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School Vision

Aspires to become an internationally

recognized school of Hotel Management
and Catering Technology that provides
multiple programs in the scope of
Hospitality and Tourism
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School Mission

To rediscover hospitality education at all levels and develop

our learners with a global skill set to prepare them for tomorrow's
careers.

The School of Hotel Management is committed to-

To foster employability and entrepreneurship in hospitality through interdisciplinary
curriculum and immersive pedagogy with cutting-edge technology.

To Install the notion of lifelong learning through stimulating research, Outcomes-based
education, and innovative thinking.

To collaborate with premier universities, research centers, industries, and professional
bodies and integrate global needs and expectations.

To enhance leadership qualities among the youth understanding ethical values and
environmental realities.
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Program

2019-Bachelor in Hotel Management and Catering Technology
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Student Profile — Current Data

Current
student
gender ratio

20
. 15

m Males = Females 5

Student Strength

B Males ®Females HTotal

Total Strength:66
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Infrastructure for Practical's and simulation:
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Reception and
Front Office

Infrastructure
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Guest
Room Lab

Linen and
Laundry Lab




Learning Resources

HOTELOGIX

smart hoteliering

The WORLD'S EASIEST SYSTEM Welcome to Hotelogix 2.5
to get started with.

Hotel Code
Read More...

Maintain

Records Includes: E-mail Address *
* Multi-Property and Multi-currency Property Management
+ Web Booking Engine for your website Password *

Learning Student « Unlimited Point of Sale terminals
Management Performance _ : -
System Evaluation « Direct Online Payments/Credit Cards Processing /

Type the text shown here =
* Housekeeping Module mg

» Travel Agent and Corporate Booking Consoles
Personalized + Connectivity to GDS/IDS & Travel Portals Remember me

Communication
* Powerful Reporting and Revenue Management

Read more... LOGIN

Do not have an Account yet? Click Here to Book a Demo.

Theroomsofa otl ar th e et producng stumes
Henceed o pid maximum aenionto el becaseof
fh b

LMS- Moodle
E Content -200 Sessions
PMS Hotelogix, Books
and Journals
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Organogram of the SOHMCT

Dr. Anjana Singh,Dean
SOHMCT

Ms. Jyoti Sehrawat Baisoya,
School Coordinator, SOHMCT

Mr. Sadashiv Gupta
Lab Assistant

Chef Virendra Singh, Assistant| Ms. Shriya Chauhan, Assistan Mr. Sanjay PandeyAssista
Professor, SOHMCT Professor, SOHMCT Professor, SOHMCT
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Academic
Experience

Industry
Experience

Geographical
Diversity

Designation

Qualification

Faculty

Overview

Dean and BHM, Pg Dip. Trg

Dr. Anjana Professor and Dev., Msc HM,
Singh SOHMCT PHD 17 years 3.5 Years Done New Delhi
g:r;rjg\?vgt SEEL 5 [l 6 Years 4 years AU
e Coordinator | MHM/MTM J from KRMU

alsoya New Delhi
Mr. Sanjay Assistant B.sc.HM, M.Scin Pursuing
Pandey professor HM 2.5years 3.5years from DBU Uttrakhand
Ms. Shriya Assistant G s e Pursuing Shimla
Chauhan professor BHM. Msc HM from KRMU
Dr. Amit Assistant BSc., MSc, PHd | 10years 3 Years Done Jodhpur
Kumar Professor
Chef . .
Virendra SIS M.B.A,B.A.H.M 4 Years 9 Years AU Haryana
Singh professor from KRMU

—
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Faculty Achievements (ur) TR

S.No. Name Designation Faculty achievements

Awarded for Best commended paper 2020 in Emerald Literati Award

Dean and Has been awarded second prize for the case study written on Jain and company and published by Emerald.

1 Dr. Anjana Singh Professor

Has been awarded third prize for the case studies written on Green practices in ITC and published by Emerald.

Secured All India First Position and was awarded the Gold Medal, Certificate of Excellence from the Ministry of Tourism.

Practical examiner for Front Office and House-keeping in GD Goenka University, Gurgaon for year 2021-22. Invited as a speaker

Ms. Jyoti Sehrawat |School for Holi Event in FHRAI, Noida, 2021-22. Awarded as Rookie of the year in KR Mangalam University,2022-23. Employee of the

Baisoya Coordinator .
y month, Vedatya Institute Gurugram, 2017-18.
Was external examiner and paper setter of food production course for Sunderdeep university.
Assistant Member of central comitee of mentor mentee program.

3 Mr. Virendra Singh Professor Hospitality trainer with highest job placement record in skill development agency.

Practical Examiner for Food & Beverage Service at CGC Landran & at GGI for the year 2022 -2023; FDP Attended on advance

4 Mr. Sanjay Pandey Assistant trends in teaching-Jan-2024; Awarded as Best Teacher award in the year at 2023-SVGOI. Was given award for best team leader
Professor . .
by Arjun Oberoi in 2020.
5 Ms. Shriya Chauhan Assistant Practical Examiner for Accommodation Operation and Front office departemnt at CGC Landran & at GGI for the year 2022 -
' Professor 2023; FDP Attended on advance trends in teaching-Jan-2024; Awarded as the most Inspirational Teacher 2023-SVGOI
* North India Bakery Competitions at CIHM Winner - Secured the winner's title at the prestigious North India Bakery
Competitions held at CIHM.
* Certified Learning Facilitator (CLF) Program - Successfully completed the Certified Learning Facilitator Program by
NCHMCT.
6 Dr. Amit Kumar Assistant » External Expert Recognition - Recognized as an External Expert by Delhi Technical Campus for leading a two-day bakery
Professor workshop.
» Shikshak Shiromani Award 2020 - Honoured with the Shikshak Shiromani Award by Samaj Vikas Sansthan, Meerut, Uttar
Pradesh.
» Appreciation from Mr. Jaspal Singh (IAS) - Received formal appreciation from Mr. Jaspal Singh, Principal Secretary, Punjab

Tourism, for outstanding contribution. I



Research Credentials

Name

Designation

Summary Of research

1 Patent, 20 Scopus Publications, 7

1|Dr. Anjana Singh [Dean and Professor |International Conférence Publications, 2
Chapters
Ms. Jyoti : : , S
2lSehrawat School Coordinator 2 international conférence publications, 2
. chapters
Baisoya
3 Mr. Sanjay Assistant Professor |1 research paper published
Pandey
4 Dr. Amit Kumar |Assistant Professor |5 research papers, 2 patents

Mr. Virendra
Singh

Assistant Professor

3 Chapter Publications
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Student Graduate outcomes:

Employability, Entrepreneurship
and Higher Studies

Placement -66% Employed( 30%
International Placement)

22% Entrepreneurship

12% Higher Studies

2 Batches of our School
graduated 1n 2023 and 2024

—
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Notable Alumni (D] crwncaian bversiTy

Mr. Harshit Sharma Mr. Shashank Shekhar
Ms. Palak Bhall ’ ’
- rtMS- Is(;lmeet It?l?utrl 5. rala alla, Mercure Hotel, UK Roseate Hotel, New Delhi
ortune Lroup ot hotels, MovenPick Hotel, Dubai
Dubai,UAE

—



SOHMCT

"\Y K.R. MANGALAM UNIVERSITY
P~ -4 THE COMPLETE WORLD OF EDUCATION

SCHOOL OF
HOTEL MANAGEMENT &
CATERING TECHNOLOGY




Holistic Education focussing on outcomes using Bloom’s
Taxonomy- WHAT

Our Programs
are aimed
to increase

knowledge,
skills and

Competencies

Students
enjoying a
workshop on
wines

develop
skills
(psychomot
or domain),

cognitive
domain

Students prepared
using millets served in
clay utensils and sold
in kisan mela at KRMU

develop
emotional
aptitude or

balance
(affective
domain).

The outcome-
based education
(OBE) approach is
used to determine
learning outcomes
for all the learning
domains.

Students enjoying a

lunch with the GM of

the hotel on last day
of internship
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Curricular
Design and
Development

Courses specific to

Skill Development- all Lab Courses over 8
semesters (18Courses+ 2 Internships)

Entrepreneurship-1 Course+ Lab Project- Pop
Up Shop

Employability- Specialized Course of Food
Production/ Food and Beverage Service/
Accommodation and Functional Exposure
Training

Y K.R. MANGALAM UNIVERSITY
. 4 THE COMPLETE WORLD OF EDUCATION




73] K.R. MANGALAM UNIVERSITY

Curricular Design and Development

Courses Relevant to

* Local/regional- Specialized Events, Local Is Global, Kisan
mela, “ Divided by States, united by Mangoes

* National- Spices, Scriptures and Science- Theory course +
Lab course in Indian Cuisine 4% semester. Additionally, we
also talk about Slow Food in our Kitchen Theory

* Global- Lab Course in food production (in total 4

semesters),Lab Courses on Patisserie, Lab Courses on
Food and Beverage Service (in total 4 semesters), Lab
Courses in Accommodation, Hotel French - 2 courses

THE COMPLETE WORLD OF EDUCATION
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Support Services

* Mentor Mentee System
* Differential Learning

e Capability Enhancement Workshop and Sessions
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Capability Enhancement Programs R

* Professional ethics

* Gender Equity and Human Values

* Environment and Sustainability- Specific course
* Diwali Lunch Celebration.

 Halloween Bash at SOHMCT: An afternoon of
Appetizers, Mocktails, and Smiles.

* Specialized workshops like Flower Making Competition,
e Art of mushrooms by Chef Vishal Verma from
Pullman, Indian Seafood Delicacies Workshop with Chef
Kamal Sen, Executive Chef of Roseate

* Wine Certifications

1055

ONCEPTS ez




S
Differential Learning Needs

A A e

Support

Additional Assignments
Extra reading materials
Extra Skill enhancements Practical's

Remedial Classes

Counselling

@ K.R. MANGALAM UNIVERSITY
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Encourage

Entrepreneurship

Management Trainee in Hotels
Coaching/Counselling for Higher Studies
Research, Conference and Workshops
Specialized On the Job Trainings
Challenging Assignments




w n GPS Map Camera

Gurugram,HR;India
Sohna, Gurugram, 122103, HR, India
Lat 28.271420, Long 77.068913
08/30/2024 11:42 AM GMT+05:30

Note : Captured by GPS Map Camera
S
i

Counselling

Career
Counselling

Personal
Counselling
(Mental Health)
We DOST

B K.R. MANGALAM UNIVERSITY
THE COMPLETE WORLD OF EDUCATION
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Guest Lectures and

workshops Specialized Events

Experiential
Learning

Internship and Mou Field Visits and
Projects Extension activities




Guest Lectures and Workshops

ReRa@ra
K.R. MANGALAM UNIVERSITY bangisr| paoid

THE COMPLETE WORLD OF EDUCATION —

An online session organised by SOHMCT on

Career opportunities In Culinary Arts

Chef Gissur Gudmundsson

Certified International Culinary Judge
World Association of Chefs Societies,Travel Consultant
certificate, Naerings Akademiet in Oslo, Norway

Date :23/04/24

FINANCE

7‘ﬂ‘ﬂ¥
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SCHOOL OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

organizes

Expert session with

MS. NEHA SHARMA YADAV

Rooms Division Manager, Pullman, New Delhi

Date: 30th August,24

venue: COIl, C block

Target group: New students of BHMCT and Culinary Arts

R
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Guest Lecture with Mr. Rahul about international placement and
internship opportunities

Guest lecture with celebrity chef Nishant Choubey on globalizing
local foods.

Guest lecture with celebrity chef Vaibhav Bhargava on making
Sushi

Guest lecture by chef Rahul Wali on Kashmiri Pandit Cuisine
Guest lecture by Chef Gissur on Career opportunities

Guest Session by Director Quality, Roseate Hotels Ms. Shivani
Pathania

Expert session with Ms. Neha Sharma Yadav- Rooms Division
Manager, Pullman, New Delhi




Specialized (Y] 5. HANGALAW UNIVERSITY
Workshops and
Events
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e

Indian Seafood Delicacies Workshop with The Art of mushrooms by Chef Vishal
Verma from Pullman

Flower Arrangement Workshop Chef Kamal Sen, Executive Chef of Roseate I




Internship and
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The students of SOHMCT have been selected in multiple luxury hotels, across
India and world, ranging from the ITC group, to The Oberoi, Fairmont, The
Roseate, Le Meridian etc.

@ K.R. MANGALAM UNIVERSITY #SucceedwithKRMU
THE COMPLETE WORLD OF EDUCATION]
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Ms. Mahek Saxena

#§37% KR MANGALAM UNIVERSITY
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Catnpur Gener

Congratulations!
Mr. Rudransh, First Year student of

SOHMCT for getting internship
in ITC Jim Corbett

)

ITCS HOTEL GROUP

Mr. Rudransh
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K.R. MANGALAM UNIVERSITY

INTERNSHIP & PLACEMENT PARTNERS

n ﬂ‘-&"l’» )
[TC HOTEL N gﬁy

BUR DUBAI BRISTOL HOTELS & RESORTS

HOTELS & RESORTS

movereck — (Wogroi_wikis
HOTEL

FOUR X P
Rudion®  HYATT THENST™N [OND N v

NEW DELHI e
New Delhi HOTEL & RESIDENCES

Airport Highway




Students Achievements

ireaty APPRECIATE youi
ror A jos WELL DONE

¥ .
\L/ g N A
)/
Maux %»J f Gl

From Rehik-KusmnuLaurdsusSupsasitor] Date 20/o6 /24

The Oberoi brand is built on simple, enduring beliefs

;\ug;st. 2024 Ghe Oberoi Grop

Raghav Sodhi
(F&B Service)

Raghav since the time since he has joined the department has been
sqfy imstrumental and supportive i the depariment. Ina short

of time. he has Jearnt the duily function cfortkesly. plays 2
very impoetant rok. He has been an excellent resowree for the

rganization. He demonstrated un wavering enthusiasm,
k\.:( on. and 2 keea w dlnzwmlnmll s cagernessto take |
new responsihility s impeessive. Raghav was alwans well groomed
and bx b«npunt ual throsghout with no record of abeentecisa
Hehas a posiiv ﬁ\'a‘hzmldnﬂ:\ 2 genuine concern foe the

teams i his assigned section.

e want 1o be the best and

too small.)) not the biggest. )
Rai Bahadur M Oberoi ks Obera
Founder of The Oberof Group e Chirman

o effort is too big, no detail

*Mr. Mayank Tyagi received a Letter of

Appreciation during his training at The Roseate,

New Delhi.
*Raghav Sodhi achieved Kudos and the SOAR

Award during his internship at The Oberoi.
*Raghav Sharma was awarded the

Choreographer Award.
*‘Rudraksh Singh received the Best Trainee

Award during his internship.

HYATT
REDLMEY

Junmary T, 2028
Mo Rwdrakab Singh

Soho :

Dear Rudsukok,

ﬂhhﬁahukb?tnmhhm&«h\lr Rudraksh Singh duting his b

in the Front Office o The Hysn i

Yo were sot ondy a greal suppodt bt abways camed a positive attitade while perfonsang e
task assigned 10 you with 4 “can-do” approach

Morcover, you displayed greal cothusianm and cagerness m learning the process and we
Bage support to the Departmont,

1, on behalf of my entite Team, thank Redeakob and wish ks #ll the best for his &
endeavors.

Yours siecerely,

For Hyatt Regency, Delbl

"\Y K.R. MANGALAM UNIVERSITY
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ROSEATE
HOUSE

Letter of Appreciation

Dear Mayani,

""""‘ NG to extend my heartfelt on benalf of

@am at Roseate House, New Delhi. Your dedication and performance during

Your training period is highty appreciable, nd we would ie to recognize Your
xceptional contribution to our tesm.

“M“o«yo time, you have consistently demonstrated a my-md'ﬂ
WIBNgNess to learn, and an to take on new Your ability t

-ﬂonuom ammsm e commendable, and your Interactions with both gus ﬂ!
and colleagues have been exemplary.

Your to our hotel's and values aligns perfectly
with our goals. wmnenmlyouvec tisd is immense, and we are confident
that you will continue to theive in the hospiality industry.

Once again, thank you for your hard work and dedication during your training
period. We look forward to your succass and to
our hotel.

Sincerely,

for Roseate House New Delhi
(A Unit of Bird Alrport Hotel Pvt. Ltd.)




Internship and MOU
Projects

g F—

Farewell Dinner during internship
:.a '

o

SCHOOL OF HOTEL MANAGEMENT & CATERING TECHNOLOGY

NEW AGE SKILLS FOR CAREER SUCCESS AND HOW
ENCOVATE HELPS THEM TD IMPROVE ON THE SKILLS

B e e son L

Date: 05032024 | Time: 12:30pm onwards
con

; M recros Purieen
Subhra Banorjoo
(hibpeachad

s Jyoll & M. Doeplca

Quiz session with Encovate

. N Gurugram,HR, India

hoa, Gurugram, 122103, HR, India

Group project with Posh Domo

Al K.R. MANGALAM UNIVERSITY
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R

Harsh Garg - 1st
Be th f
1m

As | complete my internship, | want to express my heartfelt gratitude towards
everyone at the hotel. Your support, guidance, and camaraderie made this
experience invaluable. I've learned so much and have been inspired by each of you.
Each of you has contributed to an enriching environment where | felt encouraged to
ask questions and explore new ideas. The experiences |'ve gained here, from
collaborating on projects to engaging with guests, have not only enhanced my skills
but also deepened my passion for the hospitality industry.

Thank you for making my time here so memorable and inspiring. | will carry the
lessons learned and the connections made with me into my future endeavors.

Le Méridien lle Maurice Rudy Periatamby Arvind Gutty Nelly Hon Pin sarika
menon Sendilen Valamootoo Alexis Voisin Artee Sew Germain Manjula Gopee

% MERIDIEN
ILE MAURICE

This Tuesday 24" September 2024
TO WHOM IT MAY CONCERN

This & to certify that Mr. Harsh Garg from KR the opportunity to do an

Agril to 24" September 2024.

usnwummmmmemummuammum

His studies satistacts

ays trainers,
coworkers and other trainees was correct. His conduct towards our customers. left
rivoras always. our never left any
the both in his.
highly employer.
Yours faithfully,

Le Meridien lle Maurice
Human Resources Dept
Village Hall Lane
i__ Pninte Aux Piments

Student Internship with Le Meridien
Mauritius
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MOU between K.R.
Mangalam & Four
Points by
Sheraton,
Smalkha, New
Delhi | S0 New Delh Deln, India

Rao Tularam Chowk Flyover, Samalka, New |
4 Delhi, Delhi 110097, India
! Lat 28.528384, Long 77.100505
3 02/21/2025 12:03 PM GMT+05:30
10 I Note: Captured by GPS Map Camera

MOU between K.R. Mangalam &
Saraswati Foundation

AN

‘)j 14i
|

|
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MOU with Monin Beverages

K.R. Mangalam University inks MoU with the
Country Inn and Suites by Radisson, Sohna
Road, Gurgaon to provide students with
Comprehensive Learning Opportunities

MOU with POSH DOMO

—
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MOU signing with Encovate

Solutions Pvt. Ltd. MOU with Fairmont Hotel, Jaipur

K.R. MANGAI UNIVERSIT

THE COMPLETE ,ORLD OF EDUCATION

MOU with Deep Red Coffee
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Field Visits

S
Yy

New Delhi,DL,India
Delhi Aerocity, New Delhi, 110037, DL, India
& g Lat 28551010, Long 77.120696

Y
1’% 10/22/202413:59 GMT+05:30
| Note : Captured by GPS Map Camera

. Visit to Leela’s New Delhi- Visit to ITC Manesar- Food and
Gender Parity Beverage operations

SRR ENtl Y
(RS YIEEAYOE

THE WEeSTINI
somma L0

RESORTE S0A

A
»,i:.fi) X

' BE & K o L= o o= ¥ * T T — £ GPS Map Cameral]

73C9+9JR, Sohna Rural, Haryana 122103, India
Long 77.148338°
Lat 28.238034°

Google 8/8/2023 11:24 AM

Visit to Westin Resort and Spa- Luxury Hospitality

wE ,,;\ CaY T ) G Gurgaon Division, Harvana, India

| 5 . g
Visit to Four Points Sheraton- Housekeeping Operations Visit to Mo




EXTENSION ACTIVITIES

Gurugram HR India

Sohna, Gurugram, 122102, HR, India
Lat 28.323081, Long 77.056325
12/01/2022 12:00 PM GMT+05:30

Students participated in various extension
activities, ranging from cleaning and sanitizing
homes and washrooms in nearby villages. Food
Donation Camp in the Village

[ oS Map Camera

""‘"%,r‘
Gurugram HR, India
Sohna, Gurugram, 122102, HR, India "4;,,5'” 4
Lat 28.321973, Long 77.054478 e el
10/18/2022 01:31 PM GMT+05:30

L

Gurugram HR, India

Sohna, Gurugram, 122102, HR, India
Lat 28.323143, Long 77.056738
12/01/2022 12:24 PM GMT+05:30

K.R. MANGALAM UNIVERSITY
THE COMPLETE WORLD OF EDUCATION

Ghamroj, Haryana, India
% 83F4+FGC, Ghamroj, Haryana 122102, India
Lat 28.323658°
Long 77.056049°
02/12/22 11:53 AM GMT +05:30

Students participated on going testing of food
quality served in midday meals in anganwadi in
nearby village
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Case Studies and Extension Activities

1.) Train the village residents and the young budding teenagers about health and hygiene

and cooking for themselves without fire.

" s1emsd qsM 299 [ §
sibnl snevisH Jugbissd ihed
sibnl SOTSST snevisH augbissd ihsd SXE+Vaes B
°p2ETOE.8S 161
°BEYAEONT pro
0€:20+ TMO MA 20:IT hS\EO\EF
e e

2.) Earth Savior
Foundation: old age
home visit

=AN— s

Gurugram, Haryana, India

75G5+8P2, Faridabad - Gurgaon Rd, Gurugram, Haryana 122103, India
Lat 28.276003°

Sohna Rural, Haryana, -
}l SH-13, Sohna Rural, Haryana 122102, India Long 77159462°

Lat 28.276923° o £ we | Lat 28.271178°
3 8 21/10/24 10:50 AM GMT +05:30

75G5+8PX, Mandawar, Haryana 122102, India

<8 Long 77.06778°

i
LY/ Long 77159628°
21/10/24 10:03 AM GMT +05:30

Google 21/10/24 11:13 AM GMT +05:30



FDPs

KR. MANGALAM UNIVERSITY
THE COMPLETE WORLD OF EDUCATION
Gurugram, Delhi-NCR

Q

School of Hotel Management and Catering technology

Organizes
ONLINE FACULTY DEVELOPMENT PROGRAMME (FDP)

EXCELLENCE IN IMPARTING SKILLS FOR HOSPITALITY & TOURISM SECTOR

SESSION1
Simulation and Role Playing in imparting Of and d skills-
Ms. Poulomi Bhattacharya, DIRECTOR Talent and Culture ~ACCOR Group

SESSION 2
Role of internships in building industry academic collaboration and positive image of the industry.~
Ms. Andrea Smith- Training Executive, Roseate Hotels and Resorts

SESSION 3

Applied Research in Hospitality Industry: New trends and area of applied research in Hospitality and tourism
industry- Dr. Sudhanshu Bhushan, Managing Partner of Convergence Management, Former Dean - IIMT
(Oxford Brookes University, UK) and of Associate Dean, GD Goenka World Institute (Lancaster University, UK).

SESSION 4
Trends in Restaurant Industry post Covid- Mr. Neeraj Chandhok, CEO & Founder Building Block Customer Services

SESSIONS
Embedding hard and soft skills in Curri in Curri Chef
Vice Principal (Officiating Principal), AIHM (Ambqu Institute of Hotel Manugemem)

X 20- 25" February 2023 |

Neerav,

Patron: Co-Convenor:
Prof. (Dr.) C.5. Dubey Ms. Jyoti Sherawat
Co-Patron: Co-ordinators:
Prof. (Or.) Pushplata Tripathi Mr. Virender Singh

" i Ms. Arushi Chadh
Convenor: http:/[bitly.ws/zx7w e Jiodtm

Dr. Anjana Singh

University Gurugram Campus: & 011-48884888 / 8800697010-15 8800697012

& www.krmangalam.edu.in & welcome@krmangalam.edu.in

K.R. MANGALAM UNIVERSITY
Gurugram, Delhi-NCR

SCHOOL OF HOTEL MANAGEMENT & CATERING TECHNOLOGY
organiz

Online Faculty Development Program (FDP)

on

Rethinking Hospitality & Tourism
Inclusive, Equitable & Sustainable Growth
16- QISt October 2023

A\ Keynote Speaker \§

Date
16th October 2023

Date [ o Date

HANSHU BHUSHAN 17th October 2023 18th October 2023

Date Fourien Date
9th October 2023 20th October 2023 21st October 2023

Prof. Kamal Manaktola

PATRON CONVENER
Prof. (Dr.) C.S. Dubey Dr. Anjana Singh

CO-CONVENER FACULTY CO-ORDINATORS The amount

Jyoti Sherawat Ms. Arushi Chadha " .
Y erav b sl lorRegls(rullon

m ]QAC CATERING TECHNOLOGY (SOHMCT)

And

MEET OUR SPEAKERS

G2)3RD - 7TH MARCH 2025
©09:30 A.M ONWARDS
8 ﬂﬂnM'CU“ 7%‘52?5» 2025

K.R. MAN

SCHOOL OF HOTEL MANAGEMENT &

INTERNAL QUALITY ASSURANCE CELL
(IQAQ)
Presents

A Faculty Development Programme S
Titled: e

“NEXT-GEN HOSPITALITY:
INNOVATION & EXCELLENCE”

Ms. BHARTI SINGH KALAPPA

HEAD FACILITIES, NOIDA
INTERNATIONAL AIRPORT

TOPIC: CONTEMPERORY TRENDS IN
HOUSEKEEPING AND FACILITES
3RD MARCH 2025

MS. RITIKA PAFFETT

DIRECTOR OF MARKETING AND COMMUNICATIONS
AT ACCOR, PULLMAN NOVOTEL

| TOPIC: TRANSFORMING MARKETING: THE SHIFT
FRQM YRADITIUNA[ PRINT TO DATA-DRIVEN
AL sniAn:
41H MARCH

CHEF BLOSSOM CHADHA
CULINARY PROTESSIONAL & OWNER OF MOTI
MAHAL RESTAURANT.

QRISINAL INVENTOR OF BUTTER CHICKEN~

TOPIC: HOSPITALITY ENTREPRENFURSHIP: TURNING
PASSION INTO PROFIT
STII MARCH 2026

Ms. BHAVNA MISHRA NANDA

PORTFOLIO DIRECTOR OF MARKETING
HOLIDAY INN EXPRESS~ AN IHG HOTEL

TOPIC EVOLVING ?TRAYEGIES TRENDS N
ORS

6TH MARCH 2025

MR.NEERAJ SHARMA

DIRECTOR OF FOOD & BEVERAGE AT
ROSEATE HOUSE AEROCITY

TORICIEMBRACING INNOVATION:
CONTEMPORARY TRENDS
TECHNOLOGY ADOPTION m FOOD AND

CONVENER:
PROF. (DR.). TANYA GUPTA, DIRECTOR IQAC & PROF. (DR.) ANJANA SINGH, DEAN SOHMCT
CO-CONVENER: DR.SHIKHA DUTT SHARMA,IQAC COORDINATOR

FACULTY CO-COORDINATOR:
MS. SHRIYA CHAUHAN, A TANT PROFESSOR, SOHMCT
STUDENTS CO-COORDINATOR: M S [VASTAVA & MR, RAGHAV SODHI

M UNIVERSITY
THE COMPLETE WORLD OF EDUCATION
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SOHMCT Co-Curricular Activities

791 I\ \NW 5
i |

I~ , & -’m S ' g
Ms. Palak Bhalla, crowned as Ms. Fresher, Mr. Raghav Sharma, SOHMCT, crowned as Mr. L. T
Mr. Raghav Sharma, participated and won 2" ici i %
KRMU 2019 Fresher, KRMU 2023. :% 28D: p p . Students of SOHMCT participated in Raam-Leela
position in Pulse, AlIMS Delhi. 2023.

i!!ﬁ} ,

i

Mr. Akash 15tyear student won first ) )

Mr. Raghav Sharma

Mr. Vashnu Gupta, participated and won 2
position in 3™ National Goa PICKLEBALL
competition.




SOHMCT- Intra/Inter
Competitions and
Special Days

1. ZAIKA- Master Chef
Competition- 2022

2. Millet Master Chef Showdown -
2023

3. Farm to Fork 3.0

4. MOU Partner- Intra University
Mocktail Competition

5. Kisan Mela

6. Navratri fest
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Best Practlces @ THE COMPLETE WORLD OF EDUCATION
* Best Practice 1: Nurturing Eco-Conscious Behavior: Taking steps towards Environment
Sustainability

* We all are Environment Stewards emphasizing local to global efforts, and in both rural and urban
contexts.

e Curriculum Integration: Operations Courses and Environmental Studies and Disaster
Management. Zero percentage Wastage, Bio-Gas plant

* Faculty Research Papers- Local Village Tourism and In-depth Analysis of the Entrepreneurial
Opportunities and Community-Based Tourism in Mangar Village Haryana- Dr. Anjana Singh and
Ms. Jyoti Sehrawat

* Conducting events like preparing Millet based menu and sold in Kisan mela and Master Chef
Competition

Best Practice 2: Holistic Sustainable Learning through Social Connect

* Holistic Sustainable Learning through Social Connect- to intervene at the community level by
engaging our students in planning, executing and evaluating different activities targeted at the
grassroots level

—


https://krmangalameduin-my.sharepoint.com/:f:/g/personal/sarina_krmangalam_edu_in/Evsix7X3JwhKsphDPexzlMoBrOUOEItRq074yKACg3z5CQ?e=C6JWhd
https://krmangalameduin-my.sharepoint.com/:f:/g/personal/sarina_krmangalam_edu_in/Evsix7X3JwhKsphDPexzlMoBrOUOEItRq074yKACg3z5CQ?e=C6JWhd

Distinctive Practices of School

Earn while Learn ( Pop Up shop,
Christmas Cakes, Diwali
Hampers, Kisan Mela)

ased [earning/Curriculum R2EAS]

The right blend of
Operations, Management,
and leadership courses
(Operations: 59%, Management: 31%

Leadership: 10%)

One Degree, multiple career
opportunities”"—Students with a
B.HMCT. degree can be employed

in Hotels and Restaurants,
Airlines, OTAs, Research, retail,
etc.

"\Y K.R. MANGALAM UNIVERSITY
oy THE COMPLETE WORLD OF EDUCATION

Option of Paid International
Internships and Placements and
academic Partnerships with all
leading hotel brands make our
students Global Citizens

s e s S e et 2




School Strategy for Growth

Offer Multiple Programs in Hospitality and Tourism-
Based Oon the e B. A. (Hons/Hons with Research) in Culinary Arts

by 2025
SOHMCT * B.A. program in Hospitality and Tourism by 2026.
ViSiOH that we Do International Collaborations for Dual Degree by
2026
Shared: Offer an Alternate Track of Apprentice/Industry

work-based degree program by 2027

42
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