socialme d i appbosal of the
(Principal) aestheticsof food capturedon camerasseems
to goviral for aconsent

There is a food movementrenaissancdhat has overwhelmedfood
consumption Angles, patterns,textures,shadowsgcalories& material
denominatea food platefashion

Studentsthe topic for this mo n t nevisketter,
foodandfashion,is avery appropriatetopic for
the current generation We seethem existin a
symbiotic relationship, where both help the
other in reachingnew goals We seethe two
elements constantly evolving, and | would
: thereforelike to suggestthat, studentsare in
Chef.Thirugnansambanthan .
(Vice Principal) constant awarenessof any developmentsin
this area

As always,knowledgeis animportant part of growth, sotry to get
asmuchinformation aboutthis topic aspossible
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President VicePresident
Seema Mirza AvinashSadarangi

Additional Secretary
Mohini Mohandas

Secretary
Anish Hissaria

Sports Secretary SportsSecretary  Cultural SecretaryCulinaryService

Ishwar Ojha RamyaCotah Gavin Rodrigues  Incharge
Soumyajit
Additional Additional Additional Additional
Sports Sports Secretary CulturalSecretaryCulinary Service
Secretary Rihana Abanishwar Sen  |ncharge
Manvendra Gangamma Kalyan
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President Vice President
SanjnaSridhar VenkateshLella

Additional Secretary
Praktan

SecretaryDOCA
Gagandee aur

SportsSecretary Spor_tsSecretary CulinaryService
AbhayKumar Danielle Lauren Incharge
Urvi Khanna

Welcomgroup Graduate School of Hotel Administration Page|4



The Christ Inter-CollegiateCompetition dOddessy held on 9th and

10th February2018 at Christ, Bangalore There were many events

WGSHAvarticipatedin and cameup winnersin

A TheBestManager AnouskhaSahaBACA’th Course)

A Quiz AvinashSadarangarand TanmayAbrol (WGSHA&9th Course)

A Room Division and Tourism Management Dhiksha Easwar
(WGSHASth Course)

A Restaurant Management Avinash Sadarangani(WGSHA,2%th

Catefete 2018 held at Army Institute of Hotel Management
WGSHAwvon the overalltrophy.
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Welcomgroup Graduate School of Hotel Administration (WGSHA)
participated in Adrenaline 2018 that was held at Father a dzf f
Medical Collegefrom 21st to 24th February WGSHAMusic Clubwon
1st placein WesternSolosecuredby ArnavDhaka WGSHAnNusicclub
also securedlst placein easternsolo and 3rd placein easternduet.
VaisakhVijayansecuredlst placein the solo event and alsowas the
part of the duet alongwith SubhadraNayakwho secured3rd placein
easternduet. Day 2 had the college participating in various cultural
events namely duet dancing, pot pourri mad ads, treasure hunt,
elocution, poetry writing etc. Thistime it was the Mad Ads Team
secured2nd place where we had RehanJaggi Manvendey Jerome,
Rohiland Piyush. Day 3 had solo dancing,clay modelling and street
playwith treasurehunt studentsfinishing3rd place
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The MAHEManipal Inter CollegiateHockeyTournament201718
washeld on 26th February2018 WGSHAeignedaschampions

= P

The MAHE Manipal Intercollegiate BasketballTournament2017-
2018 was held on 4th March 2018 WGSHAplacedsecondin the
tournament
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TheMAHEManipallntercollegiateFootballTournament2017-2018
washeldon 23rd February2018 WGSHAamesecond

Mr. MAHEMen's Physique20172018 was held on 26th February
2018 Mr. RaghawWahajanwon silver
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Various Inter MAHE, athletic events were held on 18" and 19" February,

In the 4 x100 meters relay, the WGSHA team ( Manvendra Singh
Akash Shetty, YohaitanishRadish and Harry Sebastian) won the
silver medal.

In the 4 x 400 meters relay, the WGSHA team ( Manvendra Singt
Akash Shetty, Harry Sebastian agdira), won the bronze medal.

In 800 meters race, Janet Florii®d s oranked 3rd.

In the Triple Jump, Janet Florin® 6 s oranked 3rd.

In the High Jump, Janet Florin® 0 s oranked 3rd.
In the Shotput event, Sanjay ranked 2nd.
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“Cookery is as old as the world, but it must also remain,
always, as modern as fashion.”
-Phileas Gilbert

Food is not all about the cuisines of the world, but, it is
also about the significance and values attached to it.
Similarly, fashion isn’t all about costumes, it can be a

trademark of the culture of a destination or a trendsetter
for the generation. What comes to an individual’s mind
when he thinks of food or fashion? It might be pasta or a
pizza or the new trends available in the world of fashion.
Food and Fashion is a diverse industry and has undergone
a great deal of innovation since the 90s. The earnings
received from the market of food or fashion today,
outnumbers the earnings received from any other
industry. But, so much so, the market isn’t a standalone, it
is surely linked to industries that deal with luxury, tourism
and hospitality. The interlinking of these industries is
necessary, as they provide the right amount of resources
and add value to it, making it easily discoverable to the
people around the world.

Ask a globe-trotter and he is never satisfied until he has,
firstly, explored the vibrant cultures and secondly, or most
importantly, justified his taste buds with the mouth-
watering delicacies of a destination.

Fashion can be anything, from cosmetics, to apparels, to a
new technology, to automobiles, or the most important
reason for the survival of mankind, food! There is
something evergreen about fashion and food since stone-
age till 21°* Century. It has been a ‘Trend’. Someone, has
rightfully said, food and fashion never go out of style.
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Food doesn’t need to be complicated or expensive. Itis
meant to be enjoyed ideally with friends and family
during good times. Like a classic black dress, good food
and entertaining keep evolving, but never go out of style.
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Considering the benefits attached to the food and fashion
market, the scope of it has dramatically increased. The
amount spent for diversifying this industry is incredible.
The World food retail sales generate over $4 trillion per
year. The global gourmet market has seen demand rise
due to rising levels of disposable income, consumer
awareness of the importance of nutrition, and the
globalization of taste. Even the fashion industry spends
over 500 billion dollars per year on promotional activities,
which is even likely to rise in the near future.
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The modern era is full of curious individuals who are
either luxury driven or an explorer of food. This urge to
explore and experience gives rise to the necessity or
availability of promotions, resources, involvement of
hospitality and tourism related factors. The individuals
today are of a demanding nature and they are never
satisfied until the commodities or service provided to
them matches the current trend. It should be easily
accessible to them, at any point round the globe.

*

Every destination today has some specialty or the other to
share with its tourists. Taking into account the food
aspect, there is so much you can do with a dish. There are
so many versions and varieties of food available to an
individual today. It isn’t only about baking pizzas out of a
pizzas dough, it is how you mould that dough into an
innovative menu card with variety to provide for. Similarly,
if we consider fashion, it can be anything a hotel applies to
enhance its technology, or the addition of diagonal stripes
to a dress, or a luxurious brand, or the invention of a new
tablet for the tech-savvy generation.

Therefore, the market should know how well to adapt
with the changes and keep upgrading the commodities or
services they provide, such as to make it less monotonous

and impressive at the same time. In the end, the
industries should be well aware of how to create a world
where fashion isn’t any less and food isn’t anymore, both
juxtaposing to bring out the most sought-after high end
lifestyle.

Article By:
NishiKataruka MScHTM
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Everyyearthe food and nutrition industry
havetrendsthat becomeso popularthat
all dinnertable conversationsnewspaper
articlesand evenpublishedbookshavea
mention of it. We have seen a lot of
trendsemergingin the recentyearssome
that are ancientand someheavilybacked
by well researchednutritional science
Much like the fashion industry you are
now demandedto know the insand outs

Turmeric

Turmeric, one of the most heavily
researched supplement and dietary
ingredient It is incorporatedin juices,
tonics, herbal supplement and even
boostinglatte sales Thispowerful free
radical scavengersupports a healthy
inflammatory response and cognitive
functiormt two highly  important
functionto supportimmunehealth

in nutritional trends to keep up with
people around you. So here are a few
trendsthat havecaughton andnow make
fashionabldifestylestatements

B NATURAL ¥
SWEETENERS

b We Love

Trendy Supplements
Busyschedulesand untimelywork hourshaveled many
individualsto skippingmost mealsin the day, this is
wheresupplementsomein. TheNutraceuticaindustry
hastakenopportunity of this gapand createdpalatable
solutionsfor people to benefit from these nutrients
without worrying about what nutrients they are
meeting through their food. Tastyfish oil liquid swirls,
multivitamin gummies superfoodrich smoothiemixes,
and collagenpowdersare all easywaysto supplement
the diet, providinga nutrient-denseboostto your daily
routine. Althoughthesesupplementanay seemlike an
attractivealternativeto havinga full mealit canmerely
supplementyour meal not replaceit. Whole foods not
only provide the nutrients but also add to the fibber
intake in your diet which will be negligiblefor people
who rely heavilyon supplementaintake
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Pseudo grains made convenient
Gettinghealthywhole grainson the table
has alwaysbeen a challengebecauseof
longer cooking times ¢ K | whQ dood
companiesare coming up with waysto
bring us whole grainsand pseudograins
(seedsthat are served as grains) much
more quickly Fastand portableamaranth,
buckwheatand quinoain singleportions
Initially addedin the diet for a glutenfree
alternative, these pseudo grains quickly
become popular for sourcesof complex
proteinshaving8 essentialaminoacidsin
them, rendering them as high quality
protein sources Theycaneasilybe added
to recipesand havea faster cookingtime
than mostgrains

Bacteria that are good fgou

We have long known the benefits of
consumingcurdin our dailydiets,we have
it with our parathas,in our kadhi,in our
buttermilk and even just with a spoonful
of sugar, but did you know that curd
contains bacteria that help strengthen
your gut? It is these same bacteriathat
form colonies through fermentation of
food and the consumptionof this food
enablesus to benefit from the micro-
organism(probiotics)activity known to
promote good health The benefits of
thesebacteriaare no more limited to just
curd, you can choosea varied supply of
probiotics from capsules,health drinks
and supplements Here are some of the
onesavailablan the market

Heard about zoodles?
Nutrientdensevegetablenoodlesmadeof zucchini(zoodles)and sweetpotato and canbe
made using a spiralizerand usedto replace high-carbohydrate,nutrient poor processed
grainsin all your favourite dishes Youcanadd in somestir-fried vegetablesand can make
anythingrangingfrom pad Thaito spaghettiwith a healthytwist, thesedishesare not only

Article By:
Vidhi MSc. DAN
AkssheyaMSc. DAN
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L 5th Feb, 2018

WG S H Adnsual Awards Ceremony2018washeldin the presencef Chief
Guest, Mrs. Benita Sharma,Area Manager Golden Triangle and General
Manager of SheratonNew Delhi Hotel; Mrs. Vasanti R Paij, first lady of
Manipal and Chairperson Mrs Poornima Baliga pro vice chancellor Mr.
Rajen Padukone Group President Dr Narayan Sabhahit Registrar, MAHE
and other senior MAHE officials It was a captivating evening of awards,
hospitality, entertainmentand culinary delights This y e a theins was the
O0cuidiPmd a evieich @epicted the story of how monarchs have
influencedthe tastebudsof peoplen India andvisitors from other countries
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l 10 Feb, 2018
A guestlectureon 6 L e a rcroinnvge r svastheldaoom X0t6 of February,
2018 by Ms. Priya Batra WGSHA alumna Ms. Priya is the Associate
Director, GDS programexecutionserviceseEYGBS Pvt Ltd. Shespokeabout

how the hospitality industry works, how to take decisionsand how important
leadershipandmotivationis.
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__19hc 20h Jan, 2018
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(N NITTE K.S. HEGDE MEDICAL ACADEMY

oL Justice K.S. Hegde Charitable Hospital

UNIVERSITY

%°°°°o Department of Dietetics & Nutrition

0% e
@ nutrition

1 the right balance o!
NATIONAL NUTRITION CONFERENCE NUTRICON - 2018
“Understanding the role of Nutrition in Medical Manag, t - Disease Progr
19"& 20" January 2018
Venue : K.S. Hegde Auditorium, K.S. Hegde Medical Acad

The studentsof MSc Dietetics and Applied Nutrition attendedtheir first
National Nutrition conferencdNUTRICON 2018on Januaryl%th and20th in
KS Hegde Medical Academy,Mangalore The conferenceincluded eminent
speakerdrom the field of nutrition, allied scienceandmedicineanddisplayed
an in depth knowledgeaboutthe upcomingtrends in nutrition and dietetics
The speakersvereinsightful and gaveus a glanceto what nutrition lookslike
outsidethe closeddoorsof aclassroomOver andaboveit gaveus all a boost
of confidencdo pursuegoalsin differentdirectionsdespitebeingin acommon
academicfield. It gave us a senseof opportunitiesthat our degree offers
embodiedn speakergpursuingthe variousfield that they were A productive
dayindeed
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L 27hJan, 2018 |

A seminaron 7 typesof intelligencewasconductedoy Shri H.G. Atul Krishna
Das, PresidentlISKCON, Karwar,. He spoketo the studentsaboutthe meaning
of intelligence,andthe differencebetweenthe scientificandspiritual approach
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. 10" Feb, 2018 |

WGSHA, Mahe, organized a day long International symposiumon 24th
February,at Fortune Inn Valley view, with the objectiveof bringing together
the hospitality industry and Academiao explorethe changingparadigmsand
innovative practiceswithin the broader hospitality and tourism realm The
symposium was themed on 0 Tr a n s f otremds in i Hogpitality and
Tourism: Connecting stakeholdersto deliver memorableexperiences The
speakersncludedvariousdignitaries like Mr. Gyan Bhushan Chef Alexander
Lee SanchezMrs. Monica Suri, Mr. RameshTakulia, Mr. Vineet Mishra and
Mr. N. Krishnan The Symposiumconcludedwith the paneldiscussionChef
Thiru, Vice Principal deliveredthe vote of thanksand cultural which brought
anendto thed a yewvests

Ormation &
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L 239Feb, 2018 |

Up closeand Personalsessionby Chef AlexanderLee SanchezExecutive
Chef, Food Matters Pvt. Ltd., Mumbai for 1st year BACA and PGDCA
Students
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. 11" Feb, 2018 |

WGSHA participatedin the Manipal Silver Marathon, conductedon 11th of
February, 2018 Studentsput up stalls for creating awarenessabout6 Dr
A b u aneodgthe peopleattendingthe marathon The Dhol teamof WGSHA

raisede v e r y spinteabthe end of the Marathon by giving a stunning
performanceattheo Ca r ddMaali .pal 0
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___ 14" Feb, 2018
The studentsand facultiesof WGSHA took part in the blood donation day
organizedby the membersof the WANASS club. The eventtook placeat KMC
Blood Bank
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__15h- 16" Feb, 2018

A food fest was conductedby the ShivajiHouseon 15" and 16" of February
The theme was Pan Asian, to celebratethe ChineseNew Year on 16" of
February A sevencoursemenuwaspreparedwith foodfeaturingfrom Korean,
ChineseViethamesendJapanesezgions
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| 28" Felx; 15t March, 2018
WGSHA Quest,the 17th edition, hasofficially beeninauguratedby Principal
Prof. Parvadhavardhini Gopalakrishnan and Vice Principal Chef Thiru

Sambanthamalong with the dignitaries and judgeswho have comehere to
helpusflag off the eventsfor the day
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