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FOUNDATION COURSE IN FOOD & BEVERAGE SERVICE THEORY
Credits: 2 Credits Contact: 30 hours

Objective:

il

1

Ly e el

To understand different types, Sectors and personnel statf organization of Food and
service Industry.

To identity various types of Restaurant and their characteristics, organisation and dutics
and responsibilities of Food & beverage Personnel,

To carry out the system of operating equipments and its maintenance.

. To underatand French classical Menu food and their accompaniments.,

To identify the auxiliary departments of the restaurant. To familiarize with the
restaurant preparation procedure and social skills.

Contents:

The Hotel & Catering Industry, Departmental Organisation & Staffing. Food Service Areas (F &
B Qutlets), Ancilliary Departments, Familiarization & Selection Factors of F & B Service
Equipment, Non-Alcoholic Beverages

Pedagogy:

With the help of Case studies. presentations making students understand the types and sectors of
food & beverage service. Group discussions to familiarize studemts with the concept of
restaurant preparation procedure and social skills.

Minimum depth coverage will be at the level of the following books:

b

[ §¥]

Dennis Lillicrap and John Cousins, Food and Beverage Service, Book Power, Seventh
Edition.

. Sudhir Andrews, Food and Beverage Service Training Manual, Tata McGraw Hill

Publishing Company Limited. Second Edition.
Bobby George. Sandeep Chatterjee. Food and Beverage Service and Management,
Jaico Publishing House

Prof.Irfan S. Mirza.

Director/Principal



VM Salgaocar Institute of International Hospitality Education
Manaora- Raia, Goa, India

COURSE OUTLINE
Progr
HEame B. Sc. International Hospitality Management
- - ; e - IHCH
Subject title Foundation Course in Food Production Theary & Practical’s - IHCH110
Lectures; 24 hours
Contact hours Practical's: 72 hours
Credits: 4
Subject leader Sebastian Breitinger (Sebastian.Breitinger@vmsiihe.edu.in)
Other faculty
Term j I
‘ [
1
Start date | 23-D1-2022 End date 22-04-2022 Mo. of weeks 13

| Dbjective of the Course:

The aim of this module is to introduce the learner to the production methods and techniques used in basic
food praduction cycle, the principles of safe and hygienic food production and the relationship between
food and customer experience. The course aims to build on planning, organizing, leading and controlling,
purchasing, receiving and storage.

The learners will be able to;

a)

Explain the historical, scientific and technological changes in food service industry, the key players
and current trends in the food and beverage industry.

b) Identify the hierarchy, types and professional attributes in food service industry.

c) |dentify various methods, equipment’s and tools in the culinary field.

d) Choose raw materials, and measuring them.

e] Prepare food in a variety of ways.

f)] Explain the basic principles of personal hygiene and food safety procedures.

g/ Enforce hygiene and sanitation in food production areas as well as environmental and recycling
aspects.

h) Identify and use equipment appropriately.

i) Identify raw materials and categories of ingredients and apply the respective preparation and
cooking methods and follow these items through the cycle of purchasing, receiving, storage and
handling.

jl  Organize day to day activities in a kitchen, dispiay team skills and manage time efficiency.

k] Work within a team by contributing to team goals, while recognizing and respecting individuality
to achieve specified goals and member satisfaction, \

%

Foundation Course in Food Production

Manora - Ral

Goa,




VM Salgaocar Institute of International Hospitality Education
Manora- Raia, Goa, India

Theory Week 1; 23-01-2023 to 27-01-2023
Introduction to the class:
Hand cuts, Homework, Study material, Kahoots
| * Aszignment guidelines
|_ Menu discussion;
Origin of ingredients, Traditions and preparation methods
Flow of work and ingredients
Planned Topic | Culinary history brief introduction
v - : :
Evolution of cooking technigues
| : influences of culture through immigration
Science in the kitchen
Gastronomic offer
= Types of restaurants and production systems
*  Product flow through the kitchen
* Ergonomic requirements, Skill levels
¢ Departments and hierarchy in a kitchen
At the end of the session the students will be able to:
» Discuss the Menu and its ingredients and preparation
| » Define the histarical changes in the food service industry.
= Discuss key players in the food history
= Describe the evolution in food production
Competency / | o Relate the changes in history with the changes in
Perspectives aimed cuisine
in Behavioural Terms | »  Discuss different types of production systems and restaurants
o Describe the ergonomic requirements in a kitchen
e Explain the different departments in a kitchen and relate ta
the hierarchy in‘a kitchen
e Discuss the Austrian menu, ingredients, preparation and
presentation
3 Professional cooking, Wayne Gisslen, eights Edition, pg. 59-86,
., P8 15-35
The theory of hospitality and catering, David Foskett and
Resources : . .
B Patricia Paskins, twelves Edition, pg. 149-299
Manual Foundation Course in Food Production, Sebastian
Breitinger
L
Activities before the | =
Session & Read the above pages
Deliverables e
Act.g:tues in the Lecture , Open Class QFWWHFDW //
Session ~ _&,77
2

Foundation Course in Food Production




VM Salgaocar Institute of International Hospitality Education
Manora- Raia, Goa, India

Item Description implemented

Practical Week 1: 23-01-2023 to 27-01-2023

L]
Intreduction to module
= Reguirements for the practical’s
. Breakage report
Intreduction in all equipment
o Explanation of functioning of machines
-~ Cleaning rules
» Order and care of utensils
Preparation and “mise en place”
How to set up a station
= Where to get ingredients
. How to maintain station clean
| & Practicing of cutting skills
« Preparation of stocks
Preparation of deco items

Planned Topic

At the end of the session the students will be able to:
Explain the requirements of the course

Find and name utensils in the kitchen

Decide how to set up the work station

Discuss the impartance of keeping the station clean
Execute different cuts of vegetables

Explain the rules of the chef of the day

Prepare basic decorationand garnishes |
Explain the security and safety aspects in the kitchen |

Competency /
Perspectives aimed
in Behavigural Terms

® & & = & & @»

Professional cooking, Wayne Gisslen, eights Edition pg. 37-57
The Theory of Hospitality and Catering, David Foskett and
Resources Patricia Paskins, twelves Edition, pg. 169-189

Manual Foundation Course in Food Production, Sebastian
Breitinger

Activities befare the | »
Session & Read the above pages
Deliverables

Activities In the

: Practical presentation and Practice
Session |

Foundation Course in Food Production \




Manora- Raia, Goa, India

VM Salgaocar Institute of International Hospitality Education

Description

Implemented

Week 2: 30-01-2023 to 04-02-2023

Planned Topic

Menu discussion:

Origin of ingredients
Traditions and preparation methods
Flow of work and ingredients

planning of work:

Analysing food and production process

Mise en place and order, Storage of items
Establishing menu cards and menus

Revision of menu costing Evaluation of offers

gosting of recipes and E-Portfolio maintenance
Explanation and practice of costing (groups)
Convert recipes, Pricelist

planning of theme night

Revision of the work done, Proposal
Explanation about the rules and requirements

Competency /
Perspectives aimed
in behavioural Terms

At the end of the session the students will be able to:
Discuss the Norwegian Menu and its ingredients and
preparation

Analyse the food and production process

Describe the importance of layout of menu cards
Discuss the structure of a menu

Execute proper menu costing

Design the required proposal far the theme night

Professional cooking, Wayne Gisslen, eights Edition, pg.267-
410
The Theery of Hospitality and Catering, David Foskett and

| e Patricia Paskins, twelves Edition, pg. 48-148
*  Manual Foundation Course in Food Production, Sebastian
Breitinger
Activities before the | e
| Session & Read the above pages
Deliverables

Activities in the
Session

Lecture , Open Class Discussion and F'cntfr Paint

Foundation Course in Food Production




VM Salgaocar Institute of International Hospitality Education

Manora- Rala, Goa, India

Description

Practical's

Week 2: 30-01-2023 to 04-02-2023

Planned Topic

Plate service, fixed menu and salad buffet:

Menu 1:

Salad Buffet:
s Cucumber Salad
¢ Tomato Salad
= Carrot Salad
s Lettuce
Dressing:
¢ Roasted red pepper Dressing
« French dressing

Main Course:
« Cordon Bleu with tartar sauce
s Vichy carrots
s Mash potato
s |ndian Dish of the Day

Dessert:
e Pear Bella Helena

Show: deco items for plating

Competency /
Perspectives aimed
in behavioural Terms

At tHe end of the session the students will be able to:
Prepare salads

Prepare cold sauces and dressings

Dehone clean chicken

Prepare a basic menu of the same

Prepare basic desserts

Decorate on plates

@ & & ®

Resources

Diverse distributed hand-outs
laurnal

Activities befare the

Session & Al costing and recipes to be written and calculated in the journal
Deliverables

Activities in the

Session

Foundation Course in Food Production

Practical presz ctice
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VM Salgaocar Institute of International Hospitality Education

Manora- Rala, Goa, India

Item Description Implementad
Theory Week 3: 13-02-2023 to 17-02-2023
Menu di¥cussion:
*  Origin of ingredients
*  Traditions and preparation methods
Fiow of work and ingredients
introduction to Vegetables / Pulses / Sprouts / Algae and Basic
kitchen Breparations of the same
* (Classificatian and origin
Preparatien technigues
Planned Tepic
Basic Stdcks and soups:
*  Material used for stocks, Varieties of stocks
*  Clarification
* Different types of soups, International soups
Garnishing, Service
Thickenihg agents
*  Animal based, Veg based, Mixed
Where and how to use
at the end of the session the students will be able to:
» Discussthe Spanish Meni and its ingredients and preparation
Competency / » Classify the vegetables, sprouts, pulses and algae

Perspectives aimed
in behavioural Terms

s Explain the preparation technigues of vegetables
» Describe how to make stocks, Classify different stocks
s Explain the process of clarification

[dentify thickening agents and their arigin

Resources

Professional cooking, Wayne Gisslen, eights Edition, pg. 135-
153, pg. 169-223

The theory of hospitality and catering, David Foskett and
Patricia Paskins, twelves Edition, pg. 149-203

Manual Feundation Course in Food Production, Sebastian

Breitinger
Activities before the | »
Session & Read the above pages
Dellverables \

Activities In the
Sezsion

Revision, Lecture, Open Class Discussion and in% \

Foundation Course in Food Production




VM Salgaocar Institute of International Hospitality Education

Manora- Raia, Goa, India

Description

Implemented

Week 3: 13-02-2023 to 17-02-2023

Planned Topic

Plate service with cloche, fixed menu and salad buffet:

Menu 2:

Sta r‘Fer:
Shrimp cocktall

MairE'Cuurse:
Ballantine de volallle an thyme jus
Sauteed green peas
Pilaff rice

Indian Dish af The Day

Des;ert:
Creme brullee with bileys

Show: deco items for plating

Competency [
Perspectives aimed
in behavigural Terms

At the end of the session the students will be able to:

s Prepare starters
s Prepare cold sauces and dressings
s Prepare chicken and farce.
s Prepare a baslc menu of the same
s Prepare basic desserts

Decorate on plates

Resources

Diverse distributed hand-outs

Activities before the

Session & Al costing and recipes to be written and calculated in the journal
| Deliverables
Activities in the :
. Practical presentation and Practice \
Session

Foundation Course in Food Production




VM Salgaocar Institute of International Hospitality Education

Manara- Raia, Goa, India

Description

Theory

Week 4: 20-02-2023 - 24-02-2023

Planned Topic

I.i!‘_lenu discussion:

Origin of ingredients
Traditions and preparation methods
Flow of work and ingredients

Mother sauces / cold and hot sauces
Cold sauces and dips
Hot Mother sauces and derivatives

Aromatic oils and vinegars and Compound butters

Gooking methods:

Culinary mixes

Understanding changes during cocking

Heat transfer, Dry heat methods

Maist heat methads, Discussion of nutritional values

Competency /
Perspectives aimed
in behavioural Terms

At the end of the session the students will be able to:

*  Discussthe lalian Menu and its ingredients and preparation
Explain the process of preparing the mother sauces

Apply the uses of sauces

*®  Describe the preparation of derivatives of all mother sauces
*  Identify the food safety issues during preparation of sauces.
Explain the different culinary mixes

Discuss the dry heat cooking methods

Describe the moist heat cooking methods

Examine the changes happening to the products during
cocking.

Professional cooking, Wayne Gisslen, eights Edition pg. 413-
450, pg. 155-224
The theory of hospitality and catering, David Foskett and

Resources bt i
. Patricia Paskins, pg. 143-203
Manual Foundation Course in Food Production, Sehastian
Breitinger
Activities before the |
Session & Read the above pages
Deliverables \
Activities in the Lecture , Open Class Discussion and Power Paoint
Session

Practical present ﬁﬂiﬂi&_\\ .;:E //7

Foundation Course in Food Production




VM Salgaocar Institute of International Hospitality Education

Manora- Raia, Goa, India

Description

Implemented

Practical’s

Week 4: 20-02-2023 — 24-02-2023

Planned Topic

English silver service, fixed menu and salad buffet:

Menu 3:

Starfer:
Vol au vent with chicken fricassee

Maift Course:
*  MNavarin dagneau
*  Glased vegetables
Mash potatoes

Indian Dish Of The Day

Desdbrt:
Blueberry cheese cake

Show: deco items for plating

Competency /
Perspectives aimed
in behavioural Terms

At tHe end of the session the students will be able to:
®* Prepare starters

Prepare cold sauces and dressings

Debone clean and cut lamb meats

Prepare a basic menu of the same

Prepare basic desserts

Decorate on plates

Resources

Diverse distributed hand-outs

Activities before the

Session & Al costing and recipes to be written and calculated in the journal
Deliverables
Activities in the :
; Practical presentation and Practice
Session

Foundation Course in Food Production




VM Salgaocar Institute of International Hospitality Education
Manara- Raia, Goa, India

Description

Implemented

Week 5; 27-02-2023 — 04-02-2023

Planned Tapic

Menu discussion:
Origin of ingredients
Traditions and preparation methads
Flow of work and ingredients

Easi: kitchen technigues of meats
Trimming and cleaning
Larding and barding
Trussing
Deboning

Meats in general
Compaosition of meat

Varieties and prime cuts
Traditional international dishes

& & & & &

Qualities and factors which influence the guality
Cooking meat, Structure of meat, Aging of meat

Storage rules and hygiene reguirements

Continental cuisine and their specialities:

Competency /

Perspectives aimed
in behavioural Terms

- & @

method

At the end of the session the students will be able to:

% Discuss the French Menu and its ingredients and preparation
Compare different preparation technigues for meat

Evaluate factors that influence the guality of meat

Explain relation between the meat selection and the cooking

|dentify the characteristics of different meats
Discuss about proteins, Describe the aging of meat
Categorize the prime cuts of beef, lamb and pork

Resources

582

Parvinder 5. Ball, pg. 137 - 250

Breitinger

Professional coeking, Wayne Gisslen, eights Edition, pg. 413
he Theory of Hospitality and Catering, David Foskett and
Patricia Paskins, twelves Edition, pg. 48-148

International Cuisine and Food -Production Management,

Manual Foundation Course in Food Production, Sebastian

Activities before the

Session &
Deliverables

Read the above pages

/|

Actwvities in the

Sessign

o \nter

ﬁgr{icm presentation and Practice

Lecture , Open Class Discussion and Power Point

&y
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VM Salgaocar Institute of International Hospitality Education

Manora- Raia, Goa, India

Description

Implemented

Practical’s

Week 5; 27-02-2023 — 04-02-2023

Planned Topic

English silver service, fixed appetizer, salad buffet and soup

Menu 4:

AppBtizer:

Poached egg a la Florentine
Salall:

Caprese sailad with fresh basil
Souf

Minestrone with Parmesan Cheese

Maift Course:
* Chicken cacchiatare
*  Frensh beans
Tagliatelle

Indian Dish of The Day

Desdbrt:
Zabaglione with fruits

Show: special technigue

Competency /
Perspectives aimed
in behavioural Terms

At tite end of the session the students will be able to:

*  Prepare hot and cold starters
Prepare salads and dressings
Prepare soups

Debone and cut chicken

Prepare a basic menu of the same
Prepare desserts.

Decorate on piates and silver service

. & & @

Resources Diverse distributed hand-outs
Activities befare the
Session & | Al costing and recipes to be written and calculated in the journal
Deliverables i
Activities in the . ; .
Practical presentation and Practice '
Session m
il Aoy
& .

&
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VM Salgaocar Institute of International Hospitality Education

Description

Implemented

Week 6: 06-03-2023 to 10-03-2023

Planned Topic

Menu discussion:

Crigin of ingredients
Traditions and preparation methods
Flow of work and ingredients

Fish and Shellfish:
Classification and varieties
Characteristics and Conservation of fish
Types of fish and Derivatives of fish

Basic kitchen preparations for Fish and Shellfish:
Cleaning and scaling of fish and shellfish
Deboning and cutting of fish

Continental cuisine and their specialities:

Competency [
Perspectives aimed
in behavioural Terms

At the end of the session the students will be able to:

Explain the characteristics of fish and shellfish

-

. Describe fishing methods and the influence on their guality
. |dentify varieties of fish

. Explain the precautions in buying and storing

o Discuss pre-preparation methods for fish and shellfish

« Explain the different cuts for fish and shelifish

Examine the continental specialities of fish

Discuss the Greek Menu and its ingredients and preparation
Discuss different cooking methods for fish and shellfish

Resources

450 and 585-655

International Cuising and Food Production Management,

Parvinder 5. Bali, pg. 137 —250

Patricia Paskins, twelves Edition, pg. 458-148

Manual Foundation Course in Food Production, Sebastian

Breijtinger

Professional cooking, Wayre Gisslen, eights Edition, pg. 413-

The Theery of Hospitality and Catering, David Foskett and

Activities before the

Session & Read the above pages 7
Deliverables ﬂ
::::I::‘EE' inthe Revision, Lecture, Open Ciass Discussion and Fﬂweﬁ J \

~J

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education

Description

Implemented

Practical’s

Week 6: 06-03-2023 to 10-03-2023

Planned Topic

Gueridon: 5almon carving, Green pepper steak Madagascar, A la

Carte
Menu 5:
Appetizer:
*  Smoked Salmon
Salad:
Bussian Salad
Soup:

*  Chicken consommee

Main Course:

* Poached fish fillet of the day a la nage
Vegetable julienne
Parisienne Potatoes

Green pepper steak Madagaskar
Sautéed French Beans
Potato Dauphine

* Indian Dish Of The Day
Dessert:
Chocalate brownie with Vanilla lce-Cream

*  FruitSalad

Show: special technigque

Competency /
Perspectives aimed
in behavioural Terms

At the end of the session the students will be able to:
¢ Prepare hot and cold starters
» Prepare salads and dressings

Prepare soups

Clean and fillet cut fish

Prepare a basic menu of the same

Prepare desserts,

Decorate on plates and silver service

Resources

Diverse distributed hand-outs

Activities before the

Session & Al costing and recipes to be written and calculated in the journal
Deliverables
Activities in the . )
: Practical presentation a
Session

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education

Description

Implemented

Week 7: 13-03-2023 1o 17-03-2023

Planned Topic

Menu discussions for practical:

Identification of raw material

Evaluation of cooking methods for each dish
Explanation of service / plating styles

Time management, flow of wark

Requisition for menu cooking

Required preparation for final exam
Alternatives and substitutes

Erime material:

Cereals:
- Classification of grains, Storage and purchase.
Use in the kitchen, Products of cereals

galads:

Salad dressings, Types of salads, Material used for salads

Hors d'oeuvres

gandwiches
o Types of sandwiches, Tyges of bread and spreads

Serving sandwich, Accompaniments for sandwiches

Competency /
Perspectives aimed
in behavigural Terms

At the end of the session the students will be able to:

Use cereals and grains, Distinguish different cereals
Discuss the varleties of cereals and their characteristics
Describe the storage of cereals

Explain basic preparation of starters, and hors d'oeuvres
Distinguish between different sandwiches

Explain the choice of bread and spread

Resources

786

International Cuisine &nd Food Production Management,
Parvinder 5, Ball, pg. 03-135

Manual Foundation Course in Food Production, Sebastian
Breitingsr

Professional cooking, Wayne Gisslen, eights Edition, pg. 657-

Activities before the
Session &
Celiverables

Read the above pages

o

7

Activities in the
Session

N

Revision, Lecture, Dpen Class Discussion, Group ww%ﬁ\

/

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education
Manora- Raia, Goa, India

Item Description Implemented

Practical's Week 7: 13-03-2023 to 17-03-2023

Gueriden: Crepes Suzette, A la Carte

Menu 6:
Appatizer:
Chicken rllette
Salas:
Asparagus Salad with vinaigrette ravigotte
Soum:
French onion soup
Maim Course:
s Blanguette de veau
Planned Topic: » Sauteed vegetahbles

Chateau potatoes

e Grilled Fish Fillet with duglere sauce
e Bralsed fennel
Herb rice

Indian Dish OF The Day
Dessert:
s Mousse au chocolat

Crepes Suzette

Show: special technique

At the end of the session the students will be able to:
. Prepare hot and cold starters
Debone and cut fish, veal

Competency / Prepare a basic menu of the same with sauce, veg and
Perspectives aimed side dish
in behavioural Terms s Prepare cold sauces
* Prepare salads and dressings
2 Prepare desserts.
Decorate on plates and silver service 1
Resources Al costing and recipes to be written and calculated in the journal 'll

Activities before the
Session & Casting of the dishes made last class
Deliverables

Activities in th : ion ar i
WIIES InTHE Practical presentation and Practice % \\/ \
Sessian T T '

Foundation Course in Food'\Production
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VM Salgaocar Institute of International Hospitality Education
Manora- Raia, Goa, India

| ftem Description Implemented

Theory / Practical Week B: 20-03-2023 1o 24-03-2023

I5A MULTIPLE CHOICE TEST

Planned Topic ISA PRACTICAL TEST

Competency /
Perspectives aimed

in behavioural Terms

At the end of the session the students will be able to:
Demanstrate the learned topics

All the befare mentioned resources

Professional cooking, Wayne Gisslen, eights Edition, pg-122-
134 and 267-410

Resources International Cuisine and Food Production Management,
Parvinder 5. Ball, pg. 111-135

Manual Foundation Course In Food Production, Sebastian

Breitinger
Activities before the [ .
Session & Read the above pages
Celiverables
ivities in th
Actl?mﬁl o | Rewvision, Lecture, Open Class Discussion \\
Session

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education

Manara- Raia, Goa, India

Item Description Implemented
Theary Week 9: 27-03-2023 to 31-03-2023
Guest Lecturer
Planned Topic SHEsLLecturer
At the end of the session the students will be able to:
Competency / Apply the gained values and knowledge from the guest

Perspectives aimed
in behavioural Terms

lecturer
Discuss the learned tapics
Repeat the presented recipes.

Resources

Professional cooking, Wayne Gisslen, eights Edition, pg. 657-
786

international Cuisine and Food Production Management,
Parvinder 5. Ball, pg. 03-135

Manual Foundation Course in Food Production, Sebastian
Breitinger

Activities before the

Session & Read the above pages

Daliverables

Activities In the . ) .

Sacalng Revision, Lecture, Open Class Discussion, Group work

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education

Manora- Raia, Goa, India

Description

implemented

Practical’s

Week 9: 27-03-2023 to 31-03-2023

‘Planned Topic

Banquet preparation.

DOrganization of mise en place

Preparation of all the ingredients and recipes

Kitchen organization for banguet event

Plating system for banaguet

Closed menu preparation of afl items and structure of serving
in banguet style.

Preparation of menu.

Competency /
Perspectives aimed
in behavioural Terms

&t the end of the session the students will be able to:

Explain the difference between menu service, banguet, and a
la carte

Prepare appetizers

Prepare the dishes practiced for the bahguet.

Discuss the plating system

Explain the structure and organizatlon of the kitchen

Resources

All the befare mentioned resources

Activities before the

Session & Read the above pages
Deliverables
Activities in the I ; g
: Revision, Lecture, Open Class Discussion
Session |

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education
Manora- Raia, Goa, India

Description implemented
| Week 10: 03-04-2023 to 07-04-2023

|
1
|
|

Revision class and re enforcement
Planned Topic

Competency /
Perspectives aimed
| in behavioural Terms

At the end of the session the students will be able to:
Evaluate his knowledge and re enforce his studies.

[ ] "
Resources All the before mentioned resources

| Activities before the | »
Session & Read the above pages
Deliverables

Revision, Lecture, Open Class Discussion

‘ Activities in the
Session

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education

Manora- Raia, Goa, India

Description

Implemented

Week 10: 03-04-2023 to 07-04-2023

Planned Topic

THEME NIGHT

Competency /
Perspectives aimed
in behavioural Terms

At the end of the session the students will be able to:

5 Prepare autonomaous the theme night

Organize in a group the kitchen preparations

Cooking the recipes and plating them

Structure the work and plan the menu and organization
flanage unforeseen situations

Crganize the cleaning of the kitchen

Realize the hygiene reguirements

Resources

Prepared planning by the students

Activities before the
Session &
Deliverables

Project of theme night

Activities in the
Session

| Practical presentation and Practice

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education

Manara- Raia, Goa, India

Item Description Implemented
Theory Week 11; 10-04-2022 to 14-04-2022

Continental cuisine:
Bl d Topi Menus tradition and specialities

WARESTRGEE Traditional festivals and their food
Ingredients and origin

At the end of the session the students will be able to:

Competency / e e o

Perspectives aimed
in behavioural Terms

Relate continental food to the respective country
identify traditional festivals and relate their food to it
Plan continental menus

Resources

All the previous

Activities before the
Session &
Deliverables

Read the above pages

Activities In the
Session

Revision, Lecture, Open Class Discussion, Group waork

Foundation Course in Food Production

21




VM Salgaocar Institute of International Hospitality Education
Manaora- Raia, Goa, India

item Description Implemented
Practical’s ’ Week 11; 10-04-2022 to 14-04-2022
'|
Showmanship

Presentation of different special dishes prepared for the service.
*  CaesarSalad

Planned Topic * sSaddle of lamb
*  tullchicken
*  Sjirlain steak
*  Poached lobstar
Sole fish

At the end of the session the students will be abie to:
Prepare a Caesar salad

Debane a lamb saddle and prepare it for cooking
Clean and truss a sirloin steak

Clean and prepare and roast a whole chicken
Prepare and cook a lobster in court bouillen

| Prepare garnish

Competency /
Perspectives aimed
| in behavioural Terms

® & & & @

| Resources Prepared planning by the students

|

| Activities before the
Session &

| Deliverables

Activities in the

: Practical presentation and Practice
Session

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education
Manora- Raia, Goa, India

Description Implemented
Week 12: 17-04-2023 1o 21-04-2023
Eeuisiun class and preparation for final exam:
Planned Topic .
Oral viva
Competency / At the end of the session the students will be able to:
Perspectives aimed Recall all previous discussed technigues, materials, schemes,
in behaviaural Terms etc.
-
Resources All the previous
Activities before the | »
Session & | Read the ahove pages
Deliverables
Amﬁfltres in the Revision, Lecture, Open Class Discussion, Group work
Session |

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education
Manara- Raia, Goa, India

Practical’s Week 12: 17-04-2023 to 21-04-2023
Planned Topic Practical exam

&t the end of the session the students will be able to:
e Classify prime material
Discuss nutritional values
Relate scientific aspects to the food production topics
Prepare and cook basic international dishes applying the
'I correct cooking methods and cutting skills.

|

Competency /
Perspectives aimed
in behavioural Terms

Resources Hand-outs.

Activities before the
Session & Al costing and recipes to be written and calculated in the journal
Deliverables

Activities in the
Session

Individual exam

Foundation Course in Food Production
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VM Salgaocar Institute of International Hospitality Education

Manora- Raia, Goa, India

Item Description Implemented
Theory Week 13: 24-04-2023 to 28-04-2023
Planned Topic
Close book Exam
Competency /

Perspectives aimed
in behavioural Terms

At the end of the session the students will be able to:

—_——

Describe the learned topics
Discuss recipes and cooking methods
Explain mother sauces and choose ingredients

» Calculate the recipes and understand them
s Select adequate garnishing for meats and fish
Illustrate international dishes
Resources .
All the before mentioned resources
Activities before the | =
Session & Read the above pages
Deliverables
Activities |
c I\:'ltlES in the EXAM
Session

Foundation Course in Food Production
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Manora- Raia, Goa, India

VM Salgaocar Institute of International Hospitality Education

Scheme of Evaluation

Course Name: Foundation Course in Food Production Theory & Practical’s

Instructors: Mr. Sebastian Breitinger
I REASON
IMPLE- IMPLE- FOR
|
ITEMS PLANNED | PLANNED MENTED MENTED DERI-
. VATION
Evaluation | Group/ Total Group / Total
Competence Assessed Methodology | Individual Marks: Individual Marks:
planned | Ewaluation 100 Evaluation | 120
Multiple |
_ . chaoice Individual 15
I5 | Assessing student's questionnaire
A | theory and practical -
1 skills Practical 154 Individual 15
Test
To put in practice
the ability to
IS structure and
A organize an event Theme night Group 20
2 with international
culsine through the
theme Night
Assessing student's
practical skillson | practical exam | Individual 25
individual base to
prepare an
SE | international menu
A | Assessing student's
1 ahility to make
costing and E-Portfolio | Individual 5
explanation of the
learned recipes
through the journal.
& Assessing student’s
ability to recall Close book 20
A . Individual
lgarned materials in test >
the classes, ‘/-/

4
\

Foundation Course in Food Production
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w Frazer Rodrigues <frazer.rodrigues@vmsiihe.edu.in>
. et

Retake of Financial management ISA 2

4 messages

Shameem Memon <shameem.memon@yvmsiine.edu.in> Wed, AprS, 2023 at 8:18 AM
To. Avinash Ajay <avinash.ajay@vmsiihe.edu.in>, Blandon Moraes <blandon.moraes@vmsiine.edu.in>, Lysandra Costa
<lysandra.costa@vmsiihe. edu.in>

Cc: Frazer Rodrigues <frazer.rodriguesi@vmsiihe.edu.in>

Dear All,
Your relake of ISA 2 Test (Financial Management) is there on 06/04/2023 during the last siot of SS/LP,

Don't forget to carry your calculators. Syllabus is capital budgeting.
Kindly be present in the faculty block sharp at 3.15 pm on 06/04/2023

For any queries please contact me.

Regards,

CMA Shameem Memon

Asst. Prof.- Financial Accounting

V. M. Salgaocar Institute of International Hospitality Education
Manora-Raia, Salcette, Goa- 403720 India

Tel: +91 832 6623000 Fax:+91 832 6623111

shameem '..r_-_:—;ur;'-;'_."--.-l'-'.sulr'..:- edu.ir
www.ymsiihe.edu.in
Skype |D; vmsiine.goa
Blandon Moraes <blandon.moraes@vmsiihe.edu.in> Wed, Apr 5, 2023 at 8:21 AM

To: Shameem Meman <shameem.memoni@vmsilhe.edu.in=
Ce: Avinash Ajay <avinash.ajay@vmsiihe.edu.in>, Lysandra Costa <lysandra.costa@vmsiihe.edu.in>, Frazer Rodrigues
<frazer.rodrigues@vmsiihe.edu.in>

Thanks, | will be there,
[Chugtad text hidden]

Avinash Ajay <avinash.gjay@vmesiihe.edu.in> Wed, Apr b, 2023 at 8:57 AM
To: Blandon Moraes <blandon.moraes@vmsiihe.edu.in>

Cec; Shameem Meman <shameem. memon@yvmsiihe.edu.in>, Lysandra Costa <lysandra.costa@vmsiihe.edu.in>, Frazer
Rodngues <frazer.redrigues@vmsiihe.edu.in>

Thanks, | will be there.

[Quiotad text hiddearn]

Frazer Rodrigues <frazer.rodrigues@vmsiihe edu.in= Wed, May 8, 2024 at 3:42 PM
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RESULT ANALYSIS OF F.Y. M.Sc. IHTM SEMESTER 11l & IV (BATCH 2021-2023)

Overall Analysis:

No ol
final Grade Porcontage af
I Students | oy u0nts (%)
0 Outstanding 0 0]
A+ Excellent 1 17
Az Very Good 3 50
B+: Good 0 1]
E: Above Average 0 0
(. Average 1 17
F: Pass b} 0
F-Fail 1 17
Total 6 100
Details of Rank Holders:
Final
Name of the Student Rank CGPA -
Grade
Luis Joana Richa | 9,75 A+
[ias Asher Collin Alex Farita Il 828 A
Fortes Steven Joe Clifford i 8.2% A '\,

." L
7 -
N

Exam Coordinator

Principal/Director

Ms. Shameem Memon Prof. Iffan Mirza
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SEMESTER END EXAMINATION, MAY 2023
RESULT ANALYSIS OF S.Y. M.Sc. IHTM SEMESTER IV (BATCH 2021-2023)

Overall Analysis:

MNoof |Percentage
Final Grade Students | o Studonts
(=)
C: Qutstanding 1 ]
A+: Excellznt 2 af
A Very Good 1 20
B+: Good 1] 0
B Above Average 0 17
C Average 0 0
P Pasg 0 0
F Fail 1 20
Total 5 100
Details of Rank Holders:
rall
MName of the Student Rank Ove SGPA | Final Grade
Marks
Luis Joana Richa I 375 10 o
as Asher Collin Al
L‘Jra_s sher Collin Alex i 33c < e
Farita
Faortes Steven Joe Clifford 1 132 u50 A

y '1__ e
{ | Y/
Exam Cooardinatar
Ms. Shameem Memon

tipal/Director
Prof. irfan Mirza
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SEMESTER END EXAMINATION, JANUARY 2023
RESULT ANALYSIS OF 5.Y. M.Sc. IHTM SEMESTER Il (BATCH 2021-2023)

Dwverall Analysis:
Percentage
Final Grade Hz:::u |
%)
O Qutstanding 0 D
A= Excellent 1 20
A: Very Good 1 20
B+: Good 3 &0
B: Above Average o 17
{: Average 0 0
P: Pass 0 0
F: Fail 0 0
Total 5 100
Details of Rank Holders:
Name of the Student Rank SGPA |Final Grade
Luis Joana Richa | 9.50 A+
Diniz Clara Treaza I 8.00 A
Dias Asher Collin Alex
m 7.25 e

Farita

| i
NL= i
L S
X "

- Lg

Exam Coordinator
Ms. Shameem Memon

Principal/Director
Prof. Irfan Mirza
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SEMESTER END EXAMINATION, JANUARY 2023
RESULT ANALYSIS OF F.Y. M.Sc. IHTM SEMESTER I (BATCH 2022-2024)

Overall Analysis:

c Mo of Percentage
Final Grade Students | @1 Students
1)
O: Outstanding 0 0
Az Excellent 4 RO
A Very Good i 0]
B+: Good 1 20
B: Above Average 0 17
C: Average 0 0
P:Pass 0 0
F:-=ail 0 0
Total 5 100
Details of Rank Holders:
Name of the Student Rank SGPA |Final Grade
THULASI RAJU | 9.60 A+
ISHANI VILAS KHALAP ] 9.40 -
BAGADE ANOOJ) RAMDAS I 9.410) At

ir
= i

Exam Coordinater Principal/Director

Ms. Shameem Memon Prof. irfan
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SEMESTER END EXAMINATION, JANUARY 2023
RESULT ANALYSIS OF F.Y. M.Sc. IHTM SEMESTER | (BATCH 2022-2024)

Overall Analysis:
_ Noof |Percentage
Firal Grade Students ol Studeitts
()
€ Outstanding 0 0
A+ Excellent 4 B0
A Very Good 1 20
B+: Goud 0 0
B: Ahove Average 0 7
C Average a {
P Pass )] i)
F Fall D 0
Total 5 100
Details of Rank Holders:
MName of the Student Rank SGPA | Final Grade
THULASI RAJU | 0.20 A+
ISHANI VILAS KHALAP I .60 A
BAGADE ANOD) RAMDAS ]l 9.40 A+

. ol A
% 74
Exam Coordinator
Ms. Shameem Memon

Principal/Director
Prat. Iffan Mirza



academic Term 05th Dec 2022 To 17th April 2023, Exam Held From 2dth April 2023 to 26th April 2023

Cwerall Analysls:

R\ 24
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SEMESTER END EXAMINATION, APRIL 2023
RESULT ANALYSIS OF F. ¥. 8. Sc. CA SEMESTER 2 |BATCH 2022-2025) - BEFORE RETAKE

Fmal Grade “::’:'“ T:::ﬁr
L Qutstanding a 0
#2: Exgellent 3 10
A Very Good 9 30
B+ Crood ! 3
B Abiove Average 1 3
C Average o 0
P Pass 0 a
F_Fail 10 11
Total in 100
Detaills of Rank Holders:
Name of the Student Rank TWGP CGPA Final Grade
ATHARY MANDH HEDE gl I 224 533 |A+: Excellent
MOMAMED BILAL o W n 4 933 A+ Bacellent
RAASHI JAYESH SHETTY i 222 | 925 |ae:Excelem
Conyorsion ot CGPA 1o Firal Grade
CGPA Grades
100 0 (Qutstanding)
50-<10 Ar (Eagollent]
gi-<cap A IVery Good)
r0-=30 8+ |Good)
6i-<70 B (Above Average
S0-<60 C  |Averags)
d-<50 P Pass)
<d0) F  [(Fail)

Exam Coprdinator Principal & Diregtor

Result Prepared on 23/06/2023
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SEMESTER END EXAMINATION, NOVEMBER 2022
RESULT ANALYSIS OF F. Y. B. Sc. CA SEMESTER 1 (BATCH 2022-2025)
Academic Term 18th July 2022 To 25th Nov 2022, Exam Held From 28th Now 2022 to 02nd Dec 22022

Overall Analysis:

Mo of Percentage
Final Grade Students | of Students
(%)

C: Outstanding u 0
As: Excellent 4 13
A: Very Good 30
B+: Good 11 37
B Above Averape 6 20
C Average 0 0
P Pass ] o
F Fail a ]

Total 30 100
Details of Rank Holders:

Owverall
Name of the Student Rank | Overall | percentage | TWGP | SGPA Final Grade
Marks {9)

ATHARV MANOIJ HEDE | 504 £84.00 224 833 |A+:Excellemt
RAASHI JAYESH SHETTY I 498 83.00 224 533 f~+ : Excellent
ARKITA VARADKAR 1] 484 g2.33 220 917 |Ay : Excellent

Result Prepared on 08th Dec 2022

Exam Coordinator
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SEMESTER END EXAMINATION, APRIL 2023

RESULT ANALYSIS OF T.Y. B.5¢. IHM TERM 9 (BATCH 2020-2023)

£cademic Term 23rd January 23 To 22nd April 2023, Exam Held From 24th April 2023 to 26th Aprif 2023

Dwerall Analysis:
No ol Hesientage of

b Students | Stugons %)
O Qutstanding 1 d
e Excellint 8 15
A: Very Good n 51
g+ Good 16 an
g Above Auvdrage 1 z
C; Averane i ]
P Pass 1]
F- Fail D

Total 53 100
Details of Rank Holders;
Hame of the Student Rank TWGP CGPA Final Grade
CHIARA AMBER PEREIRA =<7 1 160 10.00° |D: Qutstanding
SHARMA PLRVA SATYEN © [ = I 158 988 A« Facellent
AIRIEL SHEENA GRACIAS " ] 158 088 fioe - Encellent
Corfwernon ol COFA to Final Grade
cGPa Grades
10.0 0 [Cutstanding)

S0-«10 A= JExtalient)

80-<9.0 A (Very Good)

70-<80 Be {Qyood]

60-<70 B (Ahove Avernps)

50-«<60 € [Averane)

40-<50 P [Pass)

<10 F oo Fal)

Result Prepared an DR/DS/2023

Principal & Director
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SEMESTER END EXAMINATION, JANUARY 2023
RESULT ANALYSIS OF T.Y. B.5¢. IHM TERM 8 (BATCH 2020-2023)
Academic Term 17th Oct 2022 To 13th Jan 2023, Exam Held From 16th Jan 2023 1o 19th Jan 2023

Overall Analysis:
|_ - Mool Peroertage of
poot. Guacie Students | Stuaeno (%)
¢ Dunstanding 0 i
8+ Ewcollent 5 b
A Very Good 17 12
B+ Good 2% 47
B Above Average [ 11
C Average 4 0
P Pass 0 0
F Fail 1] o
Total 53 100
Details of Rank Holders:
Mame of the Student Rank TWGP CGPA Final Grade
CHIARA AMBER PEREIRA | 133 G986 |As:Ewcellem
ISHARMA PURVA SATYEN ] 134 57 A Fxcpllom
AIRIEL SHEENA GRACIAS [ 132 943 |As:Eeallent
Corversicn of CGPA to Final Grade
CGPA Grades i
100 0  (Outstanding)
9D-< 10 Bs ﬂ_tfu”ljn!]
A0-<890 A& [viry Good)
T0-<B0 g8+ [(Goed]
60-<70 B [Above Averape!
50-<60 L (Average|
q30-<50 P |Pass)
<40 F o [Fail)

Esam Toordinatoe Principal & Director
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SEMESTER END EXAMINATION, OCTOBER 2022
RESULT ANALYSIS OF T. Y. B.Sc. IHM TRIMESTER VIl (BATCH 2020-2023)

Cverall Analysis:
Percentage
Final Grade ﬂ:::'r“ of Stodents

(%)
O Qutstanding 0 0
A Excollant 7 13
A Very Good 22 40
8-: Good 21 £+
B: Above Average 4 17
C: Average 1 2
P:Pass 0 a
F: Fail 0 i

Total 55 100
Details of Rank Holders:
Owverall »
Name of the Student Rank | Overall | percentage | Twep | sopa | "
Marks (%) Grade
CHIARA AMBER PEREIRA I 315 90.00 134 9.57 A+
SHARMA PURVA SATYEN Il 302 £6.29 134 9.57 A+
DSOUZA PEARL TIMOTHY
i 293 83.71 132

_,.:‘l:l.ﬂ ;
.
TB_lt/’

Exam Codardiriator
Ms. Shameem Meman

Principal/Director
Prof. Irfan Mirza
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RESULT ANALYSIS OF S.Y. B.Sc. IHM TRIMESTER 5 & 6 (BATCH 2021-2024)

Crverall Analysis:
- o of Petrentage
Pk Gende Studints | o Sudenty
i~
0 2 Dyttaniding 6 14
A Eucellent i8 4
A Very Good 10 3
B+ Good 0 {
B ahove Averape 0 ]
C Average 0
P Pans 0 0
F: Faul 0 0
Total 44 100
Details of Rank Holders:
Name of the Student Rank CGPA | Final Grade Percentage
Rachi! Esmeraida Rarconmn I 10.00 0 a2 00
Anslem Bevan Meneres 1} 10.00 0 4000
Llic Antonio Fernandes i 10,00 (4] 87.27%

-

T

Exam Coordimator

Frincipat/hrector
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SEMESTER END EXAMINATION, APRIL 2023
RESULT ANALYSIS OF S.¥, B.Sc. IHM TERNI 4 [BATCH 2021-2024) - BEFORE RETAKE
Acidemic Term 23rd January 2023 To 22nd April 2023, Exam Held From 24th Apel 20213 to 26th April 2021

Overall Analysls:
O 51:::-:;—, p;"u::-tﬂ:
O Dutsianding 0 0
A= Excellont 8 iR
A Very Good 25 57
B+ Good B 18
B Above Ayerape 2 5
C: Ayerage [} 0
P Pass (i} o
F Fail 1 ?
Total 44 1001
Ditails of Rank Holders:
Name of the Student Rank TWGP CGPA Final Grade
Rizhel Esmieralda Barretto s I 206 .36 |As - Exgoellont
Methin Jordan Fernandoes s I 206 336 A+ - Excellent
Choe Dorhsa Antao 1l 2 327 |A=: Excellem
Cowversion of CGPA to Finaf Grade
CGPA Grades
10.0 0 (DOurstanding)
9.0-<10 As  [Extsllent)
B0-<9.0 A [Very Good)
7.0-<B.0 B [Gaodii)
6D-<70 B |Aboye Ayerspe)
a0-<60 C  lAveragel
3.0-=50 P [Pasa)
<4 F IR}

< e |
S‘"‘f/ |

[d
Feam Conrdinator

Pringipal & DNreetor

Result Prepared on OR/05/2023
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SEMESTER END EXAMINATION, April 2023
RESULT ANALYSIS OF F.Y. B.Sc. IHM TERM 3 [BATCH 2022-2025) - BEFORE RETAKE
Amademic Term 23rd January 2023 To 22nd Apnil 2023, Exam Held From 24th April 2023 to 28th April 2023

Cworall Analysis:

o of Porcentage ol

Fnal Grade Students | Studeots {5
C: Tutstanding L] 0
As: Evcgliont & i
A Very Good 5 13
B+ Gooa 11 49
B Abowe Average 13 3
C Avirage 5 13
P Pass 1 i
F: Fail 3 B

Total 38 100
Details of Rank Halders:
Name of the Student Rank TWGP CGPA Final Groade
SALONE RAJESH RAD | 160 8R8% |A:Verygood
FERMANDES ENDHEA ZINA I 158 B8TR A - Very pood
MICHELLE SHANIA MENDONCA M 154 R56 |A-Verypood |
Conversion of CGPA 1o Final Grade
CGPA Grades
10.0 O (Ourstandingl

n.0-< 1) A+ [Exceflent)

BO-<80 A [Very Good)

1.0-<8.0 fi« [Good)

bO-<70 A (Abowe Averags)

50-<B0 C  |Average)

40-<5D P {Pazs)

<d.0 F [Fail)

A
5

Evam Coordinator

Principal & Directon

Resiult Prepared on 05/05/2023
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SEMESTER END EXAMINATION, JANUARY 2023
RESULT ANALYSIS OF F. Y. B. Sc. tHM TERM 2 [RATCH 2022-2025) - BEFORE RETAKE
Academic Term 17th OCt 2022 To 13th lan 2023, Exam Held Fram 16th lan 2023 to 19th lan 2023

Cwerall Analysis:
- Mool Petremage of

i Srugents | Stugonrs (%)
Ch Dutstanding 0 i
Ae Excitient 4 11
A Very Good 11 29
B=: Good 1% 19
B Abowe Averags 5 13
C Average 2 5
P Pass 0 0
F Fail 1 1

Total i8 100

Details of Rank Holders:
MName of the Student Rank TWGP CoPa Final Grade
FERNANDES ENDREA ZiNA I 172 956 |As: Encellont
SALONI RAIESH RAD ] 154 5.11 A Excitllent
JOSHUA FARIA in 163 B.06 |As | Eaeullen

Conversion of CGPA ta Final Grade

CGPA Grades
10.0 O (Dutstanding]

9.0-< 10 A+ [Encsllent]
BO-<99 A Ivery Good)
FT0-<80 B+ (Good|
60-<70 B |&above Averaze)
50-<i0 C [|Average)
40 <50 P [Pass}

<10 F [Fail)

X

Feam Coordinator

Principdl & Dirgctar

Result Preparid on 03/02/2023
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SEMESTER END EXAMINATION, OCTOBER 2022
RESULT ANALYSIS OF F.Y. B.5c. \HM TERM 1 [BATCH 2022-2025) - BEFORE RETAKE
Academic Torm 1Eth july 2022 To O7th Oct 2022, Exam Held From 10th Oct 2022 to 15th Dot 2022

Cverall Analysis:
Final Grade 51::::“ ::;:::'
C: Dutstanding 0 0
fiv: Eucellont 4 11
A Very Good 7 18
Be. Good 15 35
B Above Ayerage 7 18
C Avirage 2 5
P Passy 0 a
F Fail 3 ]
Total 18 LA
Dertails of Rank Holders:
Name of the Student Rank TWGP CGPA Final Grade
FERNANDES ENDREA ZINA I 13¢ 947 |As: Eacellpnt
SALOMI RAJESH RAD l 139 827 |As: Excellont
JESHUA FARIA - i 137 913 |Ar - Excellent
Conwveisian 'of CGFA to Final Grade
CGPA Grades
100 O [Qutstanamz)
9.0-<10 As (Excollent]
BO-<90 A (Viry Good)
T70-<30 b= [Good)
BD-<70 B [Above Averaze)
50-<560 C [Averagpe)
d0-<50 P [Pass)
<40 F o Fail)

Q £
Cpy

S
Exam Coardinator Principal & Difector




Course Evaluation Summary Report

Instructurs Name
Subiect

Cowurse Cods

Term

Ms. Gawrl Patii

Food & Beverage Service Cparationy
HEHIGS

FY = Tetm -1 - 2020

Nurmiber of attendess 54
Number of evaiuations: &1
Bate 11-10-2020
| g | - : ;
. : e | 2| 5| E| 5| &
= 2 o E E = ES B
o E & g 5 £ 5 2
£ = : 5
il g
Course Oyverall Feedbsck
| [ &g arned wsetul wllis ) gaines valurhle wnowiadge in 1y coare L a 13 4% 203 EE
: Drvmrali the Coafsn wes & good exNpenancs d o 1= &0 203 B3 &2
3 THIE cowrss waz-af miares [0 me: ¥ q iz 36 180 ]
£ THis coursa was appreanatdly chellimgimg. T = ta I 1950 BY 96
5 This coures will Sa useful fnr my @ree & 2 9. ¥ 203 =54
Total S1dl
Teaching Shills
£ ClasliMe #3c Used onstroctivaly, L a 18 36 259 BLAT
¥ The lethirer foliowes thy objectoas according to the dyllebas < a i7 37 199 9213
i The iscurer pramenled the matdne: it & manngs that [ unoarsiood ] a 19 25 Ll S130
g The s shmlllated my mtersst m the gourse ¢ o 20 3 a1 G074
18 The lemurer was m-gand cooiral ot the ciass arveonmant G 12 42 204 B4 44
11 THis sctwror showd b recommonded to futuns SLodanls & (=] i 38 | =00 BI 59
13| The lerturer searns well grepares fa eact Class = e 16 £l | _20b Gpsa
13| The be(ndiar LnonE the Sobjec ratie a b 15 2| EL06
Total ¥2.30
T |
Trsiructor Style ]
T The INCTueT apeaars 10 ey machmy (he oese a E is | Jg iy 2105
15 The isffure afdwn palience Wit dudedls ] 3 23 e 187 BEST
18]  Sogeskic 5re free 1 sk queshions o T g F 15T .20
&y Thie iecturer & arcrsmibe to gue exirm feip outode CeSE WhED Ui & 1 8 FLY 04 ER IS
18| The ischuberredserty differsat apifiang ] 2 2L 31 151 43
10|  Thelscourer tredts ai stedents equally 2 D P 32 180 B7.%6
Total| E87E
Assasemants of Suliect
2 O the whoie, sstassmeniy warg retiirmms srompkiy ¥ o iy g 187 85475
21 Tha =chuser Gave adequate "eedbac, o0 25secamants g Z 20 32 183 || 24 ES
2| On e whseL ERESEETENTE WETE @ T81T CROTEREMALET BF TR CEpTeE STER g 0 ril 33 95 | gozE
2 AskERsmEnt (B allvwed e fo comaretrate whol ] wes feught B -} b4 L ¥ H= s BE A%
4 Tha 2arnegh, [ werkbode) hard-ouls wehe 5 Neof! iearmmg teal, I 3 |_ 15 36 125 S0 78
1 Total| 5535
| Average 90.47

Comments:




Course Evaluation Summary Report

Instructurs Name Ms. Nelissa Alcascas
Subhect
Managemant Progess 2 Hospitality Tounsim, Leisue & Event
Course Code IHOH108
Term 5Y-Term-4 2020
Mumber of attendees: 80
Mumber of svaluations: a5
Date 11-09-2020
= o
H E- = =3 E = =
2 3 SR E| 2] s s
i £ = : 3 = 3 4
% 3 E = § 5
E o &
i ® :
i
Course Ovarall Feadbach
k3 I heve learmed bsehud skills ! galned vaiuatis knowlndge in this covree o H uid 32 7l 84,69
r ) Cvemail the covrse was 2 good Peperience o 5 37 38 273 B5:3%
1 Thiy coiirse wes of intersst b mes 1 5 48 6 158 a0.54
4 TrEs COuEe wWas Spprageismely: challanging 3 il 431 3 44 T6.25
5 This cowrse will be usaful for my carear, o o £l 44 184 ]
Total #3119
Taaching Shills |
6 Clads birns was uied constrectively [+ 1 41 | 38 77 RE. 55
T The lecourer faliewed the objectives sccording to the syilabls '] f g | a2 183 B8.113
L] The lectuer presented the materai m 8 manmes that | undecstood a 1 EL) 39 274 B&6.25
E The lecthures stimulated my interess in this cuuse 1 L a6 | s 5 83,31
10 Thie l=ityrer wind i good sertral of ne ¢lass anvindnment. o 4 44 | .32 JE8 B35
1 Triks bectursr should be tecommended to future studants o 1 35 43 281 B7 A1
12 Thi Iecturgr seams wall prepored for dach class i) o 38 50 294 99.63
i3 The Igctursr inows the subject matkar o o 33 A7 287 BA9.69
Total A6.64
Instrucior Style
14 Thia liscturar Appaard to enjoy teaching the coursg D 0 36 44 284 BB.75
i5 The KeCiurer shows palisnce wilh slutenis o o 25 55 195 6i.19
18 Stuents are fres to ask guestons =] 1 5 5= 233 B1 %6
17 Thi lecturer s stcsssibile 1o ge Sxifa hedp oulsids Obss wien i2guired 1] i 38 3 218 BB 25
18 The lecturer respects differenl ooimons: C a 7 33 293 51,56
15 The lecturer treats all students eguaily, C 2 30 48 286 B5.38
Tatal BE G5
Assessments of Subjsct
0 [ e whole, 5EEsETIRNLE Were rEturmed promatly e 3 44 32 £68 83,75
21 The Sectirer g adequate feedhack on assessments a L] 37 L] 275 BL o4
2 On the whole, 3esessmients wene 5 fai representation of the tourss coataat o a 47 33 273 BS.31
21 Azzessment tasks sliowed me tc demonstate what | was mught, g 2 i 3% 173 §5.00
4 The texthoo | workboolk) hans-ouls were s helpful imarmsg tool 8] a 45 30 g 5113
Total 8453
Average B6.10

Comments:




Course Evaluation Summary Report

Instructure Mame M Frazer Reodfigues
Subject {ase Analysiz
Course Code [HEHLLT
Term TY-Tesmv7 2020
Number of atterdeas: 33
Number of evaluations: 63
Date 11-11-2020
< -
; S I O - O T -
2 B j b -4 i
B = 3
n “ Il
Courge Dvorall Feedhack
i Enawa-tearned usaful oo/ galmec valuaile knoinfodge m this course. & [} 18 pL} Rz 56,32
z Daralt 1B DOUFER w@E 3 FOD0 gapii@ncn: a 1 I i s L
3 This courss was o “iteresl o ma & i L, i s Al ES
a This tourse w3t sopraphaiely challenging 1 ¥ TF 1 o TE47
5 This courss will be wseaful for 7 car=er, 3 [1} 11 13 19 5962
Tatad] 8443
Teaching Sklils
-] TI8ES LS sds ULes Conatrisllivaly 2 i} 13 1 19l
The murer fullpweey the shjectives scoxrieg 2 the sylisbus - 1] It 11 LB
= The ctirar prosesmud tha Thaiesiel = manpar thal | mdersiond a 1] f18 il 1eg
] Tra 'SCILmT GLIMSEERT MY STTROEE i TVE COUME & n 1] i b1:0]
) Tha jecbiowr mad in goag santry &F be cldss enelmnment L] (1] i i 165
11 Tz igs{ures (njyid B2 recamimendan 1o idure Sugen(s o n 18 i {33
13 Tha ie=Tures 8ams well grenares fiv &30 CIRES " n 1 T& LLE i
13 Tha Betuser knwa the saliet Mt 2 s | o 155
Total
Instrictar Style
1d T'ine jmcturer spooans o anjoy Ssacing the caursL il ] V] atl 17 FLH?
1% The Rctires shiss pabenca wih studens. it ] ] " 157 .9
1] STUgETs AT Tres T 7l suastane A -] 4 L 200 24,04
iF The isllures 15 SO0ESEDiE Lo Qive dntsg Mals solaits tlass wben iecured [1] | % i 185 By 3E
18 The |goiures pespsits diffegal ooyt n =] ] ¥ 159 o1 ap
1% TEe baciures treats sl sfpseits sgaaly B i L& 38 : 9L .51
Takal| w232
& of Subect
an On th whole,; dsspssments sare rEeumed gizempy i 1 i s s 1140
il THE IBCTUFEF Z@vE AFS0uaie Tesdiack an 33sasamens n o B 5 i 804
i3 O M wbple, @scescrnenis were 8 fer rearesscisvon of the course coctens a 3 a8 i 184 SE-TR
3 Akispinartienl Lnaia glipwed e to demorsirate what § s taughs a 1} i i3 i3t ]
a4 Th= 1=irhook / wosboadk/ hand-outs =mare 8 heipfy! ieamiag e 5] L} 3: - T =451
Total BT
Average £7.51

Comments:
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MENTEE INFORMATION SHEET

Name:

Age:

Date of birth:

Mobile no:

Home contact no:

Father's name: Occupation:

Mother's name: Occupation:

Personal Interest:

Difficulties:

Short term goal:

Long term goal:




Term:

Grade

Rank

i Target set:

. Achieved:

Analysis:

Term:

' Grade

Rank

Target set:

Achieved:

Analysis:

Term:

| Grade

Rank

' Target set:

Achieved:

Analysis:
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INTRODUCTION

“One person can make a difference, and everyone should try”

- lohn F Kennedy

Mentoring is important to create a "safety- Net” for students at the institute. Under this program,
mentors who are the faculty members meet the mentees regularly, build rapport with him/her,
monitors their grades and assists them with academic and personal difficulties.

Another important role of a mentor is to guide the mentee to seek help whenever needed either
from the counsellor or other authorities, and to speak to mentees of the important policies at the
Institute.

Mentors should also help their mentees in setting realistic targets and to trace their grades.

Being a mentor does not requires special skills, but mentors are simply people who have the
tualities of good role models.

BENEFITS OF MENTORING

The mentoring programme helps not anly the mentee but also the mentar in growing as an
individual. Mentors learn a lot from their mentees, just the need to be open to information and
knowledge.

Mentors:
« Gain personal satisfaction
« [Develop patience, insight, and understanding
+« |Improve leadership and communieaticn skills
« Gain knowledge
« Gain axperience for future careers in public service, social work, teaching, and more.
« Create a rapport between students and thereby helping in smooth functioning of the
institute

Mentee:
s Receive academic help; Improve social skills, Increased mativation, and self-canfidence.
s Have the attention of another caring adult, support and reassurance, trust and discipline.
» Improve their grades through Target setting.
s Improved opportunity to develop knowledge.
»« New insights and perspectives.

Mentoring handbook



QUALITIES REQUIRED BY A MENTOR

Mentors listen.

They maintain eye contact and give mentaes their full
attention.

Mentors guide.

Mentors are there to help their mentees find life direction,
never to push them,

Mentors are practical.

They give insights about keeping on task and setting goals
and priorities.

Mentars provide insight

Mentors use their personal experience [not share) to help
their mentees avoid mistakes and learn from good decisions.
Mentars advice, not dictate.

Mentors criticize constructively.

When necessary, mentars point out areas that need
improvement, always focusing on the mentee’s behaviour,
never his/her character. Do not criticize.

Mentors are supportive.

No matier how painful the mentee's experience, mentors
continue to encourage them to learn and improve.

Mentors are specific.

Mentors give specific advice an what was done well or could
be corrected, what was achieved and the benefits of various
actions. Help recognize their weakness, and build on their
strengths.

Mentors care.

Mentors care about their mentees’ progress in academics and
career planning, as well as their personal development.

Mentoring handbook




INSTITUTE TERMS FOR MENTORING

« The mentor and mentee meet compulsorily 10 times during the academic year and & times
for 2+ year batch .| more if possible/ required)
s Notify the counsellor if the students do not show up in @ month.

e Be reliable and maintain confidentiality at all times, unless confidentiality needs to be
breached for the benefit of the student. In case of which these matters can be discussed
with the counsellor/ Director

s [fa mentee has not achieved targets or fairs badly in exam, bring to the notice of the
counseltor

s Guide the mentee to seek help whenever needed from either the counsellor or the institute
authorities.

s Speak to the mentees of the important institute policies/ rules and regulations.

STRUCTURE OF MENTORING PROGRAM

The structure of the mentoring program helps the involvement of other members of the institute
ather than the teaching faculty to further support and monitoring the grogram as and when needed.

The structure is as follows:

1" intervention: Mentor and mentee coordinate.

l

2% Intervention: Tha mentor, mentee and counsellor coordinate,

l

3+ Intervention: The mentor, counsellor and the Director coordinate (depending on the
seriousness of the situation)

Mentoring handbook



HELPING SET TARGETS

“If you don't know where you are going, you'll end up someplace else.”
-Yogi Berra

Speak to mentees the importance of setting a goal. As having a target gives them the direction ta
plan their path. Help them set SMART targets.

Speciﬁc— targets should be clear not ambiguous. Example, | will achieve a B grade this term, or |
will be amaong the first three rank holders. Not | want to achieve a good grade, or | want to do
better than the others.

Measurable- targets should be measurable, the student needs to be able to measure for himself if
he has achieved what has been set for himself. Example, a 3= rank or a C grade. Not good marks.

Attainable- something that the students know that they can achieve through hard work, not a goal
way below their capacities hor way above their capacity. Example , if your mentee knows his/ her
capacity is 3 3% rank but puts down a 5" rank on paper just out of laziness or if he/she s capable of 3
7* rank and puts down 17 being an over achiever. In both these cases the student is not setting a
goal based on their capacity. In the 1= case there is no motivation at all and in the second case there
is bound to be too much stress and anxiety, both of which are not helping the student.

Realistic- the goal and the time set to achieve the goal should be realistic, within your caparcity.

Timely- help mentees make their goals time bound, this helps mentees be accountable and helps in
their motivation to achieve the goal

TRACING GRADES

Once the mentee has set a goal for himself/ herseilf the mentor has to help the mentee to
walk on a path to reach that goal. Which can be done with the help of tracing the grades.
Grade tracing helps students state their ambition, gives them full assistance to focus on this
ambition and achieve it. After which it also helps students analyse themselves.

Mentoring handbook
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‘FINDING YOUR WAY AS AN ENTREPRENEUR’

The Incubation and start-up cell organized a session “Finding yvour way as an entrepreneur ® by
Mr.Ujjwal Tripathi. founder of Sweet Nations and Alumnus of VMSITHE on Friday. 17th March
2023 from 3.30 pm - 5.00 pm in the multipurpose hall,

Participant:
o FY.IHM
o 5.Y.IHM
e FY.CA

Mr Ujjwal spoke in detail about his experience opening the Sweet Nation shop in Panjim and Margao
amidst the covid pandemic, and by doing so. he urged the students to seize the possimlities and
opportunities put in front of them.

Mr Ujjwal also discussed his obstacles and how he overcame them. The students were inspired to
consider the possibility of becoming entrepreneurs in the future.

After the discussion, the students were briefly introduced to the incubation centre and startup cell by
Ms. Alvee Rodrigues,
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Omkar Parab, Second Year student of VMSHIIE, has been appreciated for his services and good

perfarmance while interning at Blue & Green Hotels and Resorts, Portugal.

Omkar has been regarded as a good asset to his team and was praised for being diligent and always
contributing to @ good working environment. He has been commended for being responsible and
showing sagerness to improvea his knowledge and professional skills. We applaud his commitment
and sincerity towards his job and wish him success in all his future endeavors.

We at VMSIIHE are proud that you have bheen successful in delivering your work professionally and

have left a positive impression in the minds of your managers.

2 ;\\ﬁ.ﬁf nﬂuﬂﬂaf =, %
s
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WELL DONE KEITH RODRIGUES!

Your exceptional services are highly appreciated

% CONTACT US OB32-442300

Mr. Keith Rodrigues; third-year student of VMSIHE, received a tetter of appreciation from Mr. Reagan
Santos, Front Office Manager while interning at Taj Exotica Resort and Spa, Goa.

Keith was appreciated for his hard work and efficiency. His proactive approach, humility,
responsibility, eagerness to learn, willingness and dedication helped him win the hearts of his co-
workers and also helped him improve the functioning of the department. Keith was also highly
appreciated and complemented by the guests for his personalized and excellent service offered
during their stay at the hotel.

VYMBSIIHE Is an institution that creates quintessential leaders who make a difference. We
acknowledge Keith's dedication and hard work and wish him success in all his future endeavars.




CONGRATULATIONS

Jaydevsinh Mahara
on your brilliant performance

Jaydevsinh Mahara, Second Year Student who just completed his international internship at Blue &
Green Hotels and Resorts, Portugal, received a letter of recommendation, praising his work
etiguettes and professionalism.

His moral conduct and commitment to his work were highly appreciated and applauded by his
depariment.

We feel so happy and delighted when we get to hear such encouraging feedback about our student's
perfarmance,

At VMSIIHE, in addition to knowledge and skills, we lay emphasis on correct attitude, discipline &
behavior and soft skills which are very important qualities which a prospective employer looks for.

The caption to the video of Eliana Simonelle Fernandes:

#InternStories - * An Outstanding Intern, Amazing Guest Skills, Constant Positive Comments, Curious
Associate” These were just some of the words used to describe Eliana Simonelle Fernandes, when
she received the "Intern of the Month™ award at JW Marriott Marquis Dubai. Kegp up the good work
Eliana!

.r"’.-. &
-

The Caption of the Video of Meurel Viegas o \_/

#InternStories - Its been an overwhelming & amazing experience doing/'my Interriship at JW Marriott
Marguis Dubai, Thanks to my learning at VMSIIHE, | was able to give my best durfng this short time

here. For the month of November, | received 42 positive mentions, either on the comment car Wong; P
& e,




e

LR

" T

i WA

aduksur: Social media, Google My Business & Emails, the highest in the entire hotel for that month. |
was felicitated by Mr Brian Hashkowitz, The General Manager & he gave an entire speech on me! It
felt truly awesome!

Thank you VMSIIHE for this opportunity!

CONGCRATULATIONS
NEEVAN FERNANDES ————

on your brilliant performance

t, CONTACT US: 0B32- 6623000 | (O WHATSAPP ; YB22807814

Neevan Fernandes, Third Year student of VMSIIHE, received positive feedback from Mr. Mohan
Kumar Roka - Head Chef of Thai Kitchen, while interning at Taj Holiday Village, Goa.

Neevan was praised for his exceptional performance, discipline, dedication, etiquettes and
punctuality. While training there, the chefs were explicitly impressed by Neevan's positive attitude
and how he completed every task with neatness and excellence.

Neevan was appreciated for being able to positively impact his colleagues by setting an example of
the passion of being a chef and motivating everyone to give their best during their busy schedules.

We at VMSIIHE are proud that our students are being recognized not only for their professionalism
but also for their moral conduct.




Nuno Clemente — Marriott Praia D'e! Rey - F&B Director
Vale De Janelas, Av. Dona Inés de Castro N* 1, 2510-451 Amoreira, Portugal

nung clemente@marriott-pde.pt

RECOMMENDATION LETTER

November 3, 2022

To Whom it May Concern:

It is with much enthusiasm that | recommend Shawn Antony Dsouza for a new job.

| was Shawn mentor during his 6-month internship in the 5 star Marriott near Obidos Portugal. During

the internship he showed himself to be very responsible in his duties, with a very good knowledge about
customer care and delivering the best service to guests.

He had various compliments from our guests and was always very polite with them and with his
colieagues and superiors. We just needed 1o show him the first time and he would do it perfectly like
us. Now at the end he is very independent and works like an excellent employee.

The best recommendation that | can give is that he has o

ur doors open if one day decide to come back
to Portugal

A good asset for today and | am sure alse for the future with a lot of skill to develop.

Please let me know if | can provide any more information to strengthen Shawn candidacy.

NuNO Clizapeskanl 50.000.00€ - Mat. CA.C. OO0 Sob. O W23

MARRIOTT |RESORT
PRAIA D'EL REY
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Harry and Joshua internship feedback

Jinnie Rodrigues <jinnie.redrigues@vmsilhe.edu.in>

Vila Galé Lagos Direccao 1 <lagos.direccao! @vilagale com= Sun, Oct 1, 2023 at 6:26 PM

Ta; "jinnie rodrigues@vmslihe. edu.in” <jinme.rodrgues@vmsitha.edu.in>
Ce: Anibal Costa <acosta@vilagale com>, Vila Galé Lagos Direcsfio <Lagos Direccas@vilagale.com>, Pedmo Monforte
=pmanforte@vilagale com>

Dear Jinnie,

Your students Harry and Joshua, doing internship at Vila Galé Lagos, have been a very good surprise,
they are working persons, focus, always up to help where Is need.

At the moment they performed at restaurant, kitchen, purchase department and by the moment every
department manager gave us a very good feedback.

Mext days they will be changing to laundry and housekeaping department so they can have a 360°
learning about the hospitality operations.

Yours sincerely,

Eduardo Montenegro
Assistente de Direcgdo / Assistant Manager

VILA GALE LAGOS

lagen thired cagd @vliagakic cum

Tel: (+351) 82 771400 (chamada pars rede fixa nacionat)
Tim: {+351) 967 217 890 (chamada para rede mdvel nacional)
R Sophds de Meks Srayher Afutimsmm - Mem Prais

AR0-55 L agos

s VILA GALE
Visoase  MONTEDO VILAR

ALENTEND

Pense no amblente antes de mprimir este g-mail.
Plezze considar fhe environment before printing this s-mall,

O Grupo Vila Galé ter comd cOMpromisso essegurar a privacidade dos dados pessasis de acorda com o' Lel Geral de Pratecho de Dados
Brasilawrz = com o Regulemento Geral de Proteccio de Dados da Upido Eurcpela, A Vila Galzg e o responsavel pelo tratamento

Wini=aeida as o vias relalives asaedides de segunaie teciice, iganizaliva © g5 4 eies dus Dilutel vs, Casg pleleitie sreroal us 5=z

direitos pode enviar um o-mall para oopfwingats com. Pode consaltar todas as informagies relativas 3 nossa Politica de Privacdade
sim wivi W iagale com!plfpolitica-de-privacidads

The Vila Galé Group 5 commitled Lo ersurs the privacy of personal data in accordance with-the Brazilian Genersl Dats Prataction Law and
the ElJ Dats Protection Regulation. Via Galé i responsible for the processing and applies measdres regarding techmical-and croanirational

zeprity and-the fants of daka subjechs. In order to exerciss your ngats: you may send an amall to dbo drviimgse com You may consult all
infarmation regarting our Privacy Policy at htps:mwww, vlagale. comiandpnvacy-policy.

nhps.imai_google comimail/u/ i 7ik=208cBRaa 3l view=pt&search=aliparmmsgid=rmsg-£:1 7 7RSS 792 TB49361 TDeEsimpl=msec-1: 1 T TERS7TAZTB4935 1704
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OUR STUDENTS SPEAK FOR US

Our students have consistently received the highest
recognition during theirinternship across the warld, thanks

to their well disciplined nature and strong skills acquired at
VMSIIHE.

STAR INTERN

W Marriott Marquis,
Dubai

Grendon Pereira
Ta] Coral Reef Resort & Spa,

Maldives

Meurel Viegas
| W Marriott Marquis,
, - Dubal

_ Simonelle Fernandes
e W Marriott Marquis,
r ¥ : Dubal

Sharlene Colaco

\ Ta] Coral Reef Resort & Spa,
Maldives

lacky Jha L |
Taj Coral Reef Resort & Spa, \
Maldives

Tanya Natasha De Souza
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Recommendation Letter

Regan Almeida worked in Troia Design Hotel, organization CHT - Casino Hote! de Tréla 5.4, Blys B

Green Hotels chain, as a trainee receptionist from 04/05/2022 to 10/11/2022

During his tenure at the hotel, Regan Almeida has been regarded as a good asset to the team, being
difigent and able 1o contribute to a good work environment. He has always shown ambition to
improve his knowledge and professional skills. which he applied perfectly by being responsible

organised, and availabie all the time (o execyte ompetently all his duties and requested Tasks

Regan Almeida has aiso shown to be an uptight and respectiul employee for the haotel rules
procedures and co-worksrs and being utterly capabie of working independently, a5 well a5 3% 3

eam

Troia, 10 of November, 2022



Jugpaaxy paGDy proae Judy|aixy 1Z00-BTI07 | sapueuin Eue|q ajjauows| 71
B JEYl
LM NJ20UNasal 2oL wag) Juiyewr uapnis ayl
Jo juatadeuew awg saacidiu] pue yiom jo au Aue

0 aul| 51Y3 U1 ALeSSaiau s| LpIYmM S|[14S [B1D0S uapeo.g tuafaasy Aloeyseg pong I [ERLE| TE0E-810Z sajng aueys) 11
‘aauewiogiad Jjwwapede Ul 15000 Jaygiy e 51 aday]
BN AU U WAL djEy e ey sfns smou duiuiea)
) ey jipsn L2y A SEIHIANDE JB|N21LINDEI1xT SU01N

"A5INAI 343 JA LOREINAU poog Alojapjsines T 2% LRS! 1207-310% enaa)s uedapy aj@znr| ot
LILEIA SENTIATIDE JBINLNI-BIIND BI0LW JO Ul ppy
TFHISIA noA juey |
‘BIpu) Uy sadapod Anjepdsoy ay) Inoge aw yse pinos

UDALE 1 THIISINA Lol 01 1538305 pinom | pueenn IIETERTE| ayaaxg ua|@ixg wagaax3 1702-8107 seq Auapd| &
Up SU0 15A0 AU 0 SU §1 810350 Sy 1234 | SE
aIN11su) Syl 104 uawaaosdul ) AUB 295 1,U0P | [|PM

1uD|[23x] poog pooc TR 1702-810¢ Yyieys piyey| g

FETEREE] Aroyaegsiies Aolae)siles NI EREE t#oz-2107 eayd| £

U 33%] 1ua)an%] jua|@ag G EREE 170Z-8T07 SApUELID | uOjays| 9

jua)@x3 poog paog I ERES] 1Z0Z-RI0T sawon Aduugd| §

poog poog luajaixg jua)|aaxy TEZ0Z-8T0L Oluid U053 ¢

poog AdO1IB)5(1EG poog G ERES] 170-2107 oloxiag bodAp| £

Jua@E0x3 Aiojaejspies pooo) 1ua||aax] 1Z0Z-8107 SIUSIUIA UBpUAA| T

jua)aaxy pooo TEHERES] 1ua)jaix] TZ0Z-8107 Jeyuoedays yseyey| T

wesdoad
aymisul ayy Ag BInisul ag) Ag
SIUPWIWOY paisH0 pasajjo sajnjiae 21 jo Asanyjop pasapo sapujae4 yneqg uapnis ayl jo awep N
diysuaau) : Pue 1Pnpua) ; g

JEINILINJENX]

Jjwapey

PUE 3IN1INIISEIjU|




S o\ A1oausies poon pooo UETEREE! Ze0T 6102 SHPUELLID Y OWe) LinbaY| OZ
Yy / ponD FWENTEELE] ENEERE ENEERE] Zr0E-6T0Z iehep iauel| 61
. 09 poog 103)|22%3 OENEEEE! (UETERTE) Zz0e-6107 sapuewsad [3217] 81
o =] AoLIESI1eS poog poog AETESTE Zr0Z-6102 auuoig| £1
o </ poon poog EITEELE FVETIEELE) 7EDE-6T0Z sapueusad uenag| ot
? .__.a\\ auoul  ua)EIxd Jup@xg FIETEREE SENIEELE ZZ0T-6T02 ayies seley | g1
o~ / B EWETESTE EERTE ua||amy SVENIEEEE! ZZ02-6102 Jeyyey | aa0| v
J__r [\ .\1 poOE UENEELE JuD|[A3K3 FTETIEREE| 2e07-6107 opudad aaysaH] £t
\ o~ i b_.hw..d Alojoeysijes SUEIEELE) SVEITERLE] poot ZZ0Z-6102 se|q a|jinysia| 2t
; \ [ S .,.HW..\. pooog ENEELE poonn SENEELE Z2¢07-6107 yehefy ') wedues| 11
\L Jm\.\\ Aloloesies poon poon poon Zi0Z-6107 sapuellad uasued| ot
\ i Asayejsiies SUETEREE! poon poon Ze02-6102 oyunnod paer| 6
/ 2 hioyegsies poog IR IEEREE] TT0e-6T07 ueyy Uy B
/_ IPEIER LS| Jud||a3xg IWEEREE INEIEELE] ZZ02-610Z eLusaj| £
\ Asoraeys|ies Aoroeysies poon ETTEREE] ZZ0Z-6102 epdoyd ef| 9
SVETER S| AloloEjsnes uaypaxd 1ua||a3%3 f70Z-6T07 hapypneyd taaliygy| g
‘sjuapnis ([ o1 sapjunpoddo jenba asd .
PUE [|am SJUAPNIS 3y ||B 18341 1B4Y 51 uonsadans | Aiolaejsies 1oN poon poog 1Wa||33%3 27076102 JEldny wineldl &
aug 1snf 2oy 0o ayl vl asuauadxa 1ea.d B |[BaaAD
poog 3| aixg poog ua||a3x frni-6L0z opRung aule3 eLeN| €
Asopejsies paog paog 1uay|a3x] ZZ0T-6102 elaiad 'y dulsiy| €
djay pInod JUWNje pue s1uapnis Alsnpul
wioyy Syjel Fupayo ; padya 01 3eGMm pue Aysnpul
al] |0 IEME BI0W APELL 3E 01 PRAU SIUAPNIS JEak ’ .
)3, S Of a BIYTAIRE -y SRY S8 120, 54} Asopejsnesion|  Aopesnes poog LEE][EELE 20610z BAJIS EQ UB[BA| T
A51N03 ayl ul palesodiodul ag o1 spaau adpajmous) : ;
[Eapizesd adoly sanunioddo saalea nai)
LU ©F LAY JO 3I0W JBE0 Ued 3INISUL 34T TMaA
o jad A3 B Wwody 1ueliod) 3ie 5354007 U0 PRy
wesdoad
anyIsu| ayl Ag F3nINsuU) ayy Ag
sjuawey pa1aH0 palajjo salniae o palagjo samjoed yaeq UAPNIS Y3 0 SWeN N
diysuaaiu| - pue 13npuoy i g

JEINILINIBIING

JNuapedy

PUE 3IN1aN1SELL|




s

Saualiadya uo spuey fedaead aiop EIEREE ua||a3x] poon IENEEEE] RI0Z-5T0C euoan| E
juafadxg uajEaxy luay@aaxy jua|Raey 21025102 Oougy gog) I
“Aljjendsoy dn ayey o) wem Aayl ABS DM a|doad e i SR o : . p o B
e o | LL§ AL
O] LA pUBLWIWIOIAL |[115 | '283)|00 1530 311 5| 3ypswp, I L _ 1193%3 81025102 e b
wegdoad
ainsu] ayl Ag aynysul ayl Ag
SIUBWLLIoD PaI2H0 paiajyo sa|imMIIe 341 jo Asanifap pPasayo saoey y2ieq Juapn1s Ayl jo allep) oN
diysiaaiug pue pnpuo) E g

JB|N2LLINIELX]

IuApeIy

PuE aInjaniiseLu)




Mojpejsines pooe poon jud||ax3 GLOZ-9T0F OladIeg BRSNS YeLEn) | £
poon AIOJIESES poon 1uB||axs3 6L0Z2-9T07 Ylaezen uasyl 2
wonedased )

Jop sada)an Jayjo Bumau| pue s1uaAs alolw JunsoH peos watanqg wayea oyl SLeTSTOL npesuad)

aynuasu| ayy Aq MERIGHeS a3n3sul ayl Aq
SIUALILLIOY PR paiago sajjaiiae 343 jo Manyjap paiaygo sajy|aed ynieg uapnis ayj jo awep) e
diysuaaiu) pue pnpuoj A5

JE|RIINIRIINT

Mudpedy

PUE AINJANIISEL|




luajaaxy poot ugj|=axg ua|aaxg pEoz-£102 0 yiauuay| 4§
aUoN uajiaax] pooh poog ua||adxy Geoe-£10e dijiyd MaLpieN 19gy| £
uaEaxg G EAEE] 1uagadx] 1ua|pa0x] DFEOZ-L107 sapueudad uophis| 7
AU IIEIEREE SVEITEREE IVETEREE| STEIERY OFOT-£107 JUME SERIA ARINES| T
ainnsu) agy Ag et aynansu) ayl Ag
SJUALIILLIGY) Pl _..EE.E SaIAILIE BV o AaenDp _HEE.,E sall1|12ey yaleq 1UApNIS Ayl Jo awep W
dyysusaiu) pue 3anpuo) = e

JB[NIINIE NG

IuBpEIY

PUE 311N 13SELL|




AF532 127 AM Ayipan FoesBom bk Foain

Alumni Feedback Form

Meme

Yelan Ba Silva

Bateh ™

(.- 2019-2022

Infrastructure and Focilites of fered by the Institute

@ Excellent

Good

i Satisfactory

Mot Satisfactory

Academic_conduct and delivery of the program *

{ ' Excellent

@ Good

() Satisfactory

L

Y

\_J Not Satisfactary

Fittps fidoes, g oogle comi'forms!d! TROQEANDI D cS060 THIGws SowmRAhT T Xifwdn enl nZ bR D/ editres nonse= ACYDENIWERL 7w T e SRR 10 b 17



MIHIZ T2 Alumni Feedback Form

Extrourriculor octivities offered by the Institute

Eicellent
Good
@ Satisfactory

.;:, Mot Satisfactory

Inter nstip Offered *

C Exzellent
[;. Good

Satisfactory

e,

(€) Mot Satisfactory

Suggestions for improvement, if any

Add an courses are important from a cv point of view: the institute can offer more of them to enrich 1their { }

career cppertunities.
Maore practical knowledge needs to be incorporated in the course the college has the infrastructur e ta do

50,
First year students need to be made more aware of the industry and what to expect - offering talks from

industry students and alummni could help

This contesthis nelthefl crested nor endorsed by Google

Google Forms

hiips.idocs googte comforms/d/ 1 BOINDIE e 5060 DMIGWESawn R 4T T Padg enl nZHR Qladi s ssponse=AC YD EMNEVFAULG wHTjatuMObsTUCulinh, . 22
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10 1 3AM

Alumni Feedback Form

Mame *

A.'uk.?_a_*:h Shirgannkar

Batch®

201821

Infrostructure ond Facilities of fered by the Institute *

l:f Satisfactory

c () Not Satisfactary

Acodernic conduct and delivery of the program *

@ Excellent
O Good

O Satisfactory

O Mot Satisfactory

hiips:fidecs goog e comformsid 1 BOIN DL TS 06q DRGwa SewmB4nT T ABwdg enlnZ bR CQledilir es ponse= ACYDENG Zig ToNdXu, jzoB0w-BamIZ0KE ... 172



0D, 913 AM Alumii Feeuback Form

Extrowurriculor octivities offered by the Institute *

F i

Excellent

@ Good

( Satisfactory

( NotSatisfactory

Internship Offered *

@ Excellent
C,‘- Good

C. Satisfactory

C Not Satisfactory

Suggestions for imprevement, if any

This comlent is neither created nor endarsed by Google.

Google Forms

hips iidocs. g oog e comtorme/d B0 3N DIn1eSO6s DG SeawmR AT T ¥ Ewig enlrd bR Ceditr es ponse=ACYDBNG Zig TaNdXu jzeBlvwe-RaglZOME ... 242
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Alumni Feedback Form

Name *

Ga urav Vil_‘-aas Pa_wa_r_

Botch *

20072020

Infrastructure ond Focilities offered by the Institute *

@ Excellent
() Good

O Satisfactory

( i/ Mot Satisfactory

Academic conduct and delivery of the program *

@ Excellent
() Good

O Satisfactory

O Mot Satisfactory

Alurrni Fesciack Foomy

L e e L =t e L L e e



TEZ2, 1005 A Alurmnd Fasdbaek Form

Extracurriculor activities offered by the Institute *

@ Excellent
() Good

O Satisfactory

() Notsatisfactory

Internship Cffered *

@ Eicelient

l:,. Good
() satisfactory

(" Not Satisfactory

Suggestions for ’fmprmﬂnent if any

None i : . C)

This content is neither crested nor endorsed by Google

Google Forms

hétps idocs.g ong e comior mesid ] BO3MN Do 1o S06q DRIGwsSewmRab T T XfedgeninZ bR Oieditdr es porse= ACYDENbnCWVUe KR Ta czobig Wh3ama Vg cdw .. B2
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Alumni Feedback Form

Mame *

DONYO LUIS

Batch *

t: 2016-19

InfrosTructure and Facilities offered by the Institute *

Excellent
Good
Satisfactory

Mot Satisfactory

00 0 ®

-

Academic conduct and delivery of the program *

@ Excellent

{:} Good

{:1 Satisfactory

O Mot Satisfactory

hiips-fidocs google comforms/dHBOEN Db e SCHIn D Gwes SewmBE 46T T XEwio enlriZ bR Qledidres ponse=AC YT BN ERE T CHLUIngYAScO S TosU YD 12



HERRR R AN Al Feesdthack Form

Extrocurricular ectivities of fered by the Institute *

@ Eccellent

() Good
() satisfactory

{_"} Not Satisfactory

Inter nship Offered *
(

~'.:) Excellent

® Good

() Satisfactory

C: Mct Satisfactory

Suggestions for improvement, if any

Hosting more events and inviting other colleges for participation (

This content is neither created nor endorsad by Google.

Geogle Forms

Hlmsfldocs.gmgiecp:rffr{lﬁdi‘][?tﬂm DIhT::EE&EqunC.MSemﬂmmﬁmg EinZtRPh'ait:m'ﬁﬁi_'E—:e= ACYDENGEETC KUmpY4ScCOTEpUYIrTID, . 22 -



VERED, 1153 AM

Alumni Feedback Form

Mame

Duhetha Nacmi Philip

Batch *

20152018

Alisrs Frecthorch Frain

Infrastructure and Focilities of fered by the Institute *

@ Excellent
() Good

() satisfactory

—~

( () Not Satisfactory

Acodemic conduct and delivery of the program *

@ Excsllent
() Good

O Satisfactory

(O Not Satisfactory

hftns ! fitrrs anmnle crmfrr s U BV IR DR 1A TS A M et
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VEEZ, 1154 AM Al Fesdback Form

Extrocurricular activities of fered by the Inctitute *

Excellent
Good

Satisfactory

O O0O®

Mot Satisfactory

Internship Offered *

@ Excellent

O Good

C:} Satisfactory

O Not Satisfactory

Suggestions for improvement, if any

Vmsiihe is the best college. (
| still recommend vm to people who say they want to take up hospitality.

This content |s neither ereated nor endorsed by Google

Google Forms

hitps:fidocs google comdormsid! 1 BOSN DIB1E SOG0 DMGwve SewmRSbT TABwio erinZ bR Qledt esponse=AC YOENIQAS 1 MmN st ha i THWSWdmen - 32
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Alumni Feedback Form

Name -

Batch-

Please tick the appropriate answer/option

1) Infrastructure and Facilities offered by the Institute
e Excellent
= Good
» Satisfactory
» Not Satisfactory

2) Academic conduct and delivery of the program-

# FExcellent

* Good

e Satisfactory

* Not Satisfactory

3) Extracurricular activities offered by the Institute

» Excellent

¢ Good

s Satisfactory

» Not Satisfactory

4) Internship offered

» Excellent

*» Good

» Satisfactory

* Not Satisfactory

5) Suggestions for improvement if any.

Signature; Date:




Parents Fesdback of Opesn House TY BSC IHM -TERM-8-Batch 2017-2020

Parents Feedback of Open House TY BSC
IHM -TERM-8-Batch 2017-2020

38 responses

infrastructure & Facilities offered by the Institute

38 responses

s
@ Gond

© Satisfactory

@ Not Satisfactary

Academic Conduct & Delivery of the Program

38 responses

& Excellent

@ Good
 Saisfactory

@ Not Satisfactory

Extracurricular Activities offered by the Institute
38 responses




Parenis Feadback of Open House TY BSC [HM -TERM-8-Baich 2017-2020

Holistic Improvement in your ward

38 responses

@ Excellent

® Good

. Satisfactory

@ Not Satisfactory

Suggestions from parents for comments and improvement if any.

10 responses:

Mone
Mo comments.

1. Students & Parenis suggestions must be taken into consideration and acted upon.
2. Placements must be diversified into various other hospitality fields not only the hotel
industry. (e.g. airlines, event companies etc)

If faculty could wear name tag, as it looks more professional.

Could a copy of time table, course outlines be sent to parents? Or uploaded onto the websile
that could be accessed by parents/students through an id/password?

One of the best Hospitality college (No Comments).
Ne Comment at all everything is excellent, very friendly nature.

This college has done an excellent job with my child. God bless you all.

Rules once set for a particular year shouldn't keep changing every month. Rules are
necessary but not always, depends on every situation,

Wardens shouldn't be partial or shouldn't have hatred towards students. As in the absenca
parents she is the one available to them.

This containt He neilther crested nor endoss=d by Gaogle Report Ahiliss - Teme of £
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Parents Feadtack of Open House FY-BSC-IHM- TERM-I Batch 20222025

Parents Feedback of Open House FY-BSC-
IHM- TERM-I Batch 2022-2025

34 responses

Infrastructure & Facilities offered by the Institute LI
34 responses

& Excellent
@ Above Average
0 Average
@ Below Average
® Very Poor

Academic Conduct & Delivery of the Program
34 respongss

i Exceflan

@ Above Averags
& Average

@ Seiow Average
@ ‘\ery Faor

Extra-curricular Activities offered by the Institute

34 regponses

‘-
>
-2
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| L
: Marnors -Raia | =
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Parants Feedback of Open Houss FY-BSC-HM- TERM- Batch 2022-2025

Holistic improvement of the students

34 responses

& Excellent

@ Above Average
@ Average

@ Below Average
@ Very Poor

Suggestion / Commnts (If any ) for improvement

9 responses

Frequent feedback of student ta parent at least once a month from the management.

Since date the guidance for a better career of my daughter was very good on half of my wife |
would like to say thanks for guiding her and making her aware of her mistakes. Best wishes &
hope to make the child's career in future.

He will do better.

Driving classes with added charges. Music (Private classes with charges during weekends)
No Comments

Please do groom the student for higher positions in life.

Over all excellent

This institute is the most renowned and excellence at par. Keep up the good work. Thank you.

Doing very well. Very cooperative & caring. Continue doing the good work that you are. All t
best.

Thiv conten! is neilner coested por 2ndorsed By Google Repen Abuse - Terms of Seivice - Privacy Palicy
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Feedback Form of Parents

Class- fj BSc - Mo nlreyix

Term- 1L ¥e¥p

Please tick the appropriate answer/optian

1) Infrastructure and Facilities offered by the institute

Q/Exceitenl

s  Good

* Satisfactory.

» Notsatisfactory

2) Academic conduct and delivery of the program

o Excellent

* Goeod
» Satisfactory
* Notsatisfactory

3) Extracurricular activities offered by the Institute

uv/Excellent

= (Good
= Satistfactory
e Not satisfactory

4) Holistic improvement in your ward

¢ [xcellent

lgf/f};ud

» Satisfactory
» Not satisfactory

5) Suggestions from parents for comments and improvement if any.

p——

Name of Parent: f"fkliﬂll...UL mhcl#b

Signature: Date: § A D[‘.L'BL?C& :QO:LC{

Ay
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Feedback Form of Parents

Name of the Student- &'CAY“}} ,]) (‘_@L!Li’\ﬂ i

Class: ‘I-l Dn'ﬂ Yegury

Please tick the appropriate answer/option

1) Infrastructure and Facilities offered by the Institute

-+ [xcellent
* Good
= Satisfactory

* Not Satisfactory

2} Academic conduct and delivery of the program-

= Excellent
o Goad
= Satisfactory
* NotSatisfactory

3) Extracurricular activities offered by the Institute

*  Excellent
s Good
= Satisfactory
* Not Satisfactory

4) Holistic improvement in your ward

* Excelient
* Good
e 53 tisfactory
« Not Satisfactory’

Term- f*\’ &D"q'&'&

5) Suggestions from parents for comments and improvement if any.

MName of Parent: 'I:)ﬂmw . Qm&hn s

Signature: E B Date: | R\GQ\QOQD
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Feedback Form of Parents

Pesson  Josern )
Name of the Student- [/ EASD DREPH Minta_

Class- Afﬂ@&r\f Taris R

Please tick the appropriate answer/option

1) Infrastructure and Facilities offered by the Institute

. V‘E;!.:EHE'Ht
* Good

* Satisfactary
» NotSatisfactory

2) Academic conduct and delivery of the program-

» ; Excellent
= Good
e Satisfactory

Naot Satisfactory

Elgﬂﬂra:urrimlar activities offered by the Institute

c’/Excnllent

* Good
= Satisfactory
* Not Satisfactory

4} Holistic improvement in your ward

% Excellent
* Good
* Satisfactory
» Not Satisfactory

5) Suggestions from parents for comments and improvement if any.

Name of Parent: —,K;Lﬂru ars o X. M. B,a A

Signature: ﬁ;ufj, Date: Fr/a,ﬂ?}i_alﬂ
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Open House
Feedback Form of Parents

Class- I[:.1\"!’ '?Jf_',c _.l_—i‘:T_ b=y

Term- |

Please tick the appropriate answer/option

1} Communication 3ent to you regarding attending the open house meet.

*" Excellent
= (Good
= Satisfactory
» Not satisfactory

2) Timings allotted for the open house was convenient to you.

» Excellent
o  Good
- Satisfactory

= Mot satisfactory

3) Feedback received from subject teachers.

v-’f Excellent
s Good
= Satisfactory

* Mot satisfactory

4) Suggestions from parents for comments and improvement if any.

Nameof Parent: Mpe=. Tizsem PERLIER

Ty
Signature: —xz ¢ 0

Date: . ||..3||;3_:-3‘L~‘_?

L
==
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Feedback Form for Parents (F ¥ B, 5C IHM 2022-25)

Batch: Term- 1

Piease tick the appropriate option

1 Iniraa\ti;u/m(and Facilities offered by the Institute
o Txcellent

» Above average

»  Average

» Below average

s \erypoor

2) Academic duct and delivery of the program

. \-{:j‘l‘;nt

» Above average

* Average

* Below average

* \erypoor

3} Entmwr activities offered by the Institute
o “fxcelient

« Above average
* Average

* Below average
s  \ery pcor

4) Holistic improvement of the student

twl';?—ﬂr:nt
s Above average

s  Average
= Below average
= \Nery poor
5) Suggeaﬁnnalﬂummenté (if any) for improvement.
¥ Renvent FesoMoc o Qpnswy T PAREN
AOEPRT  ONCa B oNonTH ey

Name of Parent: . INARASEMHNA Pnt Name of the Student: Q‘HO{*@!G PO

Parent Signature; Date:
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ADD ON COURSE:

Fungiculture — mushroom cultivation

Introduction:

As a healthy food, mushrooms are in high demand due to changing ecating patterns. the need
for high-quality food. urbanisation. and globalisation. In addition to being a high-quality

meal. mushrooms are a useful way to recvele agricultural waste and make money from it.

Over the past several vears. mushroom production has experienced enormous growth in
popularity. Youth might be encouraged to pursue this career because there are low starting
costs and rapid rewards. The course's theoretical and practical components included crucial
subjects like an introduction to mushrooms and their health advantages. as well as the

fundamentals of mushroom production.

In order 1o provide subjeet-matter and practical expertise on mushroom cultivation. this
certificate programme was created. The student gained expertise and understanding about
mushroom growing. The student acquired the knowledge and abilities required 1o operate in
this industry through a certificate programme in mushroom farming. The primary objective
of this course was 10 increase understanding of mushrooms. their morphology. habitat. and
cultivation principles: provide in-depth hands-on instruction on oyster mushroom
cultivation; and develop the learners’ independence in their ability 1o recognise various

tvpes of mushrooms.

Participants: 28 Students of F.Y. B.Sc. C.A

Mode of Delivery: offline - theory and practical session

Duration of the Course: 30} hours.



Course Structure:

Topic No of Hours
| Preparation — (pilot study) 2 hours
2 Demonstration - spawning (pilot study) 2 hours
3 Introduction- structure. types, Indian scenario in mushroom 3 hours

cultivation
Experiential mode
4 | Principles of mushroom cultivation — substrate. 4 hours
sterilization/pasteurization, inoculation. incubation and harvesting.
5 Theory on Cultivation of: 4 hours
e Button mushroom,
e Paddy straw mushroom,
e Truffle mushroom.,
e Reishi mushroom
6 | Identification of poisonous and edible mushroom 4 hours
7 Maintaining the mushroom bag 5 hours
s  Watering
« Monitoring
= Harvesting
e Documentation
8 | Assignment- photo documentation of 20 days 6 hours

Resource Person and Course Coordinator:

s Ms. Alvee Rodrigues. Asst. Professor In Microbiology.(Food Science). V. M. Salgaocar
Institute of International Hospitality Education, Raia. Margao. Goa

Outcome:

The course helped students 1o develop the basic understanding about mushroom. Students were
able 10 explain mushrooms, their sorts (edible and toxic), how they are produced. and how to
cultivate edible mushrooms like ovster mushrooms after finishing this add-on course. This

training assisted the student in recognising and replicating the climatic parawteﬁ,ﬁ:g yn‘w:ing
’ P,
o 0

ovster mushrooms as well as in harvesting them.
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PERSONALITY DEVELOPMENT TRAINING

PERSONALITY DEVELOPMENT
27-JULY-2018
10.15A.MTO12.15P.M
ZURICH CLASSROOM

Personality Development workshop was held on 27/07/2018 in Zurich class room for the FYIHM
students by the D.C Crackers, Senior Trainer Aftab Azim familiarized participants with the
emerging ideas and trends on how to develop personality. It also focused on emotional
intelligence, memory power, interview skills and group discussions, building confidence,
motivation for life and on enhancing their communication skills and interpersonal skills in order
to function in the professional and social setting effectively. The resource person also emphasizes
on how to communicate and display ourselves as having caring skills. It also emphasizes personal
management, grooming, health, and nutrition, as well as soft skills, This course educates students
on the numerous aspects of self-development.
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Report on Sports Day

The Sports day was held at V.M. Salgaocar Institute of International Hospitality Education on Friday,
127 of January 2024. The Event started at 8.00 am with a welcome speech by Mr. Shubham Lokre
Director of Physical Education and Sports. Prof. Irfan S. Mirza Director/Principal and Dr. Marie Raj
Administrator were Invited on stage, The March past commenced at the command of all the captains
of the 4 houses. Prof. Irfan 5. Mirza declared that the Blue house emerged victorious, Yellow house
securing the second place and the Red house bagging the third place for the march past. The lighting
of the torch was carried on by Mr. Anslem Menezes the Sports Secretary and Ms. Sangel Serrao the
Asst. Sports Secretary, There was an cath taking ceremony by all the athletes and the staff members
followed by the sports day being declared open by Prof. Irfan 5. Mirza.

The events for the day were 100 m for men and women, 200m for men and women, Mixed relay,
Triathlon fer men and women, Tug of war, Futsal, Shot Put, Discus Throw and concluded with the
Obstacle race at 12.00 Noon. The events were bagged with lots of fun and enjoyment between the
staff and the students while enjoying the delicious snacks prepared by the CA students at the food
cart.

The event was concluded by the award ceremony hosted by Ms. Alethea Baracha. The medals and
certificates were given by Dr. Marie Raj and Prof. Irfan 5. Mirza. The best sportsperson male was
awarded to Mr. Anslem Menezes, the best sportsperson female was awarded to Ms. Sangel Serrao
and the best sportsperson staff was awarded to Pir. Rafi Mohammed. The rolling trophy was awarded
the Blue house with the score of 430 points, followed by the Green house at 410 and the Red house
and Yellow house with the third and fourth position with the score of 280 and 270 respectively. The
event concluded with the vote of thanks given by Ms. Alethea Baracho. Prof. |. 5. Mirza thanked one
and all for their hard work and sporting spirit displayed by all the students and staff towards the grand
success of the event.

oot o
T ]
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Fresher’'s Day Party Report 2021

The S.Y. students organised a Fresher’s Day party for their juniors on 24" September 2021 at
the Institute. The theme for the party was ‘Comic Con’. The program kick-started with Agnel
Pallippatt welcoming the new Batch of 2021; the program included games, spot prizes, and a
beat box performance by the F.Y. students Sumit Barik and Arjun Tepan. The M. Sc. students
organised a guiz on the theme. Hermenio Caldeira and Asmi Lotliker were crowned Mr. &
Miss Fresher 2021, dressing up as Scout Regiment and Loki respectively. Rudraj Panandiker,
through his vote of thanks said how the F.Y.s had thoroughly enjoyed the party and credited

the 5.Y. students for it.
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Prof. Irfan S, Mirza,

Director/Principal
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Farewell Report 2018

The 5.Y. students organised a farewell party for their seniors on 5™ April 2019 at the college campus.
The theme for the party was 'The Oscar Night Party’. The event was hosted like the Oscars with the
hosts toasting and roasting the stars (T.Y.s). The program continued with performances by the juniors
- adance performance, a song and lots of spot prizes. A mock awards was also organised by the 5.Y.s
where students’ individual qualities were celebrated. A video of the students 'Down Memaory Lane’
left the T.Y.s with fond memaries of their three year journey. The staff also left a video message for
the class. The event wound up with a jam session, ramp walk by the T.Y.s and distribution of

mementos.

Report prepared by Nelissa Alcasoas
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Prof. Irfan 5. Mirza,

Director/Principal
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Award Ceremony/Farewell Party Report

Theme: Retro

Date: Wednesday. 27" April 2022
Venue: Multipurpose

Time: 09,00 A.M.

The farewell and award ceremony was organized by the cultural club for the academic vear
2021-2022. It started with Ms. Alethea welcoming evervone, followed by the award ceremony.

For the highest attendance award (100%), there were 8 F.Y.BSc. 5 5.Y.BSc., 15 T.Y.B5c.. |
F.Y.MSec., and 2 S.Y.Msc. who were presented with this award. The highest attendance award
for all 3 vears (Batch 2019-2022) was won by Mr. Kane Dias.

The other award categories were Best Grooming Award (Male). Best Grooming Award
(Female), Most Congenial Student Award and Excellent Academic Award.

The Excellent Academic Performance (Batch 2019-2022) was bagged by Ms. Eesha Newalkar
and The Excellent Academic Performance (Batch 2020-2022) was won by Ms. Cliffa
Fermandes.

Prof. Irtan Mirza addressed the students and gave them little piece of advice to carry along with
them once thev step out into the world. He also announced the most awaited award for the
event which is the Outstanding Student Award (2021-2022) which is Ms, Lizel Fernandes. Our
former Outstanding Student (2020-2021) Ms, Dharmaja Kamat was invited and given a token
of appreciation as well.

Onee the awards were done with. Ms. Suprivanka appreciated the Gender Champions for the
academic vear 2021-2022. (Ms. Eesha Newalkar & Mas. Pronnoy D'Costa). And the new
gender champions for the next academic vear 2022-2023 were announced i.e. Ms, Rishika
Verenker and Mas. Gavin Pereira).

The names of the new kitchen (Zaika) and Auditoriym (Manora) were disclosed to all the stalt
and faculty and the studemt who suggested the namey wis awarded.

.

The semi-formal award ceremony came to,
and 5.Y.Msc. students.
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I'he next segment of the event was the entertainment which was organized by the F.Y. & 5.Y.
B.Sc. students as well as staff members. there was dancing and singing. The T.Y. students also
performed some songs as it would be their very last performance as students on campus.

Goodbyes are always hard and it's important to keep the good and happy memories alive and
they students were taken on a trip down memory lane with a small video.

The funetion ended with a vote of thanks proposed by Ms. Alethea. Evervone was then escorted
to the cafeteria for brunch.
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Prof.Irtan 5. Mirza.

Director/Principal
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On 17" August 2021 an award ceremony was held for the students of batch 2018-2021 keeping in

mind all the Covid protocols and measures. The students were felicitated for their 100% attendance
as well as excellent academic performance. Prof. Irfan Mirza the Director Principal shared few words

of advice with the students and wished them all the very best far their future endeavors.

Dr. Marie Raj (Administrator) and Prof. Irfan Mirza (Director/ Principal) handed over the certificates

and momentous to the students.

There were 15 students who had 100% attendance for the academic year 2020-21. There were two
students who had 100% attendance for all three years, Ms. Simonelle and Ms. Shellon were given a
token of appreciation for the same. Both Ms. Simonelle and Ms. Shelion spoke about how the

subjects and topics were interesting and that is the reasen they did not miss a single class.

Mz, Muriel Viegas, Ms. Dharmaja Kamat and Ms. Saloni Bhandurga were felicitated for their
excellent academic performance in the academic year 2020-2021 and standing 1%, 2™ and 3

respectively,

Ms. Dharmaja Kamat was also awarded for excellent academic year for batch 2018-2021 (standing
1% for cumiulative of 8 terms). She also spoke about how she competes with herself to become

better and that is how she managed to achieve this award,

After the awards were given, the students had an appetizing high tea prepared by the kitchen team

and also had a good time catching up with each other and their faculty members .

Vg
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Proflrfan S, Mirza,

Director/Principal
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The annual award ceremony + Farewell party was held on Thursday, 27" April 2023 . The formal
awards ceremony started with appreciation of our current Gender Champions and appointment of
new GCs for the academic year 2023-24 (Mr. Hermenio Caldeira and Ms. Pionelle Gonsalves).

This was followed by the awards for the academic year (100% Attendance, Grooming, Congenial
student, Academic) and finally the most awaited award the Qutstanding student for Batch 2020-2023
(Ms. Joana Souza Lobo)

Prof. Mirza addressed the students and had lovely parting words for the TY batch, Ms. Sujatha had
pen downed a fovely poem for our graduating batch, The IT department took the students down
memory lane with a video of their journey through the years at VMSIIHE.

The SY IHM and FY M5c. had lovely entertainment for their senlors {dance, songs)

The award ceremony was followed by an evening full of fun, memories and dancing. The students
danced the evening away with DJ Sarah on her console. There was a scrumptious buffet awaiting the
students as they satiated their taste buds.

The night ended with a mix of emotions and a lot of memaries for everyone to cherish.
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AWARDS CEREMONY 2018-2019

NAME

1. Shellon Fernandes
Highest Percentage F.Y. BSc 2. Dharmaja Kamat
Attendance Award (100%) 3. Jacky Jha
4. Myron Peixoto
5. Roel Andrade
B f. Simonelle Fernandes
Milvince Lopes
5.¥. BSc
1. Rohan Manerkar
I'hidarat Phalao
Tristen Nazareth
| Joehan Da Silva
5. Myron Fernandes

TITLE CLASS

T.Y. BSe

B

6. Naeem Goawala

| 7. Cressida Saldanha
Highest Percentage ' I. Rohan Manerkar
Attendance for all 3 years 2. Tristen Nagareth
Award (100%) 3. Cressida Saldanha

Best Student in Leadership ' 1. Meurel Viegas 348.98 points
Program Award F.Y. BSc 2. Jose Allan Rodrigues 262.99
points

3. Abdul Shaikh 237.534 points

5.Y. BSe 1.Ricky Mendes 126 points
2. Marsha Moraes 99 points
3. Utkersh Naik 95 points

1. Mivuki Viegas 1051.50 points
T.Y. BSc 2. Sahil Essani 805.54 points
3. Rafael Da Costa 419.50 points

Best Grooming Award Brandon Gabriel
(Male) R~~~
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Best Grooming Award | )
(Female) F.Y. BSc UgaraAcharya
Best Grooming Award )
Z {"".'Iil]t‘:j&- S Y. BSe Nitesh Chopdekar
Best Grooming Award
(Female) S.Y. BS¢ Nupur Roy
Best Grooming Award
(Malej Y. BSe Donvo Luis
-Be i {‘mmna Award |
: I{FEH‘L&IE} T.Y. BSc Cressida Saldanha
Most Congenial Student
Award F.¥Y. BSc Vynden Vincents
5.¥. BSe Tanya De Souza
i
T:X. BSa Jason Fernandes
Excellent Academic
Performance Award F.XY. BSc

F.Y- (Batch -2017-20) I

S.Y. BSe |. Riya Chandra |

2. Shaughna Marie D’silva
3. Nupur Esther Roy

| S.Y- (Batch 2016-19)
T.Y. BSc 1, Mivuki Viegas
2. Sahil Essani
3, Enosh Da Silva

Outstanding Student Award | T.Y. BSc Sahil Essani

**Mementos and certificates for Gender Cha;npiuk!ﬂl 8-2019
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** Announcement of Gender Champions 2019-20 (letter)

4 Appreciation of Fransico Gomes “Talent of the Year Award”

Profrfan 5. Mirza,
Director/Principal
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AWARDS CEREMONY 2019-2020

TITLE CLASS NAME
Highest Percentage
Attendance ( 100%) T.Y. BSe 1. Colaco Covin Bevan
2. Da Silva Jesus Lourencinho
3. Gabriel Brandon Savio
4. Silveira Juzelle Megan

Fernandes Neston Daniel
Bhandurga Saloni Sudhir
Fermandes Simonelle Eliana
Viegas Meurel Beverly
Fernandes Shellon Annie
10. Fernandes Joel Joe

11. Andrade Roel Anthony

12, Fortes Shane Jonas

13. Colaco Sharlene Fatima

14. Vincents Vynden Francisco

S ® e

100% attendance for all 3 |. Fernandes Simonelle Eliana

Vears 2. Shellon Annie Fernandes
Excellent Academic T.Y.BSe | 1. Viegas Muriel (9.67)
Performance Award 2. Dharmaja Kamat (9.63)

3. Saleni Bhandurga (9.44)

Excellent Academic
Performance (Batch 201 8- T.Y. BSe Dharmaja Kamat
2021)

Prof.lrfan 8. Mirza.

Director/Principal
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AWARDS CEREMONY 2019-2020

TITLE CLASS NAME

Highest Percentage F.Y. BSc 1. Kane Dias
Attendance Award (100%)

Esther Jacab
Herschell M. Fernandes
Kimberly Mendes
Vynden Vincent
Sachin Das
Meston Fernandes
Ronak Beru
Jestis Da Silva
Neil Tar
. Shellon Fernandes
. Asher Rodrigues
. Aidan Pereira
. Saloni Bhandurga
. Jacky Jha
. Rithik Dutt
. Steven Fortes
. Elston Pinto
. Aradhana Judith Maria Lopes Pereira
. Ashley Valenting Rodrigues
20}, Gabriel Brandon Savio
21. Sharlene Colaco
22. Simonelle Eliana Fermnandes
23, Cleny Dijas

S.Y. BSc

e ks Bl ol e

e

,_.
+

90 ~1 On i daoa

=

T.¥Y. BS¢ 1. Dave Coetho Rodrigues

" Best Student in Leadership ! ‘
Program Award F.Y. BS¢ Lizel Fernandes (160.65 points)
Krishna Rathod (160.60 points)

Keith Rodrigues (120.73 points)

P [ —




V. M. SALGAOCAR INSTITUTE
of

INTERNATIONAL HOSPITALITY EDUCATION

Mroia Rats, Saliute, Gus - A03THT bdia
Tt +2] {B32) 6623000 Fax; +91783d) 662111
Eervgfl ! vat ] Weh: oo moseibie au il

S.Y. BSc |. Meurel Viegas (317.40 points)
2. Vynden Vincent (73 points) |
3. Jose Allan Rodrigues (38.75 points) |
[.Y. BSc Aaron D'Souza (290.65 points)

Ashter Borges (243.73 points)
Ricky Mendes (220,71 points)

Ll ) —=
e H

Best Grooming Award
(Male)
Best Grooming Award
(Female) F.Y. BSe
Best Grooming Award
{Male)
Best Grooming Award
(Female)

£ Y. BSce | Cullen Fernandes

Cleopatra Alvares

§.Y. BSc | Jacky Jha

§ Y. BSc | Uttara Acharya

Best Grooming Award

(Male) 1.Y. BSc | Jeson D'Silva

Best Grooming Award
(Female)

T.Y. BS¢ | Nupur Roy

Most Congemal Student
Award F.Y. BSc | Nash Alonso

5.Y. BS¢ | Roel Andrade

T.Y. B5¢ | Tanva De Souza

Excellent Academic Fesha Nilesh Newalkar SGPA : 952
Performance Award SGPA - 9.10
SGPA : 9.09
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1. Kamat Dharmaja Dilip SGPA : 9.86
S.Y. BSc 2. Viegas Meurel Beverly SGPA: 9.71
3. Saloni Bhandurga SGPA : 9.69
1. Luis Joana Richa SGPA : 9.49
LY. -BSc 2. Riya Chandra SGPA : 9.40
3, Abel Savio Afonso  SGPA : 9.36
Outstanding Student Award | T.Y. BS¢ | Rahil Haldankar
P
Prof.rfan S. Mirza, W Hc‘"@x
&y )
Director/Principal I,i';‘;' - _,]‘-._"‘.3:1.1
[ [ sanora- PR =
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AWARDS CEREMONY 2021-2022

‘ TITLE CLASS NAME

Aahan Mathew
Elicio Fernandes
Shawn D"Souza
Shakambhari Patil
Adelvio Dias
Shoheel Pereira
Simran Peixoto
Vidhi Pandva

‘ Highest Percentage F.Y. BSc
Attendance Award (100%)

98 1 oy A e L —

Zoe Rodrigues
Rishika Verenkar
Javdevsinh Mahara
Leander D' Souza
Figo Martins

8.Y. BSc

B —

L

. Breanna Moraes
. Maria Elaine Furtado |
. Nash Afonso

. Neevan Fernandes

. Pravin Kumar

. Shane Fernandes

. Gabriel Zuearte

. Cassandra Menezes

9. Cullen Fernandes

10. Erwin Colaco

11. Shrushti Jadhav

12. Kartikram Samavedi
13. Lizel Fernandes

14, Mitchell Mascarenhas
15, Waylon Gomes

T.Y. BSc

o =g Oy L e ld b —

1. Asher Collins

1. Neil Pereira
. Mariah Christabel Barreto
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Highest attendance for all 3
years (Batch 2019-2022) T.X.BSe. 1. Kane Dias (99.01)

100% attendance for all vears
(Batch 2020-2022) 5. NIL
M.Se.

Best Student in Leadership

Program Award F.Y. BSc NIL

NIL
S.Y. BS¢

| o NIL
T.¥. BS¢

Best Grooming Award

(Male) FY. BSe Radhik Cabral
Best Grooming Award .
(Female) F.Y. BS¢ Vidhi Pandva
Best Grooming Award - :
(Male) SY. BSe | Giavin Pergira
Best Grooming Award o
(Fetmale) S. Y. BSe Rishika Verenkar
Best Grooming Award
(Male) [.Y. BSc r\ David Cardozo

Best Grooming Award | \ Maria Elaine Furtad
= r Narna elame rurlaao
(Female) T.Y. BSe | 7 \\

Best Grooming Award
(Male)

."\.\
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Best Grooming Award . ‘
(Eemate) MSe Cliffa Fernandes
Most Congenial Student Herminio Caldeira
Award F.Y. BSc
Kelly Albuguerque
S5.Y.BSc
Kumar Magavi
T.Y. BSe
Christabel Barreto
MSe.
~ Excellent Academic . Mathan Fernandes (SGPA 9.41)
Performance Award F.¥. BSc 2. Simran Parulekar (SGPA 9.15)
(Sem 1 & 3. Radhik Cabral (SGPA 9.03)
2)
- 1. Pooja Muley (SGPA 8.91)
S.Y.BSe 2. Agzriel Gracias (8.73)
(SEM 4) 3. Chiara Pereira (8.64)
. Joana Lobo (9.27)
(SEM 5 2. TFigo Martins (9.27)
&) 3. Veebhay Wali (9.27)
1, Eesha Newalkar (9..77)
T.Y. B.Se. 2. Chetan Nayak (9.39)
(SEM 7 & 3. Breanna Moraes (9.18)
8)
| 1. Joana Luis (10)
F.Y. MSc. 2. (lara Diniz (8.75)
3. Asher Collins (7.73)
1. Cliffa Fernandes (9.50)
s MSL‘\ 2. Mariah Christabel Barreto (9.25)
3.
= — h
L \
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Excellent Academic
Performance (Batch 2019- T.Y.B.Sc. Eesha Newalkar (9.72)
2022)
Excellent Academic )
Performance ( Batch 2020- 3.Y. C'lifTa Fernandes (9.23)
5 M.Sc:
2022)
Outstanding Student Award | T-Y-B .
DJutstanding Studen Sc. Lizel Fernandes

Profirfan S, Mirea,

Director/Principal




V. M. SALGAOCAR INSTITUTE
of

INTERNATIONAL HOSPITALITY EDUCATION

ftanatd Rlods S3lcets, 50 — 403720 mdis
Tl «3 (832] 6673000 Faxc +97 [833] 6613111
Bl =l d Weh

AWARDS CEREMONY 2022-2023

| |
TITLE | CLASS | NAME

Highest Percentage F.Y.CA NIL
Attendance Award |

(100%)

Sem 1 and 2 till 28" Feb

Fernandes Stella
Mendonca Michelle
Prabhudesai Sahil
Faria Joshua

CEY.IHM |
Term 1.2 & 3 (till 28 Feb)

:l-..-"u-l[-_.'l—-

Antao Chloe
Menezes Crystella
Kolamkar Rohan
(Gawde Siddharth
Kadekar Gargi
Pererra Shoheel
Lotliker Asmi
Almeida Regan
Furtado Jarrvd

{). Gama Atwin

1. Fernandes Amanda

S.Y. BSc

Ferm 4

_-‘:DPC:HJ'F\'JuL:#Iq-I—n'

Term 7.8 &9 T.X.BSe 1. Simran Chhutani

| Semester | EY.MSc. . Khalap Ishani
' 2. Bagade Anooj

| Semester 3 S.Y. MSe. Dyias Asher

Fortes Steven

ok - 4

Highest Attendance '
Award(Batch 2020-2023) T.¥.B.Sc. lahara Jaydevsinh
_ | 98.53%
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ﬁighest Attendance Award

(Batch 2021-2023) ' S.Y. M.Se, | Dias Asher
99.63%
Best Swudent in Leadership |
Program Award F.Y.CA 1. Sahil Sawai [5hrs
' 2. Shashank Manthineedi 14hrs
3. Uday Ralli 14hrs
'F.Y. BSc 1. Saloni Rao 22.30 hrs
2. Harry Mathew 22.30 hrs
3. Siddhi Morajkar 21.60hrs
S.Y. BSc NIL
T.Y. BSe 1. Prajval Tople 22.15hrs

2. Joana Souza Lobo 22.00) hrs

3. Chiara Pereira 21,00 hrs
Best  Grooming  Award -
(Male) oy, | Ve
Best  Grooming  Award 2
(Fetizie) EX.CA Cradha Gireesh
Best  Grooming  Award -
(Male) EY. BSe Joshua Iaria
Best  Groomin Award
{Fn:male': Hooming F.Y. BSc Nina Gonsalves
Best  Grooming Award ,
(Male) S.Y.BSc | Peean Almewda
Best  Grooming  Award ) T |
(Femalé) S.Y.RBsc | Chloe Antao 5 \, s %

ﬁ;v\
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Best  Grooming  Award
{.""-'1HIEI T\". BHC Adit}'a Dfﬁ-ﬂf
:iej:nal;’mmmg Awarl| o Bse | Eréfald Monteiro
Best Grooming  Award
(Male) MSe. Dey Thakkar
st G i Award
Efgmfej TR s MSe Rutuja Redekar
Most Congenial Student |
Award E.Y.CA Korish Thakur
B
F.Y. BSc | Sam Rodrigues I
SY. BSc | Anslem Menezes
T.Y.BS¢ | Joana Souza Lobo
MSe. [shani Khalap
Excellent Academic |
Performance Award F.Y.Ca 1. Athary Hede
2. Raashi Shetty
Sem 1 3. Arkita Varadkar
1. Endrea Fernandes
E.Y. BSc 2. Saloni Rao
Term | &2 | 3. Joshua Faria
| S.Y. BSc ‘ 1. Rachel Barreto
2. Anslem Menezes
| 3. FElicio Fernandes
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T.¥.BSc. 1. Chiara Pereira
Term 7 & 2. Purva Sharma
| 8 3. Pearl Dsouza
=
F.¥Y. MSe. |. Thulasi Raju
Sem | 2. Ishani Khalap
3. Anooj Bagade
S5.Y. MSe. 1. Joana Luis
Sem 3 2. Clara Diniz
3. Asher Collin
Excellent Academic

Performance Award (Batch | T.Y.B.Sc. | Chiara Pereira
2020-2023)

Excellemt Academic
Performance Award (Batch | S.Y. M.Se. | Joana Luis
2021-2023)

e Joana Souza Lobo
Quistanding Student Award | T.Y. B. Sc.

Prof.Irtan S. Mirza,

Director/Principal




