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PRESIDENT’S MESSAGE

H
ospitality is the relationship 
between the guest and the host. 
It is the act of being hospitable. 
Hospitality goes hand in hand 

with tourism which is the practice of 
travelling for business, recreation or 
leisure. Internationally, tourism has made 
the world a true global village. It is one of 
the biggest and fastest growing sectors 
in the global economy and has significant 
environmental, social and economic 
effects. Tourism is the largest service 
industry in India too with a contribution 
of 6.23 per cent to the national GDP and 
comprising 8.78 per cent of the total 
employment in India. It  has received a 
major boost in the past few years as the 
government realised the role it can play in 
economic development. 

Year 2014 witnessed a growth of 10.6 per 
cent in Foreign Tourist Arrivals in India. The 
Foreign Exchange Earnings from tourism 
during 2014 were `1,20,083 crores with 
a growth of 11.5 per cent. Realising that 
the inflow of tourists requires better 
infrastructure, the Ministry of Tourism 
has taken the initiative for integrated 
development of mega destinations to 
address infrastructural gaps and ensure 
convergence of resources. 

The government has set a target of 
doubling India’s foreign and domestic 
tourist arrivals in the next five years. At 
this point, attention should be given to 
the acute shortage of hotel rooms in our 
country. As per estimates, we will need 
about 1,80,000 hotel rooms in both 
classified and non-classified categories. 
The country has a mere 1,08,000 hotel 
rooms while the city of Las Vegas has over 
1,50,000 rooms. 

The tier-2 and tier-3 cities also have a 
great potential of development. There 
are some extremely beautiful cities in the 
interiors which have been left out due to 
our misapprehension that the industry can 

prosper only in large cities. Even a little 
bit of attention is to these cities can help 
them become major and prominent hubs 
of tourism. I am convinced that the Indian 
hospitality industry has the clear vision 
and entrepreneurial dynamism to catapult 
our country to its rightful position of a 
leader in world tourism. 

With the tourism industry witnessing a 
boom, another critical challenge that must 
be addressed on priority is the gap in 
availability of skilled manpower. There is 
an urgent need to put in place a system 
of training and professional education 
with necessary infrastructure support, 
capable of generating manpower sufficient 
to meet the needs of the tourism and 
hospitality industry, both qualitatively and 
quantitatively.  

We are putting in a lot of efforts and 
cultivating new economic and strategic 
policies for development wherever 
possible. India has great potential for 
tourism provided the country’s resources 
are utilised in an intelligent way. With 
its captivating topography and spiritual 
heritage, India is a veritable paradise for 
tourists. 

The country has unparalleled scenic 
beauty and a remarkable history with 
an inborn tradition of hospitality. It is an 
amalgamation of different cultures and 
beliefs and linguistic communities. Its 
historical artifacts and monuments hold 
tremendous promse for tourism industry. 

The tourism industry is growing and if we 
convert our possibilities into a competitive 
advantage it can make a mark on the 
world stage.

T.S. Walia
President, FHRAI

Dear fellow members,

With warm regards,

T.S. Walia
President, FHRAI

As per estimates, 
we will need about 
1,80,000 hotel rooms 
in both classified 
and non-classified 
categories. The 
country has a mere 
1,08,000 hotel rooms 
while the city of 
Las Vegas has over 
1,50,000 rooms.
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ODISHA ROLLS OUT THE  
RED CARPET FOR NABAKALEBAR 2015

Nabakalebar 2015 has gone 
viral. Odisha and its people are 

treating this festival as a godsend 
to woo domestic and international 
visitors with a killer storyboard to 
prove that the state is indeed the 
“Soul of Incredible India”. Through 
the eyes of the visitors, the world will 
discover and experience the sublime 
culture and heritage of the state and 
its exquisite natural resources. 

Nabakalebar is a religious ritual 
performed every 12-19 years at the 
Jagannath Temple where the deities 
leave their old form and assume 
new ones. It was last celebrated in 
1996 when footfalls touched two 
million. Estimates suggest that this 
year the visitor count is likely to 

cross five million. Talking about the 
festival, Sudesh Poddar, President 
HRAEI said, “Nabakalebar is the 
platform to showcase to the world 
the matchless assets of Odisha. The 
event is expected to set in motion a      
virtuous cycle of tourism-led growth 
and development of the state on 
multiple fronts.” 

The government at the Centre has 
quickly grabbed this opportunity to 
leverage this festival and promote 
“Incredible India”.  The Union 
Ministry for Culture has proposed 
to produce a coffee table book on 
Nabakalebara and also make a 
special documentary on the Rath 
Yatra. Coins and stamps will also be 
issued to commemorate the yatra. 
All the stakeholders including Odisha 
State Tourism, hospitality industry, 
travel industry and the Culture and 
Tourism Ministry of the Government 
of India will make consolidated efforts 
to promote it as an international 
tourism event. Naturally, the state 
administration is working overtime to 
make this event a grand success and 
ensure that pilgrims and tourists are 
not inconvenienced during their stay  
in Puri town. 

A Business Standard report informs 
that Naveen Patnaik, Chief Minister 
Odisha, has deployed an army of 

senior bureaucrats to oversee the 
progress. He has asked the Puri 
district administration to come out 
with standard operating procedures in 
case of incidents like stampedes and 
fires. Atanu Sabyasachi Nayak, 
Health Minister said that the state 
government has planned at least 500 
additional beds in different hospitals 
in and around Puri, 100 first aid 
centres and 120 ambulances. The 
newspaper adds that the authorities 
have decided to provide a five-layer 
security cover for Puri. A central 
security unit will be deployed for 
the festival. For effective crowd 
management, 30 large digital screens 

will be installed at various points in 
the city and a traffic control unit will 
operate from a special facility at the 
Kumbharpara police station complex. 
The event will be a case study, if 
successful, in promoting our heritage 
properties and precious tourism 
assets. Let’s hope for the best.

Sudesh Poddar 
President 
HRAEI

MoT has approved online submission of applications for classification, re-classification and project approval of 
hotels. The software (http://hotelcloud.nic.in) for online submission of application for classification/re-classification 

and project approval of hotels has been made operational. 

Hotel owners and entrepreneurs can now submit the application online for classification, re-classification and project 
approval of hotels. As integration to payment gateway may take some more time, Demand Draft payable to “Pay and 
Accounts Officer, Ministry of Tourism, New Delhi, may be sent by post or by hand.  MoT has formulated a voluntary 
scheme for classification of operational hotels, applicable to the following categories: Star Category Hotels: 5 Star, 4 
Star, 3 Star, 2 Star, 1 Star and for Heritage Category Hotels: Heritage Grand, Heritage Classic, and Heritage Basic.

NOW, APPLY ONLINE FOR CLASSIFICATION,     
RE-CLASSIFICATION AND PROJECT APPROVAL

Sudarsan Pattnaik, Renowned sand artist 
creates a sand sculpture on Nabakalebar 
at Puri beach of Odisha 
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SECRETARY’S MESSAGE

Dear fellow members,

The Foreign 
Trade Policy 
announced 
last week by 
the Ministry of 
Commerce and 
Industry was a real 
disappointment 
as the entitlement 
of 10% of the net 
foreign exchange 
earnings has been 
reduced to 3%, 
whereas most of the 
other sectors were 
entitled to 5%.

B
oth the Union Budget and the Foreign 
Trade Policy announced recently have 
been great a disappointment for the 
hotel and tourism industry. We had 

expected that the Finance Minister would 
accept our recommendations, including the 
abolition of Service Tax on account of the fact 
that the Service Tax on guest room charges 
and on Food and Beverage charges is also 
being levied  with Luxury Tax. Also, several 
other recommendations put forth by us such as 
lowering the minimum limit of `200 crores to 
`50 crores to make a new project  eligible for 
infrastructure funding under the 5:25 scheme 
of the RBI have not been addressed.

The Foreign Trade Policy announced last 
week by the Ministry of Commerce and 
Industry too was a real disappointment as the 
entitlement of 10 per cent of the net foreign 
exchange earnings has been reduced to 3 
per cent, whereas most of the other sectors 
were entitled to 5 per cent. Also, though the 
unutilised scrips are transferable now and 
can be utilised for payment of import duty 
and excise duty, the quantum of 3 per cent is 
meager compared to the actual utilisation by 
hotels of 8 per cent to 9 per cent of the net 
SFIS earnings. 

This would be a major set-back to hotels and 
tourism related sectors and we plan to take 
it up through the Services Export Promotion 
Council as well as the FHRAI.

The only announcement in the budget related 
to tourism was that 140 countries are now 
being opened up for e-visa. However, after 
five weeks of this announcement, the actual 
change in the policy is yet to be implemented. 
This move would have been very beneficial 
for tourists who make last minute decision to 
travel to India as the current winter season will 
get over by mid-April.

Our long pending representation to the 
Ministry of Finance to make the 5:25 scheme 

for infrastructure sector applicable to existing 
hotels that have become stressed under the 
CDR or have been assigned to ARCs by banks 
is yet to be accepted. Meanwhile, almost all 
recently opened hotels are facing action by 
banks/financial institutions under the SARFAESI 
Act, as was the case recently with a leading 
resort in South Goa. We are following up our 
representation now with the assistance of the 
Hon’ble Minister of State (I/C) for Tourism, Dr 
Mahesh Sharma.

Based on the recommendation of the Ministry 
of Tourism, the Ministry of Environment and 
Forests is seriously examining the report 
submitted on the rationalisation of the CRZ 
Rules to promote beach tourism.  As beach 
tourism has virtually come to a halt after the 
1991 CRZ Notification which imposed a set-
back of 200 meters from the High Tide Line as 
against the earlier set-back of 90 meters. It has 
become very difficult for Indian beach resorts 
now to compete with other beach destinations 
like Bali, Sri Lanka, Phuket, Mauritious, 
Seychelles and Maldives where the set back is 
only 40 to 50 meters. 

The FHRAI is confident that with the continuing  
follow-up  with the Ministry of Tourism, various 
coastal states like Kerala, Karnataka, Goa, 
Maharashtra, Daman & Diu, Gujarat, Andhra 
Pradesh and Tamil Nadu, beach tourism would 
be opened up in a major way and more beach 
resorts would be set up to cater to the great 
demand of that particular niche.  With the 
end of winter season, we would have to be 
vigilant to market our hotels and resorts to the 
domestic market and I am sure that we will be 
able to achieve the goal of encashing as many 
months as possible during the off-season.

Vivek Nair 
Hony. Secretary

With warm regards,

Vivek Nair
Honorary Secretary
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HRANI ORGANISES HARYANA STAKEHOLDERS 
MEET TO DICSUSS EXCISE POLICY 2015-16 

HRANI RAISES CONCERN OVER HIKE IN 
EXCISE LICENCE FEE & ASSESSMENT FEE

Hotel & Restaurant Association 
of Northern India organised a 

meeting of Haryana members on 
March 25, 2015. The other fraternity 
members from hospitality were 
also invited for this meeting. The 
agenda of meeting was to discuss 
the course of action on the matter 
of the Government’s increase in the 
new excise policy of Haryana 2015- 
16 with 100 per cent hike in the 
excise licence fee and new levy of 
Assessment fee on imported liquor. 
The meeting was followed by a 
press-conference.   

Hotel & Restaurant Association of Northern India 
(HRANI) which represents nearly 1700 members 

including hotels, restaurants and associates from North 
India expressed their extreme concern at the decision 
of the Government’s increase in the new excise policy 
of Haryana 2015-16 with 100 per cent hike in the 
excise licence fee and new levy of Assessment fee on 
imported liquor.   

According to Mr Luv Malhotra, President, HRANI 
“The hospitality sector, with the new Excise Policy 
2015-16, will bear the brunt of the reduction in sales 
and the decision would result in small hotels and 
restaurants becoming much more expensive”.

Addressing the press Mr Malhotra stated that a 
delegation met Shree Manohar Lal Khattar, Haryana 
Chief Minister on March 21 at Haryana Bhawan, New 
Delhi to seek redressal on excise issues related to the 

hospitality industry.  He said “We are hopeful that our 
representation will be considered favourably by the 
Hon’ble Chief Minster and the increased fee with new 
levy will be reversed. We expect a notification of roll 
back to be issued soon.”

The delegation included  other members of HRANI  
and HRAH: Mr Manbeer Choudhary, President,  
Hotel & Restaurant Association of Haryana (HRAH),  
Mr Nitesh Gandhi, General Manager, The Trident, 
Gurgaon (Hony Secy –HRAH), Mr Michel Koopman, 
GM, The Leela, Gurgaon, Mr Rohit Verma, Executive 
Director, The  Golden Dragon Restaurant, Gurgaon, 
Mr Raj Sehgal, Wet ‘n’ Wild, Gurgaon. (Senior VP - 
HRAH), Mrs Roop Sodhi, Director Gurgaon Chapter 
(HRAH), Mr David Mathews, GM, The Oberoi, 
Gurgaon, Mr Neeraj, FC, The Oberoi, Gurgaon,  
Mr Gaurav, FC, The Trident, Gurgaon. Other issues 
raised were:

(L-R) Mr. Manbeer Choudhary, President, Hotel & Restaurant Association of Haryana (HRAH); Mr Rajindera Kumar, Past President FHRAI & HRANI; Mr Luv 
Malhotra President HRANI; Mr S.M. Shervani, Past President FHRAI & HRANI; Mr Pawan Agarwal, MC Member, HRANI;  Mr R.N. Kukreja, Vice President 
HRANI; Ms Renu Thapliyal, Secretary General, HRANI
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EXORBITANT ANNUAL LICENCE FEE
The hospitality sector is inherently capital intensive 
and more vulnerable to global cyclicality and economic 
downturns. It is already reeling under pressure of 
plethora of taxes ranging between 20-30 per cent and 

multiple approvals, licences and its fees, increased 
service tax by Centre and now this exorbitant hike by 
state will ruin the business of bar and hotel owners    
in Haryana.  

The new policy has also broadened the type of 
establishments that require licences to include resorts 
and banquet halls which hold events and functions. 
They will have to register with the excise authorities 
and pay an annual fee of `25,000 to serve liquor at 
events. Additionally, they have to shell out `5,000 for 
each event they host. Bars and restaurants that wish 
to keep their establishments open beyond 12 midnight 
too will have to shell out more money for additional 
hours now.

NEW LEVY OF ASSESSMENT FEE ON  
IMPORTED LIQUOR
As per announced excise policy 2015-16, under Section 
9.5.2.2 of Permit Fee and sub-section Assessment Fee 
on imported beer, the Assessment Fee imposed on 
Imported Beer is `500/- per BL.

The aforesaid Assessment Fee was not applicable last 
year and upon implementation of the said levies on 
imported beer the end consumer price will increase by 
almost 300 per cent plus, thereby making it unviable and 
unaffordable for the end consumer. 

CLOSURE OF AHATAs 
Haryana is the only state that permits AHATAs where 
is liquor vendors put tables and chairs and service of 
liquor outside the shop is allowed at much lesser fees. 
These AHATAs are in direct competition with licensed 
bars and restaurants and unlike them do not have to 
spend on high rent air conditioned premises nor on 
decor and interiors, further adding competition to  
such premises.  

This hike will also act as a major disincentive for 
the public and visitors to spend money in the wider 
hospitality sector that remains a crucial part of the 
economy while simultaneously encouraging consumers 
to travel to neighbouring NCR to purchase alcohol.

District  EARLIER PRICE REVISED PRICE   
  (2014 -15) (2015 -16)  
Gurgaon  6 lakhs  12.5 lakhs
Faridabad 6 lakhs  10 lakhs

Other Districts 6 lakhs  7.5 lakhs

Haryana Excise Analysis Current Year v/s Last Year

Financial Year BIO Beer Size 
(Unit)

Permit  
Fee per BL

Assessment 
Fee Per BL

Total Permit 
Fee per BL

Total Excise Fee 
Per ml

Net Permit 
Fee (Unit)

FY 14-15 355 20 0 20 0.02 7.1

FY15-16 355 20 500 520 0.52 184.6

Increase 0 500 500 0.5 177.5
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Excise Policy: Assesment fee impact on cost

Item name Cost Assessment fee Revised costs % Increase

Beer Artois Stella*330 ml 94 330 424 452%

Beer Heineken 330 ml 76 330 406 536%

Beer Corona * 330 ml 76 330 406 534%

Beer Budweiser * 330 ml 73 330 403 551%

J/w Black Label * 750 ml 1,004 675 1,679 167%

Chivas Regal Scotch * 750 ml 572 675 1,247 218%

Tequila Camino Real Bianco * 750 ml 491 675 1,166 237%

Gin Bombay Sapphire * 750 ml 508 675 1,183 233%

Finlandia Vodka * 750 ml 426 675 1,101 258%

W.R Vina Tarapaca Cab. Sauvignon* 750 ml 669 750 1,419 212%

W.R Chinkara Cabernet Merlot * 750 ml 611 750 1,361 223%

Courtesy : Mr Nitesh Gandhi, GM, Trident, Gurgaon





HRANI DISCUSSES TAX ISSUES WITH DELHI 
TOURISM MINISTER TOMAR
A delegation led by Mr Luv Malhotra President 

HRANI, Mr Rajindera Kumar, Past President 
FHRAI & HRANI, Mr SM Shervani, Past President 
FHRAI & HRANI, Mr RN Kukreja, Vice President 
HRANI & Ms Renu Thapliyal, Secretary General 
HRANI met Shree Jitender Singh Tomar,  Hon’ble 
Minister of Law & Justice, Home, Tourism, Art & 
Culture, Govt of NCT of Delhi and discussed the 
following issues. A detailed representation was also 
submitted to the Minister. 

DEPARTMENT OF EXCISE, ENTERTAINMENT 
& LUXURY TAX

Luxury Tax 
  The tax (10%) should be reduced and levied only on 
Actual Room Tariff

  Provision to declare different room tariffs in the 
online ESCIMS applicable for Luxury tax.

  Bar timings to be made flexible

  To allow purchase of liquor from retail vendors – 
hotel cum retail vend for banqueting

  To adopt composite fee structure 

  Permission to set up Micro Breweries in hotels, 
restaurants and bars  

DELHI POLLUTION CONTROL COMMITTEE 
 

 The delegation requested Tourism Minister to help 
the industry by taking up the issues with concerned 
authorities. The minister gave a patient hearing on 
the issues with a positive note.
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FHRAI DESK

(L-R) Renu Thapliyal, Secretary General; Rajindera Kumar, Past President FHRAI & HRANI; GP Singh, Secretary to Minister;  Jitender Singh Tomar, Tourism 
Minister, Govt of NCT of Delhi; Luv Malhotra President HRANI; SM Shervani, Past President FHRAI & HRANI; RN Kukreja, Vice President HRANI.

TRAVEL TRADE MEET HELD AT CHENNAI
A meeting of Travel Trade members under 

the chairmanship of Dr (Mrs) T Kumar, 
Special Secretary & Financial Advisor, Ministry 
of Tourism, Govt of India was held at the 
board room of Taj Clubhouse, Chennai on 
February 24, 2015.  The representatives of 
TAAI, IAAI, IATO, ITTA, SIHRA participated 
in the meeting and discussed various issues 

related to the trade and sought Ministry’s 
assistance to overcome the issues. Financial 
Advisor, Senior DTM of Chennai Port 
Trust, Principal, IHMCT Chennai were also 
amongst the participants. Special Secretary & 
Financial Advisor informed that all necessary 
assistances will be extended through India 
tourism, Chennai.
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‘SAVE WATER’ CAMPAIGN FOR HOLI WAS 
INITIATED BY HRAWI
The Hotel and Restaurant Association of Western 

India (HRAWI), in the anticipation of the tragic 
waste of the most precious resource – water during 

Holi had called 
for a ‘Save Water’ 
campaign across 
all hotels in the 
western region. 
The association 
had circulated a 
notice across all 
its member hotels 
appealing, to not 
partake in wastage 
of water and 
instead promote 
celebrating the 
festival with 
colours. “Water is 
a scarce resource 

and we are very fortunate to have just enough. 
However, over the last few years we’ve been realising 
the deficit every time the BMC announces a cut in 
water supply due to shortage in rainfall. As an industry, 

we realise that and share the responsibility by doing 
our bit in conserving the resource,” said  
Mr Bharat Malkani, President, HRAWI. “To 
accomplish this, we have requested all our member 
hotels to promote the festival with colours and music,” 
he added. Also, the hospitality industry has expressed 
its gusto on promoting this festival to the world to put 
it on the tourism map of festivals of the world. 

“Indian customs, traditions and festivals are as unique 
as its landscapes and cultures. Among the many 
festivals we celebrate in the country, Holi happens to 
be the one that is celebrated by everyone irrespective 
of religion, gender or wealth. This festival is endemic 
to our nation. Foreign tourists are fascinated with this 
cultural festival and we should take this opportunity to 
promote it as a grand tourism festival of India,”  
Mr Malkani said. “The La Tomatina, popularly known 
as Spain’s Tomato festival has become a tourism icon in 
the country. Oktoberfest in Germany is another similar 
example of a country celebrating a festival at such a 
grand level. If we too promote Holi to the world it  
can emerge as the next La Tomatina of India,”  
Mr Malkani added.

As part of the initiatives taken for the benefit and 
awareness of hoteliers and restaurateurs, the 

Hotel and Restaurant Association of Western India 
(HRAWI) organised a special seminar to understand 
and avail of the implications of the proposed taxes 
in the Union Budget 2015/16 on various activities of 
hotels and restaurants. The seminar was organised 
for the hoteliers at The Ambassador hotel, Mumbai. 
The session was addressed by Mr Anil Harish, an 
eminent speaker, who specialises in tax matters.

“The Union Budget remains the most important 
financial tool through which the Government can 
communicate its fiscal and economic policies to the 
public. Its importance cannot be overstated. It is very 
important for everyone in our industry to be abreast 
of changes and developments taking place from 
time to time. For this, the association has and will 
continue to organise such seminars in the interest  
of our members,” said Mr Bharat Malkani, 
President, HRAWI.

During the seminar Mr Harish highlighted 
several laws and policies that will 
affect the industry for the financial year. 
This included the launch of the e-Biz 
portal which integrates 14 regulatory 
permissions at one source, the increase in 
Service Tax to the extent of 14 per cent, 
provisioning for Swachh Bharat Cess of 
an additional two per cent on taxable 
services among others.

HRAWI ORGANISES ‘DIRECT TAXES’ SEMINAR 

Bharat Malkani  
President 
HRAWI 
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IHG DECLARES PARTNERSHIP WITH 
MAHINDRA RACING FORMULA E TEAM

PREFERRED HOTEL GROUP REBRANDS 
TO PREFERRED HOTELS & RESORTS 

TIE-UP

BRAND

InterContinental Hotels Group (IHG) announced a 
multi-year partnership between its industry leading 

loyalty programme, IHG Rewards Club, and the Mahindra 
Racing Formula E Team. The partnership was officially 
launched at the inaugural Miami Formula ePrix on 

March 14, 2015, where IHG Rewards Club branding 
was unveiled on the Mahindra Racing Formula E Team’s 
uniforms and cars raced by Bruno Senna and Karun 
Chandhok. As part of the strategic partnership, IHG also 
became the preferred hotel partner of Mahindra Racing 
Formula E Team worldwide.

Formula E is the world’s first all-electric powered motor 
racing championship consisting of a series of races 
known as ‘ePrix’ all held on city-centre street circuits. 
Formula E represents cutting-edge engineering and pro-
gressive design. It promotes clean energy and sustain-
ability, which makes it a great partner for IHG with its 
own strong track record of innovation and commitment 
to achieving sustainability, through its award-winning 
environmental management tool, the IHG Green Engage 
system.

The partnership will offer IHG Rewards Club’s valued 
members various levels of access to the Mahindra Racing 
Formula E Team and its drivers, both at ePrix and other 
exclusive member events, in some of the world’s most 
exciting cities from Miami to Beijing and London.

Preferred Hotel Group, a global provider of 
sales, marketing and distribution services to 

independent luxury hotels, announced its move 
from a multi-branded business model to one master 
brand, Preferred Hotels & Resorts. Leveraging the 
strong heritage of the Preferred name, this corporate 

rebrand represents the company’s commitment to a 
new consumer-focused approach that is designed to 
elevate core awareness of the brand, drive strategic 
growth of its portfolio, and improve market share for 
its member hotels by  making it easier for travellers to 
identify the singular hospitality experience that meets 
their needs and life and style preferences for each 
occasion. The company is now represented by one 
brand website, www.PreferredHotels.com.    

“In a time when seemingly every hotel company 
is introducing new brands that target specific 
demographics, we are doing the opposite by 
transitioning from a house of brands to a branded 
house,” said Lindsey Ueberroth, President & CEO. 
“Our new brand architecture creates stronger clarity 
and allows us to elevate and focus attention on our 
world-class collection of independent hotels and 
resorts,” he added. 

NEWS UPDATES
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DELHI HOSTS 16-CITY DESIGN TOUR OF 
WORLD ARCHITECTURE FESTIVAL

DESIGN

The first-ever 16-city Design tour of World Architecture 
Festival (WAF), the globally known, premier architec-

tural event entered its fourth leg with the design tour in 
Delhi. The second day of the Design Tour was  held  
in School of Planning and Architecture to give students  
of architecture an opportunity to witness the best in 
world architecture. 

Held at Thyagaraj Stadium, the WAF Design Tour provided  
a never-before platform for practising and aspiring archi-
tects and interior designers to witness glimpses of over 
350 best architectural marvels from 65 countries of the 
world which includes the World Building of the Year 2014. 

The Design Tour at Delhi showcased exhibits of 350 
shortlisted design entries from across 30 categories de-
signed by architects from over 65 countries. It comprised 
significant works viz. The Chapel, Vietnam, designed by 
a21studio which was adjudged the World Building of the 
Year in the World Architecture Festival in Singapore.  
Images of other award-winnings structures like The 
Carve from Norway, Split House from China, Dune  

House from New Zealand, Liberty Place from Australia 
were also put on display.

The event witnessed the participation of leading archi-
tects viz. Ar Raseel Gujral, Director, Casa Paradox, Ar 
Sonali Bhagwati, Principal Architect, Design Plus, Ar 
Srilata Ramkumar, Chief Architect, GMR, Ar Roopak 
Kothri & Matisha Kothri, Directors, Kothri & Associates 
alongwith Mr Rajesh Mittal, Managing Director, Green-
ply Industries Limited, Mr Vinit Kumar Tiwari, Country 
Head (Ply & Board), Greenply Industries Limited and Mr 
Kamal K Mishra, VP and Head, Marketing, Greenply 
Industries Limited.



Accor has been named as the operator for the Jaipur 
Exhibition & Convention Centre (JECC), the largest 

exhibition and convention facility in South Asia. Devel-
oped jointly by Dangayach Group and Derewala Group, 
JECC is an integrated facility spread over 42 acres. 

Located in the industrial hub of Sitapura and merely 5km 
from the Jaipur International Airport, the JECC along 
with a 241-room Novotel offers the largest integrated 
exhibition-convention-entertainment facility in South 

Asia. Facilities in JECC include two exhibition halls with 
a combined column-free space of 20,000 sqm and an 
open exhibition area of 10,000 sqm with an on-site car 
park for over 4,000 cars. 

Additionally, JECC has a convention centre of inter-
national standards with a plenary seating for 1,200 
delegates supported by 20 meeting rooms spread over 
5,000 sqm of area accompanied with pre-function areas, 
registration counters, interpretation booths and a lawn 
for outdoor events. 

“In India, we have been the pioneer in the field of 
Convention Centres, through the Hyderabad Interna-
tional Convention Centre and the Lavasa International 
Convention Centre and Novotel Visakhapatnam Varun 
Beach. We look forward to playing our part and working 
with Dangayach-Derewala Group in managing JECC 
and in turn, put Jaipur on the map as a national and 
international destination for exhibitions, conferences and 
events,” said Jean-Michel Cassé, Senior Vice President, 
Accor India.

InterContinental Hotels Group has 
brought its boutique hotel brand, 

Hotel Indigo, to Southeast Asia with the 
opening of Hotel Indigo Bangkok Wire-
less Road. The 192-room Hotel Indigo 
Bangkok Wireless Road is refreshingly 
local in design, incorporating the best 
of its surrounding neighbourhood into 
the hotel. This includes vertical gardens 
to reflect Bangkok’s iconic Lumpini Park, 
which is just minutes away, street art 
style murals depicting the story of the 
surrounding area and custom art pieces 
such as a wall of wireless radios reflect-
ing the area’s history as the birthplace of 
the country’s wireless radio stations.

Oliver Horn, General Manager of Hotel Indigo Bangkok 
Wireless Road said; “Wireless Road is in the heart of the 
city and our neighbours include award winning restau-
rants, art galleries, parks, shopping malls and cultural 
landmarks. Hotel Indigo Bangkok Wireless Road gives 
our guests the chance to have an authentic experience of 
this thriving area and immerse themselves in this exciting 

neighbourhood, in addition to having a stylish base to 
relax and recharge before another day of exploring.”

The hotel was designed by HBA/Hirsch Bedner Associ-
ates – the world’s leading hospitality design firm. HBA’s 
goal was to design a hotel that is unique to its location by 
integrating the neighbourhood story into the design.

ACCOR TO OPERATE JECC IN RAJASTHAN

IHG OPENS BOUTIQUE BRAND HOTEL 
INDIGO BANGKOK WIRELESS ROAD

EXPANSION
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Le Méridien Gurgaon, Delhi NCR,  has opened following 
the rebranding of the existing hotel. The opening of 

Le Méridien Gurgaon signifies the brand’s robust growth 
in 2015 as Le Méridien plans to debut more new hotels 
since Starwood acquired the brand in 2005. In Asia 
Pacific, Le Méridien is on track to open eight new hotels 
this year in vibrant locations, including Paro, Bhutan; 
Dhaka, Bangladesh; Ho Chi Minh City, Vietnam; Putrajaya, 
Malaysia and Qingdao and Leshan, China. 

The hotel features 285 guestrooms, including 22 suites, 
with contemporary furnishings; a renovated signature 
dining venue and a new longitude bar. Other hotel 
amenities include 1,600 square meters of conference and 
meeting space, encompassing a divisible grand ballroom 
with an eight meter tall ceiling and area of 390 square 
meters that opens to well landscaped lawns; a well-
equipped fitness center and pool; a tranquil spa; and a 
bar, Ikandy, setting the after-dark scene with live music, 
transformative lighting and innovative offerings.

“Le Méridien is enjoying strong growth momentum 
worldwide, resonating with creative and curious minded 
travellers who have an affinity for the arts, culture and 
cuisine,” said Brian Povinelli, Global Brand Leader, Le 
Méridien and Westin. “As India’s important hospitality 
market with tremendous growth potential, Gurgaon 
has long been on our short list of dynamic Indian cities 
that share our brand passions. We are confident that 
Le Méridien Gurgaon will provide a unique experience, 
unlocking the destination through locally influenced 
design, programming and cuisine.” 

Owned by Oriental South Delhi Hotels Private Limited, 
Le Méridien Gurgaon is strategically located within the 
bustling business hub of Gurgaon, offering convenient 
access to major corporate parks and thoroughfares, such 
as Global Business Park, DLF Cyber City and Golf Course 
Road. It also lies within close proximity to notable cultural 
centers, including Epicenter, Kingdom of Dreams as well as 
renowned art galleries. 

Sarovar Hotels has signed a 50 room and cottages 
Sarovar Portico at Mashobra Hills, Shimla. It is a run-

ning hotel which will be rebranded as a Sarovar Portico 
by May 2015 this year, or earlier. Owned by AB Tools, 
the hotel will be named as Marigold Sarovar Portico, 
Mashobra. This development represents an important link 
in Sarovar’s expansion in the leisure segment. 

The resort offers a virtual bonanza for nature-walk lovers 
and trekkers. The resort offers a platform to its guests 

to experience nature and to acquaint oneself with the 
country life in Himalayan villages. 

The cottages at the resort are made of Himalayan Stone, 
which are a unique and specialised specimen of Shimla 
architecture. Besides, the hotel will offer all modern facili-
ties including all day dining, restaurant, bar, swimming 
pool, gym and spa, meeting rooms, banqueting facili-
ties, conferencing and destination weddings and other 
services required for a good 4-star hotel.

LE MÉRIDIEN DEBUTS IN GURGAON

SAROVAR SIGNS A NEW HOTEL 
IN MASHOBRA HILLS, SHIMLA

OPENING

EXPANSION
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Aligned with the corporate campaign woven around 
“Happiness@Sarovar”, Sarovar Hotels & Resorts has 

joined hands with the Lotus Petal Foundation to help 
educate the underprivileged children. The NGO based out 
of Gurgaon pro-actively works for child education and ho-
listic development of the young minds under two wings: 
Vidyananda School and Pratishthan Learning Centre. 
The foundation also runs a unique program- Arogya that 
provides free primary healthcare, subsidised secondary 
healthcare and has so far enrolled 200 + people. 

Ajay Bakaya, Executive 
Director, Sarovar Hotels & 
Resorts said, “The Sarovar 
group has always held 
that what comes from 
the society, must, in a 
reasonable measure, go 
back to it. We recognise 
that the community is not 
just another stakeholder in 
our businesses, but serving 
the community, especially 
the underprivileged sec-
tions, is central to our core 
values.”

“Be the change you wish to see, is what we believe at 
the Lotus Petal Foundation. It is due to this reason that 

a bunch of young and vibrant minds came together to 
shoulder the responsibility of shaping and grooming the 
future of the underprivileged section of society and hence 
the Lotus Petal Foundation came into existence.” shared 
Kushal Raj Chakravorty, Founder and Managing 
Trustee of Lotus Petal Charitable Foundation.

“We create integrated platforms in the areas of educa-
tion, healthcare and livelihoods for less privileged. These 
platforms are run by committed individuals from within 

the community, 
which connects 
people in a 
trustful, trans-

parent and measurable manner and forms relationships 
that enable inclusive and harmonious growth of all levels 
of the society,” added Chakravorty.

SAROVAR JOINS IN EFFORTS TO EDUCATE 
UNDERPRIVILEGED CHILDREN

C.S.R

The Ministry of Tourism, Government of India is set-
ting up an Indian Culinary Institute (ICI) at Tirupati, 

Andhra Pradesh with a Northern Region Centre at Noida, 
Uttar Pradesh. 

ICIs will offer structured regular programmes of study 
specific to culinary art leading to graduate and post 
graduate level degrees. It will aim at promoting research 
and innovation, organising demand driven certificate and 
diploma courses, documenting and creating data base 
specific to Indian cuisine, commissioning studies and 
survey on Indian traditional cuisine, helping trans bound-
ary propagation of Indian cuisine, as part of strategy for 
tourism promotion, developing Cuisine Tourism of India, 
providing trained manpower support (specialised faculty) 

to the existing IHMs and hotel industry, and providing 
quality education in the field of culinary arts.

The academic calendar of the ICI  will include the regular 
programmes such as B.Sc. in Culinary Arts and Sciences, 
M.Sc. in Culinary Arts; Diploma in Food & Beverage 
Service Management; Short term skill/knowledge up 
gradation programmes and Skill & Competency Certifica-
tion for practicing chefs, etc.

A technical committee is being constituted, having 
academic and industry experts to plan and design course 
structure for basics and advance culinary studies. An 
international collaboration is also being explored with 
renowned culinary school.

INDIAN CULINARY INSTITUTE TO SET UP 
AT TIRUPATI AND NOIDA

EDUCATION

NEWS UPDATES
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THE NEW BLUE CHIP ?
There is a significant dearth of skilled and efficient Human Resource in the hospitality sector. 
In our cover story we explore changing requirements of HR departments in hotels, trends in 
hospitality education and the career opportunities available. 
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HR Development
COVER STORY

D
avid Scowsill, President & 
CEO, WTTC said, “According 
to WTTC forecasts, Travel & 
Tourism has the potential 

to contribute 46 million jobs in the 
Indian economy by 2025.  
But this growth needs careful 
management, particularly in the  
area of human capital development.” 
He added, “Travel & Tourism drives 
jobs and economic growth,  
well-being and prosperity. 
Failure to plan properly for talent 
requirements leads to lower growth, 
reduced investment and declining 
competitiveness.”

FUTURISTIC OUTLOOK
At Marriott we source majorly from 
the Institutes of Hotel Management 
in India, we acknowledge that talent 
comes in all shapes and sizes. 

Hire for Talent: At Marriott  we 
believe that we hire associates who 
are extremely passionate about 
guest service and we continuously 
train them.

Train to Retain: We strongly believe 
that trained associates who are 
motivated and happy produce great 
results. Therefore, we have great 
on-boarding and new hire training 
to begin with and then training 
continues for both skills 
and soft skills.

Talent Development 
Programme: All 
Marriott India hotels run 
Executive Development & 
Management Development 
programmes to identify and 
train associates.

College Relationship: 
We not only offer 
internships to their 
students but also train the 
faculty at our hotel to help 
them keep up with the 
latest trends. 

THE TRAINING CYCLE
Marriott is committed to 
training its entire workforce. 
Each appointment letter 

issued to its associates commits a 
mandatory 40 hours of training each 
year of his / her employment with the 
company. 

Orientation 
Marriott demonstrates its 
commitment to engaging new 
associates by requiring associates to 
attend “In the Beginning” orientation 
on their first two days of hire.

Virtual Ashridge 
This programme lends access to the 
research and expertise of Ashridge 
Business School via video, audio 
and text based resources.

Language Learning  
It offers programmes that improve 
language skills for effective 
workplace communications.

Skills for Supervisors  
This property-based programme is 
designed for the first time Marriott 
supervisor or manager, as well as 
supervisors and managers who 
would like to receive additional 
management training to sharpen 
their skills.

InMotion! 
For supervisors preparing to move 
into a management role. This  

self-paced, coach-guided programme 
includes training on management  
and leadership, hospitality skills, 
Marriott brands, and an overview of 
property operations. 

TRAIN, TRAIN & TRAIN 
At Marriott we ensure that our  
associates are trained and skilled.  
We also believe that if associates  
are happy then they continue to be 
a part of the hotel. So, retention 
happens automatically. We train,  
train and train our associates. 

Gurmeet Singh  
Area Director  
Human Resource  
India Subcontinent  
Marriott International 
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STEEP REQUIREMENT 
The World Travel & Tourism Council 
projects that India will see a 
significant upsurge in visitor arrivals 
in the coming years. It is also esti-
mated that improved visa schemes 
in India could draw up to six million 
more inbound international visitors 
over the next few years. By 2020, 
to meet the demands of the Indian 
hospitality sector, an additional 
180,000 rooms will be needed and 
more than 200,000 people will be 
required to operate them. 

IHG ACADEMY  
PROGRAMME
With the projected growth in 
employment opportunities in India, 
there is also a need to increase the 

proportion of the skilled, employ-
able workforce for the hospitality 
industry. This is an area IHG can, 
and is, contributing to. One of the 
ways we are doing this is through 
hospitality training via our IHG 
Academy programme – a pioneer-
ing global collaboration between 
IHG and local education and com-
munity providers. We currently have 
over 600 IHG Academy programmes 
in nearly 60 countries worldwide, 
having doubled the number operat-
ing globally in the past year.

The students are trained to IHG’s 
rigorous and world-class stan-
dards whilst also gaining thorough 
knowledge and understanding of 
the Indian hospitality sector. On 
completion of the three-month 
training, students have the opportu-
nity of being employed at one of 
our hotels in India. To date we have 
graduated four batches of students 
and are delighted to have offered 
full-time employment opportunities 
to nearly 60 per cent of them at 
IHG hotels across India.

EMPLOYEE TRAINING  
PROGRAMMES
We have a number of IHG-cus-
tomised training programmes for 
our employees that aim to develop 
and grow the skill sets of our col-
leagues. While they are tailored 

to the development needs of our 
colleagues at different levels, one 
aspect is kept consistent – we use a 
70-20-10 approach with our train-
ing. That is:

Professional Relationships

CROSS DEPARTMENT  
MOBILITY
Another way we encourage the ca-
reer development of our employees 
is through cross department mobil-
ity. It wouldn’t come as a surprise 
for one to start off in IHG as a Sales 
professional and be a Hotel General 
Manager a number of years later.

As a result of our investment in 
developing and growing our people, 
our reputation as a great em-
ployer has grown and our training 
programmes and tools are winning 
awards. In India, we were recently 
ranked 55th in the “Top 100 Best 
Companies to Work For” 2014 list 
by Great Place to Work Institute 
India, and also named “3rd Best 
Company for Engaging the Frontline 
Staff” and “4th Best Company for 
Fairness in Performance Manage-
ment System”.  

Rajesh Chauhan    
Director, Human Resources
South West Asia, IHG  
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The Carlson Rezidor Hotel Group 
has a strong, ongoing commit-

ment to promote internal talent 
offering the best range of tools, 
and add to the company’s shared 
skill set.

We are committed in evolving 
talent to its fullest potential  
with focus on personal progress 
through continuous learning.  
Our robust development 
programmes are flexible and 
individualised: designed to assist 
our team members grow at their 
own speed in the most suitable 
environment. These programmes 
are linked to encourage continuous 
progression and development 
throughout each team-member’s 
career path. 

RIGHT TIME TRAINING
Employees often make contact with 
guests in an unsupervised environ-
ment and the training approach 
focuses to deal with similar situ-
ations. Tool frequently applied is 
the “Right Time Training” approach 
wherein managers and departmen-
tal trainers observe shop floor per-
formance/behaviours/process and 
provide corrective action instantly 
by practicing Right Time Training. 

70/20/10 PRINCIPLE
Carlson’s training programmes not 
only motivates employees, but they 
also create a favorable organ-
isational culture. All our training 
plans are based on the 70/20/10 
principle of learning where 70 per 
cent of learning plans have on the 
job inputs, 20 per cent through 
coaching and mentoring and  
10 per cent through formal  
class room. Managers and  

Departmental Trainers conduct 
most of the functional training and 
we engage consultants/external 
resources for necessity of highly 
specialised skill sets. 

Our brand standard requires 
mandatory training to be com-
pleted within 30 days of hire on 
foundational programmes. We 
have an array of internal training 
programmes through our “Carlson 
Business School Directory” and a 
very well thought of e-Learning 
Management System – ‘Learning 
Link’. At Carlson Rezidor, we also 
have a development programme 
focused on developing the high 
potential heads of departments to 
be groomed for general manage-
ment responsibilities. 

RETENTION CHALLENGES
Retention is a big challenge 
given the skill set imparted to the 
manpower being lucrative for  
other sectors. 

Fortunately at Carlson Rezidor Ho-
tel Group, we do not face attrition 
as much as the others in our busi-
ness do. We continuously review 
and refine what we are doing. For 
instance, one of the things that we 
embarked upon was our Employee 
Value Proposition – Make Your 
Mark.  Our talent focused approach 
and strategy of ‘catch me, grow 
me & keep me’ encompasses all 
the various touch points which any 
employee experiences.

Nilesh Mitra    
Senior Director  
Human Resources, South 
Asia, The Carlson Rezidor 
Hotel Group
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Benchmarking the industry in 
terms of quality manpower and 

quality search engines brings the 
best hotel learning schools not only 
in vicinity but all across the country. 
Recruitment comes from excel-
lent selection skills of the campus 
drive. Colleges and institutes are 
selected keeping in mind consecutive 
rankings and placements. Colleges 
both from National Council of Hotel 
Management, approved Ministry of 
Tourism as well as private colleges 
bringing out good learning students 
are selected and looked into.

ATTITUDE FOR HOTELIERING 
While hospitality basics are integral 
in selection, the attitude of hotelier-
ing is never ever compromised. The 
zest to learn, pick up new skills, 
work on the established norms 
yet bringing in new ideals is the 
common grounds we look for. We 
professionally feel that skills sets can 
be fine-tuned over a period of time 
through training but hiring a person 
with the right attitude is more 
important.

OPEN INTERVIEW STYLE
We at Jaypee hotels provide an open 
career. We have many examples 
of meeting new candidates and 
working on their aspirations right 
from the interview mode and get-
ting them into career changes and 
decisions at the interview table. We 
have had a new candidate right 
from campus who was passion-
ate in Information technology and 

immediately was selected to the IT 
department rather than mainstream 
operations. We do point out direc-
tions but what is left is for the candi-
date to promote his personal brand, 
for us to gauge him better and offer 
a mutually beneficial career.

With the immense span that Jaypee 
group covers we offer internships                      
both from hoteliering colleges  
as well as sales, marketing, PR  
and HR.

TRAINING AND MENTORING 
What puts us apart from other hotel 
training programmes is the fact that 
the entire team is involved in the 
training and mentoring design right 
from the scratch. We boast of a hotel 
training school right adjacent to one 
of our very prized properties at Agra. 
The training is conducted not only by 
recognised teachers but also by our 
department trainers and operational 
heads. Thus our team is already 
geared in the training mentoring 
cycle at all levels.

We at Jaypee hotels have well-es-
tablished guidelines of training and 
development. Training is designed 
and articulated right from the 
entrant to levels of senior execu-
tive training and is also marked and 
mandatory in the self development 
arena of appraisals. Trainings are 
designed and continuous right from 
various sources like audits, mystery 
customers, complaints, suggestions 
to even management walk-arounds.

APPRAISAL, CONFIRMATION
We have a well developed three 
months appraisal system even before 
the six months confirmation period 
and that enables us to look into 
checks and balances well before 
hand. We have an open door policy 
through all levels. This enables us to 
be strong in training and HR as well. 
A combative salary bracket, regular 
appraisals, open door meetings and 
various communication strategies 
attract and retain rather than muse 
over and looking at things at the 
very end.

Anil Mohan    
Joint President
Jaypee Hotels 
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Sarovar Hotels sources out new 
recruits from reputed Hotel 

Management Institutes across 
the country. The selection criteria 
focuses on basic knowledge, pro-
fessional and hygienic appearance 
and good communication. 

We also look for candidates with a 
career–oriented mindset, showing 
willingness to work hard, eager-
ness to learn and grow and passion 
for excellence. We have noted that 
sometimes communication skills 
and technical knowledge are lack-
ing in available candidates.   

EMPHASIS ON INTERNAL 
GROWTH
Sarovar believes in developing the 
skills of hospitality management 
interns by providing them with 
a real-world experience of the 
industry and managing fast-paced 
changing customer preferences and 
expectations. 

Internship curriculum is a balance 
of on-the-job and classroom-style 

training on soft skills, technical  
aspects and leadership develop-
ment. Sarovar Hotels lays a very 
strong emphasis on the internal 
growth of employees.

SPECIALISED CORPORATE 
TRAINING 
At Sarovar, we are committed to 
investing in training of our employ-
ees, as a continuous process. We 
have a strong training team who 
continuously reinforce training at 
the hotels. 

We also conduct specialised 
corporate training programmes for 
our employees. These are largely 
focused on developing leadership 
from within the organisation, with 
emphasis on behavioural and sensi-
tivity training inputs.

STRINGENT RECRUITMENT 
One of the keys to retaining 
employees at Sarovar is to hire the 
right people. We are stringent and 
particular about our recruitment 
process. 

We also ensure that we invest in 
their learning and growth through 
regular training and education 
schemes. Our Human Resource 
team ensures a high level of Em-
ployee Engagement initiatives and 
a variety of Rewards and Recogni-
tion Programmes.

Zubin Ghiara      
Vice President, Human  
Resources & Development  
Sarovar Hotels & Resorts 

COVER STORY

ASPIRATIONAL CAREERS
Starwood has strengthened its 
positioning as an Aspirational 
Company to work for in top hotel 
management institutes. We are one 
of the first companies to be invited 
to the premier colleges for campus 
hiring. Starwood believes in hiring 

candidates who have the potential to 
learn, evolve and grow with the com-
pany. The right attitude and aptitude 
is important for us and we invest in 
those who are willing to embrace the 
Starwood Cares culture and make a 
valuable contribution while realising 
their own personal and professional 
aspirations. For   an associate to 
grow he should be mobile, flexible 
and open to seizing the opportunity, 
when it comes. 

DYNAMIC CAREERS,  
PEOPLE, PLACES  
We have an integrated talent 
management and development 
system ‘Starwood Careers’ that seeks 
to proactively build our internal 
talent bench strength. We have a 
structured approach for training and 
development across competencies 
and functions and across various 
levels. These range from classroom  
to on the job to online learning 
modules which are certified by  
e Cornell and Harvard. We provide 

both Hotel College Internships and 
Summer Internships. 

STARWOOD  
CAREERS 
We have a robust training pro-
gramme that provides comprehen-
sive tools, resources leveraged to 
build strong organisational culture. 
Building great brands through brand 
trainings is one of our key strategies. 
We take multiple interventions like 
classroom trainings, mentoring, cross 
department exposures and cross - 
cultural sensitisation.

BATTLE FOR TALENT
Our CEO Dilip Puri, Managing 
Director India and Regional Vice 
President, South Asia believes that  
the battle for market share in the 
future will be fought over talent. 
We engage our associates in a work 
environment that helps them strike  
a balance between work and  
life - what we call work life  
integration today. 

Ritu S Verma  
Regional Director, Human 
Resources, South Asia
Starwood Asia Pacific  
Hotels & Resorts 



HIRE FOR ATTITUDE,  
TRAIN FOR SKILL
Like all other hotel companies, 
we at Lemon Tree Hotels actively 
participate in the mass recruitment 
drive, i.e. campus placements that 
take place annually. The institutes 
run under the National Council for 
Hotel Management and Catering 
Technology are a good source 
market for talent acquisition. In 
year 2014-15 we covered over 60 
Hotel Management Colleges pan 
India. Our recruitment mantra is 
“We Hire for Attitude and Train  
for Skill”. 

BUILD TALENT FROM WITHIN
We believe in building talent from 
within rather than hiring the same 
from outside. The Lemon Tree Hotels 
Company is the fastest 
growing hotel chain 
and owing to 
this there are 
enough and 
more 
ca-

reer opportunities for everyone. In 
addition to this eighteen months’ 

Executive and Management Train-
ing Programmes give us trained 
Executives and Assistant Manag-
ers who are well-versed with the 
Lemon Tree culture. They keep 
on funding our ever increasing 
need for professionals as we keep 
growing at a considerable rate.

ENGINEERING IN  
TRAINING PROGRAMME
We also have an “Engineering in 
Training Programme” which caters 
to our maintenance and engineer-

ing department. It is a highly meth-
odological programme which gives 
in depth theoretical and technical 
knowledge of hotel engineering in-
cluding information technology and 
is one-of-its-kind in the industry.

Our L&D team, has full time 
professional trainers who 
constantly design and upgrade 
customised training programmes 
which provide functional 
knowledge and skill to both 

hotel and non-hotel graduates 
and get them “shop-

floor ready” within 4-6 
weeks of their joining 
our organisation. 
These programmes 
not only cater to 
the developmental 
needs of the 

functional teams but also those 
of the Operational Leadership and 
the Thought Leadership teams. A 
fool proof mechanism is in place 
to measure the effectiveness of 
the trainees which is linked with 
their confirmation and career 
progression.

INNOVATIVE TRAINING  
MODULE
We have over 300 Speech and Hear-
ing Impaired (SHIs) working with us 
in addition to the main frame, hence 
we have created an innovative train-
ing module for imparting technicals 
of the four key operative depart-

ments. It is worth to mention here 
that almost all our SHI colleagues 
are under graduates due to lack of 
available academic infrastructure of 
higher studies.

PAUCITY OF SKILLED TALENT 
Both domestic and international 
hotel companies are flooding the 
market with new inventory, thereby 
creating an unprecedented demand 
for talent. The hotel management 
institutes have also become a “happy 
hunting ground” for talent by non-
hotel companies too. 

Based on the training needs identi-
fied as a part of our Performance 
Management System, including the 
360 degree feedback mechanisms, 
Individual Development Plans (IDPs’) 
are formulated for each employee. 

It would be worthwhile to mention 
that the Lemon Tree Hotels have 
been listed amongst the top 100 
employers in the last four surveys of 
“India’s Best Companies to Work For” 
conducted by Great Places To  
Work Institute.

Rajesh Kumar    
Assistant Vice President
Human Resources 
The Lemon Tree Hotel  
Company

Company is the fastest 
growing hotel chain
and owing to 
this there are 
enough and 
more 
ca-

knowledge and skill to both 
hotel and non-hotel graduates 

and get them “shop-
floor ready” within 4-6 
weeks of their joining 
our organisation. 
These programmes 
not only cater to 
the developmental 
needs of the 
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FACILITATE GROWTH  
THROUGH LEARNING
In the hospitality industry, it is critical 
to have the best and the brightest 
talent in customer care and service 
functions and therefore our focus 
is on attracting the right talent 
through multi-level campus hiring 
programmes. Accor Hotels has been 
a regular recruiter at most prominent 
hotel schools in India for several years 
and we have recruited candidates not 
just for entry level customer contact 
positions but also for our premium 
Management Trainee and Operational 
Trainee programmes. 

We typically visit all the top Institutes 
of Hotel Management across the 
country and ensure that all regions 
are well covered as our hotels are 
coming up in all parts of India. Apart 
from this, we also have Académie 
Accor campus to ensure that Accor 
has the most highly skilled talent in 
hospitality and tourism in the region.  
Its mission is to facilitate growth 
through the learning environment it 
provides by recognising each individu-
al achievement, facilitating learning 
programmes and ensuring quality 
training teams.

At Accor we believe in personal 
growth and development by initiat-
ing a career path process when new 
employees are hired, by anticipating, 
listening and responding to employee 
needs and expectations, by regularly 
conducting opinion surveys to give 
employees a greater voice within 

Ashwin Shirali    
Regional Director, HR 
Accor India

The 12 inherent qualities that 
Accor Hotels in India look for 
in hospitality professionals:

  A winsome personality, an amaz-
ing smile and a can-do attitude 
that prevails and thrives under all 
circumstances!
Great communication skills both 
verbal and written
High level of enthusiasm, energy, 
passion for the job
Great interpersonal skills with 
high respect for the individual
A hands-on approach and 
willingness to get on the shop 
floor and get the hands dirty as 
opposed to ‘wearing a suit’ and 
delegating
Ability to work long hours and be 
as fresh and winsome at the end 
as at the beginning
A highly pro-active mindset that 
ensures situations are anticipated 
well in advance and the right 
action taken before things go out 
of hand
High level of emotional intel-
ligence and ability to take pres-
sure and stress with no apparent 
impact on relating to guests and 
colleagues at the work place

  An innovative mind that is con-
stantly thinking of new ways to 
enhance the guest experience 
High level of ethics and integrity
Superior level of emotional  
intelligence always helps as 
hospitality jobs are fairly high 
pressure jobs with uncertain 
working hours 
Well developed levels of com-
mercial awareness as at the end 
of the day the operation has to 
make money!

the organisation, by providing all 
employees with visibility in their 
career development prospects, by 
making certification training avail-
able to everyone, and by creating 
mobility opportunities that open 
new career prospects for manag-
ers. 

NEEDS IN TERMS OF TALENT 
AND LEADERSHIP PIPELINE
Another important aspect which 
caters to the growth of our em-
ployees is our appraisal system at 
Accor. Accor’s appraisal system is 
very forward looking and well-
tuned and is based completely on 
Accor values and competencies 
deemed to be critical for high 
performance. To elaborate further, 
we don’t just give weightage 
to performance rather we look 
for potential that is displayed 
through various behavioral at-
tributes, which we feel will make 
the employee and the individual 
consistent with the organisation’s 
long term needs in terms of talent 
and leadership pipeline. 

-
tive across hospitality schools 
called the “Take Off” competi-
tion. The competition was held 
at an all India level which invited 
students to submit their project 
reports on certain innovative 
ideas. Winners were shortlisted 
and allowed to participate in the 
finals which took place in Paris. 
In 2012, the competition was 
won by a Hotel School that that 
we recruit from regularly. 

for students from hotel schools 
where we are able to spot talent 
when they are interning with us 
for a few months every year. 

-
novative hiring programme called 
– “The New Generation Leaders” 
Program in order to attract the 
brightest and the best in our hotel 
schools. This is followed up by 
dedicated campus visits round  
the year. 
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ATTRACTING AND  
RETAINING TALENT 
Talent is critical for our business, so 
acquiring, attracting and retaining 
top talent is always a business 
priority. For us at Accor, retention 
starts with ensuring that we find the 
right person for the right job at the 
right price. We hire talent that has 
the right combination of attitude, 
skills and knowledge and fits best 
with Accor culture and management 
philosophy. Well begun is half done 
as they say!

We recognise that with almost all 
major hospitality chains now present 
in India, the challenge is for us to 
differentiate ourselves in the India 
employment market from these 
chains and also from the growing 
allied service industries such as 
airlines and retail to ensure we 
emerge as preferred employers in 
the employment market and are able 
to retain our best talent. We ensure 
this through:

 
care for the individual and a  
non-hierarchical, transparent, 
culturally sensitive work 
environment that exemplifies  
Accor culture and values.

systems that ensure we focus on 
critical talent and direct rewards 
and development initiatives to  
such talent. 

and flexible mobility policies 
to ensure that such talent has 
channels to progress within 
the company and is not lost to 
competition. Accor in India has 
had stunning success in internal 
mobility leading to high retention 
of critical talent at all levels. 

regular opportunities through 
interaction with the  
top Management.

‘Accor Recognition Rewards for 
Excellence’ that brings on centre 
stage the best talent and allows 
our associates to see how merit  
is rewarded.

(Academie Accor India) with a 
dedicated Campus Manager and a 
fleet of trained and certified trainers 
across all our India hotels to deliver 
dedicated and skilled training to all 
our high potentials and ensure their 
skills are constantly upgraded. 

training programmes and 
Leadership Development 
Programmes to identify and 
develop top talent with the aid of 
personalized development plans 
and a system of mentors to ensure 
our best talent is groomed and 
retained for future opportunities 
whether in India or with Accor 
anywhere in the world.

COVER STORY
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While hotels have their own training programmes to develop skilled workforce, several institutes 
also educate students in the principles of hospitality. This not only trains the students but also makes 

them determined to take up the challenge. Read on to find out what these institutions focus on. 
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Critical thinking in the classroom is 
an integral part of our approach to 

building knowledgeable culinary and 
hospitality leaders. That is why our 
culinary and hospitality programmes 
include key business related topics, 
such as problem solving, hospitality 
human resource management, control 
systems, food and beverage operations 
and managing for profitability. 

Specifically, you will access the practi-
cal and academic resources you need 
to excel, by: 

  Learning the latest trends in food 
science, culinary techniques and 
hospitality

  Being exposed to diverse educa-
tional content

  Gaining hands on and technical 
experience

  Developing problem-solving, ana-
lytical and communication skills

  Engaging in career enrichment 
activities (competitions, field trips, 
dining events)

  Obtaining important career skills 
training

GROWTH OPPORTUNITIES 
According to the World Travel and 
Tourism Council, the economics of 
the 21st century will be dominated 
by three industries: telecommunica-
tions, information technology and 
tourism. The travel and tourism 
industries have grown by 500 per 
cent in the last 25 years.

Travel and tourism represents a 
broad range of related industries. 
The growth of these industries has 
opened up many new job opportuni-
ties for graduates in areas such as: 

  Hotels
  Restaurants
  Retailing
  Transportation 
  Travel agencies 
  Tour companies 
  Tourist attractions 
  E-business.

GLIMPSE OF THE WORKPLACE 
The six-month industrial training is 
an integral part of the hospitality 
curriculum. The hands on training 
in all the departments helps them 
crystallise their choice of depart-
ment. ITM – FHRAI students have 
been placed in all the major hotel 
chains not only in India but in differ-
ent corners of the globe.

Hotel management, culinary, travel 
and tourism and service industry 
careers have become highly sought 
after careers for millions of young 
professionals in India. The industry 
has changed significantly, offering 
high salaries, stability and career 
growth. In fact, students with  
hospitality degrees are in high  
demand, not just in hotels, but also 
in a variety of companies in the 
service industry.

K P Gopalkrishnan Ph.D 
Campus Director
ITM-FHRAI Institute of  
Hospitality & Management
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A CONTINUOUS PROCESS
Exposure to practical training 
along with conceptual knowledge 
helps in preparing a department 
specific effective professional. 
Innovative approaches in conjunc-
tion to service and technology 
are essential to remain relevant 
and gain competitive advantages. 
Development of standardised les-
son plans, study materials, training 
manuals and teaching method-
ologies along with guidance for 
quality placement is a priority. 

FOCUS ON RESEARCH 
Our faculty members explore 
critical trends - producing research 
that shapes our industry’s strategic, 
managerial and operating practic-
es. That research comes alive in our 
classrooms, giving our students a 
competitive edge. Faculties are sent 
for exposure training, workshops/ 
conferences on emerging issues 
and FDP on topics related to the 
need of the curriculum.  

Infrastructural facility, academic 
support, resources utilisation, 
effective industry exposure and 
partnership with the industry 
are some of the facilities being 
provided by BCIHMCT on priority. 
Better awareness and exposure to 
dedicated media programmes in 
the field has helped in generation 
of interest among the students.  

INDUSTRY & INSTITUTION
To develop competency at insti-
tute level constructive support 
and cooperation among educa-
tion and industry is the need of 
the hour. A forum for dialogue 
among partners and a mechanism 
to improve the knowledge of the 
students and faculties needs to be 
started in association/ partner-
ship through industry. In order to 
remain attractive more interaction 
with industry and international 
collaboration need to be open. 
This will give opportunity to the 
industry to understand institution 
and incorporate changes as per 
the need of the industry.

BCIHMCT was visited and is in as-
sociation with over 25 hotels and 

Fast Food Chain for Placement 
and Industrial Training. All big 
chains have conducted campus re-
cruitments and new changes have 
brought better results in terms of 
quality output. Our students are 
more connected with the industry 
and focused in their approach. 

Industry must help in enhancing 
institutions capacity for technol-
ogy development and innovation, 
thereby, enabling the continuous 
creation of additional customer 
value and same will help in  
playing an important role in  
employee productivity, depart-
mental process and system thus 
ensuring achievements of organ-
isational objectives.

SKILL DEVELOPMENT
The disconnect of a large number 
of hospitality institutions with the 
main department ie Tourism is a 
hindrance to the right growth of 
hospitality education in the coun-
try. Focusing on quality improve-
ment in the entire sector will be 
the perfect strategy to brand India 
as complete hospitality and tour-
ism destination. The proportionate 
requirement is not at the senior 

level for the freshers. Institutions 
under AICTE should be also given 
clearance to run short duration Di-
ploma/ Craftsmanship Courses as 
they have sufficient infrastructure.

R K Bhandari     
Principal
Banarsidas Chandiwala Institute 
of Hotel Management and  
Catering Technology,  
(BCIHMCT) New Delhi

COVER STORY

April 2015  I  www.fhrai.com  I42

WHAT QUALITIES 
MAKE YOU EXCEL IN 
HOSPITALITY?

Ed
uc

at
io

n



BALANCED APPROACH 
The three-year Graduate Hospital-
ity Proficiency Programme (GHPP) 
offered in the Jaypee Hotels Training 
Centre (JHTC) trains students to 
become finest hoteliers through a 
systematic and balanced approach 
for theoretical and practical aspects 
of the hospitality industry. Along 
with the GHPP, the students are 

required to enroll for Bachelors in 
Tourism Studies with the IGNOU.  

The students have 100 per cent 
guaranteed job placements in the 
Jaypee Hotels & Resorts. Moreover, 
students are given free uniforms, 
meals and medical assistance  
and emphasis is on indoor and 
outdoor games.

GHPP
In the first year it provides an inten-
sive and holistic theoretical training 
in hotel management. The second 
year provides the students a basic 
practical exposure to all operational 
and non-operational departments. 

The third year offers the students an 
advanced practical exposure where 
they are mentored by the depart-
mental heads of the hotel. GHPP 
is unique as it provides one year 
on-the-job practical training to its 
students in all the areas of hospital-
ity industry in the sister properties of 
Jaypee Hotels & Resorts. 

We have hotels that are strategi-
cally located and cater to different 
segments of the business. Thus, our 
young hotel graduates get firsthand 
experience of different realms of the 
hotel industry all under one brand. 
JHTC strives to provide a holistic 
value-based education to its young 
future hoteliers. 

During the admission process 
we look for inherent qualities in 
students that help them to become 
successful professionals while other 
qualities and skills are carefully and 
painstakingly honed so they become 
not just successful but exceptional 
hospitality industry professionals.

Rahul Ahuja      
Principal 
Jaypee Hotels Training Centre 
Jaypee Hotels & Resorts
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INDUSTRY RELEVANT  
CURRICULUM 
The employability and career 
progression of any individual rests 
on the skills and knowledge base 
that he/she has developed during 
the course of chosen programme 
of study. This is best achieved by 
ensuring that an industry validation 
of the programme offering is made 
mandatory, alongside its academic 
validation. We believe that the focus 
of any academic programme should 
be on holistic development; this 

brings in the need to strengthen the 
personality and attitudinal aspects 
along with acquiring relevant skills. 

EMPLOYABILITY LINKED 
PROGRAMMES
Students seek a contemporary 
curriculum and an applied ap-
proach towards its delivery. At Post 
Graduate level, there is a clear shift 
towards programmes that are dif-
ferent from the traditional two-year 
MBA/ PGDM. 

While the traditional three-four year 
Under Graduate programmes are still 
popular, students today are seeking 
a contemporary curriculum and an 
applied approach towards its deliv-
ery. At Post Graduate level, there is 
a clear shift towards programmes 
that are different from the traditional 

two-year MBA/ PGDM. Students are 
looking for more employability linked 
programmes that are shorter in  
duration (1 Year) and offer clear 
career paths. The Post Graduate  
Programme in Revenue Manage-
ment, as also the upcoming Post 
Graduate programme in Sales and 
Marketing Management are indica-
tions of this shift. There is also a 
significant interest in non-degree 
programmes such as event man-
agement and culinary programmes 
that can help provide employment 
opportunities at line level. 

VISITS BY INDUSTRY  
MEMBERS
We are a partner of the IHG 
Academy programme and we cover 
all aspects of industry-academia 
interface. The interface is planned 
through an annual calendar of 
engagements that includes visits by 
industry leaders on campus to share 
knowledge and impart skills to our 
students, validation of curriculum 
of various programmes of study 
and student visits to various IHG 
properties. The programme also 
provides internship and placement 
opportunities with IHG. 

Sandeep Munjal      
Dean & Acting Director
Vedatya Institute Gurgaon, an 
IHG Academy partner

Institute of Hotel Management, 
Pusa, New Delhi has been bagging 

the National Award of the Best 
Institute of Hotel Management in 
the country for the last six years in 

a row. This achievement reflects the 
assiduous efforts of faculty, staff and 
students over the years. 

ALL ROUND DEVELOPMENT
The institute organises a number 
of co- curricular activities where 
students plan and organise these 
activities under the guidance of 
the able faculty. For example, in 
December 2014, the institute 
organised a four-day mega event 
“Amaranth-2014”, a pan-India fest 
of hospitality education in which 25 
IHM teams representing 20 states 
across the country participated. The 
emphasis is to develop students’ 
knowledge, hone their skills and 
make positive mindsets. 

IMPETUS ON RESEARCH 
The institute offers regular  
programmes from Masters to 

Craft levels and various short term 
customised programmes. However, 
the flagship programme is B.Sc in 
Hospitality and Hotel Administration.  
The institute has a tie-up with 
Lausanne Hospitality Consulting 
(LHC), Switzerland through 
NCHMCT, Ministry of Tourism.  
This tie-up is helping us to produce 
an ideal IHM graduate who has 
a  job option not only in hotels but 
also in an array of allied sevices  
such as retail, airlines, event 
management etc.

Alok Shivapuri      
Principal, Institute of Hotel  
Management, Catering & 
Nutrition, Pusa, New Delhi WHAT QUALITIES 
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APPLICATION ORIENTED 
TEACHING PEDAGOGY 
The Day a student joins Lakshya 
Bhartee  Institute of International 
Hotel Management (LBIIHM), we 
try to inculcate in her/him a sense 
of “Ethical Corporate Citizenship”. 
We enhance the knowledge by 
organizing the guest lectures and 
taking them out for “Industrial 
Visits”. Frequent case-studies, 
Presentations and Role-plays 
enable the students to develop  
presentability, communication 
skills and   confidence to face the 
hospitality business environment 
globally.

LBIIHM incorporates and tries to 
maintain the application oriented 
teaching pedagogy. More emphasis 
and focus is being given on Practical 
session rather than class-room 
theory Sessions. Students are being 
taught traits like willingness to 
serve sincerity, Skillfull  knowledge, 

patience, resource management, 
keeping abreast with times  and 
Delightful Guest-handling.

Following program of hospitality 
sector are fascinating and luring 
the student community in present 
scenario. Students aim to finish the 
demanding program at the earliest 
enabling them to build a good, 
prospective and lucrative Career in:

INDUSTRY TRAINING AND 
PLACEMENT
LBIIHM has a dedicated Training and 
placement cell headed by a “Training 

and Placement Officer”, which takes 
care of all Job  and  Training- related 
requirements of students. 

We have been providing 100  per cent 
placement assistance to all deserving 
students since 2003. 

Placement officer is constantly in 
touch with all leading hospitality 
establishments in India and abroad.

Today our alumni are well placed in 
renowned hospitality brands in India 
and abroad. Students are being sent 
abroad for Internship and placement 
depending upon their choice and 
capability. Some of the prominent 
countries where our students have 
done their Industrial Trainings are  
the USA, UK, UAE, & Malaysia.   
In India, our students are serving  
the Hospitality Industry since  
2005 and are working with all 
leading Brands.

Dr Kamal Kumar      
Director 
LBIIHM
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MANAGING HOSPITALITY

With more than 50 years of excellence in Swiss hospitality management education, Glion Institute 
of Higher Education offers students a range of campus-based and online programmes. Students 
are trained and developed in soft skills, intercultural sensitivities and experiential learning.

THE SWISS WAY
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Glion Institute of Higher Education is ranked among 
the top three hospitality management schools in 

the world  (TNS, Global Survey, 2013), and boasts a 
history of more than 50 years of excellence in Swiss 
hospitality management education. Glion offers a 
range of undergraduate and graduate programmes 
with a unique blend of business-oriented academic 
curriculum and experiential learning. Glion is accredited 
at university level by the New England Association of 
Schools and Colleges (NEASC).

Campuses are located in Glion and Bulle, Switzerland, 
with a branch in London, UK, launched in 2013. 
Students can choose their study location, and immerse 
themselves in a range of campus-based and online 
programmes. Student and faculty mobility coupled with 
the latest technology connect the campuses and allow 
for an exchange of expertise.

Students from 88 different countries are part of a truly 
international experience at Glion. While helping to 

develop soft skills and intercultural sensitivities, this 
diversity also prepares students for employment in a 
growing global industry.

Glion meets new industry trends through constant 
innovation of its programmes and curriculum. In 
response to the industry need for more employees 
experienced in finance decision-making, the school 
launched a Master of Science in Hospitality Finance in 
January 2014. The one-year programme includes six 
months on-campus and another six months of online 
courses to suit students who are currently working  
and do not want to be out of the professional world for 
a full year.

Another exclusive feature of Glion is its newly created 
multi-campus degree that allows students to transfer 
between the different branch campuses in Switzerland 
and London, UK.

Finally, the Glion 100 per cent online MBA  
programme offers professionals an opportunity to hone 
their skills while allowing them the flexibility required to 
remain in the workforce. Glion has also recently launched 
a suite of hybrid MBA programmes and executive 
certificates, providing working adults the opportunity to 
experience campus life with fellow students and one-
to-one interaction with its faculty, while staying in their 
respective positions and completing courses online.

EDUCATION

CHOICE OF MBA PROGRAMMES

July each year (one year course) 

January and July each year (average course of 1.5 
years depending on pace of study)

(average 2.5 years depending on pace of study)



In total, 650 delegates, nationwide 
and globally connected with top 
chefs, restaurateurs, food writers 

and wine producers 

SRM IHM hosted “Shoulder to Shoulder, Young Chef 
development Programme” and “Becoming a Chef” 

in association with World Association of Chefs Societies 
(WACS) , Indian Federation of Culinary Associations (IFCA) 
and South Indian Culinary Associations (SICA) at the  
SRM campus.

The Indian Federation of Culinary Associations (IFCA) 
organised the sixth edition of the much awaited 
International Chefs Conference 2015 at Hotel ITC Grand 
Chola in Chennai from 
March 20-22, 2015.
SRM IHM was the proud 
educational partner of this 
prestigious event.

In total, 650 delegates, 
nationwide and globally 
connected with top chefs, 
restaurateurs, food writers, wine producers, photographers, 
food stylists, marketers, nutritionists, and academics, 
technocrats from hospitality, tourism, and media. The 
event comprised informative seminars, forums and 
cutting-edge demonstrations, as well as featured trade 

shows where food and service exhibitors showcased their 
latest offerings and innovations. The conference saw a 
participation of culinary professionals including chefs from 
100+ hotels and 50+ hotel management institutions.

International speakers from various countries such as 
USA, Ireland, Saudi Arabia, Singapore, UK, Dubai, Japan 
and a host of other countries discuused a wide range of 
topics from wine tasting to food, hygiene and much more. 
Cookery demonstration and live Sushi making session (by 

Master Chef Hirotoshi Ogawa, 
director general, AJSA Sushi 
Skills Institute, Japan) were 
also a part of the conference.

The culinary students 
interacted with celebrity chefs 
from all over the world. The 
presidium at IFCA awarded, 

Dr D Antony Ashok Kumar, Director, SRM IHM for 
his immense contribution in the field of hospitality and 
service industry. The award was bestowed upon him for 
his continuous support, guidance in the field of hospitality 
care for the students. 

SRM IHM PARTNERS WITH IFCA
TO HOST INTERNATIONAL CHEFS CONFERENCE 2015

SRM IHM was the educational partner of the sixth edition of the International Chefs 
Conference 2015 hosted by IFCA. Dr D Antony Ashok Kumar, Director, SRM IHM was 

felicitated for his immense contribution in the field of hospitality and service industry.
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QUALITY TRAINING, QUALITY MANPOWER

INDUSTRY LEADERS
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HOW DO 
YOU SEE 
HOSPITALITY 
EVOLVING IN 
FUTURE?   
The future of 
hospitality will 
be shaped by 
change in human 
attitudes. As far 
as the industry in 
India or abroad 
is concerned, 

the future will depend on the facilities 
available.  Our institutes are now paying 
more attention to developing language 
skills, personality and conversation skills 
besides the routine syllabus. In the present 
scenario, we give power point presentations 
and audio, and video lectures.

HOW DOES YOUR INSTITUTE 
PREPARE STUDENTS TO MEET THE 
IMMEDIATE CHALLENGES?
Our institute follows a pattern of studies 
where we divide students into groups of 
four or five. The theory from the syllabus 

is taught first. After that they are given 
practical industrial exposure and training in 
the institute as well as in hotels, restaurants 
etc. While proceeding for training, they are 
issued a log book, to keep a record of their 
duties and experiences. They are required 
to submit the log book on completion of 
training. After a perusal of the log books, 
we indentify problem areas and change our 
curriculum accordingly to help students face 
problem situations.

WHAT GIVES YOUR STUDENTS 
THE CUTTING EDGE WHICH 
MAKES HOTELS AND 
RESTAURANTS HIRE THEM? 
Our students are hired because of 
their exceptional grooming, discipline, 
communication skills, theoretical as well 
as practical knowledge and leadership 
qualities. Our students are molded to be 
more receptive to knowledge. Once they 
have the requisite knowledge, jobs are not 
hard to find. To achieve this our institute 
has also affiliated as JCI LOM in Junior 
Chamber International Kulasekharam 
Disney Institute. Our students are groomed 

to work and gain more knowledge. This is 
achieved through training by national and 
international trainers. 

KINDLY TELL US ABOUT YOUR  
INSTITUTE  
Disney Institute is a unit of Koyikal Group 
of Institutions run and managed by 
Koyikel Educational Trust, Kulasekharam, 
Kanyakumari District. KET started the 
Disney institute at Kannumamoodu in 
2006. Disney branches are in Vettuvenni, 
Marthandam and Arasamoodu, 
Kulasekharam. The institutes are affiliated 
to BSS (NDA) promoted by the Government 
of India. Disney Institute is also approved 
by MS University DDE & CE, Thirunelveli 
for Fire and Industrial safety Management 
and National Council of Vocational and 
Research Training NCVRT, New Delhi. 

Disney institutes provide training and 
education in the field of hospitality, 
garment industry, paramedical courses 
and computer courses. The quality of 
training imparted at our institutes matches 
international standards of industries.

A premier institute in India with its 
students successfully placed exclusively in 

5-Star hotels in India and abroad. Herbarium 
Institute of Hotel Management, Vikaspuri, 
New Delhi is one of the finest institutes in the 
country for imparting job based training in 
the field of hotel management. The institute 
is run by professional hoteliers and offers 
full time job oriented training to make its 
students globally acceptable hoteliers. 

 UGC recognised Degrees and Diplomas 
offered make it very easy for successful 
students to pursue jobs in India/ Abroad.

 The unique HETA programme 
of Herbarium Institute of Hotel 
Management gives students international 
exposure for practical training.

 Tie-up with I-TIM, Bangkok, Thailand 

makes us the preferred choice for the 
students.

 IYF, South Korea has awarded Herbarium 
Institute of Hotel Management, Vikaspuri, 
New Delhi a certification to make our 
students get international exposure.

 Successful national and international 
placements for all the students.

 Herbarium Institute teaches German and/
or French and English language to all its 
students.

 Students learn practicals with exact 
recipes and not with any inferior product. 

 Purpose built training labs for kitchens, 
bars, restaurants and more

 Highly experienced and permanent faculty 
 Ample parking, spacious rooms for 
overall development of students

 Wifi access and online connectivity 

of students and faculty for education 
interface.

 Regular interaction between parents and 
teachers

 Sports department to encourage students 
in sports facility like cricket, soccer etc 

 Regular competitions like Chef 
Competition, Bar and Restaurant week, 
Cocktail Competition etc

 Industrial trainings in 5-Star hotels for 
the successful students 

 Updated library for students to keep 
them abreast with latest developments in 
hotel industry

 “Alumni Meets” where students interact 
with old students placed in India and 
abroad

 We are right in the heart of New Delhi 
with easy Delhi Metro connectivity

Jc M S Valsan      
Chairman
Disney Institute 
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Indian Hospitality Industry is 
guided by the age old dictum 
“Atithi Devo Bhava” which means 

guest is god. India is emerging as 
the global nerve centre of economic 
growth in 21st century. Indian 
Hospitality Industry is growing 
leaps  and bounds because of a 
huge inflow of foreign companies, 
foreign investments and tourists. 
With plethora of tourist destinations 
ranging from snow-clad mountains 
to panoramic sea-beaches, 
ancient monuments and wild life 
sanctuaries, India promises the best 
in the world. 

Further there is un-precedented 
growth not only in hotel industry 
but in related fields such as airlines, 
cruise liners, adventure sports, 
wildlife safaris, which has given a 
major boost to hospitality industry. 
The huge employment potential 
of hospitality industry has drawn 
the attention of government and 
corporates alike. 

Mashal School of Hotel Management 
has the unique advantage of being 
associated with hotel Mashal – The 
Red Maple a 3 star hotel, which 
provides students and teachers an 
excellent opportunity to have a 
regular interface with the changing 
demands of the hospitality industry. 
The feedback received from the 
valued customers enables students 
to innovate and adapt to the 
aspirations of the customers. 

With state-of-the-art infrastructure 
and amenities – restaurants, 
kitchen, frontline office, deluxe 
suites, swimming pool, auditorium 

coupled with faculty members 
with rich industrial experience, the 
students learn the requisite skills and 
techniques to make the customers 
ecstatic.  Further the students undergo 
mandatory rigorous training regime in 
the top hotels of the country for full 
one semester. Incidentally our students 
have been serving world’s top cricket 
players during the last three IPLs at 
Bangalore, Chennai and other venues. 
And last but not least our alumni are 
serving the top hotels in every corner 
of the globe, from Australia to America 
and Europe.

Mashal School of Hotel Management 
was established in 1994 under 
the umbrella of IPS Academy, it is 
approved by AICTE New Delhi,  
DTE Bhopal, Government of  
Madhya Pradesh and affiliated to 
DAVV Indore. It runs four-year BHM 
(Bachelor of Hotel Management) 
and three-year BBA-HM (Bachelor of 
Business Administration in  
Hotel Management).

GROOMING STUDENTS TO MEET

CHANGING DEMANDS OF INDUSTRY

EDUCATION

With state-of-the-art 
infrastructure and 
experienced faculty 
members, students 
learn the requisite skills





VATEL NOW AT ANSAL UNIVERSITY 

Vatel would add value 
to the existing teaching 
pedagogy in hotel 
management, help in 
setting up advance 
kitchen labs and enhance 
the programme delivery.
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In an endeavour to have best learning 
practices with the best of the partners, 
Ansal University, announced the launch 

of Vatel School of Hospitality in India. This 
marked the debut of Vatel in India which 
already has 31 schools spread across five 
continents.

Vatel, a top International School of Hospitality 
and Hotel Management based in France 
is being brought to India by Ecole India to 
leverage their domain expertise in hospitality 
management education for the first time in 
India at Ansal University, Gurgaon.  
This association would help the University  
to strengthen their hospitality programme, by 
providing a roadmap to build the hospitality 
stream through their expertise and technical 
know-how to strengthen the logistics, to help 
train the hotel management faculty and staff, 
and also invite the senior faculty members 
from Vatel to conduct workshops, research 
and case work. Vatel would add value  
to the existing teaching pedagogy in  
hotel management, help in setting up 
advance kitchen labs and enhance the 
programme delivery. 

Speaking on the occasion, Laurent 
Guichoux, Academic Director, Vatel India, 
said, “With over 90 million visitors, France is 
one of the most visited countries in the world 
and India with 7 million will only grow. It is in  
this scenario that Vatel India will help meet 
the needs of the hospitality industry in a 
unique way.”

Sarabjit Singh, MD & CEO, Ecole India, 
talking about the USP of Vatel said, “Vatel 

will have a dedicated French faculty; who 
will share their passion through their unique 
“Savoir faire” manual; and their history 
of 30 years of hospitality training across 
schools all over the world. However, their 
USP is not 7000 students studying at Vatel 
schools; it’s not their 27000 alumni; in fact it 
is their ability to create Vatel Schools across 
the world that meet the local needs of the 
students in that part of the world while 
preparing them for the international world of 
hospitality.”

Vatel follows the European management 
methodology for hospitality training thus 
transmitting the French art of hospitality, 
recognised throughout the world as an 
assurance of quality, good taste and 
excellence. Prof Raj S Dhankar, Vice 
Chancellor, Ansal University said,  “In a 
globalised world it is critically important that 
we give to our students the best professional 
and experiential based learning so that 
they become industry ready. We at Ansal 
University seek to strengthen our existing 

Hotel Management and Catering Technology 
Programme and thus have developed such a 
linkage with the well-known Vatel Hospitality 
School, France”.

Gracing the occasion,  Pranav Ansal, Vice 
Chairman, API and Trustee, Ansal University 
said, “Our tie-up with Vatel is very relevant 
keeping in mind that Atithi Devo Bhava 
‘Guest is God’ is one of the major visions for 
India over the next few years. Recent statistics 
show that travel and tourism contributed 
113.2 billion dollars or almost 5.35 per cent 
of GDP in 2014 making India the second 
largest tourism market in Asia after China. 
With our campus in the burgeoning city 
of Gurgaon, and our tie-up with one of 
the best hospitality schools in the world, 
it will definitely enhance the desired skills 
of the students and help meet the industry 
manpower requirements.”

The Vatel experience and know-how will 
be delivered through their undergraduate 
course, B.Sc. (Hotel Management and 
Catering Technology). The VATEL’s teaching 
methodology is based on based on their 
unique yet tried-and-tested mixture of 
theoretical academic courses followed by 
professional work experience and application. 
Faculty members at Ansal University will  
also benefit from a well-enriched 
international faculty base and through 
their interactive methods, which mirror 
reality in the workplace. It will give students 
the resources to develop their analytical 
capacities, acquire knowledge that is 
necessary in hotel management while having 
managerial experience in real-time conditions.



In the contemporary West, hospitality is more 
associated with etiquette and entertainment. 
Hospitality as a cultural norm or value is an 

established sociological phenomenon that people study 
and write papers about. Some regions have become 
stereotyped as exhibiting a particular 
style of hospitality.

The Indian Hospitality Industry is 
projected to grow at a rate of 8.8 
per cent between 2007-16, placing 
India as the second fastest growing 
tourism market in the world. Hotel 
and hospitality industries are among 
the biggest employment generators 
in the country. A focus on quality, 
behaviour-based evaluation, market 
choice and market response has 
predominantly shaped the State’s 
hospitality industry. Increased 
competition and increase in demand 
has consolidated the hospitality 
segment, whilst opening up a 
plethora of opportunities. Also, 
the entry of multinationals and Indian hotel-chains 
expanding internationally only reinforce the segment’s 
untapped business potential. With unlimited tourism and 
untapped business prospects, in the coming years Indian 
hospitality will see green pastures of growth.

With this era of globalisation and growth in the 
hospitality industry, the demand for qualified and 
experienced professionals in India and overseas 
is increasing. Globalisation and the advances in 
tourism, travel and the services sectors have brought 
in very many changes in today’s employment scenario 
with tremendous opportunities for professionals 
to grow, more so with international qualifications 
and Monarch International College of Hotel 

Management is renowned for providing requisite 
training for acquiring necessary skills. Keeping pace 
with education throughout the world, they believe 
in giving ‘hands-on’ training along with sound 
theoretical foundation to make each student a 

success story in his profession.

Their sound reputation since 
inception in 1998, comes from 
the success of their graduates and 
the response from the hospitality 
sector. The courses in MONARCH are 
career oriented and are designed 
for students wishing to grow in the 
Hospitality Industry worldwide.

The unique option of obtaining a 
B.Sc. degree (Hotel and Catering 
Management) from an Indian university 
and an advanced diploma in Hospitality 
and Tourism Administration from 
CENTENNIAL COLLEGE - Toronto, 
Canada is open to students.

Monarch International College of Hotel Management, 
Ooty is one of the prestigious colleges in South India, a 
brainchild of founder Chairman, Mithun Chakraborthy is 
located in the picturesque town of Ooty.

Their students also come from around the world—to 
study under their well-acclaimed faculty and the 
facilities available are state-of-the-art with Wi-Fi campus 
and E-Library. Monarch International College of Hotel 
Management is setting new standards of excellence for 
the Industry. 

The Campus of Monarch International College of  
Hotel Management is situated just a few minutes from 
centre of the city. 

KEEPING ABREAST WITH THE TIMES

The students come 
from around the 

world to study under 
the Insititute’s well-

acclaimed faculty and 
the state-of-the-art 
facilities available at 

the Wi-Fi campus 

EDUCATION
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A 
You can be educated without being literate, and literate while remaining uneducated. 
While paradoxical, there is much truth in this statement, and evidence readily at hand, 
when I think back about the last few decades. 

Niranjan Khatri  
Former GM  
Environment 
Initiatives, ITC Hotels

80’S ON THE ISLANDS  
In 1988, I moved to Port Blair which was often 
viewed as a punishment posting by government 
officials. Port Blair was called Kaala Pani (black 
waters) as during the British Raj imprisoned 
freedom fighters could not see out of their  
dark cells. 

However, the hotel that I was heading had a 
panoramic view of the crystal clear water, dense 
green tropical forests and a breathtaking view of 
the sunset. The Andaman and Nicobar archipelago 
consists of 365 islands, stretching 850 km from 
the north near Myanmar, to the Great Nicobar 
islands in the south which is 90 km from the 
northern shores of Indonesia on the Strait of 
Malacca. The islands are clad in thick tropical 
forest, gin clear water and rich coral teeming  
with fish. In the 80’s, the transport infrastructure 
to and from the mainland was poor. Indian Airlines 
flights would come twice a week and ships once 
in 20 days. 

Most tourists who came to spend their holidays 
had one main motive - to collect a piece of coral, 

or exotic wood from the local tree called padauk, 
which is equivalent in strength to teak wood.  
I too had come to the islands with an extractive 
frame of mind. 

In the early days of my posting, however, I 
met an anthropologist who told me about the 
lifestyle of tribes like the Jarawas, Sentinelese 
and Nicobarese. The accounts of the manner in 
which they lived in harmony with nature raised 
my respect for them. Contrary to my earlier 
learnings which typified ‘modern’ as a specific 
kind of development - the tribal groups made 
me question my notions of what constitutes 
modernity. Who was behind time - us, who were 
wreaking havoc on the environment or them, who 
had deep wisdom of coexistence? Over the years, 
I have wondered whether my literate status makes 
me more modern than the ancient tribes.

WHAT THE NUMBERS 
TELL US  
Literate, modern living is taking a toll on forest 
cover which has declined from 47 per cent in 
1947 to approximately 11 per cent on a global 

GUEST COLUMN
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scale. Desertification is taking place at the rate of a 
mile a minute and we continue to bore deeper into the 
earth in search of water. In some parts, aquifers are 
now as deep as 1200 feet. This is largely to facilitate 
lifestyles of luxury, wasteful uses of water, without a 
pause to consider how quickly it will catapult us into an 
even more difficult situation.

Educated best practices of the tribes of the Andamans, 
however, are far more visionary. The tribes have a 
practice that when they hunt in a particular area of 
the forest for 10 moons, and then stop hunting in that 
region for 20 or more moons. The logic is that they give 
rest to the hunted species for regeneration. Similarly, if 
they fish in a particular area, they give a fishing rest to 
that coastal region for a predefined period by moving  
to another part of the island. Thus, the eco system has 
time to regenerate.

In Kerala, local fishermen put baby fish back in the 
sea for a future catch. Modern day trawlers, on the 
other hand, trawl the bottom of the bed, resulting 
in desertification of the ocean. Current sanitation 
practices in urban and rural India are detrimental to 
the environment and pose health risk. In urban India, 
the archaic flushing system is water intensive. Flushing 
corrupts over 150 litres of water downstream.  
Lack of adequate sanitation has also resulted in  
millions in urban and rural India having to resort to  
open defecation. 

With regard to sanitation, in Madhya Pradesh, tribal 
groups choose three big leaves in the morning for their 
biological waste. One leaf is used to defecate on top 
of the leaf, the second as toilet paper and the third, for 
covering it, so that another person does not step on it. 
In the bargain, it prevents foot to 
mouth fecal contamination which is 
big cause of disease  
in India . 

NEED FOR 
GREEN 
EDUCATION 
There are two learning 
methods - evidential and 
experiential. Most operating 
systems are based on past 
evidence. However, many 
individuals have now begun to 
re-engineer their organisations 
and change their operating 
systems for sustainable 
development.

To begin to live sustainably, 
it is crucial to have a green education - a concept that 
seeks to dovetail the concerns of the planet, people 
and reasonable profit. Between 1988-1992, the 
hotel team in Port Blair entered the green education 
domain through self learning. I call it experiential 
learning. The practices we followed in the late 80’s 
now have terminologies - cradle-to-cradle strategy 
with regards to waste management; compensatory 
and depository afforestation to recover the 47 per 
cent forest cover globally; migrating from linear 
production processes, to green circular economy. 
Over the past few years, there are also signs of 
green education commencing in premier institutions. 
Such concepts can be seen taking root as people 
now chose to cycle or walk on the campus. The big 
question now is how do we scale up such examples 
in our smart cities, and more importantly, how do 
we retrofit existing cities to become green? Buy in 
from multiple stakeholders and changes in policy 
will be the way forward - taking us from literacy to 
education. 

In conclusion I will like to quote a short paragraph 
from a long letter written by Chief Seattle a Red 
Indian in 1854, in a reply to letter from the president 
of the United States of America offering to buy large 
tract of Indian land.

”We know that the white man does not understand 
our ways. One portion of the land is the same to him 
as the next,for he is stranger who comes in the night 
and takes from the land whatever he needs …he 
treats his mother, the earth, and his brother, the sky 
as things to be bought, plundered, sold like sheep or 
bright beads .His appetite will devour the earth and 
leave behind only a dessert.” In my view a highly 
educated reply by a so called illiterate person.

(The views expressed in this article are of the author, Niranjan Khatri, Founder, iSambhav and the former General 
Manager Environment Initiatives of ITC hotels)

On the campus of Dayal Bagh college in 
Agra, although water is available, supply 
is restricted to one hour in the morning 
and evening. I am told that simplicity is 
the ethos of the college run by Radha 
Swami Sanghthan. A 800 KW solar farm 
is on campus, energy is used frugally, and 
each family does not get more than 300 
units per month.

Restaurants have also started color 
codes for fish on their menu: red, 
orange and green. Red means the 
fish is endangered and the guest 
should avoid ordering it, orange 
indicates that the breed is poised to 
enter the endangered segment, and 
green signifies a go ahead. Attempts 
designed to help people make 
informed decisions. ITC hotels has 
taken a lead in this new initiative .



Naveen Goel 

RELAXING

The idea of creating most comfortable recliners conceived three years ago, has 
taken shape today as one of India’s largest recliner manufacturing company, 
Little Nap Designs. We spoke to Ravinder Goel and Naveen Goel, Directors, 
Little Nap Designs, to find out more.

Kanchan Nath

Ravinder Goel 

RECLINERS

SUPPLIER TALK
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The USP of our recliners 
includes customisation, usage 
of world class components, 
ergonomic designs and 
exceptional after sale services.

SUPPLIER TALK

WHAT ARE THE CHANGING TRENDS IN 
USAGE OF RECLINERS?
Clients want more relevant, comfortable, creative, 
inspiring and attractive design products that reflect 
timeless techniques infused with contemporary elegance 
and impeccable standards of quality and longevity.

WHAT IS THE USP OF YOUR PRODUCTS?
Taking comfort to a whole new level with our state-of-
the-art features and incredible innovations, we have 
set a new benchmark for recliners in the industry with 
our products. With a wide variety of exquisite and 
smart recliner furniture, we offer relaxation in every 
shape and mode. From simple recliners to stress-free 
motorised models, from push back and auto lift to soft 
feather-like comforters, from elegant royal models to 
amusing swivel glider, our wide range of recliners will 
surely leave you spoilt for choice.

WHAT IS YOUR BRAND PHILOSOPHY?  
As far as comfort and classiness is concerned, we at 
‘Little Nap Designs’ want to give the best product in 

the market. While using our recliners 
people can leave behind all the chaos 
and strains of life and be transported 
to a state of bliss, tranquility and 
relaxation. We want our products 
to be synonymous with this happy, 
peaceful and comfortable state of mind 
and body. Yet, also embody a state of 
sophistication and elegance.

WHICH RESTAURANT/ HOSPITAL/ CINEMA 
HAVE YOU SUPPLIED THESE RECLINERS TO?
We have been developing world class recliners for 
home theatres, living rooms, cinemas, hotels and 
hospitals have been consistently introducing new 
designs and innovations in products. We have supplied 
products to Artemis hospital, Saroj hospital, Centre 
for Sight - Baroda, Grand Cinema Gurgaon, Cinegrand 
Bulgeria, Shiva multiplex, Movietime, Gallery Angelie, 
Suncity cinema, and many more.

DO YOU USE LEATHERETTE OR PURE 
LEATHER?  
We use leather (genuine) and leatherette (artificial 
leather) both. We also provide quality certificate for 
both on request. In addition, we offer fabric and suede 
fabric in over 100 colours. They are durable as well as 
of the best quality. 

CAN YOU CUSTOMISE RECLINERS AS PER THE 
NEED OF HOTELIERS?
Yes, we offer highest levels of flexibility to all 
prospective clients to customise their very own 
entertainment space. The USP of our recliners includes 
customisation, ergonomic designs, usage of world class 
components and exceptional after sales services.

WHAT KIND OF ACCESSORY OPTIONS DO YOU 
PROVIDE WITH THE RECLINERS?
We offer a wide range of accessories to enhance the 
comfort which keeps us far ahead of competition. 
Some of the accessory options are: Touch sensor, 
Backlit switch, Backlit Remote, Bluetooth control, 
I-control ( position reminder app), 
Multifunction cup-holder with 
CHILLER, Body warmer, Hidden 
storage, Swivel Table and 
Seat Sensor. 



MASTERCLASS FOR 
DELECTABLE DESSERTS

We got in touch with Chef Utsav Rohatgi, Pastry Chef, The Lalit Great Eastern Kolkata 
to find out more about the secret behind the rich textures and surprising flavours that 
draws people to this iconic 165-year-old bakery and indulge in delightful bites.

WHAT IS YOUR CRITERIA FOR 
DECIDING A PASTRY MENU? 
We develop our pastry menu by taking various 
factors in to consideration such as what your 
competition is offering, needs of the target 
market and current trends in the pastry 
industry. We think about niche markets such as 
customers with allergies or those who will buy  
high-end pastries.  

WHAT IS UNIQUE ABOUT THE LALIT 
GREAT EASTERN KOLKATA’S PASTRY 
SHOP?     
The Lalit Great Eastern Kolkata Pastry Shop 
has a history of 165 years and has been an 
iconic bakery in the town. It is said that the first 

bread in the East was baked in the legendary 
Great Eastern Hotel. Its uniqueness lies in 
the combination of conventional recipes of 
the age old bakery products such as Dim Puff            
(Egg puff) and Milk Bread with the modern 
recipes like Belgian Chocolate, Hazelnut Crunch 
Pastry and Multigrain Sour Dough Bread which 
are topsellers.

TELL US ABOUT YOUR FAVOURITE 
AND ESSENTIAL WORK EQUIPMENT.
Having the right tools is essential for successful 
baking. With proper equipment in hand, you 
will have better results and will be encouraged 
to bake more often. There are a variety of 
equipment such as oven, kitchen aid mixer, 

Anupriya Bishnoi

Chef Utsav Rohatgi  

PASTRY CHEF
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weighing scale, wire rack, baking cake pans, 
rolling pin, mixing bowl, silicone sheets, measuring 
jar and spoons, spatula, scrapers etc. 

My favourite equipment is the kitchen aid mixer 
as it is easy to use, efficient for small quantity 
of ingredients, leaves your hand free and also 
saves a lot of time.

HOW DIFFERENT IS INDIAN 
BAKERY CULTURE FROM 
THAT OF THE WEST? 
Baking and bakery products are 
not a part of traditional Indian 
cooking as compared to the West. 
India has now adopted baked 
products in day-to-day meals. 
With international exposure, people 
have developed a taste for chocolates, 
pastries and breads but it is still  

People have 
become health 
conscious and 
are demanding 
more healthy 
options of 
breads and 
pastries which 
are sugar 
free, low in 
carbohydrates 
and zero trans 
fat.
and zero trans 
fat.

cake pans, 
heets, measuring 
tc. 

hen aid mixer 
all quantity 
ee and also 

N

es, 

a luxury and is yet to take-off as a staple diet  
course in India.        

HOW IMPORTANT IS A BAKERY SHOP 
IN GENERATING HOTEL REVENUE? 
A meal is incomplete without a dessert. It is also 
said that a great meal deserves a great dessert. It is 
difficult for people to have a well-equipped bakery 
with different kinds of ingredients which are not 
easily available in the local market in their kitchen. 

People have gradually developed the taste for 
cakes, pastries, chocolates and breads and the 
demand for baked products is increasing rapidly.  

High quality bakery products are preferred 
more than the traditional sweets that  
are available during festivals and 
weddings. Pastries and baked products are 
essentially a part of the menu now thus 

giving hotels an opportunity to 
earn revenue.  

PASTRY CHEF
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Artistic 
presentation is 
more important 

for desserts 
than any other 

part of the 
meal. People 

want something 
that is a feast 
for their eyes 

as well as their 
palates.

WHAT ARE THE CURRENT PASTRY 
TRENDS AND HOW DO YOU SEE 
THEM EVOLVING? 
With the high rate of obesity and ageing 
issues people have become health conscious 
and are demanding more healthy options 
of breads and pastries which are sugar free, 
low in carbohydrates and zero trans fat. The 
demand for gluten free and vegan food is  
also high. 

Organic products are also much sought after 
as consumers want their diet to be very 
natural. Traditional breads such as sour dough, 
pumpernickel and spelt are also becoming 
popular among the modern bakery consumers.

WHAT ADVICE DO YOU HAVE FOR 
THOSE WHO WANT TO BECOME A 
PASTRY CHEF? 
A pastry chef’s job is interesting, challenging, 
creative and complex. Of course, you create 
wonderful breads, pastries and desserts. 
But artistic presentation is more 
important for desserts than any other 
part of the meal. 

People want something that is a 
feast for their eyes as well as their 
palates. A good pastry chef needs 
to be hard working, creative, 
organised and detail-oriented.

FOR BAKERS COMFORTABLE WITH 
EVERYDAY BAKING, WHAT SKILLS 
DO YOU RECOMMEND TO TAKE 
THEM TO THE NEXT LEVEL? 
For a baker who can make everyday baked 
goods it is important to know the functioning 
and behaviour of each and every ingredient he 
or she is using for baking. To understand the 
recipe, one must understand the ratio level, 
quantity and function of the ingredients and 
how they react with each other. 

A baker needs to develop skills to understand 
how basic ingredients remain the same but a 
change of the ratio in the recipe can change 
the texture of the end product. 

PASTRY CHEF



Hospitality industry 
expected a favourable 
outcome from the Union 
Budget in view of the 
stable Government at the 
Centre having proactive 
tourism policies. This 
was substantiated by the 
Union Finance Minister’s 
dialogue with travel trade 
stakeholder prior to the 
presentation of Budget. 
SIHRA provided inputs 
to FHRAI on matters 
regarding rationalisation 
of taxes and granting 

infrastructure status to the hospitality industry while 
presenting pre-budget memorandum. Government’s 
announcement to increase the service tax to 14 per cent 
will be detrimental to the growth of service sectors like 
hospitality industry. This will make the clients pay more 
on services and spend less on eateries. However, the idea 
to embark on reforms such as Goods and Service Tax 
(GST) to implement direct transaction of benefits and put 
in place an indirect tax system will benefit the tourism 
industry in the long term. 

eVisa through ETA an-
nounced for 150 is good 
news but we have no idea 
when it will be fully imple-
mented. Also the develop-
ment of more heritage sites 
bodes well. Increase in air 
fares, service tax and GST 
being deferred is not a 
positive sign going forward. 
Government has helped 
the hotels and restaurants 
by increasing the base but 
making it more expensive as 
a destination.

The big bang announcement in the 
Budget, without doubt, is the estab-
lishment of a project development 
company which will set up manufactur-
ing hubs in Cambodia, Myanmar, Laos 
and Vietnam (CMLV) countries through 
separate special purpose vehicles 
(SPVs) to channelise investments from 
the Indian private sector and boost 
trade and commerce between the land-
locked Northeast India and Southeast 
Asia. The FM has earmarked `1000  
crores over and above the amount  
provided for in the interim budget for  
expediting rail connectivity. According to 
Mr Manoj Sinha, Minister of State for 
Railways projects worth `47,909 crore have been taken up in Assam 
and North-East region to improve Railway infrastructure. An all-time 
high outlay of `5,215 crore has been allocated in 2014-15 and a 
provision of `5,338 crore has been made in the Budget for next fiscal. 
All said and done, we are in for lot of exciting developments in the 
north-east states as they prepare to participate in the next phase of 
the country’s transition to a developed and mature economy.

Budget 2015 had built the expectations 
of a watershed Budget for the hospital-
ity industry. With one of the ‘T’s of the 
campaign of our Prime Minister being 
tourism, the hotel industry waited with 
bated breath as the Budget session 
was watched by a billion expectant 
Indians. Not a word was mentioned. 
Let alone sops, benefits or concessions. 
No mention of double taxation for the 
hospitality industry, instead service tax 
was hiked. No mention of declaration 
of hotels as infrastructure for lending by 
banks and NBFC’s by reducing the current 
capital amount for qualification from 200 
crore to 20 crore. As a silver lining, a few 
heritage locations were identified as a beneficiary for deployment of 
Government funds for their upliftment and upkeep. Budget session 
2015 ended in a whimper for the already battered hospitality industry.

BUDGET 2015 
HIGH HOPES END IN A WHIMPER
The reactions from hospitality industry to Union budget have not been positive. Even as GST is awaited eagerly, the 
14 per cent hike in Service Tax has come as a great disappointment. We got in touch with Presidents of the regional 
associations of FHRAI to find out more.

Syama Raju 
President
SIHRA

Luv Malhotra 
President 
HRANI

Sudesh Poddar 
President 
HRAEI

Bharat Malkani 
President 
HRAWI

BUDGET
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 In keeping with our commitment to provide 
luxury and style on our range of offerings to our 
customers H&R Johnson (India), India’s leading 
Integrated Lifestyle Solution provider announced 
strengthening of its strategic partnership 
with Germany’s Nobilia, the world’s biggest 
manufacturer of modular kitchens by expanding its 
operations and opening its first store in Mumbai. 
According to this partnership, H&R Johnson (India) 
will promote Nobilia in the retail and developer 

space and open few more Nobilia stores across the 
country in the coming months. 

H&R Johnson is showcasing their commitment 
to the Maharashtra market, by launching their 
Nobilia kitchen store at Raghuvanshi Mills in 
Mumbai. This store is their third Nobilia Kitchens 
store in India after Pune and Chennai. For 
Nobilia, the agreement with H&R Johnson (India) 
offers a larger access to the Indian market. H&R 

Johnson (India) runs its Indian 
modular kitchen business under 
Johnson Kitchens. Commenting on 
the partnership with H&R Johnson 
(India), Matthias Keudel, Director 
Exports, Nobilia (Germany) said, 
“In partnership with H&R Johnson, 
Nobilia is delighted to open its first 
store in Mumbai which is one of 
the largest modular kitchen markets 
in India. We are confident that our 
partnership with H&R Johnson will 
give us an advantage of reaching 
out to business prospects in the local 
market in Western India.”

MODULAR KITCHENS FROM NOBILIA

 Ozone presents toughened glass shower cubicles 
and shower screens with sliding system for linear and 
corner entry. Separating the dry and wet areas in the 
bathroom, these shower systems add style, comfort 
and elegance besides helping you to maintain hygiene 
in your bathing space. With a wide variety of shower 
hardware fittings 
offered by Ozone, 
you can design 
and create a 
shower cubicle in 
different shapes 
and in varied 
sizes as per 
space availability. 
You can even 
have a sliding 
or swing door 
for optimum 
space utilisation. 
Ozone’s range of 
shower fittings 
include Hinges 

& Connectors-Glass to Glass, Wall to Glass & Floor to 
Glass in angles  of 90o, 180o  & 135o; Door Handles & 
Knobs; Reinforcing bars and Knighthead Accessories; 
Shower thresholds, Seals and profiles. Each product is 
designed to meet aesthetic and safety requirements as 
per international standards.

STYLISH SHOWER CUBICLES FROM OZONE

PRODUCTS & SERVICES



 USHA International launched an innovative, 
easy to handle and portable option for pampering 
your clothes - the Techne Direct 1000 Garment 
Steamer for Indian households. The portable Techne 
Direct 1000 Garment Steamer offers convenience 
of removing of wrinkles from suits, saris, curtains 
and other fabrics without removing them from the 
hangers. Perfectly suited for domestic users and 
travellers, the lightweight garment steamer with 
vertical steam facility is best for quickly adding fresh 
and crisp look to your favorite dress. 

USHA Techne Garment Steamer comes with 
a detachable brush to remove lint and dust 
specs from your delicate garments. This helps 
in keeping your garments conditioned and 
retain their colour for long. Packed with other 
striking features like 920 watt for effective 
performance, 360˚ swivel power cord for easy 
maneuverability on fabric and a 200ml water 
tank, USHA Techne Direct 1000 Garment 
Steamer is a must have gadget for the perfect 
care for your delicate fabrics at home.

PAMPER YOUR CLOTHES WITH 
USHA GARMENT STEAMER

PRODUCTS & SERVICES

 Elanpro (Elan Professional Appliances), India’s 
leading commercial refrigeration company, announced 
the launch of three next generation products at AAHAR, 
2015. Elanpro launched Ice Pod - Visually Advanced 
Display Freezer; EFGV 500, the first Upright Glass 
Door freezer in Indian market to work at 43°C; and 
Drink Dispenser - a high performance technologically 
advanced machine for instant iced teas and  
refreshing drinks.

Elanpro offers a comprehensive range of commercial 
refrigeration and food-service products, serving the 
hospitality, retail and life sciences sector. The company 
also showcased the highlight 
products from each sector like 
Frostfree and Static Reach-Ins, 
Undercounters, Glass Top Freezer, 
Chest Freezer and Counter Top 
Display Freezer, Winecoolers, 
Backbars display chillers,  
Ice Machine & Ice Flaker,  
Coffee Machines.

Sanjay Jain, Director, Elanpro 
said, “Hospitality sector is 
growing vibrantly due to the 
increase in the tourism in India 
and changing lifestyles of 
affluent Indians. Hence, high 
on performance innovative 
product line is the latest trend 

in the industry and Aahar is an ideal platform for us to 
showcase the latest offerings for the Indian market. We 
have been constantly developing refrigeration solutions 
keeping our customers in mind. We have launched Ice 
Pod, EFGV 500 and Drink Dispenser at AAHAR. These 
next gen products 
are not only efficient 
and reliable, but also 
consume less energy 
making them cost 
effective too.”

REDEFINE THE ART OF COOL



EVENTS

A GLIMPSE INTO A UNIQUE WORLD

ITDC organised an exhibition of surrealistic paintings 
titled “A glimpse into a unique world” at The Ashok, 

New Delhi. Paintings of artist Narendar Reddy were 
inaugurated by Dharmendra Pradhan, Minister for 
Petroleum and Natural Gas in the lobby of The Ashok.  

Surrealism, the fourth dimension of 
perception, introduced by Salvador Dali, 
had opened up new and fascinating 
genres in art. Trained in art at the famed 
Jawaharlal Nehru Technology University 
(JNTU) in Hyderabad, artist Narendar 
Reddy did his research in art at  
Aichi, Japan. 

Reddy’s themes open up new, unique and 
diverse forms of expression.  His seemingly 
disparate juxtapositions of everyday 
objects and turning ordinary perceptions 
of reality into exceptional works of art, 
accord a unique dimension to each of 
his paintings in this series. Reddy is also 
known for his high profile portraits of the 
former US Presidents George Bush and 
Bill Clinton, former British PM Tony Blair, 
BJP President Amit Shah and former PM 
Dr Manmohan Singh.  According to Reddy, 

“A painting is complete only when my heart tells it 
is.  When there is complete peace within me.  I know I 
have done what the painting expected me to do to it.  I 
believe that ‘if you can imagine it, you can live it’ and 
that is the motto that drives me”.

INDULGE IN EXOTIC EASTER FAREFAARRRRREEEE
Food plays a definite role in shaping a community’s culture and 

tradition and Easter is one such festival where food inspires and 
influences family and children bringing back childhood memories of 
Easter bunnies, egg painting and egg hunting sessions. The Imperial, 
New Delhi, had on offer for children yummy Easter goodies like 
chocolate bunnies, egg baskets and easter eggs at La Baguette. Their  
exotic Sunday brunch featured global varieties of lamb and sea food 
with an extensive range of cold cuts, for an elaborate Easter brunch 
buffet, making a fun Sunday for their customers.
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Customers visiting Barbeque Nation can be spoilt for 
choice with astounding options of kulfi and toppings 

at the restaurant chain’s Kulfi Nation. Paan Kulfi with 
gulkand and cardamom powder or Fig Kulfi with caramel 
and praline toppings teamed with nutmeg powder?  

Barbeque Nation is embarking on a new journey by 
introducing a special Kulfi Nation experience zone within 
its outlets. Customers can now gorge on all the kulfi they 
like at no additional cost. They can drool over a range 

of Kulfi with plentiful options of dip sauces, toppings, 
sprinkles, flavourings and crushes. Uday Menon, 
Chief Business Officer, Barbeque Nation says, “We 
are pleased to launch Kulfi Nation as an essential 
extension of the Barbeque Nation experience. The Kulfi 
Nation ‘concept within a concept’ will further define 
the experience at Barbeque Nation and delight the 
entire family. We are proud to be the first to launch a 
full range of the Kulfi Nation experience in Mumbai. 
We intend Kulfi Nation to be as big a reason as the 
barbeques to come to Barbeque Nation.”

SpiceJet’s new menu promises a mouth-watering array of 
Indian and Continental vegetarian and non-vegetarian 

cuisine. SpiceJet has introduced an all-new range of 
delectable international cuisine to serve its patrons. The 
new menu comprises an exquisite range of both vegetarian 
and non-vegetarian cuisine. Cuisines from the North such 
as Chicken Makhanwala, Dal Makhani and Paneer Do 

Pyaza have been carefully juxtaposed against traditional 
South Indian favourites such as Mirch Ka Salan, Chicken 
Nilgiri and Mixed Veg Chettinad in the lunch/dinner menu. 
And for patrons with a palate for Continental cuisine, the 
airline offers Grilled Chicken Breast with Mushroom Sauce 
and many other delectable meals. For passengers wanting 
to grab a quick bite, the airline offers a choice of lip-
smacking club sandwiches. Some other snack choices  
in the new menu include Chicken Kathi Roll, Hariyali 
Paneer Tikka Kathi Roll, Masala Chole with Ajwain Kulcha/
Spinach Parantha. 

LOVE YOUR KULFI THIS SUMMER

ARE YOU READY TO FEAST AT 35,000 FEET?
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APPOINTMENTS

appointmentsNEW
FACES

KIM DAE HYEON 
Chef de Cuisine
JW Marriott, Aerocity, 
New Delhi

 JW Marriott Hotel New Delhi Aerocity has appointed Kim Dae Hyeon as the Chef de Cuisine at Akira 
Back, the signature restaurant that specialises in Japanese cuisine with a Korean essence. Hyeon 

started his career as a senior staff at Kiyomizu Japanese Restaurant, Sheraton Walker Hill Hotel from 
November 2001- November 2011. After spending 10 years at the Sheraton Walker Hill Hotel, he joined 
Yellowtail at the Ballagio as the Sushi Chef where he worked under Chef Akira Back from November 2011- 
September 2012 before moving to Sheraton Walker Hill Hotel as the Cooking Assistant Manager. 

RAJEEV MENON
COO(Southeast Asia & Pacific)
Marriott International 
 

  Marriott International has 
announced Rajeev Menon 

(Raj), currently Area Vice-President - 
South Asia to take over as the Chief 

International in South-East Asia & 

Menon will be a key member of the 
continent’s senior leadership team 
and will function as the operational 
business leader for the region. He 
will also help drive key initiatives 
and ensure implementation of brand 
discipline programmes. Menon will be 
based in Singapore. For the past 7.5 
years, Menon was Area Vice President 
for South Asia, as well as Pakistan, 
Malaysia and Australia during various 
periods of his assignment.  

JW Marriott Hotel New Delhi 
Aerocity has appointed Dilpreet 

Singh Bindra as the Director of 
Operations at the hotel. Bindra 
started his career as a management 
trainee in 1996 at Taj Mahal Palace 
and Towers Mumbai and worked 
as Assistant Manager in Food and 
Beverage operations at the hotel 
for two years.  Following that, he 
was part of the preopening team at 
Taj Exotica Bentota, Sri Lanka and 
worked there to set up the Food and 
Beverage department. He left the 
Taj group and joined J W Marriott, 
Aerocity as Director of Operations in 
November 2014. 

DILPREET SINGH BINDRA 
Director of Operations
JW Marriott New Delhi Aerocity

ASHISH NEHRA 
Food and Beverage Manager 
JW Marriott New Delhi Aerocity

 Ashish Nehra has been appointed 
as the  Food and Beverage 

Manager at the JW Marriott New Delhi 
Aerocity. He started his career with the 
Oberoi Group at The Oberoi, Amarvilas, 

from February 2004 to May2006. 
Graduating from Oberoi Center of 
Learning and Development in 2008, 
he joined The Oberoi, New Delhi from 
July 2008 to December 2011 and 
held various responsibilities as the 
Assistant Manager Food and Beverage. 
In December 2011 he moved to 

as the Food and Beverage Service 
Manager before moving to The Oberoi, 
Udaivilas, Udaipur in August 2013.
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Novotel Kolkata Hotel & Residences; 
appointed Thomas Joseph as the 

Executive Chef of Novotel Kolkata Hotel 
& Residences. Joseph has an expertise 
in making food at budgeted cost without 
compromising on quality and taste.  
His expertise extends to local as well as 
European cuisine which includes steaks, 
pastas, risottos, and fusion food. His    
forte is researching and experimenting    
on spa cuisine. As a part of Novotel 
Kolkata Hotel & Residences; he will be 
primarily responsible for their all day diner; 
The Square.

THOMAS JOSEPH
Executive Chef
Novotel Kolkata Hotel & 
Residences

APPOINTMENTS

KEVIN RODRIGUES 
General Manager
Keys Resorts Ronil, Goa

Berggruen Hotels which operates 
in India under the brand name 

of Keys Hotels and Keys Resorts 
announced the appointment of Kevin 
Rodrigues as the General Manager of 
Keys Resorts Ronil in Goa. Rodrigues 
joins Keys Resorts Ronil, Goa with rich 
experience of over 20 years in the 
hospitality industry and F&B sector 
including stints at well known resorts in 
Goa. As the General Manager, Rodrigues 
will be responsible to ensure smooth 
functioning of Financial, Marketing, 
Operational and Administrative activities 
as well as building Guest Relations.

SURESH ANTONY 
General Manager 
The Raintree Hotels, Anna Salai, 
Chennai

Suresh Antony has been appointed 
as new General Manager for The 

Raintree Hotels, Anna Salai, Chennai. He 
has been associated with the hospitality 
industry for more than 20 years and has 
worked in various capacities. Antony 
worked with the same group at the level of 
EAM –Food & Beverage before he moved 
to Sarovar hotels in Bengaluru as General 
Manager. In this new role he will oversee 
the hotel operations, including guest and 
associate satisfaction, human resources, 

generation, overall performance and 
strategy execution of the hotel.  

Roger Wright has been appointed 
General Manager of Hyatt Regency 

Gurgaon. He brings with him over 30 
years of international hotel experience. 
Wright’s knowledge of hotel operations, 

focus, combined with a deep personal 
commitment to the Hyatt brand, will play 
a vital role in further developing the Hyatt 
Regency Gurgaon’s position. A native New 

opening Director of Rooms of the Hyatt 
Regency Fiji. He then moved to various 
Hyatt Regency properties including the 
Hyatt Monterey in California.

ROGER WRIGHT
General Manager
Hyatt Regency Gurgaon

Kallol Saha has joined The Leela 
Ambience Gurgaon Hotel and 

Residences as the Training Manager 
after 8 years of experience in Training 
& Development. Saha has completed 
his Bachelors in Hotel Management 
from the PES Institute of Hotel 
Management, Bangalore and holds 

Training and Development. He started 
his career as a Management Trainee 
with Park Hyatt Goa. He has previously 
worked with renowned brands like IHG, 
The Leela Kempinski Gurgaon and The 
Westin Gurgaon.

KALLOL SAHA 
Training Manager
The Leela Ambience Gurgaon 
Hotel and Residences

PUNEET MAHAJAN
Director of Sales and Marketing
Holiday Inn New Delhi Mayur 
Vihar Noida

Puneet Mahajan has been 
appointed as Director of Sales 

and Marketing at Holiday Inn New 
Delhi Mayur Vihar Noida. With 
over 14 years of rich experience in 
hospitality industry, he brings with 
him knowledge and skills in diverse 
areas of both corporate and leisure 
business. He will conceptualise and 
implement Sales and Marketing 
strategies for the hotel. He has 
worked with renowned brands - Hyatt 
Regency, InterContinental Eros and 
his last assignment was with Crowne 
Plaza Rohini.
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BOOK RELEASE

CHEFS TOP RECIPES’ 
’

The cookery book ‘Top Chefs Top Recipes’ written by Anil Bhandari,  
Chairman, AB Smart Concepts was recently released by the Chief Guest,  
Dr Mahesh Sharma, Minister of Tourism, Civil Aviation and Culture.  

The cookery book ‘Top Chefs Top Recipes’ features reci-
pes of some of the dishes served to visiting Presidents, 

Prime Ministers and other dignitaries at banquets hosted 
during Bhandari’s tenure at Ashok Hotel and Hyderabad 
House in New Delhi. Anil Bhandari said, “This compila-
tion is dedicated to all the chefs of hotels and restaurants 
in India, especially to the Ashok Group of Hotels and 
Centaur Group of Hotels, and compliments renowned 
Indian master chefs who prepared these recipes. I am 
thankful to the entire Food & Beverage industry as  
without their support this book would not have  
been possible.”

Elaborating on the contents of ‘Top Chef Top Recipes’, 
Bhandari added, “the book opens with the detailed de-
scription, benefits and medicinal values of Indian spices, 
followed by specialties like broccoli and walnut soup, 
Murgh Daraanpur and Kallan Kebabs.”  

Bhandari discussed about the growing interest of Gov-
ernments of other countries to promote their cuisines 
in India by sending their chefs to train Indian chefs and 
market their food products. “The New Zealand High 
Commission invited our chefs for a food demonstration 
and also invited them to visit their country. The Canadian 
High Commission also invited chefs to promote their 
cuisine. The French held a food festival recently across the 
world and invited 48 Indian Chefs,” he explained.

“Prospects of India as a culinary destination are bright. 
Our cuisines need to be promoted within the country  
and abroad. It is time for the Government to take the  

initiative to organise food and cultural festivals,” he 
added at the book release.

“Food safety and standards regulations were introduced 
to check food adulteration and contamination. Prevent-
ing pollution, consuming fresh products and being health 
conscious were a part of preventive healthcare measures,” 
said Dr Mahesh Sharma. Dr Lalit K Panwar said that 
work on the Indian Culinary Institute would start shortly 
and suggested that Bhandari could play the role of Adviser 
and Chef Sanjeev Kapoor as Visiting Professor. He 
added that chefs, practitioners of the culinary arts, are 
gifted artists and deserve to be recognised for the same. 

Dignitaries present at the event included SK Misra,  
Chairman, Indian Trust for Rural Heritage Development, 
Harsha Bhatkal, Publisher of Popular Prakashan, world 
renowned Chef Sanjeev Kapoor, Chef Davender Kumar, 
President, Indian Culinary Forum and other celebrity chefs 
among others.

Anil Bhandari, Chairman, AB, Smart Concepts  
takes keen interest in the promotion of Indian 
cuisine and has had a distinguished career of 
46 years in the hospitality industry. In his  
previous assignments he has served as  
Chairman and MD of India Tourism Develop-
ment Corporation Limited (ITDC); MD of JHM 
Interstate Hotels, India; International Travel 
House and Hotel Corporation of India.
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