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SRIHM/IQAC/2023-24/03 23 February, 2024
NOTICE

SUB: INTERNAL QUALITY ASSURANCE COMMITTEE (IQAC) MEETING

The Third Meeting of the Internal Quality Assurance Committee (IQAC) will be held on Tuesday,12%
March 2024 at 4.00 pm at the 5" floor Gulomohar Training Restaurant - Sheila Raheja Institute of Hotel
Management-Raheja Education Complex, Bandra, (East) to conduct the following business.

AGENDA

1. To read and confirm the Minutes of the Internal Quality Assurance Committee (IQAC) meeting
held on Monday, 4" December2023.

2. To apprise the Members regarding Examination results of Semester I and I11.

To apprise the Members about appointment by University of Mumbai of Mr. Conrad Dsouza as

Member of the Adhoc Board of Studies for Hospitality Studies for a term of three years.

4. To apprise the Members about HOPE 2023 event held on 10th December, 2023.

5. To apprise the Members about the College Events and Master Classes conducted since the last

College Development Committee (CDC) meeting, if any.

To apprise the Members about submission of SSR for NAAC and resolution of DVV queries.

To apprise the Member about the participation of students in Inter-College Competitions.

To apprise the Members about framing of NEP 2020 syllabus for B.Sc. (Hospitality Studies) and

B. A. (Culinary Art) for Semester I and Semester II for the Academic Year 2024-25.

9. To apprise the Members about B. Sc. (Hospitality Studies) Semester VI Events Planning,
Marketing & Management event to be held on 12" & 13™ April ,2024.

10. To apprise the members about One day Faculty Development Programme organized by 1QAC on
Literature Review conducted on 5™ March 2024.

11. Any other matter with permission of the Chair.

W
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MINUTES OF THE MEETING OF THE INTERNAL QUALITY ASSURANCE COMMITTEE
(IQAC) MEETING

The Third meeting of the Internal Quality Assurance Committee (IQAC) of the College for the Academic
Year 2023-24 was held on Tuesday 12™ March, 2024 at 4.00 pm at the 5™ Floor ‘Gulmohar Training
Restaurant’ — Sheila Raheja Institute of Hotel Management— Raheja Education Complex, Bandra East, to
conduct the following business.

The following Members were present: -
Mr. Arvind Tiwari

Mr. Mandar Parab
Mr.Conrad D’souza

Ms. Suchismita Roy
Mr.Ashish Mane

Mr. Selvyn Rodrigues
Mr.Nixon Dmello
Mr.Stany Lopes

9. Ms.Reshma Nagarkar
10. Ms.Deepali Darekar

11. Mr. Sameer Sud

12. Chef Paul Naronha

13. Ms. Tanushka Acharekar
14. Mr.Soham Nagwekar

15. Mr.Joshua Leny

R o R

The quorum for the meeting was present.
Mr. 8. N. Wadhwani was in the Chair.

After welcoming the Members present, with permission of the Chair, the Chairperson started the
meeting.

Agenda Point No.1

To read and confirm the Minutcs of the Internal Quality Assurunce Commitice (IQAC) meeting
held on Monday 4" December 2023.

The Member Secretary read the Minutes of the previous Internal Quality Assurance Committee (IQAC)
held on Monday 4" December, 2023 and after a brief discussion the following resolution was passed.

Resolution No. 1
“Be it and it is hereby resolved that the Minutes of the last Internal Quality Assurance Committee
(IQAC) held on Monday 4™ December, 2023 be confirmed and approved”. e

The Chairperson and IQAC coordinator signed the minutes.
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Agenda Point No.2

To apprise the Members about the status of the Semester V Examination of the University of
Mumbai for the Academic Year 2023-24.

The Members were apprised that the University of Mumbai Semester V B. A (Culinary Art) theory
examinations would be conducted from 18" December, 2023 to 1% January, 2024. Dates were awaited for
the Semester V practical examination.

The Chairperson further apprised the Members that dates were awaited for Semester V B. Sc.
(Hospitality Studies) theory and practical examinations from the University of Mumbai.

The Members made a note of the same.

Agenda Point No.3
To apprise the Members regarding Examination results of Semester I and III.

The Members were apprised about the examination results for Semester I and Semester 111 for Academic
Year 2023-24 for B.Sc. (Hospitality Studies) and B.A. (Culinary Art).

The Chairperson shared the results analysis with the Members. (Annexure 1)

There was disenssion on the results and Members suggesied greater emphasis on remedial classes for the
Courses in which students have not fared well.

Agenda Point No.4

To apprise the Members about appointment by University of Mumbai of Mr. Conrad Dsouza as
Member of the Adhoc Board of studies for Hospitality Studies for a term of three years.

The IQAC Coordinator apprised the Members about his appointment by University of Mumbai as
Member Adhoc Board of Studies for Hospitality Studies from 2024 to 2027.

The Members congratulated him for the same.
Agenda Point No.5
To apprise the Members about HOPE 2023 event to be held on 10th December, 2023.

The Chairperson apprised the Member regarding the resounding success of HOPE 2023 event held on
10® December, 2023 which is the annual event of the Tata Memorial Hospital. 104 students and 11
faculty members from the College volunteered for the event.

The Members appreciate the team for their efforts.

AT
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Agenda Point No.6

To apprise the Members about the College Events and Master Classes conducted since the last
College Development Committee (CDC) meeting, if any.

The Chairperson presented a detailed report of the Events and Master Classes conducted and briefed the
Members about the same. (Annexure 2)

The Member appreciated the efforts made by the team to ensure greater industry students’ interaction.
Agenda Point No.7

To apprise the Members about submission of SSR for NAAC and resolution of DVV queries.

The Chairperson apprised the member the IIQA application was approved on 7t December, 2023 and
accordingly the College has filled the Self Study Report (SSR) on 18 January, 2024. The member was
further apprised that DVV queries were resolved & uploaded on the NAAC portal on 6 March, 2024.
The Members made a note of the same.

Agenda Point No.8

To apprise the Member about the participation of stndents in Inter-College Competitions.

The Chairperson apprised the Member about participation of students in Inter-collegiate competitions. I1e
presented a detailed report on Laurels won by the students in various competitions.

The Members applauded the efforts of the students and the taculty Members. (Annexure — 3)
Agenda Point No. 9

To apprise the Members about framing of NEP 2020 syllabus for B.Sc. (Hospitality Studies) and B.
A. (Culinary Art) for Semester I and Semester 11 for the Academic Year 2024-25.

The Members were apprised that NEP 2020 syllabus is being implemented for the First-Year students from
the Academic Year 2024-25 and accordingly the teaching faculty are actively involved with other college
faculty in framing the syllabus for the various courses.

The member made note of the same and appreciated the efforts of the team.

Agenda Point No. 10

To apprise the Members about B. Sec. (Hospitality Studies) Semester VI Events Planning,
Marketing & Management event to be held on 12t & 13t April ,2024. e

-

N
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The Chairperson apprised the Members that after detailed study and discussion with stakeholders / students
with effect from this Academic Year, Epicuria — Eat, Drink, and be Merry for tomorrow we live shall be
the Annual Event for Semester VI of B. Sc. (Hospitality Studies).

As per suggestion and discussion from this year onward students shall make a group of 9-12 student
members who shall manage one stall where the students shall display and sell various food items sourced
and prepared by them to visiting guests consisting of trustees, parents, students from other colleges and
guests from industry and academia. This year the students have chosen 12% and 13™ April 2024 to conduct
the event in the college premise. Mr. Ashish Mane briefed the Members in detail about the modalities of
the Event. (Annexure — 5)

The Members made a note of the concept changes and appreciated the new concept as it would give greater
entrepreneurial exposure to the students.

Agenda Point No. 11

To apprise the members about One day Faculty Development Programme organized by IQAC on
Literature Review conducted on 5™ March 2024.

The Chairperson Mr. Conrad Dsouza apprised the members about One day Faculty Development
Programme on Literature Review for Teaching Staff conducted on 5™ March 2024 by Assistant Professor
Ms. Suchismita Roy Indra.

The Members made the note of the same.

Agenda Point No. 12

Any other matter with permission of the Chair.

The Chairperson brief the Members regarding the Circulars received from the University of Mumbai and
other Statutory Bodies. (Viz. University Grants Commission, D.T.E., etc.)

The Members made a note of the same.

There being no other matter to be discussed and business to be conducted.

The meeting ended with vote of thanks to the Chair, \ &

f ouza Suchismita Roy Indra /~
hairperson Assistant Professor | -
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Encl:

Exam Timetable of T.Y.B.A.C.A

Exam Results Analysis

Report of College Event and Master Classes.

Report of participated in Inter- Collegiate competition.

Concept note for college event.

Report of the One Day Faculty Development Programme on Literature Review for Writing
Research Papers.

7. Xerox copies of Circulars received from the University of Mumbai and other statutory Bodies.

o P i 1R B
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Event Calendar 2023 -24

Program Bachelors of Arts in Culinary Art (Batch 2021 — 2024)

Welcome to the new Academic Year 2023-24

With reference to the T.Y.B.A. (Culinary Art) Semester V you are requested to refer to the
Event Calendar and kindly follow the guidelines provided in order to conduct semester wise

activities smoothly throughout the semester.

Event Calendar T.Y.B.A. (Culinary Art) (Semester V) June 2023 to November 2023

Description of Activity Time Period
International Yoga Day 5t
D5t Youwe) | On 21% June 2023
T.Y.B.A.C.A. Academic Orientation 30™ June 2023

Masterclass on Cuts of Meat by
Chef Visvanathan Iycr

On 18% July 2023

On 20™ July 2023

Masterclass on Food Pholography by

Ms. Hridagandha Mistry

Equipedia (Food & Beverage Exhibition) On 11% August 2023
Theme Lunch Un U™ Seplember 2023

Ganesh Festival Celebration

Note:

On 16th September 2023

The above schedule of the Event Calendar is tentative. It may be revised subject to change
under unavoidable circumstances, If revised it shall be communicated in due course of time.

| Coufad D’souza

Principal
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Event Calendar 2023 -24

Program Bachelors of Arts in Culinary Art (Batch 2022 — 2025)
Welcome to the new Academic Year 2023-24

With reference to the S.Y.B.A. (Culinary Art) Semester III you are requested to refer to the
Event Calendar and kindly follow the guidelines provided in order to conduct semester wise
activities smoothly throughout the semester.

Event Calendar S.Y.B.A. (Culinary Art) (Semester III) June 2023 to November 2023

Description of Activity Time Period

International Yoga Day st n

(21t June) On 21° June 2023

S.Y.B.A.C.A. Academic Orientation On 04" July 2023

Masala Exhibition by - .

Chef Chetan Raut On 217 July 2023 i

Wine Masterclass by h

Ms. Sonal Holland On 27% July 2023

Equipedis (Kood & Beverage kxhibition) On 11" August 2023

Ganesh Festival Celebration On 16th September 2023
Note:

The above schedule of the Event Calendar is tentative. It may be revised subject to change
under unavoidable circumstances. If revised it shall be communicated in due course of time.
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Event Calendar 2023 -24

Program Bachelors of Arts in Culinary Art (Batch 2023 — 2026)
Welcome to the new Academic Year 2023-24

With reference to the F.Y.B.A. (Culinary Art) Semester I you are requested to refer to the Event

Calendar and kindly follow the guidelines provided in order to conduct semester wise activities
smoothly throughout the semester.

Event Calendar F.Y.B.A. (Culinary Art) (Semester T) July 2023 to November 2023

Description of Activity Time Period

F.Y.B.A. C.A. Academic Orientation On 07% July 2023

Equipedia (Food & Beverage Exhibition)

Know your Council Day On 07" August 2023
et RS ESny

- —_—

On 10® August 2023

Fresher’s Day On 14 August 2023

Ganesh Festival Celebration On 16th September 2023

Note:

The above schedule of the Event Calendar is tentative. It may be revised subject to change
under unavoidable circumstances. If revised it shall be communicated in duc course of time.
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Event Calendar 2023 -24

Program Bachelors of Science in Hospitality Studies (Batch 2021 — 2024)
Welcome to the new Academic Year 2023-24

With reference to the T.Y.B.Sc. (Hospitality Studies) Semester V you are requested to refer to
the Event Calendar and kindly follow the guidelines provided in order to conduct semester wise

activities smoothly throughout the semester.

Event Calendar T.Y.B.Sc. (Hospitality Studies) (Semester-V) June 2023 to November

2023
Description of Activity Time Period

International Yoga Day o ;

(21st June) On 21 June 2023

T.Y.B.Sc. H.S. Academic Orientation On 27% June & 28™ June 2023

Masterclass on Cuts of Meat by th

Chef Visvanathan Iyer On 15% July:2023

Equipedia (Food & Beverage Exhibition) On 10% August 2023

Ganesh Festival Celebration On 16th September 2023
Note:

The above schedule of the Event Calendar is tentative. It may be revised subject to change
under unavoidable circumstances. If revised it shall be communicated in due coutse of time.
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Event Calendar 2023 -24

Program Bachelors of Science in Hospitality Studies (Batch 2022 — 2025)

Welcome to the new Academic Year 2023-24

With reference to the S.Y.B.Sc. (Hospitality Studies) batch E & F Semester IIT you are
requested to refer to the Event Calendar and kindly follow the guidelines provided in order to
conduct semester wise activities smoothly throughout the semester.

Event Calendar S.Y.B.Sc. (Hospitality Studies) (Semester III) June 2023 to November
2023

Description of Activity Time Period
International Yoga Day On 21° June 2023
(21st June)
S.Y.B.Sc. H.S. Academic Orientation On 03™ July 2023
Wine Masterclass by A N
Ms. Sonal HolLuud On 27" July 2023
- Equipedia (Food & Beverage Exhibition) On 11% August 2023
_ - During Sceund week of
Lauudry Vislt | August 2023
During First week of
Flower Arrangement Workshop September 2023
Ganesh Festival Celebration On 16th September 2023
Note:

The above schedule of the Event Calendar is tentative. It may be revised subject to change
under unavoidable circumstances. If revised it shall be communicated in due course of time.
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Event Calendar 2023 -24

Program Bachelors of Science in Hospitality Studies (Batch 2023 — 2026)
Welcome to the new Academic Year 2023-24

With reference to the F.Y.B.Sc. (Hospitality Studies) Semester I you are requested to refer to
the Event Calendar and kindly follow the guidelines provided in order to conduct semester wise
activities smoothly throughout the semester.

Event Calendar F.Y.B.Sc. (Hospitality Studies) (Semester I) July 2023 to November 2023

Description of Activity Time Period
F.Y.B.Sc. H.S. Academic Orientation On 05™ & 06 July 2023
Equipedia (Food & Beverage Exhibition) On 10% August 2023
Know your Council Day On 07® August 2023
Fresher’s Day On 14" August 2023
Ganesh Festival Celebration On 16th September 2023

Note:

The above schedule of the Event Calendar is tentative. It may be revised subject to change
under unavoidable circumstances. If revised it shall be communicated in due course of time.
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Index

S.No | Date Event

1 28" August 2023 DLLE Blood Donation Camp

2 01% September 2023 Health -Wellness & Workplace Ergonomics

3 04" September 2023 Know Your Council Day

4 05™ September 2023 Teachers Day

5 14™ September 2023 Yagnakaya (Ganesh Chaturthi )

6 15" September 2023 Thai Cuisine Demonstration Workshop

7 26" September 2023 Morde Student Pastry Championship 2023

8 27" September 2023 Nestle Young Star Chef Challenge 2023

9 6™ October 2023 Amantran Sonar Bangla

10 9™ October 2023 Master Class by Barilla: Insight into Pasta &

‘ Sauces.

11 20" October 2023 International Chefs Day

12 | 6" November 2023 Pakdarpana-T.Y.BA.CA. Event

13 24" November 2023 Italian Masterclass & Orientation Session by
Alma Institute

14 | 3™ December 2023 Fruit Mixing at Infinity Mall
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DLLE Blood Donation — 28/08/23

It is said, “Once a blood donor, always a lifesaver.”

On 28th August, the Department of Lifelong Learning and Extension (DLLE), in collaboration with
Mumbai’s foremost cancer treatment and research centre, TATA Memorial Hospital, organized a Blood
and Plasma Donation Camp. Students and faculty both showed their full support, which resulted in more
than 180 superheroes volunteering for this noble cause. The event was led by the Sheila Raheja Institute
of Hotel Management and received tremendous support from both the SRBS and LSR colleges. We
would like to showcase our gratitude to the wonderful team of doctors and support staff that guided the

donors through the process patiently.
And remember, “A single drop of blood can make a huge difference.”
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Health-Wellness and workplace Ergonomics — 01/09/23

Dr. Anjana Laungani a Consultant Physiotherapist and Rehab Specialist - in her field with 30+ years of
experience, Medical director of Physiorehab Clinics India Pvt. I td. along with Dr. Shinee Shanbag
Deputy Medical director and consultant Physiorehab conducted a Masterclass titled Health-Wellness and
workplace Ergonomics for the students of Raheja Education complex on 1st September 2023. This
highly interactive and engaging Masterclass was attended by over 300 students from Sheila Raheja
Institute of Hotel Management, L.S.Raheja School of Architecture and Sheila Raheja School of Business
Management and Research Studies. Dr Laungani addressed issues pertaining to poor posture and
workplace ergonomics and their effects on our health in a very enlightening lecture, which was followed
by an interactive exercise demo cum workshop on prevention techniques and proper posture. The
Masterclass was a grand success. This was followed by a Wellness Screening of 40 Students and
Teachers of all three colleges by 4 Physiotherapists of Physiorehab Clinic.
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Know your council day — 04/09/23

The first-year students of Sheila Raheja Institute of Hotel Management attended the annual Know Your
Council Day 2023. The event kickstarted with a prayer dance and followed by the Core Student Council
Member introduction and speeches. The class representatives of all three years were also introduced. A
skit demonstrating the importance of discipline and grooming standards of the institution was then
performed by fellow second and third year students. The club heads also showcased how the students can
choose to partake in various clubs. Lastly the event came to a close with an energetic dance by the
cultural club and a vote of thanks by the President of the Student Council — Ms. Tanushka Acharekar
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Teachers Day — 05/09/23

“In the grand symphony of education, you are the maestros conducting our journey towards knowledge.”
The students of SRTHM hosted a lavish feast for their dearest teachers, on the occasion of teacher’s day.
The student’s band performed live music for the teachers and filled them with a wave of nostalgia.
Dances and games were organised to make this teacher’s day a memorable one. Teachers’ Day at
SRIHM was a day filled with love, admiration, and appreciation for the dedicated educators who play a

pivotal role in shaping the future of their students.
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YAGNAKAYA: Ganesh Chaturthi Celebrations 2023

Course: SYBsc (HS).
Venue: Sth floor lobby, SRIHM.

Date: 14th September 2023,

The morning of 14th September 2023 was a much awaited one, as the students of SYBsc (HS) had
organized "Yagnakaya", an event to celebrate Ganesh Chaturthi in our college, under the skilful guidance
of Chef Vinayak Shettigar. The Second and Third year students were all invited to attend the event in
traditional Maharashtrian outfits, and to celebrate this memorable day with lots of festivities. The hallways,
restaurants, lobbies and other areas were elegantly accessorized by the decor team, portraying a festive
look to the whole floor. The Ganesh idol was brought into college at 10:15am, followed by a dhol band as
the students welcomed the beloved Lord of new beginnings by dancing all the way as it was being carried
to the 5th floor Iobby by the cultural head of the event, Ms. Alaisha Patel. Orange flags were waved as the
students brought in the idol through the excited crowd and marched towards its destination. After arriving
on the fifth floor, Chef Anil, with the help of other faculty members and staff workers performed the aarti
and rituals which are done to "greet" Lord Ganesha as his idol is placed. Soon after, the students were all
gathered in the lobby to commemorate the festivities of this exciting day.

The General Manager of the event as well as its host, Mr. Rushil Sawant, along with his co-host, Ms.
Nishita Rawat welcomed the faculty and the students with a heartfelt greeting and briefed us about the
testival of Ganesh Chaturthi, We then proceeded fo a significant part of the event; the chanting of gonga
(hal are sung lu praises of the delty. This was followed by a small prayer, and then the cultural activities
took the spotlight with traditional dances, which included Jezim and Jgvani. This wrapped up the major part
of the event, with everyone getting ready for the extravagant lunch which was to come. The faculty
members and (he dignitaries were then invited to the Hibiscus restaurant which had a jubilant ambience
thanks to the F & B team, on the 6th floor. A ten course Maharashtrian themed menu was served for lunch
and the celebration would finally conclude after that, when gift hampers were handed out to the principal,
Mr. Conrad D'Souza, the Chief Guest of the evenl, Mrs. Farzana Gandhi, and Mr. Tiwari, and thus, this
memorable day came to an end.
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The departmental heads and faculty members who led this successful event were:

Food and Beverage:

Faculty in charge: Mr. Nixon
D'mello

Head of department: Mr. Raphael
Rodrigues

Assistant head: Mr. Tavish Putran

Food production:

Faculty in charge: Mr. Dilraj
Bhamrah

Head of department: Mr. Harsh
Sagar

Decor:

Faculty in charge: Ms. Akarsha
Samuel

Head of department: Monisha
Therani

Front Office:

Faculty in charge: Mr. Kirk
Sampey

Head of department: Ms. Divya
Sehgal

Assistant head: Ms. Bharati
Yadav

Culturals:

Faculty in charge: Mrs. Reshma

Nagarkar
Head of department: Ms.
Alaisha Patel

Accounts:

Faculty in charge: Mr. Sameer
Gandhi

Head of department: Ms.
Bharati Yadav

Assistant head: Arman Vohra
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Raheja Education Complex, Opp. Colgate Ground, Kher Nagar,
line No.: + 91 - 22 - 6196 6666 | Dir: + 01 - 22 - 6196 6650 |

Bandra (East), Mumbai - 400 051, Maharashtra. India
Email: principal@srihm.edu.in




Sheila Raheja
Institute of

lv Hotel Management

Affiliated to the University of Mumbai

£1GRe Map Gomera ol
Mumbai, Maharashtra, India > Mumbai, Maharashtra, India
IRBYVHAME, KNENYad), Bandra East, Mumbai, Maharashtra 200057, ~ ¢ T 3REVMHX K Rd, opp. Coloate Ground, Kherwadi, Bandra
india ey aharashira 400051, Indis
Lat 19.05516° STARE T 190502480
1 nng 778142507 } B

£36PS Map Caters

_Raheja Education Complex, Opp. Colgate Ground, Kher Nagar, Bandra (East), Mumbai - 400 051. Maharashtra. India
vww.srihm.edu.in [Board line No.: + 91 - 22 - 6196 6666 | Dir: + 91 - 22 - 6195 6650 | Email: principal@srihm.edu.in



Sheila Raheja
Institute of
Hotel Management

Affiliated to the University of Mumbai

\iaharashtra; India— o i e -‘Mumbai-\Maharashtra-dngig— - e
Rd, opp. BMS BUILI 1 =

East, Mumbai, ¥ah

Uttam Bock Depat,
051, India

Raheja Education Complex Opp. Colgate Ground, Kher Nagar, Randra (East), Mumbai - 4 i
: ; : : g 1 s - 400 051. Mah 3
www.srihm.edu.in %oard line No.: + 91 - 22 - 6196 6666 | Dir: + 91 - 22 - 6196 6650 | Email; pﬁncipa)l@srihm.edu.in VInE s



|

Sheila Raheja
Institute of
Hotel Management

Affiliated to the University of Mumbai

Thai Cuisine Demonstration Workshop

Course: S.Y. B.A.C.A.
Venue: Seminar Hall
Date: 15th September 2023
No. of Participants: 60

The morning of Friday the 15th of September 2023 was a very valuable one for the students of SYBACA
with regards to their pursuit of knowledge in international cuisines. An alumni of SRIHM, Ms. Akansha,
together with the Business Head of Urban Gourmet India Pvt. Ltd., Mr. Akshat Agarwal, had invited
Thai Chef, Mrs. Khun Nong to our college to demonstrate and educate the students on the basics, the
styles of food, preparation methods and other core factors of Thai Cuisine with them. The session started
at 9:00am, as the volunteering students of the batch had set the workstations ready for our guests and had
done all the necessary pre-preparations for the smooth flow of the workshop. The invitees were
welcomed by our faculty heads; Chef Stany Fernandez, Chef Dilraj Singh Bhamrah, and Chef Sameer

Dighe.

Ms. Akansha briefed the students about Chef Khun Nong and they all immediately started the
preparations of the dishes which were to be presented to the students. They considered the vegetarian
students as well and specially prepared vegetarian versions of the dishes too. Chef Akshat would
showcase the process of making the meals, right from the paste base, to the garnish and also informed the
students about the crucial ingredients that were used in the recipe, how they would impact the dish, as
well as substitutes for them. He passed around the chilli paste, the mushroom sauce, palm sugar, Thai
basil leaves and the chilli soy sauce and other speciality ingredients for the students to savor. Once the
food was ready, the final presentations were done by Chef Khun Nong herself. The dishes that she
prepared were: Chiang Mai prawns curry, Thai basil red rice, Pok Choy Tofu with Het nam Prik and Pad
kee Mao and Pad See Ew. The workshop was concluded by Chef Stany conveying the vote of thanks (o
our guests and we then captured this special moment with a photograph. Chef Dilraj, Chef Sameer and
Chef Stany handed out gift hampers to the guest Chefs to thank them for the informative workshop. The
students and the faculty were asked to relish the dishes prepared, which we all agreed had satisfied out
taste buds. With this, the workshop came to an end.

; Co D’souza [:g_‘\
" PRINQIPAL 2
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MORDE STUDENT PASTRY CHAMPIONSHIP 2023

Course: TYBSc & TYBACA
Venue: SRITHM Kitchens & Auditorium
Date: 26th September 2023

The Morde Student Pastry Championship of 2023 was organized by WICA (Western India
Culinary Association) and hosted by Sheila Raheja Institute of Hotel Management. The
participants were final year students from various colleges which are part of the WICA. A
maximum of 2 participants per college were allowed to enter. This wonderful initiative gave the
students a chance to plate and present their creations. All the desserts created included Morde

Couverture Chocolate.
There were 2 classes in the competition. Class 1 was ‘A Sweet Creation’, where the participants

had to create a plated dessert suitable for a la carte service and a dessert snack ‘on the go’. The
participants were given an hour to execute the assembly and setup.

Class 2 was ‘Entremet Cake’, where the participants had to prepare a mini chocolate Gateau cake
using Morde Couverture chocolate. The participants brought pre baked cake sponges and glazed
and decorated the gateaux at the venue.

The esteemed jury of judges for these competitions included Chef Javed Merchant, Chef Anees
Khan and Chef Rajesh Paramashivan.

The winners of this competition were-

Class 1- A Sweet creation

Super Gold Dhruvi Shah ITM-THM, Oshiwara
Qo]d Hric'liya Bobadi Sheila Raheja Institute of Hotel Management
Silver Karim Raien Anjuman-i-Islam Institute of Hotel
Management & Catering Technology
Zarnain Khan [TM-THM, Nerul
Ruchi Dhatavkar Thakur Institute of Hotel Management
Bronze Vysakh Suresh IHM Mumbai
Anmol Wale DY Patil
Parag Gandhi Bharati Vidyapeeth college
Sanika Sathe Chef’s Kitchen
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Class 2 — Entremet Cake
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Super Gold Mihir Raje ITM-IHM, Nerul
Gold Shriya Ayare DY Patil
Silver Pranay Pedamkar Patkar- Varde College
Swizel Regina Carvalho | Don Bosco college
Aditya Anjuman-i-Islam Institute of Hotel
Management & Catering Technology
Bronze Trisha Kumar ITHM Mumbai
Afrah Faroog Khan ITM-IHM, Oshiwara
Sahil Mundhe Bharti Vidyapeeth college
Santosh Chougule Chef’s Kitchen
rag’'D/Scuza
RINCIPAL
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Morde Pastry Challenge
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NESTLE YOUNG STAR CHEF CHALLENGE 2023

Course: TYBSc & TYBACA
Venue: SRIHM Kitchens & Auditorium
Date: 27th September 2023

The NESTLE YOUNG STAR CHEF CHALLENGE 2023 was organized by WICA (Western India
Culinary Association) and hosted by Sheila Raheja Institute of Hotel Management (SRIHM). The
participants were final year students from various Institutes of Hotel Management and Culinary Institutes
were invited to participate. A maximum of 2 participants per college were allowed to enter.

The participants had to prepare a de-constructed Hyderabadi Biryani, served in a plate, which was to be
accompanied by a dessert of choice. They had 90 minutes to present their dishes. Both the dishes had to

include the ingredients provided by Nestle.

The esteemed jury of judges for these competitions included Chef Altamsh Patel, Chef Vivek Kadam,
Chef Abdul Qadir and Chef Sydney D*Cunha.

Mr. Conrad T’Souza congratilated the students and Chef Abdul Qadir’s speech encouraged all the
participants (o catry the torch of passion in this fleld.

The winners of this competition were-

Super Gold Yash Unhavane THM Mumbai
Gold Jagruti Chaughule DY Patil
Pradip Ghadshi Chef’s Kitchen
Silver Dhruv Chaudhari ATSSMS
Suryakant Karvekar Chef’s Kitchen
Chetanya Symbiosis
Smith Bhori THM
Harvese Madan Sophia college
Bronze Ahana Bagga Sheila Raheja Institute of Hotel Management
Sujal Jaiswal RPH college
Tanmay Thakur Training ship Rahaman
Sachin Patil Sahyog college of management studies
Janhavi Koli DY Patil
Chandan Gharve Reena Metha College
Anirudha Raut Patkar- Varde College e
Abhishek Singh Rizvi college ST
Friya Avari Sophia college 5 Koertiagar \BY
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The event concluded with a vote of thanks by Chef Sameer Dighe, who expressed his gratitude towards
everyone who worked tirelessly for the success of the competition, especially Ms. Farzana Gandhi, the
Admin and Marketing Co-ordinator of WICA.

CorradD'souza
N AL
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Amantran Sonar Bangla

Course: B.A. Culinary Arts
Venue: 6 Floor, Hibiscus Restaurant, SRIHM
Date: 6 October, 2023

On a sunny Friday afternoon, the students of Second Year Culinary Arts welcomed faculty
and senior members of the Sheila Raheja Institute of Hotel Management (SRIHM) for a
culinary journey through the land of Goddess Durga. ‘dmantran Sonar Bangla’, meaning
“Welcome to Our Golden Bengal’, showcased the soul of the colourful and vibrant state of

Bengal.

The guests were greeted with a traditional Kumkum tilak and Alta for the female faculty by
the General Manager of the event, Ms. Innama Rizvi. The afternoon kicked off with a
welcome speech by the hosts for the day, Ms. Pearl Rodricks and Mr. Dhvanit Talpade,
followed by a dance by Ms. Sharvari Khanvilkar and Ms. Gauri Kale. The guests then went
on to admire the décor, which included banana leaves planted in a Kalash, with Alpona (a
type of Bengali rangoli) on each side of the entrance. The welcome drink Aam Pora Shorbot,
along with the appetizers Beguni, Phulkopir Shingara, Puchka, Ghugni, Dimer Devil,
Chicken Kathi Roll and Macher I'ry, were served as the [irst course.

As the guests walked into Hibiscus Restaurant, they were taken into the city of Kolkata,
with its beautiful setup and atmosphere. Ms. Rodricks commenced the lunch with a brief
on how the theme lunch came to be, and the Décor Head, Ms. Vibhuti Sathe, went on to
talk about the well-thought-out décor and how each element represented a part of Bengal.
This included the use of Rajnigandha flowers, a commonly used flower in Bengal; jute,
grown in East Bengal for centuries; the yellow taxi photobooth, the iconic ambassador tax;
from Kolkata; the tram, one of the oldest operating tramways in Asia; shunk (shell) name
tags, considered auspicious as per Hindu mythology; and all this against the backdrop of
Kolkata’s Howrah bridge, the largest cantilever bridge in the world. She further went on to
explain the idea behind the handcrafted paper invites incorporated with Tulsi seeds, making
them bio-degradable and nature friendly.

Adorned in traditional Bengali sarees and red kurtas, the F&B team headed by Mr. Ralph
Vaz, served the guests with pre-plated thalis that included Aloo Kabli and Cucumber &
Gondhoraj Lebu Salads, along with Aam er Chutney, Tomato & Khejur Chutney and the
Pineapple Chutney and the main course of Cholar Dal, Shukto, Kacha Kola Kofia..

Aloo Posto, Kosha Mangsho, Chingri Macher Malaikari and Chicken Rezala/THe 5
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were also served the Gobindobhog Rice, Basanti Pulao and breads such as Koraishuktir
Kochuri, Luchi and Porotha on the basis of their choice. Executive Chef, Ms. Sumitra Sen
gave an insight into the delectable dishes curated by the team under the guidance of the
talented Chef Vinayak Shettigar. Bel er Panna and Gud Chaa were also served. Lastly, the
sweet aroma of delectable desserts filled the air as the dessert buffet of Patishapta, Baked
Roshogulla, Chom Chom, Shondesh, Langcha, Mishtidoi, Payesh and Narkel er Nadu was
opened to the guests. The memorable day that reflected the region's diverse and colourful
heritage came to a close with Mishti Paan being served to the guests on their way out. The
immense hard work and tireless efforts by the batch of SYBACA received well-earned
praises by Principal Conrad D’souza along with Mr. Arvind Tiwari and faculty members
saying “Khoob Khoob Bhalo™.
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Masterclass by Barilla: Insights into Pasta and Sauces by Chef Andrea Tranchero

Course: T.Y. B.Sc. (HS) Food Production Specialisation batch (A+B)
Venue: Seminar Hall, SRTHM

Date: 9- October, 2023

No. of Participants: 80

The Culinary Department of Sheila Raheja Institute of Hotel Management was thrilled to host a
masterclass on the art of Ttalian pasta (Pre-made as well as fresh) and sauces by the eminent Chef
Andrea Tranchero, representing Barilla. The event saw a splendid turnout, with enthusiastic
students and faculty keen to deepen their understanding of authentic Italian cuisine.

The key highlights of this Masterclass were:

1. “The Essence of Pasta’: Chef Tranchero began by elucidating the history and significance of
pasta in Italian culture. He emphasized the importance of choosing the right pasta for specific
sauces and the art of cooking it to the perfect 'al dente' texture.

2. ‘Agli oliv’: The first sauce demonstrated was the simple yet classic Agli olio. Chet Tranchero
showcased the proper technique of sautéing garlic in olive oil until it's just golden, cautioning
against overcooking. e highlighted that the key (0 a perfect Agli olio lies in its minimalism.

3. Vegetarian Lasagna: Chef Tranchern's take on the V egetarian Lasagna wag a treat for the
senses. TTe meticulously layered sheets of Rarilla lasagna with a rich vegetable mixturc,
béchamel sauce, and generous portions of cheese. The chef emphasized the importance of
seasoning and the art of layering to ensure each bite is flavorful.

4.Caulillower Cacio pepe:A modern twist to the classic Cacio pepe, this dish incorporated
cauliflower. Chef Tranchero demonstrated how to achieve a creamy texture without the use of
cream, relying instead on the combination of Pecorino Romano cheese and perfectly boiled pasta
water. 'L'he addition of cauliflower added a delightful texture and a subtle nutty flavor to the dish.

5.All the Items or dishes were prepared with the products of Barilla, be it the Pasta : Arabiata
Spagheiti or the Penne Cacio pepe .

The masterclass wasn't just a demonstration; students had the opportunity to ask Chef Tranchero
questions. Queries ranged from sourcing the best ingredients to understanding the nuances of
regional Italian cuisine.

The masterclass by Chef Andrea Tranchero, sponsored by Barilla, was an insightful journey into
the heart of Italian cuisine. Students left with a deeper appreciation of the intricacies of pasta and
sauces and the knowledge to replicate these authentic dishes in their own kitchens.
the generous hampers the students were given at the end of the Session along with+aPa
Certificate. /s, gover N2,
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Demonstration Workshop on Pasta and Sauces
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INTERNATIONAL CHEFS’ DAY

Course: FYBACA & FYBSc(HS)
Venue : 5™ Floor Lobby

Date: 20™ October 2023

No. of participants:

i i ’ i i tition was held at the Sheila
the occasion of International Chefs’ Day, a regional Indian dessert compe : :
ganhejz (I);stitute of Hotel Management (SRIHM) on 20th October 2023. It was a delightful celebration of

India’s diverse and rich culinary traditions for the budding chefs. The event was organized by the

students and the faculty of SRIHM and brought together 45 enthusiastic participants to showcase a wide

array of desserts.

The event showcased a vibrant palette of Indian desserts, each representing different regltons (_)f the
country. From the rich and creamy caramel Kharwas to the delightful Mysore-Pak, the diversity of the

flavors was a true testament to India’s culinary heritage.

The event was kick-started by the students plating their respective desserts. To judge the dishes, the
evenl was graced by resowned culinary experts, Chef Milind Tendulkar, Chef Abdul Qadar, Chef
Gaurav Motling. Their presence added an element of prestige to the event and served a source of
inspiration for the participants. Tn addition to the dessert tasting, we celebrated the International Chefs
Dy by Tiaving (e Teully aud the judges cul the showstopper of 4 theme cake modeled as a sizzler, made
by our own students.

The compctition was a challenging one and 6 winners were announced as follows:
Super gold- Rasika Patil (Bebinca)

Super gold- Tanisha Patil (Caramel Kharwas )

Gold- Saniya Bathija ( Khubani-ka-Meetha )

Gold- Durva Kadam ( Wheat jaggery Kheer )

Silver- Aarjavi Raul ( Shirvale )

Silver- Mikail Ansari ( Shahi Tukada )

T‘he event was an overvsfhelrnjng success and it played a pivotal role in celebrating India’s culinary
diversity as well as the importance of International Chef Day. This event was a step towards preserving

gnii phrtomoting the culinary traditions of India, ensuring the continued celebration of India’s sweet
elights.
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INTERNATIONAL CHEFS’ DAY

Judges Talking to the Competitors
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INTERNATIONAL CHEFS’ DAY
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Pakadarpana: The Culinary Mirror of India
Course: B.A. Culinary Arts

Venue: 6™ Floor, Hibiscus Restaurant, SRIHM

Date: 4™ November, 2023

The most anticipated TYBACA event of 2023 ‘Paka Darpana’ (a Sanskrit word which translates to
Culinary Mirror) took place on 4th November 2023. At around 12pm in the afternoon, the auditorium on
the ground floor of Sheila Raheja Institute of Hotel Management (SRIHM) started bustling with activity
as the guests began to arrive at the venue. Invitation hampers, including lovely packed jars of masalas, a
box of sweets, a transparent invitation card inked in white, a golden pearl dotted tea light holder with a
while tea light and a golden mirror representing the essence of their event, were handed out to the parents
of all the Third year BA Culinary Art students.

The event was also graced with the presence of dignitaries from the industry and academia and
representatives from the sponsored companies, the president of the Bombay Suburban Arts and Craft
Education Society Mr. Shyam Wadhwani, our Trustee Mrs. Bindoo Wadhwani, our honorary General
Secretary Mr. Arwind Tiwar, our beloved Alumni members and last but not the least our respected
Principal Mr. Conrad D’souza and faculty members. The event then set off with a fusion of traditional
and madern Tndian dances The first, second and third ycar students came together to give (heir best
performances. The actors displayed exceptional talent and brought their characters to life with
authenticity and emotion. A skit that portrayed the interaction of artificial intelligence (Al) of today's era,
clashing with the traditional methods of an era long gone in the past, a nukkad natak - a style of street
theatre, which educated us a little more on this year’s theme "Millet Kranti". The dancers delivered a
stunning performance, showcasing their grace and precision throughout the event leaving the audience in

awe.
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Italian Masterclass and Orientation Session by Alma Institute

Course: TYBSc (HS) - Batch A Food Production Specialization
Venue: Confectionary SRIHM

Date: 24th November 2023

No. of participants: 30

Introduction:

The Institute of Alma, renowned for its expertise in Italian culinary arts, conducted an immersive
masterclass and orientation session at the Sheila Raheja Institute of Hotel Management (SRIHM). The
event was kickstarted by the principal of SRTHM, Mr. Conrad D’Souza giving a warm welcome speech
and informing the students about the following attending chefs from The Institute of Alma as well as the
representatives of IICCI - The Indo-Italian Chamber of Commerce and Industry. Some other attendees of
this Master class were Ms. Pallabi Gupta and Mr. Ninon D’Souza the representatives of IICCI- The
Indo-Italian Chamber of Commerce and Industry, The IICCI is an association of Indian and Ttalian
enterprises, professional and intermediate body . The event, tailored for the TYBSC Batch A students
(Food Production specialists), aimed to provide insights into authentic Italian cuisine, with a focus on
dishes such as Cacio e Pepe, Ravioli, Tortellini , Tiramisu, and other culinary delights. The masterclass
was led by esteemed chefs Alessandra Rubini and Daniela Antoniotti.

Flow of event:

The Masterclass unfolded within the inviting atmosphere of the Confectionery room, commencing with a
warm welcome speech by Mr. Conrad D’souza. The skilled chefs engaged attendees in a comprehensive
cxploration of Ituliau cuisine, blending theory and practicality. Lhe culinary journey continued with a
dynamic demonstration at the ATK (hot kitchen), where students transformed newfound knowledge into
delectable creations. The educational odyssey culminated on the 4th floor Seminar hall, featuring an
insightful Question and Answer session and a compelling presentation by Ms. Anita Ziliotto, the -
marketing head of The Institute of Alma. A notable hi ghlight was an alumni Ms. Dabolina Choudhary
sharing her enriching experiences. Chef Stany Lopez concluded the masterclass with a gracious Vote of
Thanks, acknowledging the participants' dedication, and bestowed upon them well-deserved certificates,
marking the end of a truly immersive culinary experience.

Masterclass Content:

Chef Alessandra Rubini and Chef Daniela Antoniotti curated an engaging session, delving into the
intricacies of Italian gastronomy. The curriculum included theoretical insights into the historical and
cultural aspects of the featured dishes, followed by live demonstrations and practical hands-on
experience for the students.

Demonstrations:

i
The masterclass commenced with a comprehensive demonstration by Chef Alessandra Rubini 41d Chef
Daniela Antoniotti. The chefs showcased their culinary expertise, explaining the nuances of each dish,
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from the selection of ingredients to the techniques employed in preparation. The masterclass featured a
captivating culinary demonstration, showcasing the artistry behind Spaghetti Cacio e Pepe, Pollo alla
Cacciatora, Caponata, and Tiramisu, providing a rich exploration of Italian gastronomy.The students
gained valuable insights into the authentic flavors and traditional methods that define Italian cuisine.

Practical Session:

Following the demonstrations, the students actively participated in a practical session, where they had the
opportunity to apply the concepts learned during the masterclass. Under the guidance of the chefs, the
students engaged in the preparation of Cacio e Pepe, Ravioli, Tiramisu, and other select Italian dishes.
This hands-on experience allowed them to refine their culinary skills and appreciate the attention to

“’ detail required in crafting authentic Italian flavors.

Interaction with Chefs:

The masterclass provided a unique chance for students to interact with Chef Alessandra Rubini and Chef
Daniela Antoniotti. The chefs shared anecdotes from their culinary journeys, offered personalized tips,
and answered queries from the students. This interactive session enhanced the overall learning
experience and fostered a deeper appreciation for Italian culinary traditions. The chefs answered every
doubt and question that was put forward by the students regarding Italy and its food.

Conclusion:

Ms. Anita Ziliotto delivered a compelling presentation, seamlessly transitioning into an enlightening
speech by Alumni Ms. Dabolina Choudhary, enhancing the depth of insights shared during the
masterclass. The Ituliun musterclass and oricntation session conducted b y the Alma Institute at SRIHM
proved e dinenivhing experlence for the TYBSC Batch A students. ‘I'he combination of theot etival
knowledge, live demonstrations, and hands-on practical scssions facilitated a holistic unders landing of
authentic Italian cuisine. The event not only conttibuted to the students’ culinary skill development but
also ignited a passion for the rich and diverse world of Italian gastronomy. At the conclusion of the
Masterclass, Chef Stany Lopes expressed gratitude and concluded the session with a heartfelt vote of
thanks. He then presented participation certificates to all the students, acknowledging their active
involvement and commitment to the culinary learning experience.

A
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FRUIT MIXING AT INFINITI MALL 2023

Course: SYB.A. Culinary Art
Venue: Infiniti Mall, Malad West
Date: 3rd December, 2023

No. of Participants: 66

Bringing in the holiday spirit with a much-loved age-old Christmas tradition, the students of Second Year
Culinary Art gatherced at Infiniti Mall, Malad for an evening of fun, laughter and joy. With the month of
December underway, the stirring ceremony or as we know it now Fruit Mixing, is one of the most
awaited traditional rituals that marks the beginning of the Christmas season.

Dating back to the 17 th century, it marks the arrival of the harvest season with lots of fruits and nuts,
which were then soaked in wine and liquor in advance to develop a wonderful taste and ultimately used
to prepare the Special Christmas Pudding which is now called the Plum Cake. The students under the
guidance of Chef Reshma Nagarkar showcased a beautiful Christmas-themed display along with Santa
and his reindeer made completely from raisins, cashews, fruits, blackcurrants and berries. Principal
Conrad D’souza also educated the audience with a brief story of the tradition and the importance that lies
behind this very activity. Keeping up with the tradition and the Christmas spirit, everyone around,
including family, friends and mall goers were invited to join in as the fruits were mixed with liquor.

Third Year students of the Sheila Raheja Institute of Hotel Management (SRIHM) kept the festive vibe
going with an energetic performance that livened up the atrium with cheer and merriment. Faculty
members including Chef Stany Lopes, Chef Sameer Dighe, Chef Manoj Kamble, Chef Vinayak
Shettigar, Chef Dilraj Singh Bhamrah, Chef. Chetan Raut, Chef Anil Pujare and Chef Yolanda Gomes

were present.

Although the traditional cake mixing ceremony is a warm up to the festive holiday season, it does much
more than that. For many, it is some quality time to spend with family, and for others, it’s a time to bond
with friends. Originally a family affair, it is now practiced in organizations like hotels, restaurants and
bakeries to spread joy and goodwill where all the staff members come together and celebrate the arrival
of the holiday season through this traditional ceremony called Fruit Mixing!

Wher Nag3
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CIRCULARS RECEIVED FROM UNIVERSITY OF MUMBAI & OTHER STATUTORY

Mumbat

BODIES
Date of Notice No. From Which Details of Notice
Notice Office
04/05/2023 | No.SW/08 0f 2023 University of | Yuva Raksha — Students’ Group Insurance
Mumbai Scheme (Academic Year: 2023-24)
25/05/2023 | No.Enrol./Elg./Admission/ | University of | Circular for Admission Schedule for 2023-
185/0f 2023 Mumbai 24.
12/06/2023 | No.Elg./300 of 2023 University of | Revised Circular for Admission schedule
‘ Mumbai for 2023-24.
27/06/2023 | No.Elg./409 of 2023 University of | Extension of Admission Notice
Mumbai 1. Enrol./Elg./Admission/300/of 2023,
Date 12 June 2023.
2. Enrol./Elg./Admission/408/of 2023,
Date 26" June, 2023.
3. Maharashtra Government Notification
of Sarvasu 2023/ P. No. 136/ Action-29.
_ 7 Dated 26™ June, 2023.
27/06/2023 | No.AAMS_UGS/ICC/202 | University of | Circular of Arrangement of Term 2023-24
3-24/24 Mumbai
03/07/2023 | D.O.No.F.2-71/2022(CPP- | University Admission fee refund policy 2023-24
1D) Grants
Commission
31/07/2023 | No.Annexure/ICE/2023 - | University of Regarding online submission of all
24/18 Mumbai proposals/ applications for continuous
affiliation/ natural growth/ pecrmancnt
attiliation for the academic year 2024-25.
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Total Sum Insured PER UNIT Rs. 5 Lac (Rupees Five Lac)

(Primary Insured Member +

Secondary Insured Member)

Mid-Term Addition Deletions Permissible only to the students & their respective Parent/

Guardian by the means of ‘New Admission’. Deletion by the

means of opting out of the educational institution

Waiting Period

No Waiting Period. All Insured members are covered from Day

One (01) in the policy

Group Administrator

The educational institution shall be the Master Policy Holder of the

Policy

Geographical Boundary

The Policyshall be 24 x 7 World-wide cover

PLAN

B: OPTIONAL COVERAGE (MEDICLAIM POLICY)

Particulars

Deliverables

Insured Details

Primary Insured Member: The Student studying under the colleges,
institutions, universities which are affiliated, associated, administered,
categorized under The Higher & Technical Education, Government of

Maharashtra

| Sum Insured

The total sum insured per student is INR 2 Lacs (Rupees two lacs only)

Relationship Type

Non Employer-Employee

Ralicy Type

The Policy shall be on Named basis for ONE (01) sludent only. The
Insurance company may ask the respective kducational Institution to
provide the data of the primary insured member during the enrolment and /

or before the inception of the Insurance policy.

Cnroliment Type

Non-Selection. The educational inslilulion lo provide a declaration for the
coverage of ‘All-students’. No selection shall be permissible by the
respective educational institution. The coverage is mandatory for all

sludenl(s) and their respeclive ONE (0'1) parent/ guardian

Mid=Term Addition

Deletions

Permissible only to the students by the means of ‘New Admission’.

Deletion by the means of opting out of the educational institution.

Waiting Period

No Waiting Period. All Insured members are covered from Day One (01) in

the policy

Graup Administrator

The educational institution shall be the Master'Policy Holder of the Policy

Geographical Boundary

The coverage shall be restricted to the Geographical Limits within the
boundaries of Republic of India (National Coverage)

U3 qo Tat y
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Loss of middle finger — three phalanges 6%
8. |Loss of two phalanges 4%
Loss of one phalanx 2%
Loss of ring finger - three phalanges two 5%
9. |phalanges 4%
one phalanx 2%
Loss of little finger 4%
10.jthree phalanges two phalanges 3%
one phalanx 2%

11.

Loss of metacarpus -first or second (additional)  [3%

third, fourth or fifth (additional) 2%

12.|Any other permanent partial disablement

Percentage as
assessed by the
independent
Registered Medical

Practitioner

Coverage

Specifications

.

Accidental Death Benefit — The payment of Lumpsum amount
to the naominee In the event of an accidental death of the
beneficiary as described in the table above

Accidental Permanent Disability Benefit - The payment of
Lumpsum amount to the nominee in the event of an accidental
permanent disability of the beneficiary as desciibed in lhe lable
above

Accidental Partial Disability Benefit- The payment of Lumpsum
amount to the nominee in the event of an accidental partial
disability of the beneficiary as described in the table above
Child Education Welfare / Children Education Grant - In the
event of death or permanent total disablement of the Insured
Parent/ Guardian due to an Accident as defined, the Insurance
Company shall pay ‘Child Education Grant' for the Student
enrolled in the policy an additional compensation of a lumpsum

pay out 0of10% of the Capital Sum Insured once per event, per

policy period
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XIl.

XHI.

procedure is necessitated for the Insured with reciprocal length /
corrective index of + - 7 Diopter

AYUSH Treatment: In-patient hospitalization for AYUSH Treatment
shall be payable up to the base sum insured

Claim Intimation: Not exceeding 7 days post hospitalization

3. Important Terms and Conditions

rGenearal

Conditions

Terms

&

1.

VL

The Terms & Conditions of the Tailor-made Personal Accident
Insurance Policy under ‘Student Accident Insurance Scheme’ shall
be governed by this Tender Document and To-Be-Issued’ G.R, Tri-
partite Agreement and/or the "‘Work Order’ issued to the shortlisted
Insurance Company/ Insurance Companies. '

The Insurance Company shall issue the Insurance Policy in total
conformity with the terms & conditions of this Tender Document.
The Terms & Conditions which are not expressly agreed to in this
document will not be binding on the insured.

The claims shall be settled whether Approved, Repudiated or
Shortfall within 21 days of the receipt of the Duly Completed Claim
Form with the relevant documents. If there is any additional
requirement in the insurance claim, the letter should be forwarded
to the concerned claimant or the representative of the claimant
along with the copy to the representative of the Integrated Risk
Insurance Brokers Limited

The Claim Intimation shall be provided to the Insurance Company
favorably within 15 days of the occurrence of the Incldent/ accident
& No Later than 120 days of the occurrence of the incident/
accident. The Insurance Company shall NOT be respunsible for
payment of claims to the beneficiary for any claims submitted after
120 days from the date of Occurrence of Accident/ Incident

After sanctioning the claim amount, the Insurance Company shall
deposit the ‘Compensation’ in INR (Indian Rupees) within 15 days
via NEFT/ RTGS/ IMPS or any other electronic mode of payment
as permissible by the Banking Regulations.

In case of the Non-availability of the nominee as the Parent/
Guardian (Secondary Insured Member) on the Admission /

Enrollment form, the benefit of insurance shall be provided upon

I3 9o Ui §
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Conducted by
Ms.Suchismita Roy Indra
Asst.Prof/IQAC Coordinator

5TH MARCH 2024
/) 10AM ONWARDS



Sheila Raheja
Institute of
Hotel Management

Affiliated to the University of Mumbai

SRIHM/FDP/IQAC/SR/CD/CIR-23-24/467B 01.03.2024
CIRCULAR

FOR ALL TEACHING STAFF

We are pleased to announce that Internal Quality Assurance Cell (IQAC) of our college is organizing one
day Faculty Development Program on " Literature Review for Writing Research Papers " for faculty
members on 5% March 2024 in Room No. 518 from 10:00 am onwards by Ms. Suchismita Roy Indra.

We encourage all teaching staff members to attend the Faculty Development Programme which will help
them to understand referencing.

Raheja Education Complex, Opp. Colgate Ground, Kher Nagar, Bandra (East), Mumbai - 400 051. Maharashtra. India
www.srihm.edu.in| Boardine No.: +91-22-6196 6666 | Dir : +91-22-6196 6650 | Email : principal@srihm.edu.in
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One day Faculty Development Program on Literature Review for Writing Research Papers for

faculty members.

" A4

S.No Name of Teaching Staff Signature

¥ Mr. Conrad D’Souza @,‘?»&7/

2. | Mr. Stany D. Lopes v ;ﬁﬂi_;

3. | Mr. Manoj S. Kamble A _ N~

4. Ms. Reshma A. Nagarkar q C\,M‘:'W ‘

5. | Mr. Ajaykumar Meshram g, KRS

6. | Mr. Selvyn Rodrigues M

7. | Ms. Suchismita Roy Indra T ...

8. | Mr. Ashish Mane A l

9. Mr. Vijay R Suradkar v ’

10. | Mr. Nixon D'mello v ’ M

11. | Mr. Sameer Dighe | L4l

12. | Mrs. Jasmine Reddy NN

13. | Mr. Vinayak M. Shettigar g

14. | Ms. Akarsha Samuel p{\"—/ 5

15. | Mrs. Srccjita Vikas \ W

16. | Mr. Dilraj Singh Bhanua ,@{;{ "

17. | Mr. Graham Miranda A

18. | Mr. Chetan Raut A

19. | Mr. Baptist Rodriques [P0 QQ./‘)SS(ﬁ7

20. | Mr. Dattatray Kawade ﬁu T N
21. | Mr. Gurudatt Parab (E)éd*,.f/l‘z‘/*\ . Bosudat §. Tanvab
22. | Ms. Yolanda Gomes AL

23. | Mr. Sameer Gandhi T ] P /3
24. | Mr. Anil Pujari \ 4 Ye Vo)a7T—
25 | Mr.Bhavesh Rahamatkar 2 - -
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One day Faculty Development Program on ‘Literature Review for Writing Research
Papers’conducted on 5" March 2024 for faculty members.

The one-day Faculty Development Program on " Literature Review for Writing Research Papers " for
faculty members was conducted on 5™ March 2024 by Ms. Suchismita Roy Indra Assistant
Professor/IQAC Coordinator.The objective of the Faculty Development Program was to make faculty
aware about the referencing styles used while writing Research Papers.

Key Highlights and Discussion Points:

Literature Review- A literature review is a survey of scholarly sources on a specific topic. It provides an
overview of current knowledge, allowing you to identify relevant theories, methods, and gaps in the
existing research that you can later apply to your paper, thesis, or dissertation topic.

Evaluating Existing Research: A literature review allows researchers to critically evaluate the quality
and reliability of existing research on the topic. This includes assessing the validity of the research
methods used, the consistency of the results, and the relevance of the findings to the current study.

Identifying Relationships, Patterns, and Trends: By reviewing the literature, researchers can identify
patterns, trends, and relationships that emerge from existing studies. This can provide valuable insights
and lead to new hypotheses for the current research.

Establishing a Methodological Approach: A literature review can also help in deciding the appropriate
methodology for the research. By examining how previous studies have been conducted, researchers can
choose the most effective methods and avoid potential pitfalls encountered by others.

I'roviding a Rationale for the Study: The literature review helps to justify the need [ur lie cutrent
study. By demonstrating gaps or inconsistencies in existing research, the literature review provides a
rationale for why the current study is necessary and how it will contribute to the field.

In essence, a literature review is a crucial component of academic research that serves multiple purposes,
from contextualizing the research problem to guiding the methodological approach. It forms the
foundation upon which new research is built, ensuring that the study is grounded in existing knowledge
while contributing something new to the academic discourse.

1. Search for Relevant Literature: Use academic databases, libraries, and online platforms to find
scholarly articles, books, and other sources related to your research topic.

2. Evaluate Sources: Assess the quality and relevance of the potential sources considering the
author’s credibility, the publication venue, and the recency of the work.

3. Identify Themes, Debates, and Gaps: Identify common themes, debates, and areas where
research gaps exist while reading through the literature.

4. Outline the Structure: Organize your literature review by creating a clear structure. The
organization can be chronological, thematic, or methodological.

5. Write Your Literature Review: Synthesize the information you’ve gathered and critically
evaluate each source. Analyze the relationships between different studies, hlghhght key ﬁndmgs
and discuss any controversies or unresolved issues.

Raheja Education Complex, Opp. Colgate Ground, Kher Nagar, Bandra (East), Mumbai - 400 051. Maharashtra.. India
www.srihm.edu.in| Boardine No.: +91-22-6196 6666 | Dir : +91-22-6196 6650 | Email : principal@sritim.edu.in” <+
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It’s a crucial component of research papers, theses, and dissertations, providing an overview of
existing scholarly sources related to a specific topic. This allows you to identify relevant theories,
methods, and gaps in the existing research.

The process of writing a literature review quite comprehensively. Here’s a brief summary:
1. Search for Relevant Literature: Look for scholarly sources related to your research topic using
academic databases, libraries, and online platforms.
2. Evaluate and Select Sources: Assess the quality and relevance of potential sources considering
factors like the author’s credibility, publication venue, and recency of the work.
3. Identify Themes, Debates, and Gaps: Identify common themes, debates, and research gaps as
you read through the literature. Pay attention to differing viewpoints, methodologies, and

theoretical frameworks.
4. Outline the Structure: Organize your literature review by creating a clear structure. This could

be chronological, thematic, or methodological.

5. Write Your Literature Review: Synthesize the information you’ve gathered and critically
evaluate each source. Analyze the relationships between different studies, highlight key findings,
and discuss any controversies or unresolved issues.

Remember, a good literature review doesn’t merely summarize sources—it analyses, synthesizes, and
evaluates to provide a clear picture of the state of knowledge on the subject.

It’s a critical tool for establishing a theoretical framcwork and mecthodology for your own research.
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