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Date: 18/03/2022
To,

The Principal,
Shri Balasaheb Tirpude College of
Ilotcl Management and Catering Technology,

Nagpur.

Subject: Submission of report on ‘Cocktail and Mocktail Demonstration’ held on 15" March,

2022 for the Academic Year 2021-22 at Training Banquet at 11.00hrs onwards.
Respected Sir,

I undersigned, submit the report ‘Cocktail and Mocktail Demonstration’ held on
15th March, 2022 for the Academic Year 2021-22 at Training Banquet at 11.00hrs onwards.

Kindly acknowledge the receipt & oblige.

Thanking you,
AKS HAY Digitally signed by

AKSHAY KRISHNA

Yours Faithfully, KRISHNA QANDALE

DANDALE 1421480530

C‘ 3 OFFICIATING PRINCIPRL
Shri Balasaheb Tirpude

" College of Hotel Mivs.. - 1usng

& Catering Technoloyy. Naypug

Event Co-Ordinator




REPORT ON COCKTAIL & MOCKTAIL
DEMONSTRATION

BY
BARTENDER PROF. NIKHIL Y. UMALE
BARTENDER PROF. SAMEER W. BAGADE

15 March 2022

SHRI BALASAHEB TIRPUDE COLLEGE OF HOTEL MANAGEMENT &
CATERING TECHNOLOGY,

NAGPUR
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Since 2020 Shri Balasaheb Tirpude college of Hotel management & Catering
Technology used to organized the Cocktail & Mocktail demonstration for Students
of BHMCT fourth semester. The Demonstration has been conducted by Bartender
Mr. Nikhil Y. Umale Assistant professor and Bartender Mr. Sameer Bagade
Assistant professor of SBT College of hotel Management & Catering Technology
and some of the cocktails where prepaid by the college students. The
demonstration was conducted on 15" March 2022 at Training Banquet, for
BHMCT Semester- IV. 40 students were benefited by the demonstration along
with the Assistant Professor Mr. Bhupendra Shinde. Where student not only
participated in this Demonstration but also enjoyed the Cocktail & Mocktail
tasting session also.

The demonstration focused on Aim of Cocktail and Mocktail demonstration, how
to prepared cocktail & Mocktail, how Lo present and how to served to the guest
and learn about used of spirits in preparing various drinks.
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Date: 23/03/2023

To,

The Principal,

Shri Balasaheb Tirpude College of

Hotel Management and Catering Technology,
Nagpur.

Subject: Submission of report on ‘Cocktail and Mocktail Demonstration’ held on 21 March,

2023 for the Academic Year 2022-23 at Training Ranquet at 11 00hrs onwards.
Respected Sir,

[ undersigned, submit the report ‘Cocktail and Mocktail Demonstration’ held on

21st March, 2023 for the Academic Year 2022-23 at Training Banquet at 11.00hrs onwards.
Kindly acknowledge the receipt & oblige.

O Thanking you,
Yours Faithfully,

. Slrnst

Event Co-Ordinator
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YUGANTAR EDUCATION SOCIETY'S

21%* March 2023

REPORT ON COCKTAIL & MOCKTAIL
DEMONSTRATION

PRESENTED BY
BARTENDER PROF. NIKHIL Y. UMALE

SHRI BALASAHEB TIRPUDE COLLEGE OF HOTEL MANAGEMENT & CATERING
TECHNOLOGY,

@ NAGPUR
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Since 2020 Shri Balasaheb Tirpude coilege of Hotel management & Catering Technoiogy
used to organized the Cocktail & Mocktail demonstration for Students of BHMCT fourth
semester. The Demonstration has been conducted by Bartender Mr. Nikhil Y. Umale
Assistant professor of SBT College of hotel Management & Catering Technology and
some of the cocktails where prepaid by the college students. The demonstration was
conducted on 21* March 2023 at Training Banquet, for BHMCT Semester- IV. 55
students were benefited by the demonstration along with the Assistant Professor Mr.
Bhupendra Shinde. Where student not only participated in this Demonstration but also
enjoyed the Cocktail & Mocktail tasting session also.

The demonstration focused on Aim of Cocktail and Mocktail demonstration, how to
prepared cocktail & Mocktail, how to present and how to served to the guest and learn
about used of spirits in preparing various drinks.
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Date: 16/01/2020
To,

The Principal,
Shri Balasaheh Tirpude College of
Hotel Management and Catering Technology,

Nagpur.

Subject: Submission of report on ‘Barbeque Cooking Workshop® held on 12% January, 2020 at
College Campus, for the Academic Year 2019-2020 batween 16.00hrs -22.00hrs.

Respected Sir,

[ undersigned, submit the report on ‘Barbeque Cooking Workshop® held on 12th
January, 2020 at College Campus, for the Academic Year 2019-2020 between 16,00hrs -
22.00hrs. '

Kindly acknowledge the receipt & oblige.

Thanking you,
Yours Faithfully,
AKSHAY  ogtatysoneaty
; P{\@’Qj% DANDALE
/A‘)w’f ) - KRISHNA Date: 2023.07.11
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Shri Balasaheb Tirpude College of Hotel Management
and Catering Technology

&

Dainik Bhaskar Presents

Barbeque Cooking Workshop
Name of Event/ Activity- Barbeque Cooking Workshop
Name of Event organizer and Chef: Shashikant Dahikar
Name of event coordinator — Ms. Shubhangi & Ms Shweta Kurhekar
Name of event coordinator faculty — Mr. Ankeet kenekz;r
Date of Event -12/01/2026
Time of Event- 04pm to 10 pm
Number of Participants — 100
Number of Students supported Activity: 40
Venue for event — Shri Balasaheb Tirpude College of HMCT.

Achievement:

1) The college was responsible for providing unique experience to the young
budding chef of the college.

2} The college received a nice response from the participants who enrolled
themselves for the activity.

3) The workshop was divided into two parts
a) Marination Kitcken ( Veg & Non Veg)
b) Live Barbeque

4) Marination Kitcken: The students were responsible for setting up table in which
every participant received a mise en tray spices, skewers, basting brushes ete.
The students understand basic set which is required for such events.

5) The students guided the participants during the activity for marination,
Skewering and how to use Barbeque safely.

6) The Students Received a huge Appreciation from the Participants. AKSHAY  Digitaly signed by
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Date: 18/06/2020
To,

The Principal,

Shri Balasaheb Tirpude College of
Hotel Management and Catering Technology,
Nagpur,

Subject: Submission of report on ‘Moder Garnishes and Plate Presentation from Agar Agar-
Demonstration® held on 17 June, 2020 at College Campus, for the Academic Year 2019-2020
between 11.0Chrs -13.30hrs. '

Respected Sir,

I undersigned, submit the report on ‘Moder Garnishes and Plate Presentation

from Agar Agar- Demonstration’ held on 17th June, 2020 at College Campus, for the Academic
Year 2019-2020 between 11.00hrs -13.30hrs,

Kindly acknowledge the receipt & oblige.

Thanking you,
Yours Faithfully, ' Digitally signed by
AKSHAY AKSHAY KRISHNA
- KRISHNA  DAnDALE
- o : Date: 2023.07.11
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology

Presents

Demonstration on Modern Garnishes and Plate Presentation prepared from

Agar Agar

Name of Event/ Activity- Demonstration on Modern Garnishes and Plate

Presentation prepared from Agar Agar

Name of Person conducted Demonstration: Chef Dilip Singh Deora CDP in Piano

Cruise line,

Name of Event Co-Ordinator faculty — Mr. Ankeet kenckar
Date of Event -17/06/2020

Time of Event- 11. 00a.m to 1.30pm

Number of Students Participated - 51

Venue for Event — College Premises

Type of event/ Activity — Agar Agar and its related produc:ts.
Achievement:

1) The Chef has introduced the Students with Agar Agar and its uses.

2) The students understand the uses of Agar agar , product makfﬁg , temperature
control and its garnish.

3) Usage of syringe for making Spaghetti was new for the Students.

4) Usage of microwave for making Black Olive powder was amazing experience

for them.
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Spaghettt & Transpaent sheet made from Agar Agar with the filling of lime jelly ,Black olive

powder and finished with Gel quenelles.

Powder made from Black Olives, jelliy made from Sweet lime and gel made from Water Chesnud
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Date: 03/07/2019
To,

The Principal,

} Shri Balasaheb Tirpude College of
Hotel Management and Catering Technology,
Nagpur.

Subject: Submission of report on ‘Demonstration of Lamb Carcass’ dated on 1 July, 2019 at
Quantity Kitchen for the Academic Year 2019-2020 between 10.00hrs -12.00hrs,

Respected Sir,

I undersigned, submit the report on ‘Demonstration of Lamb Carcass’ dated on
Ist July, 2019 at Quantity Kitchen for the Academic Year 2019-2020 between 10.00hrs -
12.00hrs.

Kindly acknowledge the receipt & oblige.
Thanking you,

Yours Faithfully,

soh

o
[%\}C -Ordinator
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Shri Balasaheb Tirpude College of Hotel Management and Cateri{ng Technology

Presents
Demonstration on Lamb Carcass

Name of Event/ Activity- Demonstration on Lamb Carcass

Name of Person conducted Demonstration: Chef Atul Bansod, CDP of Butchery
Department, Radisson Blu, Nagpur,

Name of event coordinator faculty — Mr. Ankeet kenekar & Mr.Yoggsh Meshram
Date of Event ~01/07/2019
Time of Event- 10 am to 12 pm
Number of Students Participated — 55
Venue for event — College Premises
Type of event/ Activity — Lamb Cuts (Wholesale and Retail Cuts)
Achievement:
1)The students were able to understand the basic cuts of lamb.
2)The students were involved in cutting of retail cuts.

3)Chef has given detail information about the lamb, its British and American cuts

providing vernacular names of it.
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Date: 27/04/2023
To,

The Principal,
Shri Balasaheb Tirpude College of
Ilotel Management and Catering Technology,

Nagpur.

Subject: Submission of report on ‘One Day Flower Arrangement workshop’ for BHMCT-IV
students held on 26™ April 2023 for the Academic Year 2022-23 at Training Banquet.

Respected Sir,

I undersigned, submit the report ‘One Day Flower Arrangement workshop’ for
BHMCT IV students held on 26th Apiil 2023 for the Academic Year 2U22-23 at lraining
") Banquet.

Kindly acknowledge the receipt & oblige.
Thanking you,

Yours FaiZ\fully,
| /

Y1 o
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Flower arrangement is a very old art. In India, flowers were earlier arranged in temples and
during festivities. In hotels, flowers are used extensively. There may be a large arrangement of
flowers in the foyer and in lounges and restaurants, as well as smaller arrangements in the
suites. Some hotels provide a bud vase in every room. VIP rooms may even have more than
one arrangement. The housekeeper is responsible for all flower arrangements and their

placement a most hotels,

Making up a good flower arrangement requires a lot of creativity on the part of the arranger,
and beginners can develop this art through study and experimentation with different plant
materials. Studying pictures of interesting arrangements in books and magazines for ideas is
one way of learning this art, but actual practice is essential for developing skill in flower
arrangement. Keeping this in mind every year Shri Balasaheb Tirpude College of Hotel
Management and Catering Technology Organises the one Day Work-shop on Flower
Arrangement. The main of this work shop was to develop the knowledge and understanding
the uses of various material, equipment’s, Mechanics, Bases, Supports and accessories along
the various principles that they need to utilised while making Flower Arrangement. This work-
shop also provide the opportunity to bring out the creativity of BHMCT Semester-IV students.
This year 46 students showcased their creativity under the supervision of Ms. Nitu Jaiswal,

Assistant Professor of the College. Main highlight for Workshop this was Foliage Arragement.
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YUGANTAR EDUCATION SOCIETY'S

<R SHRI BALASAHEB TIRPUDE COLLEGE OF
737) HOTEL MANGGEMENT & CATERING TECHNOLOGY

(Approved by AICTE, New Delhi, Gowt. of India, Govt. of Maharashtra & RTM Nagpur University, Nagpur)

1, Shri Balasaheb Tirpude Marg, Civil Lines, Sadar, Nagpur - 440 001
Phone : (O) +91 712 2550695 Fax : +91 712 2550695
Email : tirpudehmct@gmail.com, Visit us at www.tirpudehmect.ac.in

AICTE Permanent Institute Id : 1-14318331 @ DTE Institute Code : HM4219 ® RTM NU College Code - 007 AISHE Code : C-18976

Date: 22/02/2021
To,

The Principal,

Shri Balasaheb Tirpude College of

Hotel Management and Catering Technology,
Nagpur.

Subject: Submission of report on ‘One Day Flower Arrangement workshop® for BHMCT-IV
students held on 21" February, 2021 for the Academic Year 2020-24.

Respected Sir,

I undersigned, submit the report on ‘One Day Flower Arrangement workshop’

for BHMCT-IV students held on 21th February, 2021 for the Academic Year 2020-22.

Kindly acknowledge the receipt & oblige.

Thanking you,

ent Co-Ordinator
NITU JAISWAL
Assistant Professor
Shri Balasaheb Tirpiita
College of Holel Manzagement
& Catering fechnology, Nagpur

igitally signed by AKSHAY
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Making up a good flower arrangement requires a lot of creativity on the part of the
arranger, and beginners can develop this art through study and experimentation with different
plant materials. Studying pictures of interesting arrangements in books and magazines for ideas
is one way of learning this art, but actual practice is essential for developing skill in flower
arrangement. Keeping this in mind every year Shri Balasaheb Tirpude College of Hotel
Management and Catering Technology Organises the one Day Work-shop on Flower
Arrangement. The main of this work shop was to develop the knowledge and understanding
the uses of various material, equipment’s, Mechanics, Bases, Supports and accessories along
the various principles that they need to utilised while making Flower Arrangement. This work-

shop also provide the opportunity to bring out the creativity of BHMCT Semester-1V students.

This year students showcased their creativity under the supervision of Ms. Nitu Jaiswal.
Assistant Professor of the College. Main highlight for this workshop was preparing miniature

arrangement of various contemporary arrangement.

AKSHAY KRISHNA bigitally signed by AkSHAY

KRISHNA DANDALE o o
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YUGANTAR EDUCATION SOCIETY'S

S SHRI BALASAHEB TIRPUDE COLLEGE OT.OGY
2> HOTEL MANAGEMENT & CATERING TECHNOLO v
w‘_ (Approved by AICTE, New Delhi, Govt. of India, Govt. of Maharashtra & RTM Nagpur University, Nagp

i i ivil Li dar, Nagpur - 440 001
1, Shri Balasaheb Tirpude Marg, Civil Lines, Sadar,
Phone : (O) +91 712 2550695 Fax : +91 71_2 2550:]395t o
Email : tirpudehmct@gmail.com, Visit us at www.tirpudehmct.ac.

- 007 AISHE Code : C-18976
%rmanent Institute 1d : 1-14318331 @ DTE Institute Code : HM4219 ® RTM NU College Code - 00

Date: 30/06/2023

To,

N

The Principal,

(’—\G Shri Balasaheb Tirpude College of

Hotel Manage=-ent and Catering Technology,
Nagpur.

Subject: Submission of report on ‘Innkey Trailblazer Program’ held on 26™and 27", 2023 for the
Academic Year 2022-23 at Training Restaurant from 11.00 to 15.00 hrs.

Respected Sir,

I undersigned, submit the report on ‘Innkey Trailblazer Program’ held on
26thand 27th, 2023 for the Academic Year 2022-23 at Training Restaurant from 11.00 to 15.00

hrs.
(\" Kindly acknowledge the receipt & oblige
Thanking you,

Yours Faithfully,

LY
Event %’“

ev liidug
50‘(\03‘&“ 2 Co'efe
o e"’Q Civil Lines OFFICIATING PR!NCIPAL
¥ "3 2 Sadar Shri Balasaheb Tirpude
f A'.( =~

nent
College of Hotel Manager
& Catering Technology, Nagpur



INNKEY TRAILBLAZER PROGRAM REPORT

oftware to students this year college had decided to give
“[NNKEY TRAILBLAZER PROGRAM” this was the
023 to 27th June 2023 on Training
ducted for the students in

To provide the knowledge about the s
students an experience by conducting
two days session were conducted from 26th June 2
Restaurant and Bar at 11.00AM to 03:00PM. This session was con
order to enhance their all-round development.

The “INNKEY TRAILBLAZER PROGRAM” was organized by our college principal Mr.
Akshay Dandale Sir and Ms. Neha Warkhade Assistant professor.
Mr. Avinash Chauhan explained with the presentation the different application of the software

in front office department, he stated with the training on the basic commands. The session
continues with the detail explanation of the software and hand on practice for the students

throughout the session. The students also had to complete small exercises given at the session.

In all, 18 students of BHMCT-II semester attended the training session and all the students have
successfully complete the given task by Mr. Avinash Chauhan Sir.

Day: 1

10:30 AM: Reéistration of Students-
participating students. This allowed the organizers to check-
attendees.

11:00 AM: Welcoming of Mr. Avinash Mr. Avinash, a distinguished guest or speaker, was
welcomed to the program. This moment marked the beginning of the formal proceedings.

The day started with the registration process for the
in and verify the attendance of the

11:10 AM: Welcome Speech- A welcome speech was delivered, presumably by a representative
or organizer of the Innkey Trailblazers Program. The speech might have included an overview

of the program, its objectives, and any important announcements.

11:11 AM - 1:30 PM: Training Session -The main training session of the day commenced after
the welcome speech. This session likely focused on a specific topic or skill relevant to the
program's goals. Participants would have had the opportunity to learn and gain practical
knowledge during this timeframe.

1:31 PM - 2:00 PM: Lunch -A break was scheduled for participants to have lunch and
refreshments. This period allowed attendees to network, interact with fellow participants, and

recharge before the afternoon session.

.01 PM - 3:00 PM: Post Lunch Training Session- The program continued after the lunch break
with another training session. This session might have included additional learning modules,

hands-on activities, or interactive discussions related to the program'’s theme.

Day: 2

10:30 AM - Registration of Students:- The program begins with the registration of students.
Participants are required to check in and provide their necessary details to ensure smooth
participation in the program.

11:00 AM — 1:30 PM - Training Session:- A comprehensive training session is scheduled for

this time period. Participants will engage in interactive sessions, presentations, and workshops
icular area of focus. .

5l Line:béo/ﬁ OFFICIATING PRINCIPAL
Sadar §v ©
Naanur. /9 _

Shri Balasaheb Tirpude
Colieye of Hotel Management

oo Masnnht




1:31 PM - 2:00 P
: M - . " .
recharge for the aﬁemlc;lcl)lrllc:és-s ;A‘; I:ugct}tl bgeak is scheduled to allow participants to refresh and
h ; . Attendees can enj ¢ :
ave the option to explore nearby dining options =mjoy el providesl by the erganizers o
2:01 PM - 3:00 PM '
’ " - Post Lunch Training Session: g
with another trainij . . n}lng ession: - Following lunch, the pro -
sifionslichy (f;llnlng session. TI'{IS. session will further delve into the subject rp;lat%:?nfiomlm}gs
rtunities for participants to learn and engage in practical activities R

3:01 PM - 3:10 - icitati

program, & bﬁefigen\s;e c.>f Tl;lanks and Felicitation of Mr. Avinash: - Towards the end of the

PAll be piven by M Ak)s' Iis scDeduled to express gratitude and appreciation. A vote of thanks

exatizing 5 poo ] ay L andale to acknowledge the efforts of everyone involved i
gram. Additionally, there will be a special felicitation of Mr. Avinasllil

presumably for his contributions or achievements.

OFFICIATING PRINCIPAL
Shri Balasaheb Tirpude
College of Hotel Management
& Catering Technology, Nagpur
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INnnmnkKey Trailblazers Prograrm
Empowering the Next Generation of Hoteliers

rPartnering with

~ Shri Balasaheb Tirpude Coliecgae of Hotel
. Management and Ccatering Technology, Nagpur

ey

- Hands—-on Training with InnKey's Softvware suite

- Industry Experts and Real-World Experience

- Joint Ceortificate from InnKey and Tripudoe Colledja of Hot cl Managoement

fhisal i s Join the Journey to Sucaé%

PROGRAM SCHEDULE

DATE: 26™ JUNE 2023 DAY: 1

%LYMg ACIVITIES
10:30 AM REGISTRATION OF STUDENTS
11:00 AM WELCOMING OF MR. AVINASH
11:10 AM WELCOME SPEECH
11:11 AM -1:30 PM TRAINING SESSION
1:31- 2:00 PM LUNCH

2:01 PM - 3:00 PM

DATE: 27™ JUNE 2023
TIME

POST LUNCH TRAINING SESSION

DAY: 2
ACIVITIES

@10:30 AM
11:00 AM -1:30 PM
1:31-2:00 PM
2:01 PM - 3:00 PM
3:01 PM- 3: 10 PM

REGISTRATION OF STUDENTS

TRAINING SESSION

LUNCH

POST LUNCH TRAINING SESSION

VOTE OF THANKS AND FELECIT 17 1ON OF MR. AVINASH.

s

OFFICIATING PR\.NC'T’AL
Shri Balasaheb Tirpuos :
en
College of Hotel Managen
& Catering Tachnology, Nagpys




 YUGANTAR EDUCATION SOCIETY'S

C?‘T SHRI BALASAHEB TIRPUDE COLLEGE OF
2> HOTEL MANAGEMENT & CATERING TECHNOLOGY

< (Approved by AICTE, New Delhi, Govt. of India, Gowt. of Maharashtra & RTM Nagpur University, Nagpur)

1, Shri Balasaheb Tirpude Marg, Civil Lines, Sadar, Nagpur - 440 001
Phone : (O) +91 712 2550695 Fay +91 712 2550695 '
Email : tirpudehmct@gmail.com, Visit us at www.tirpudehmct.ac.in

AlcTE Permanent Institute Id - 1-14318331 @ DTE Institute Code : HM4219 @ RTM NU College Code - 007 AISHE Code : C-18976

Reference Number- SBT/ HMCT/2023/TL/492

Date: 27/06/2023
To,

\¥ Avinash Chauhan

Team Lead, Customer Support PMS Expert,
Innkey PMS,

Subject: Thanks Letter.

Undersigned would like to extend my sincere thanks for Providing two days
Training sessions on “Innkey Trailblazers Program” and sharing your

knowledge and expertise with our students.

5>

near future in developing software skills,

Looking ahead for a long and meaningful association.

'Thanking You.

With warm regards,

SR yodsde
S f Clvil Lines }g ‘, AKSHAY DANDALE
& Sadar J

7.4\ Naoour. -~
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/]
yi 2:24PM Gmail - Fwd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

l i Gmall Bhupendra Shinde <bshinde1989@gmail.com>

Fwd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

1 message

Neha Warkhade <tpotihm@gmail.com>
To: "bshinde1989@gmail.com” <bshinde1989@gmail.com>

Forwarded message
From: Akshay Dandale <principal@tirpudehmct.ac.in>

Date: Mon, Jun 12, 2023 at 11:59 AM

Subject: Fwd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur
To: <tpotihm@gmail.com>

Forwarded message
From: Amar Shah <amar.shah@innkeypms.net>

Date.: Mon, Jun 12, 2023 at 11:12AM

Subject: RE: Fw: InnKey <> Tripude College of Hotel Management, Nagpur
To: Akshay Dandale <principal@tirpudehmct.ac.in>

Cc: Rohan Shah <rohanshah@innkeypms.net>

Dear Mr. Akshay Dandale,
f . Greetings! | hope you are doing well!
As discussed in the last call, we have created a dedicated demo environment to serve as a training ground for the students, allowing them to gain hands-on experience with PMS softwe

We are pleased to extend an offer to send one of our experts to Tripude College of Hotel Management for a two-day visit. During this visit, our expert will provide comprehensive training
?%ulpplng them with the necessary skills to utilize InnKey PMS effectively. This opportunity will enhance their understanding of hotel management technology and provide them with a c¢
industry.

To proceed with the training, we kindly request you to confirm the preferred dates for the visit. Once we receive confirmation, we will make the necessary arrangements and coordinate
ensure a productive and enriching training session.

In line with our commitment to supporting educational institutions, we would like to inform you that InnKey will not charge any fees for the setup, usage, or training associated with our P
we kindly request Tripude College of Hotel Management to manage the travel, stay, and meal expenses for our visiting experts during their stay at the college.

Furthermore, we are working on a press release announcing our collaboration with Tripude College of Hotel Management. We believe this partnership will have a positive impact on boti
the hospitality industry as a whole. We will share the press release with you shortly for your review and approval.

We are eagerly looking forward to your response, confirming the dates for the visit, and commencing this exciting collaboration. Please do not hesitate to contact me directly if you he
or require additional information.

Thank you once again for choosing InnKey as your preferred PMS partner. We are confident that our collaboration will contribute to the success and growth of Tripude College of Hotel |

Warm regards,

Amar Shah

From: Akshay Dandale <principal@tirpudehmct.ac.in>

Sent: Wednesday, May 31, 2023 1:49 PM

To: Amar Shah <amar.shah@innkeypms.net>

Cc: Rohan Shah <rohanshah@innkeypms.net>

Subject: Re: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

Thanks, ] will be there.

On Wed, 31 May 2023 at 12:52 PM, Amar Shah <amar.shgh

oo pugg

ont & Corg,
o=,

8]

1io Akshay Ji,
| Hello O

‘ OFFICIATING PRINCIPAL
! Good Day! Shri Batnsabieh Tirpude
; College of Moted Management

alesitg he 3y, X
As discussed over phone, we can have a call toda&y g‘:;:lso PiMl niuiogy, Nagpur

)
...ms-//mau.google.coanaiVu/onik:eafd59f0e4&view=pt&search=a||&penmhid=thread-f:1771105653928601350&stmp|=msg-f:17711066539286-» 15



Gmail - Fwd: Fw: i
wd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

https.yp
eams.m;j
7 Croso
f04ag4 egbac%z2%;5;?2/gmee\up_join Ho%a
id °3am,

°/n22%33% eeﬂng_Y‘r\ﬁNDM1 MzQty

2
2691beaga-a0ad Y SO0ZTRKLTKOYm Y10 GESMWM3OTBIMDKw%4Othread.v2/07context

-4aae-ba33-7A5e7c500 L
15%22%7d v R
i Regams' R o %22%3a%22ea1.

Amar Shah

Sent from Mail for Windows 19

From: Aksha
p Y Dandale
Sent: 25 Ma

: y 2023 09;
Subject: R o2

e: Fw: InnKe j
Y <> Tripude College of Hotel Management, Nagpur

Sir

9 .
Wwe are startin BSC HS m Semester academic sess| on from 1 June 2023, lease create

| W 92 Jun-23
[ i 8 Jun-23
1 M ! 20, Jul-23]
[ —
HHNET v S3 Jul-23
BHMCT | 18 Sep-23)
BHMCT |vii 59 Sep-23
BHMCT  li 66 Sep-23
BSCHs |v 75 Sep-23
BSCHS |I 120 Sep-23|
TOTAL 511

| Thanking you,

Regards,

Akshay Dandale

Principal

+919850888084

Shri Balasaheb Tirpude College Of Hotel Management and catering Technology

1, Balasaheb Tirpude Marg, Civil Lines, Nagpur, Maharashtra State, India 440001

On Wed, May 10, 2023 at 2:55 PM Akshay Dandale <principal@tirpudehmct.ac.in> wrote:

| will be available at the scheduled time.

| On Wed, May 10, 2023 at 2:54 PM Amar Shah <amar.shah@innkeypms.net> wrote:

Hi Akshay Ji,

Please find below meeting link for your reference.

hnps:Illeams.microso(womll/meetup-joinnQ%Gameeti g
9d1&7104581eBbac%ZZ%Zc%ZZOid%ZZ%Sa%ZZﬁ e

a
@

=
a

o
<
o
=
<
=
~N
8
=3
b
a

0 Wplde A,
9« 9\«\\ & CG?@,/HQOD;;‘ \\‘R\

OFFICIATING PRINCIPAL

Best Regards . X ‘
S Shri Balasaheb Tirpude 20/;
S College of Hotel Management %5\9/‘/3‘
& Catering Technology, Nagpur N\ %" /4
Get Outlook for Android 5 ‘«-} % -
; by 3 =msg-:17711066539286...
SR TSR~ S~ ramntn-20.inumntR eaarrh=all nermthid=thread.f:1 77110665’3‘928“1350&5lmpl-m39 e

AISLWEmMTQLY|FIMZMA0DG 2 TF%40uead.v2/07context="%Tb%22Tid%22%3a%22



.3.2:24PM
—r - Gmail -

R e
From: Akshay

Fwd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur
; Dandale <princi G ) e e e e i
f;“;"“‘z‘:’;’:v May 6, 2023 1.50.58 oy o metacin>
Ce: Rohan S:::amar.shah@inni(eypms net>
Subject: Re: Fwi:rn?\t}‘:mmeh@mnkeypn;s.neb

€Y <> Tripude College of Hotel Management, Nagpur

Yes, | will be available at thay time

On Mon May 8, 2023
' s at 1:40 PM Amar Shah <a
mar.shah@innk :
Hello Akshay Ji e
{ .

Good Day!
| Can we schedull
: ule a call on Wednesday 4 PM?
|
Best Regards,
|
| Amar Shah

Get Qutlook for Android

|
1
1

From: Amar Shah <amar.shah@innkeypms.net>
| Sent: Sunday, May 7, 2023, 11:03 PM
{ To: Rohan Shah <rohanshah@innkeypms.net>

‘ Subject: Fw: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

I Hi Rohan,

|

| Are you available @ 3 PM ?
i

| | Best Regards,
Amar Shah

H
From: Akshay Dandale <principal@tirpudehmct.ac.in>
' Sent: Saturday, May 6, 2023 4:17 PM
| To: Amar Shah <amar.shah@innkeypms.net>
| Subject: Re: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

@ | Sir we can have a chat on Monday at 3:00 pm
N\ |
| |
! On Fri, May 5, 2023 at 3:53 PM Akshay Dandale <principal@tirpudehmct.ac.in> wrote:
|| Sure, | will let you know.
[
On Fri, 5 May 2023 at 3:52 PM, Amar Shah <amar.shah@innkeypms.net> wrote;

| Namaskar Mr Akshay,

|

[

B

l ‘ Thank you for your mail.

||

! ' We discussed this intemally and would be happy to move forward with this,
{T6(]

4 | | | wewant to schedule a call on Monday or Tuesday to discuss a few points.
|
|

1 I Please let us know your availabllin

| FRINCIPAL

| NG
} | | BestRegards, OFF‘C-"‘;Z\"\S{;‘C“ 1"upude
| | Amar shen S\h‘ ‘c of Hotel Ma\\agﬁ'me“‘(
an o ) (g:‘o(‘;: ‘%ri“g,'(gclu\(l\ggy.z‘_‘fgﬁg__

|

http;'llmail.goome.com/maillu/O/?ik=eafd59fOe4&view=pt&seaf°h=a“&Pemth'd’m’ead'f:177“06653928601350&5imp R ATIEET



3 23,2:24 PM
! From: Akshg Gmail -
= Y Dandal ;

Sent: Friga 028 ANCipel@tirpudehmet

To: Amar St{‘a May 5, 2023 312 PV mct.ac.in>

Subject: Re: B <a|mar,shah

On Mon, 24 Apr 2023 at 8:32 PM, Aksha

@1nnkeypms.nel>

W: InnK;
&Y <> Tripude College of Hote| Management, Nagpur

Nemaskar Mr. Ame

Mailed yoy detai
<tails of students, Please let me know how to 9o about it

y Dandale <principal@tirpudehmet.ac.in> wrote:
Dear Mmr, Amar,

As per our ¢ i N
elephonic conversation giving you details of students to be trained on INNKEY PMS:
SHRI BA
LASAHEBR COLLEGE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

1. BAl
LASAHEB TIRPUDE MARG, CIVIL LINES, NAGPUR, MAHARASHTRA STATE. 440001

Fwd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

PROGRAM SEMESTER|NUMBER OF STUDENTS TO BE TRAINED|TENTATIVE
BHMCT - 18
BHMCT v 53
BHMCT Vil 59
BHMCT | 66
BSC HS ] 92
BSC HS v 75
BSC HS I 120
MHM i 8
MHM | 20
511

On Sat, Apr 22, 2023 at 8:26 PM Akshay Dandale <principal@tirpudehmet.ac.in> wrote:

Thanks for the mail. Will get back to you soon Sir

[ 11111 |o0nsat22a0r, 2023.12:48%,%M%ED wrote:

OFFICIATING PRINCIPAL
Shri Balasaheb Tirpude
College of Hotel Management
Thank you for your time 8raéasany Technology, Nagpur

Dear Aksshay Ji,

and help them succeed in their future endeavours,

comprehensive understanding of the industry.

Innkey PMS is thrilled to associate with your college to provide PMS software
Hotel PMS software in various modules such as Front Desk, Housekeeping,

We appreciate the opportunity to discuss our vision for collaborating with Tirpude College of Hotel Management.

and fraining to students. Our primary objective is to*
Reservations, and more. This practical training will be

We can create a demo environment using Tirpude Hotel and configure various scenarios for the students. We would also be happ'
certificates to the students at different stages of the training program, which will set them apart from other students during the plac

In addition, we would love to share industry insights from our senior experienced industry delegates with the students, providing th



)43. 2:24 PM .
o As discuss Gmail - Fwg: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

% ed, w, x .
) | discussion funh:r, Would like to moye forward with the collaboration. Please share the timeline and other necessary details so that

'hank you %
a r P
9ain for COnSldenng our proposal, and we look forward to working with Tirpude 00||ege of Hotel Managemem_

Best regargs,
Amar Shah

VP. Sales & Marketing
Innkey PMS

R

From: InnKey Sales

Se.nt: Fnday,ApriI 21,2023 1:12 PM

To: InnKey Sales <sales@innkeypms.net>; Rohan Shah <rohanshah@innkeypms.net>; Amar Shah <amar.shah@innkeypms.net>; principal@tripudehmet.ac.in
<pnr::c:pal@ln’pudehmct.ac\in>

Subject: InnKey <> Tripude College of Hotel Management, Nagpur

When: Sa_lurday. April 22, 2023 11:00 AM-12:00 PM.

Where: Microsoft Teams Meeting

Q Initial Call and Innkey Overview

Microsoft Teams meeting

Join on your computer, mobile app or room device

Click here to join the meeting

Meeting ID: 440 814 901 809
| Passcode: TDTGjm

Download Teams | Join on the web

Learn More | Meeting options

- ’:‘:';‘ _'__:':‘.‘i“"*%b\ i
L 220 WPUdG T

i PN 2
M // / /'(‘0 ,A‘(f‘eﬂ‘ & (‘OI\‘-‘I/OOO:;\
CIATING PRINCIPAL / -
Fi . el
OFShri Balasaheb Tir,n,flnf:em
College of Hotel Manag‘: -
& Catéring Technology. Nag
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QFCICIATING PRINCIPAL
Shii Balasaheb Tirpude
College of Hotel Managemaemt
& Catering Technology. Nagpué
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UB
- /‘
OFFICIATING PRINCIPAL

\)

Shri Balasaheb Tirpudo
College of Hotei Management

& Catering Tec

nhnology. Nagpu#



YUGANTAR EDUCATION SOCIETY'S

<N SHRI BALASAHEB TIRPUDE COLLEGE OF
__})>  HOTEL MANAGEMENT & CATERING TECHNOLOGY

VA — (Approved by AICTE, New Delhi, Govt. of India, Govt, of Maharashtra & RTM Nagpur University, Nagpur)

1, Shri Balasaheb Tirpude Marg, Civil Lines, Sadar, Nagpur - 440 001
Phone : (O) +91 712 2550695 Fax : +91 712 2550695
Email : tirpudehmct@gmail.com, Visit us at www.tirpudehmct.ac.in

AICTE Permanent Institute Id : 1-14318331 ® DTE Institute Code : HM4219 @ RTM NU College Code - 007 AISHE Code : C-18976

Date: 27/04/2023
To,

The Principal,
Shri Balasaheb Tirpude College of
Ilotel Management and Catering Technology,

Nagpur.

Subject: Submission of report on ‘One Day Flower Arrangement workshop’ for BHMCT-IV
students held on 26™ April 2023 for the Academic Year 2022-23 at Training Banquet.

Respected Sir,

I undersigned, submit the report ‘One Day Flower Arrangement workshop’ for
BHMCT IV students held on 26th Apiil 2023 for the Academic Year 2U22-23 at lraining
") Banquet.

Kindly acknowledge the receipt & oblige.
Thanking you,

Yours FaiZ\fully,
| /

Y1 o

AKSHAY Digitally signed by

AKSHAY KRISHNA

KRISHNA ~ oanpaLe

Date: 2023.07.12

DANDALE 15:35:34 +05'30"




Shir Balasaheb

Tirpude College of
Hotel
REPORT ON Management and

Catering
PLOWER Technology
ARRANGEMENT
WORK-SHOP AKSHAY oy aisiiny

KRISH NA KRISHNA

DANDALE

DANDALE Date: 2023.07.12

2023

OFFICIATING PRINCIPAL
Shet Balasahebh Tirpude

Coliege of Hote} Management
& Catering Technology, Nagpur




Flower arrangement is a very old art. In India, flowers were earlier arranged in temples and
during festivities. In hotels, flowers are used extensively. There may be a large arrangement of
flowers in the foyer and in lounges and restaurants, as well as smaller arrangements in the
suites. Some hotels provide a bud vase in every room. VIP rooms may even have more than
one arrangement. The housekeeper is responsible for all flower arrangements and their

placement a most hotels,

Making up a good flower arrangement requires a lot of creativity on the part of the arranger,
and beginners can develop this art through study and experimentation with different plant
materials. Studying pictures of interesting arrangements in books and magazines for ideas is
one way of learning this art, but actual practice is essential for developing skill in flower
arrangement. Keeping this in mind every year Shri Balasaheb Tirpude College of Hotel
Management and Catering Technology Organises the one Day Work-shop on Flower
Arrangement. The main of this work shop was to develop the knowledge and understanding
the uses of various material, equipment’s, Mechanics, Bases, Supports and accessories along
the various principles that they need to utilised while making Flower Arrangement. This work-
shop also provide the opportunity to bring out the creativity of BHMCT Semester-IV students.
This year 46 students showcased their creativity under the supervision of Ms. Nitu Jaiswal,

Assistant Professor of the College. Main highlight for Workshop this was Foliage Arragement.

AKSHAY  Digitally signed by

AKSHAY KRISHNA

KRISHNA DANDALE
Date: 2023.07.12

DANDALE 15361160530

Ao

OFFICIATIMG PRINCIPAL
Shri Batazaheb Tirpuds
College of Halel Managemuit
&-Catering Technology, Nagpur
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Date: 22/02/2021
To,

The Principal,

Shri Balasaheb Tirpude College of

Hotel Management and Catering Technology,
Nagpur.

Subject: Submission of report on ‘One Day Flower Arrangement workshop® for BHMCT-IV
students held on 21" February, 2021 for the Academic Year 2020-24.

Respected Sir,

I undersigned, submit the report on ‘One Day Flower Arrangement workshop’

for BHMCT-IV students held on 21th February, 2021 for the Academic Year 2020-22.

Kindly acknowledge the receipt & oblige.

Thanking you,

ent Co-Ordinator
NITU JAISWAL
Assistant Professor
Shri Balasaheb Tirpiita
College of Holel Manzagement
& Catering fechnology, Nagpur
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Making up a good flower arrangement requires a lot of creativity on the part of the
arranger, and beginners can develop this art through study and experimentation with different
plant materials. Studying pictures of interesting arrangements in books and magazines for ideas
is one way of learning this art, but actual practice is essential for developing skill in flower
arrangement. Keeping this in mind every year Shri Balasaheb Tirpude College of Hotel
Management and Catering Technology Organises the one Day Work-shop on Flower
Arrangement. The main of this work shop was to develop the knowledge and understanding
the uses of various material, equipment’s, Mechanics, Bases, Supports and accessories along
the various principles that they need to utilised while making Flower Arrangement. This work-

shop also provide the opportunity to bring out the creativity of BHMCT Semester-1V students.

This year students showcased their creativity under the supervision of Ms. Nitu Jaiswal.
Assistant Professor of the College. Main highlight for this workshop was preparing miniature

arrangement of various contemporary arrangement.
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Date: 23/03/2023

To,

The Principal,

Shri Balasaheb Tirpude College of

Hotel Management and Catering Technology,
Nagpur.

Subject: Submission of report on ‘Cocktail and Mocktail Demonstration’ held on 21 March,

2023 for the Academic Year 2022-23 at Training Ranquet at 11 00hrs onwards.
Respected Sir,

[ undersigned, submit the report ‘Cocktail and Mocktail Demonstration’ held on

21st March, 2023 for the Academic Year 2022-23 at Training Banquet at 11.00hrs onwards.
Kindly acknowledge the receipt & oblige.

O Thanking you,
Yours Faithfully,

. Slrnst

Event Co-Ordinator
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YUGANTAR EDUCATION SOCIETY'S

21%* March 2023

REPORT ON COCKTAIL & MOCKTAIL
DEMONSTRATION

PRESENTED BY
BARTENDER PROF. NIKHIL Y. UMALE

SHRI BALASAHEB TIRPUDE COLLEGE OF HOTEL MANAGEMENT & CATERING
TECHNOLOGY,

@ NAGPUR
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Since 2020 Shri Balasaheb Tirpude coilege of Hotel management & Catering Technoiogy
used to organized the Cocktail & Mocktail demonstration for Students of BHMCT fourth
semester. The Demonstration has been conducted by Bartender Mr. Nikhil Y. Umale
Assistant professor of SBT College of hotel Management & Catering Technology and
some of the cocktails where prepaid by the college students. The demonstration was
conducted on 21* March 2023 at Training Banquet, for BHMCT Semester- IV. 55
students were benefited by the demonstration along with the Assistant Professor Mr.
Bhupendra Shinde. Where student not only participated in this Demonstration but also
enjoyed the Cocktail & Mocktail tasting session also.

The demonstration focused on Aim of Cocktail and Mocktail demonstration, how to
prepared cocktail & Mocktail, how to present and how to served to the guest and learn
about used of spirits in preparing various drinks.
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Date: 18/03/2022
To,

The Principal,
Shri Balasaheb Tirpude College of
Ilotcl Management and Catering Technology,

Nagpur.

Subject: Submission of report on ‘Cocktail and Mocktail Demonstration’ held on 15" March,

2022 for the Academic Year 2021-22 at Training Banquet at 11.00hrs onwards.
Respected Sir,

I undersigned, submit the report ‘Cocktail and Mocktail Demonstration’ held on
15th March, 2022 for the Academic Year 2021-22 at Training Banquet at 11.00hrs onwards.

Kindly acknowledge the receipt & oblige.

Thanking you,
AKS HAY Digitally signed by

AKSHAY KRISHNA

Yours Faithfully, KRISHNA QANDALE

DANDALE 1421480530

C‘ 3 OFFICIATING PRINCIPRL
Shri Balasaheb Tirpude

" College of Hotel Mivs.. - 1usng

& Catering Technoloyy. Naypug

Event Co-Ordinator




REPORT ON COCKTAIL & MOCKTAIL
DEMONSTRATION

BY
BARTENDER PROF. NIKHIL Y. UMALE
BARTENDER PROF. SAMEER W. BAGADE

15 March 2022

SHRI BALASAHEB TIRPUDE COLLEGE OF HOTEL MANAGEMENT &
CATERING TECHNOLOGY,

NAGPUR
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Since 2020 Shri Balasaheb Tirpude college of Hotel management & Catering
Technology used to organized the Cocktail & Mocktail demonstration for Students
of BHMCT fourth semester. The Demonstration has been conducted by Bartender
Mr. Nikhil Y. Umale Assistant professor and Bartender Mr. Sameer Bagade
Assistant professor of SBT College of hotel Management & Catering Technology
and some of the cocktails where prepaid by the college students. The
demonstration was conducted on 15" March 2022 at Training Banquet, for
BHMCT Semester- IV. 40 students were benefited by the demonstration along
with the Assistant Professor Mr. Bhupendra Shinde. Where student not only
participated in this Demonstration but also enjoyed the Cocktail & Mocktail
tasting session also.

The demonstration focused on Aim of Cocktail and Mocktail demonstration, how
to prepared cocktail & Mocktail, how Lo present and how to served to the guest
and learn about used of spirits in preparing various drinks.
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology
Presents

Bakery Workshop

Name of Event/ Activity- Bakery Workshop

Name of Event Co-ordinator faculty — Mr. Ankeet kenekar
Date of Workshop -11/04/2023 to 13/04/2023

Duration of workshop- 3 days

Timing of Workshop- 11.00 am onwards

Number of Students Participated — 25

Venue for Event — College Premises

Day 1 Bakery workshop

(Nankhatai, Coconut Macroons & chocolate chip cookies)
Introduction:

[t all started with the entry of students from the government ITI College Hingna Nagpur to Shri
Balasaheb Tirpude College of Hotel Management and Catering Technology for the 3 days
bakery workshop in which their registration was done by Ms. Devashree Raole at 10.45 am. After
that, all the students were asked to gathered in Training restaurant & Bar of our college. The
welcome speech was commenced by Ms.Sayali Karade by providing the information on the
purpose of the workshop to outreach students in making them capable in particular skills which
they can utilize it in their future, After completing her valuable thoughts, she invited the principal
of our college Prof .Akshay Dandale sir and asking him to felicitate the principal of Government
ITI College Dr. Ajay Bezalwar sir and showing warm welcome to the students accompanied with
him by cxplaining the motive of the workshop and the importance of adding a minute skill to their
arsenal. She invited Assistant Professor and faculty in charge for the bakery workshop Mr.Ankeet
Kenekar to give some light on the event and complete the introduction process to Bakery. He has
conveyed the significance of acquiring the knowledge of bakery and demonstrating the skills in
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difficult times in their life to outreach student .After the introductory part, Sayali called Akshay Sir
for the distribution of the Bakery kit to each and every student, which will be useful during the
product making absolutely free worth rupees seventeen thousand three hundred only.

Then, all the students were taken down to the bakery were Ankeet kenekar sir had given the basic
information about the bakery equipment’s and Machinery. After that the recipes of Nankhatai,
Coconut macroons and Chococips cookies were dicted followed with measurement of ingredients
and lining of trays.

As instructed the students started with the creaming process for the nankhatai. The
students were following all the instructions very carefully. As they had done with the nankhatai
process , they put it in the freeze for the setting, Then they started the process of creaming for the
chocochips cookies, under the guidance of volenteers (Mr.Dev Shetti, Mr.Rohit
Belkkhode,Ms.Devashree Raole, Ms.Sayali Karade) and completed with the work of chocochip
cookies.

Lhey shaped the nankhatai and chocochip cookies and let them in freezer for 5 min to set.
Then students arranged their product in lined baking tray in equal distance, and Ankeet sir kept the
products for the baking in the oven. Till the time, the products was baking , the students were sent
to the restaurant for the lunch in which they have eaten masala bhaat and kadhi .

After the lunch , they started with the macroon process, the volenteers taught them how to
separate egg yolk and white, and making of meringue. Volenteers helped the students in making of
macroons, and ankeet sir kept the macroons in the oven for baking.

After the baking of all the products, volenteers were told about the presentation of the product.
After the photo session of product and students, Ankeet sir distributed the products equally to all
the students. As they liked the taste of all the products, they thanked the volunteers and sir for the
wonderful products.
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BAKERY WORKSHOP DAY 2
GENOISE SPONGE (VANILLA AND CHOCOLAT E), FRUIT CAKE

On day 2, all the students came at sharp at 10:30 am, till then the volunteers were measuring the
ingredients for the Genoise Sponge and Fruit Cake, lined the cake tin for them and made
garnishes. At 11:00am Ankeet sir came and dictated the recipes to the students. After that, students
started the preparation of the genoise spouge under the guidance of volunteers. The Volunteers
explained them the meringue process for the genoise sponge and then started the process.

Volunteers made the batter of genoise sponge for them and pour it into the lined cake tin, sir insert
all the cake tin in the oven for baking, Till the cake was baking, the students started the cleaming
process for the fruit cake under the guidance of volunteers and sir. As they completed with the fruit
cake batter, volunteers put the batter in lined fruit cake tin. Till that time, the cake was baked and
sir removed the cakes for the cooling process.

Then the volunteers cut the base of cake and started the making of vanilla and chocolate cake hy
applying whipped cream and sugar syrup. The volunteers showed how to handle the cake base and
whipped cream to the students. The volunteers completed the cakes by piping some beautiful
designs and garnishes of chocolates made by the volunteers.

Then the volunteers presented the cakes and fruit cake and all the students took a photo. After that,
the students were sent to the bar and restaurant for the lunch in that they have eaten Dal bhaji and
Jeera rice along with the cakes pieces as a dessert.
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Bakery Workshop Davy 3

This was the 3™ and the last day of the workshop and menu was Bread Rolls and Bread. The
students came at 11:00 am and reported to the Bakery. Till then volunteers had done Mise-en-place
for the Bread and Bread Rolls ensuring with lining of tray for the Breads.

After the briefing was held by Mr. Ankeet Kenekar Sir for the students by covering all the
important points such as: - How the bread is made (process), Temperature for cooking bread,
Handling of the yeast while making of the Breads, Resting hours for the dough, Settling of the
dough in the lined trays etc. Students taken iniciative and noted all the important points.

Then, the process started for making bread and bread rolls. The dough was divided into 2 parts one
for the Bread and the other for Bread rolls. After adding yeast in the bread dough, the dough was
shifted to in the lined tray and kept for resting so that yeast can spread in the dough and dough will
be double the size, Till then we came back to bread rolls and again divided the dough into 5 small
balls and started making various styles of the bread rolls and kept them for resting same as for the
bread. Then we pre heated the ovens and atter that we kept the batch of the breads in the oven by
sprinkling few drops of water on the top of the bread. Moving forward we done egg and milk wash
on the bread rolls and kept in the oven for baking. Before finishing we have spread the melted
white butter on the bread and bread rolls so that they won’t get hard and should be soft and moist
from inside. Till the breads cook students was given feedback form to fill.

By taking break a student were sent to restaurant & bar for their lunch and for the lunch menu was
Masala Dal Khichadi. By that time volunteers prepared a presentation of bread and bread rolls by
laying cover on the table.

Students were given small Question paper of 10 MCQs and it was kind of Evaluation Test for the
students to know that what knowledge they have gained in these 3 days of the workshop.

Lastly Principle of Tirpude College- Mr. Akshay Dhandale Sir addressed the students and
felicitated them by giving the certificate for working hard and appreciated the students as well as
volunteer team. Later the vote of thanks was given to the students on behalf of staff and students of
Tirpude College. Last but not the least group photograph was taken with all the students including
volunteer team, principle of Tirpude College and IT] College.
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Conclusion:

The workshop was conducted as social responsibility towards the outreach students in the society.
The workshop was totally free cost making it reachable and affordable for them. The event was
successful as the students were mesmerized by hospitality and appreciated the efforts taken by us.
Most of the students provided a feedback that an event of such kind should be organized as they
willing to come again and again. The purpose of the event was to create a self-independent student
who can generate his bread and butter in difficult situations with the simplest of skills and motivate
others to learn it.

The Details Regarding expenses for the workshop are:

Sr.No Particular Amount
Day 1
Bakery Kit Bag (25X803) 20075
Raw Material 2757
Bouquet 200
Memento 5
Honorium .
T.unch 500
P
Day 2
Raw Material 850
Lunch 800
Day 3
Raw Material 1681
Lunch 600
Total 1 27463
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SHRI BALASAHEB TIRPUDE COLLEGE OF
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B (Approved by AICTE, New Delhi, Govt. of India, Govt. of Maharashtra & RTM Nagpur University, Nagpur)

1, Shri Balasaheb Tirpude Marg, Civil Lines, Sadar, Nagpur - 440 001
Phone : (O) +91 712 2550695 Fax : +91 712 2550695
Email : tirpudehmct@gmail.com, Visit us at www.tirpudehmect.ac.in

AICTE Permanent Institute Id : 1-14318331 ® DTE Institute Code : HM4219 ® RTM NU College Code - 007 AISHE Code : C-18976

Ref. No.: SBT/HMCT/2022-23/377 Date: 20/03/2023
To,

Hon. Dr. Ajay Bezalwar,

Principal,

Government ITI,

Hingna Dist.

Nagpur.

Ref. Letter No.: Aasta/OJT_FVP/2023/303; Date: 20/03/2023

Subject: Regarding Bakery Workshop for the Trainees of Govt. ITI.
R/Sir,

This is with reference to your letter regarding to the confirmation of three days Bakery
Workshop for 14 Students of Govt. ITI, Hingna Dist., Nagpur and 16 Students of Govt. ITI,
Nagpur (Women). The college is ready to conduct three days workshop in our premises
without any monetary charges. The schedule of work shop is enclosed for your reference.

Details for code of conduct for the said workshop:

1. The students should well groomed and decently presentable- in uniform and shoes if
available for safety purpose.

2. The students are supposed to carry at least two cotton dusters for themselves.

3. The concerned ITI instructor/ teacher should always be present with the students

. during workshop.

@ 4. The students are supposed to carry their own writing material.

5. The students are supposed to follow the rules and regulations of Campus during the
workshop, avoid foul language and not to disturb the other activities of the college.

6. The participating agency is solely responsible for pick up and drop to the learning
centre, as well as other safety and precautionary aspects.

7. The college will not be responsible for any accident and mishaps during the

workshop.
Regards,
W/(Q M&Q;—_-’ 5
Akshay Dandale P ot T o .
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1, Shri Balasaheb Tirpude Marg, Civil Lines, Sadar, Nagpur - 440 001
_ Phone 1 (0) +91 712 2550695 Fax : +91 712 2550695
Email : tirpudehmct@gmail.com, Visit us at www.tirpudehmet.ac.in

AICTE Permanent Institute Id : 1-14318331 @ DTE Institute Code : HM4219 @ RTM NU College Code - 007 AISHE Code : C-18976

Workshop Schedule
Day Date Reporting Time Products
Day 1 11/04/2023 11:00 I, Introduction to College Bakery
2. Demonstrating the operation of

oven

3. Preparation of Choco-chips
cookies, Coconut Macroons,
Naankhatai

Day2 | 12/04/2023 11:00 1. Preparation of Cakes with fat
2. Preparation of Cakes without fat
3. lcing and presentation
Day 3 13/04/2023 11:00 1. Different Breads and Bread
rolls.
A
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iepi— aTRen / OJT_FVP /2023 /303
feie:— 20/03 /2023

To,

Hon.Akshay Dandale

Principal

Shri Balasaheb Tirpude College ofHotel Mangement & Catering Technology
Civil lines,Nagpur 440001

Sub : Regarding Bakery Workshop for the Trainees of Govt ITI.
R/Sir,

This is with reference to my visit to your Institution and subsequent our
conversation regarding OJT/Visit of the Trainees of Fruit and Vegitable Processing Trade,
Govt ITI Hingna to your Institution’s Lab/Infrastructure for exposure to advanced
Equipments used in Food Industries with the etiquettes to be followed.

As Uiis discussed ,We arc having 14 Trainees and 16 frainees from Govt ITI
Nagpur(Women) will attend the Bakery Workshop at your Institutions from 11" to 13"
April 2023,

You are requeted to kindly give confirmation along with schedule of workshop ,s0
that accordingly we will issue order for sending the trainees.

Thanking you.

Yourffaithfully

23

ay Bezalwar
Principal
Government ITl Hingna
Dist Nagpur
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FHip— Trg /OJT_FVP /2023 /362
fesis— 31 ,/03 /2023
To,

.. Hon.Akshay Dandale

B ioimul Pttt g, R - e

Shri Balasaheb Tirpude College ofHotel Mangement & Catering Technology
Civil lines,Nagpur 440001

Sub : Regarding Bakery Workshop for the Trainees of Govt ITI.
Ref:Your office letter no:SBT/HMCT/2022-23/377 dated 20/03/2023

R/Sir,

This is with reference to your office letter no:SBT/HMCT/2022-23/377 dated
20/03/2023 regarding Bakery Workshop for the Trainees of Fruit and Vegitable
Processing Trade, Govt ITlI Hingna and Govt ITI Nagpur(Women) to your institution’s
Lab/Infrastructure for exposure to advanced Equipments used in Food Industries with
the etiquettes to be followed , | extend my warm regards for granting permission.

We are having 14 Trainees and 16 trainees from Govt ITI Nagpur(Women) will
attend the Bakery Workshop at your Institutions from 11" to 13" April 2023.

Followlng are the Tralnees.

Sr | Name of Trainees Institute
No
1 | HarshalWankhede Govt ITI Hingna
2 | Yash Pawar Govt ITI Hingna
3 | Sudhir Pawar Govt ITI Hingna
4 | Sameer Manjare Govt ITI Hingna
5 | Krishna Rinayat Govt ITI Hingna
6 | Praful Dahake Govt ITI Hingna
7 | Ku.Shivani Nitnaware Govt ITI Hingna
”‘g—' =Q§§ﬁ¥?adé'%§ %Ign !:cg!!c'v':cd —exte gg;gt l:!:lnltﬂrlw'gpgﬁtrﬁs.zfdr:'grﬁb“np Anremiccinn
9 | Kunal Channe Govt ITI Hingna
10 | Sohel Ansari Govt ITI Hingna
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Shri Balasaheb Tirpude College ofHotel Mangement & Catering Technology
Civil lines,Nagpur 440001

Sub : Regarding Bakery Workshop for the ;I'rainees of Govt ITH.
Ref:Your office letter no:SBT/HMCT/2022-23/377 dated 20/03/2023

R/Sir,
This is with reference to your office letter no:SBT/HMCT/2022-23/377 dated

20/03/2023 regarding Bakery Workshop [or lhe Trainees of Fruil and Vegilable
Processing Trade, Govt ITI Hingna and Govt ITI Nagpur(Women) to your Institution’s

Lab/Infrastructure for exposure to advanced Equipments used in Food Industries with
the etiquettes to be followed , | extend my warm regards for granting permission.

We are having 14 Trainees and 16 trainees from Govt ITI Nagpur(Women) will

attend the Bakery Workshop at your Institutions from 11" to 13" April 2023.

Following are the Trainees.

Sr [ Name of Trainees Institute
No

1 | HarshalWankhede Govt ITI Hingna

2 | Yash Pawar Govt ITI Hingna

3 | Sudhir Pawar Govt ITI Hingna

4 | Sameer Manjare .| Govt ITI Hingna

5 | Krishna Rinayat Govt ITI Hingna

6 | Praful Dahake Govt ITt Hingna

7 | Ku.Shivani Nitnaware Govt ITI Hingna
o, 8.LPhammdip Bhimte, .. o\ oo LGOVEITLRINGNA. .y cersining narmiccinn
BT Rinal Channe o o T | Hingna
10 | Sohel Ansari Govt ITI Hingna
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Bakery Workshop
Distribution of Bakery Kit Bag
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Bakery Workshop
REGISTRATION FORM

Date: 11, 12 &13 April 2023

First Name: Sudbinr
Middle Name; Rameshioar
Last Name: Padar

Name of the Program

CONTACT INFORMATION:
Student Contact na - KI3N| L4149
| Email 1D : Pawarsudbir718787 @ g roet | . corm
i) Signature of Students Signature of Co~ordinatar,

1
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) SHRI BALASAHEB TIRPUDE COLLEGE OF HMCT &

"""" TIRPUDE INSTITUTE OF HOSPITALITY MANAGEMENT v
Bakery Workshop [ B
REGISTRATION FORM (= =
) )
Date: 11, 12 &13 April 2023
First Name: Sheeled
Middle Name: Vx\lrm ddad
Last Name: neware
Name of the Program 7—,@,}(93—\}1 L\IILKJ-(CT}\UD j
" ' \ |

CONTACT IN'ORMATION.

Student Contact no. : A109 094915
Email ID : Sneetabnedaxe 1@ﬁma“ L0om

)
bt

Signature of Students Signature of Co-ordinator

Kheelad rescize

AKSHAY Digitally signed by

AKSHAY KRISHNA

KRISHNA DANDALE P Pr‘:nc‘ipm b
DANDALE Date: 20230715 112927 !n-dus‘mai T raning instititn
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SHRI BALASAHEB TIRPUDE COLLEGE OF HMCT &

"""" TIRPUDE INSTITUTE OF HOSPITALITY MANAGEMENT

Bakery Workshop

REGISTRATION FORM

Date: 11, 12 &13 April 2023

First Name: AW ]m f j
Middle Name:
Last Name: Mechsenm |

Name of the Program Bakesor  Wosdechap
q =

COMNTACT INTORMATION.

Student Contactno.: |[4423 3 (3]]

Email ID : f¢amtf1 K @8wﬂ, —

4

Poche)

Signature of Students Signature of Co-ordinator

AKSHAY Digitally signed by

AKSHAY KRISHNA

KRISHNA ~ DANDALE

Date: 2023.07.15
DANDALE 11:29:52 +05'30' !
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"""" TIRPUDE INSTITUTE OF HOSPITALITY MANAGEMENT 6
Bakery Workshop [ ]
REGISTRATION FORM
Date: 11, 12 &13 April 2023 N
First Name: ;ku Moral ke ]
Middle Name: Chiras o

Last Name: Sonkakhe.
Name of the Program (1)\&}@}1{] L o K,g}u.ur)_ , j
a2 e

CONTACT [INFORMATICN:

Student Contact no. : A%2262 131] ]
Email [D : Qo«smm?u@ g yead] (om ‘

(s D

Signature of Students Signature of Co-ordinator

AKSHAY  Digitallysignedby . 2 @

AKSHAY KRISHNA fi & &6 Lo e g B 3 Principal
KRISHNA  DANDALE “fﬂ ¢ Industrial Training Instituts

Date: 2023.07.15

\, (Women) Nagpur
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D SHRIBALASAHEB TIRPUDE COLLEGE OF HMCT &

"""" TIRPUDE INSTITUTE OF HOSPITALITY MANAGEMENT & ¥
Bakery Workshop
REGISTRATION FORM
Date: 11, 12 &13 April 2023
First Name: C andand
Middle Name: Gy
Last Name: QmquU
—
| Name of the Program ; F[{mjlj_Lb&jgghn|o I
- ¢ J
CONTACT INFORMATION:
| Student Contact no. - | T99¢5 §F4$2. i ]
| Email ID : | C._h{ L1%9 QS-@SM‘(III . Com

Signa ents Signature of Co-ordinator

AKSHAY Digitally signed by

AKSHAY KRISHNA

KRISHNA ~ oawoate

Date: 2023.07.15

DAN DALE 11:30:28 +05'30"

% | Principal
" industrial Training Institute
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur O
Evaluation Form _.D
Bakery Workshop T
Time: 30mins Max Marks: 20
Note: 1 All questions are compulsory.
2 All questions carry equal marks 7/0\6\,\ qd',_)a\}t
3 Click right for correct answer on the given box.

g

Q1) Name the oven used for preparing bakery products during the workshop?

a) Conventional Oven |

b) Micro wave Oven \/
c¢) Infrared Oven
d) Convection Oven 4

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method \ ~

b) Rubbing method

¢) Sponge method O
d) Allin one method

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius T A
b) 140° Celsius ]
c) 180°Celsius Ué

d) 200° Celsius
Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter
b) Calce Margarina

c) White Butter j ‘74
d) Lard Fat :
) a v~

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts

b) Fat+ eggs +sugar +R.Flour + essence + nuts _ .

c) Fat+ sugar +eggs +R.Flour + essence + nuts V 7&
d) sugar +eggs +R.Flour + essence + nuts + Fat v

Q6) which type of knife is used for icing the cake?

a) All-purpose knife '\~

b) Palette Knife 7’\
c) Carving Knife —
d) Fish Knife

AKSHAY Digitally signed by AKSHAY
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur

Evaluation Form
Bakery Workshop
Time: 30mins
Note: 1 All questions are compulsory.
2 All questions carry equal marks
3 Click right for correct answer on the given box.

Q1) Name the oven used for preparing bakery products during the workshop?

a) Conventional Oven

b) Micro wave Oven | /
c) |Infrared Oven \ )

d) Convection Oven Vs

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method v ;

b) Rubbing method | @
c) Sponge method

d) Allin one method

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius _

b) 140° Celsius <y
c) 180°Celsius N ==
d) 200° Celsius

Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Buller
b) Cake Margarine

¢) White Butter - A A jL
d) Lard Fat

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts

b) Fat+ eggs+sugar +R.Flour + essence + nuts \/’

c) Fat+sugar +eggs +R.Flour + essence + nuts 71\
d) sugar +eggs +R.Flour + essence + nuts + Fat :

Q6) which type of knife is used for icing the cake?

a) All-purpose knife
b) Palette Knife -
¢) Carving Knife

d) Fish Knife

Vil ‘C\"‘\
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur :
Evaluation Form _)
Bakery Workshop
Time: 30mins Max Marks: 20

Note: 1 All questions are compulsory.

2 All questions carry equal marks /@WLA{ f’f }/ZQ’A/L(/

3 Click right for correct answer on the given box.
Q1) Name the oven used for preparing bakery products during the workshop?

a) Conventional Oven
b) Micro wave Oven /_\
c) Infrared Oven Q/}
d) Convection Oven Z/

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method Z// o~

b) Rubbing method ~1_\)\]
c) Sponge method /

] #
d) Allin one method

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius V

b) 140° Celsius
c) 180°Celsius \/\
d) 200° Celsius

Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter
b) Cake Margarine

c) White Butter V .
N

d) Lard Fat

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts

b) Fat+ eggs +sugar +R.Flour + essence + nuts V

c) Fat+sugar +eggs +R.Flour + essence + nuts —1 7L
d) sugar +eggs +R.Flour + essence + nuts + Fat

Q6) which type of knife is used for icing the cake?

a) All-purpose knife

b) Palette Knife V' ST
c) Carving Knife ' Q} ;']
d) Fish Knife =

AKSHAY KRISHNA Digitally signed by AKSHAY
KRISHNA DANDALE
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur

Evaluation Form - .:)
Bakery Workshop
Time: 30mins Max Marks: 20
Note: 1 All questions are compulsory.
2 All questions carry equal mavrks 50}\@ kd\/dm H hgﬁ}'
3 Click right for correct answer on the given box. § s N
Q1) Name the oven used for preparing bakery products during the workshop? g -~
a) Conventional Oven (J-—*{ftlf
b) Micro wave Oven '\-...__'__l_
c) Infrared Oven iy ;
d) Convection Oven hk‘“

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method %

b) Rubbing method | _,.._./.'““'1
¢) Sponge method | k \ __,;‘
d) Allin one method L

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius V%

b) 140° Celsius | ol
¢) 180" Celsius [~
d) 200° Celsius

Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter —~.
¥

) Cake Marparine 1+ ‘ K\ \
c) White Butter o
d) Lard Fat

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts
b) Fat+ eggs+sugar +R.Flour + essence + nuts

c) Fat+sugar +eggs +R.Flour + essence + nuts V2 A
d) sugar +eggs +R.Flour + essence + nuts + Fat K

Q6) which type of knife is used for icing the cake?

a) All-purpose knife

b) Palette Knife vV = \
c) Carving Knife Q { _1
d) Fish Knife =
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ik Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur H\‘
ﬁ__) Evaluation Form == et
""""" Bakery Workshop Pr—
Time: 30mins Max Marks: 20 (/" - '
Note: 1 All questions are compulsory. { {f"
2 All questions carry equal marks ' u’ /

3 Click right for correct answer on the given box.
Q1) Name the oven used for preparing bakery products during the workshop?

a) Conventional Oven r/

b) Micro wave Oven .
¢) Infrared Oven
d) Convection Oven

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method v~

b) Rubbing method S
c) Sponge method ( ¥
d) Allin one method Nz

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius )
b) 140° Celsius /;: &

c) 180°Celsius A ( V

d) 200° Celsius o B
Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter —

b) Cake Margarine vl <‘ -

c) White Butter .
d) Lard Fat S

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts

b) Fat+ eggs +sugar +R.Flour + essence + nuts K::-':““\
c) Fat+ sugar +eggs +R.Flour + essence + nuts o K |ﬁ_ l "
d) sugar +eggs +R.Flour + essence + nuts + Fat \_ '

Q6) which type of knife is used for icing the cake?

a) All-purpose knife

b) Palette Knife &(’ P i
¢) Carving Knife ey '
d) Fish Knife '\\
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur

Evaluation Form Mhund_j_lo mMuhan QJ Q}LL\W{

Bakery Workshop
Time: 30mins Max Marks: 20
Note: 1 All questions are compulsory. F—
2 All questions carry equal marks /AN
3 Click right for correct answer on the given box. ( ' #J.’f/ \
Q1) Name the oven used for preparing bakery products during the workshop? \ (O /
N
a) Conventional Oven 7
: ]
b) Micro wave Oven \K

c) Infrared Oven
d) Convection Oven

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method

b) Rubbing method *
c) Sponge method k
d) Allin one method

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius .
b) 140° Celsius
c) 180°Celsius — v
d) 200° Celsius -

Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter

b) Cake Margarine — / }-—)
c) White Butter . kf’
d) Lard Fat -

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+sugar + essence +eggs +R.Flour + nuls

"} b) Fat+ eggs +sugar +R.Flour + essence + nuts . =
c) Fat+sugar +eggs +R.Flour + essence + nuts \'/-— l
d) sugar +eggs +R.Flour + essence + nuts + Fat A

Q6) which type of knife is used for icing the cake?

a) All-purpose knife \/

b) Palette Knife

c) Carving Knife ‘%
d) Fish Knife f

Digitally signed by AKSHAY
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Time:

Note: 1 All questions are compulsory.
2 All questions carry equal marks

Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur

30mins

Evaluation Form
Bakery Workshop

3 Click right for correct answer on the given box.
Q1) Name the oven used for preparing bakery products during the workshop?

a) Conventional Oven \—

b)
c)
d)

a)
b)
c)
d)

Micro wave Oven
Infrared Oven
Convection Oven

Creaming method
Rubbing method
Sponge method
All in one method

T

/

Na

Q2) which method of preparation was used to make Nankhatai?

Q3) At what temperature; the vanilla sponge is baked?

a)
b)
c)
d)

Q4) Name the fat used for preparing fruit cake during the workshop?

a)
b)
c)
d)

160° Celsius
140° Celsius
180° Celsius
200° Celsius

Amul Butter
Cake Maigdtine
White Butter
Lard Fat

\/‘

Q5) Write down the correct sequence for making fruit cake or pound cake

a)
b)
c)
d)

Q6) which type of knife is used for icing the cake?

a)
b)
c)
d)

Fat + sugar + essence +eggs +R.Flour + nuts

Fat + eggs +sugar +R.Flour + essence + nuts
Fat + sugar +eggs +R.Flour + essence + nuts

sugar +eggs +R.Flour + essence + nuts + Fat

All-purpose knife
Palette Knife
Carving Knife

Fish Knife

N

=7

Max Marks: 20
HARDHALY Wankhede

TN

D -
(¢
\
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur
Evaluation Form

Bakery Workshop
Time: 30mins Max Marks: 20
Note: 1 All questions are compulsory. ,
2 All questions carry equal marks QLCL'ELL Vrno d
3 Click right for correct answer on the given box. ) _
Q1) Name the oven used for preparing bakery products during the workshop? ‘ f*—hq, kf’_
a) Conventional Oven //m \
b) Micro wave Oven \& / 0 r '} g o
¢) Infrared Oven J -”Tf J
:d)” Convection Oven P L

Q2) which method of preparation was used to make Nankhatai?
a) Creaming method Vv
b) Rubbing method (/ \ }
c) Sponge method \_ '
d) Allin one method

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius
b) 140° Celsius L) /

¢) 180°Celsius \<

d) 200° Celsius

Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter

b) Cake Margarine /
c) White Butter N
d) Lard Fat L

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts

b) Fat+ eggs+sugar +R.Flour + essence + nuts \/f
¢) Fat+ sugar +eggs +R.Flour + essence + nuts '\\;
d) sugar +eggs +R.Flour + essence + nuts + Fat

Q6) which type of knife is used for icing the cake?

a) All-purpose knife
b) Palette Knife

c) Carving Knife ‘/’ \,<

d) Fish Knife
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Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur ~ —=

Feedback Form

Bakerv Workshop Date: 13/04/2023

S’l/dwm ; G . ’\l ;‘H’l atQaye.

Name of the student: ==~

Eiviail 1d: Qb'ivanin'm‘na Wi e o @ amaidﬂc o

Mobile Number: ‘t)[.}lcj ﬂ OGO P) 9) LI

Program/ Course Name:

food _and \ﬁeaﬂﬂk]eq lpwocess‘{hap

Please Circle a number to Rate (Where 1 =Poor, 2 =Average 3 =Good 4 =VeryGood5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 N
2 Duration of workshop 1 2 3 4 \}
3 Sufficient t Work space 1 2 3 4 5
' \,/
4 Content of Workshop (Menu/products) 1 2 3 4 5
\//
5 Instructer was good communicator 1 ? 2 4 \5/ ,
6 Hygiene , Cleanliness and sanitation 1 2 3 4 \5/,
7 Will recommed workshop to others 1 2 3 4 ,\5/

Overall experience/suggestions:

YL
Sigri Mﬁents AKSHAY Digitally signed by

AKSHAY KRISHNA

KRISHNA DANDALE
Date: 2023.07.15

DANDALE 12:05:31 +05'30"
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Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur

Name of the student: 60}\051’0 -

Feedback Form

Bakery Workshop

Kumng

Date: 13/04/2023

Email Id: qu\\ﬂiﬁ&kuxﬂ‘ﬁe A %)wub\ « (OO0

Mobile Number: 8 —l (8 (a 2-1‘ L‘,D \.O

Program/ Course Name:

Food _and \eaedables  DyacesSimae
N T o

Please Circle a number to Rate (Where 1=Poor, 2= Average 3 =Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 ‘-)/
2 Duration of workshop 1 2 3 ‘\4/ 5
3 Sufficient t Work space 1 2 3 4 S/f
Yo
4 Content of Workshop (Menu/products) 1 2 3 4 \S/v
5 Instructor was good communicator 1 2 3 4 \}/
6 Hygiene , Cleanliness and sanitation 1 2 3 4 \/5/‘
7 Will recommed workshop to others 1 2 3 4 \;/
Overall experience/suggestions:
Digitally signed by
AKSHAY AKSHAY KRISHNA
KRISHNA DANDALE
Si the student Date: 2023.07.15 12:06:33
ignature of the students DANDALE o




Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur -

Feedback Form

Bakery Workshop Date: 13/04/2023

Name of the student: KUNAL TITTARAN._CHANNE

Email 14 Kuno L Chaone 2.3 @9J il (om

Mobile Number: E1 A2 ’3)8*0&0 EES

rogram] Cburse Hames- 0L (‘U\r\! Negs tahles. Praless) 0g.

Please Circle a number to Rate (Where 1 =Poor, 2 = Average 3 = Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 \/5»
2 Duration of workshop 1 2 3 A 5
3 Sufficient t Work space 1 2 3 L 5
4 Content of Workshop (Menu/products) 1 2 3 4 -
5 Instructor was good communicator 1 2 3 4 \/5,...—-
6 Hygiene, Cleanliness and sanitation 1 2 3 4 s
7 Will recommed workshop to others 1 2 3 4 T
Overall experience/suggestions:
]
T Really enfayed toxking in
J S i
Balk F'\(‘b! worltihe n-
@'Fﬁl Digitally signed by AKSHAY
s AKSHAY KRISHNA krisHNA DANDALE
Signature of the students DANDALE Date: 2023.07.15 12:07:04

+05'30'
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Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur —~ —~

Feedback Form

Bakery Workshop Date: 13/04/2023
Name of the student: \L L‘n n"_’JQﬂ ) (J‘\:'\‘Q.hl _\}, ad QN
Email Id: Cj’* 13235 @ %mn‘a\ _Cam

Mobile Number: Fo460€ 4% 2.

Program/ Course Name:rfn'mjc GV\C! AVl %@.—"CI ble \I’DYTG(' £ \'f'\g

Please Circle a number to Rate (Where 1 =Poor, 2 =Average 3 =Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 ‘..,E’
2 Duration of workshop 1 2 3 4 5
o
3 Sufficient t Work space 1 2 3 4 5
l/,
4 Content of Workshop (Menu/products) 1 2 3 4 5
T
5 Instructor was good communicator 1 2 3 1 5
o
6 Hygiene , Cleanliness and sanitation 1 2 3 4 5
v
7 Will recommed workshop to others 1 2 3 4 \i
Overall experience/suggestions:
M_LnJ owenge €= e rlence. ok cxm(‘ii\h%
Omn! thewe, Shou_lol we, monr  2auch
8 .
Opperetun Hes .
Signa\"c%’ eof the students
AKSHAY Digitally signed by AKSHAY

KRISHNA KRISHNA DANDALE

Date: 2023.07.15 12:07:45

DANDALE +05'30'
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Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur ~— —+-

Feedback Form

Bakery Workshop

Date: 13/04/2023

Name of the student: 5h ej&j ‘5h Eléjrﬁd& QD H l

Email Id:----mz_l-[ﬁhe:}(l}.jl-.Q.-%[“Q{l\, 2 ( 0O
Mobile Number: ?6 Ogga & [LQS-
I T Foaad and...veg E’\Bc&bkﬁ (Frocesineg

A \ U

Please Circle a number to Rate (Where 1 =Poor, 2 = Average 3 = Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 5
v
2 Duration of workshop 1 2 3 4 ‘}
3 Sufficient t Work space 1 2 3 4 5
v
4 Content of Workshop (Menu/products) 1 2 3 4 ‘/Sm
5 Instructor was good communicator 1 2 3 4 /5~
6 Hygiene , Cleanliness and sanitation 1 2 3 4 /5.
7 Will recommed workshop to others 1 2 3 4 5
/
Overall experience/suggestions:
L3
My Quete all oxfediede  was

P nmﬁxfng ond  theee Should ae

eecnr Such opPoset nihicd.

Lol

Signature of the students

AKSHAY
KRISHNA
DANDALE

Digitally signed by
AKSHAY KRISHNA
DANDALE

Date: 2023.07.15 12:08:16
+05'30'




Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur — —= S

Feedback Form

Bakerv Workshop Date: 13/04/2023

o

Name of the student: LC\)Q]’*’\I S@.ﬂ“"ﬁs [.) ‘3 l \J

Email Id: laxmiNvacla/ 8286 ) qynalil . Com
5 N, fa)g

Mobile Number: q Q%""SZG&;‘:\—#

Eorws el \Eg... PROC:

Program/ Course Name:

Please Circle a number to Rate (Where 1 =Poor, 2= Average 3 =Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 \_5/
2 Duration of workshop 1 2 3 4 ‘}/
3 Sufficient t Work space 1 2 3 4 5
| P
4 Content of Workshop (Menu/products) 1 2 3 4 5
,\//
5 Instructor was good communicator 1 2 3 4 ’\5/
6 Hygiene , Cleanliness and sanitation 1 2 3 4 LS/
7 Will recommed workshop to others 1 2 3 4 '\5/

Overall experience/suggestions:

1\’5 o o LU Px{quleme Wa

Clmo\’xf@ and thepe Showld «e,
M Such mf)fd‘b‘ej’ tmciheg

Digitally signed by AKSHAY
Signature of the students g o fasmaoons

V +05'30'
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e Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur e

Name of the student:

Feedback Form

Bakerv Workshop Date: 13/04/2023

Manst .S Shasime

Email |d:mﬁlﬂ93 Shesimagu 3 @;%M(‘l“ 2 LoTh

Mobile Number: %5 l‘ 1 6 35 6 \ 65

Program/ Course Name:

Please Circle a number to Rate (Where

Eaiir s \10%@.&‘1}3\0 ?}\0(‘9,5"\\(\6

1 = Poor, 2 = Average 3 = Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale

1 Availability of Ingredients 1 2 3 4 5

Ve

2 Duration of workshop 1 2 3 4 5
"4

3 Sufficient t Worl space 1 2 3 4 5
V/

4 Content of Workshop (Menu/products) 1 2 3 4 5
v

5 Instructor was good communicator 1 2 3 4 5
_ v

6 Hygiene , Cleanliness and sanitation 1 2 3 4 5
v

7 Will recommed workshop to others 1 2 3 4 5
' \4

Overall experience/suggestjons:

M(\;’ anéen  all Pm\)e.)f\ehrp WY qmcm?né

and ¥pese Sheawd e tman Sych

o
Q??mae'\- Ny e o .

Mewn S\

Signature of the students

AKSHAY KRISHNA  Digitally signed by AKSHAY
KRISHNA DANDALE
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YUGANIAR EDUCATION SOCIETY'S
SHRI BRLASAHER TIRPUDE COLLEGE OF
HOTEL MENAGGEMENT & CATERING TECHKOLOGY

,,,,,, NP {Approved by AICTE, New Deihi, Govt. of India, Govt, of Maharashtra & RTM Nagpur University, Nagpur)

1, Shri Balasaheb Tirpude Marg, Civil Lines, Sadar, Nagpur - 440 001
Phone ; (C) +81 712 2550688 Fax : +01 712 2550695
Email | tirpudehmet@gmail.com, Visit us at www.tirpudehmet.ac.in

AICTE Permanent Institute Id ; 114318331 ¢ DTE Institute Code : HM4219 @ RTM NU Co!'lege Code -~ 807 AISHE Code : C-185876

P

Date: 16/01/2020
To,

The Principal,
Shri Balasaheh Tirpude College of
Hotel Management and Catering Technology,

Nagpur.

Subject: Submission of report on ‘Barbeque Cooking Workshop® held on 12% January, 2020 at
College Campus, for the Academic Year 2019-2020 batween 16.00hrs -22.00hrs.

Respected Sir,

[ undersigned, submit the report on ‘Barbeque Cooking Workshop® held on 12th
January, 2020 at College Campus, for the Academic Year 2019-2020 between 16,00hrs -
22.00hrs. '

Kindly acknowledge the receipt & oblige.

Thanking you,
Yours Faithfully,
AKSHAY  ogtatysoneaty
; P{\@’Qj% DANDALE
/A‘)w’f ) - KRISHNA Date: 2023.07.11

Event Co-Ordinator : DANDALE 1026:07 +0530

GOty
a5

OFFICIATING PRINGIPAL
St Balasaheb Tirpude
Coilege nl Hotel Management Ay oy _
& Catering Technology, Nagpur R 3‘?,4/

P ——



Shri Balasaheb Tirpude College of Hotel Management
and Catering Technology

&

Dainik Bhaskar Presents

Barbeque Cooking Workshop
Name of Event/ Activity- Barbeque Cooking Workshop
Name of Event organizer and Chef: Shashikant Dahikar
Name of event coordinator — Ms. Shubhangi & Ms Shweta Kurhekar
Name of event coordinator faculty — Mr. Ankeet kenekz;r
Date of Event -12/01/2026
Time of Event- 04pm to 10 pm
Number of Participants — 100
Number of Students supported Activity: 40
Venue for event — Shri Balasaheb Tirpude College of HMCT.

Achievement:

1) The college was responsible for providing unique experience to the young
budding chef of the college.

2} The college received a nice response from the participants who enrolled
themselves for the activity.

3) The workshop was divided into two parts
a) Marination Kitcken ( Veg & Non Veg)
b) Live Barbeque

4) Marination Kitcken: The students were responsible for setting up table in which
every participant received a mise en tray spices, skewers, basting brushes ete.
The students understand basic set which is required for such events.

5) The students guided the participants during the activity for marination,
Skewering and how to use Barbeque safely.

6) The Students Received a huge Appreciation from the Participants. AKSHAY  Digitaly signed by

AKSHAY KRISHNA
R SR P
i

KRISHNA  panDALE
NEKERT KEMEICAR ]
A Assistant é’i‘ro! k ;'w OFFICIATING PRINCIPAL
oy pd Shri Balasaheb Tirpude

St Balasahaly Tirptds .
Colioge of Mited Man AT Celloge of Hotel Managoment
& i’;’:r—fﬁ-s::?‘i-!;aq Taohnddegy, Teadpir & Catering Technology, Nagpur -




AKSHAY Digitally signed by

AKSHAY KRISHNA

KRISHNA DANDALE
Date: 2023.07.11
DANDALE

10:27:02 +05'30'
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YUGANTAR EDUCATION SOCEETY'S
<3 SHRI BALASAHER TIRPUDE COLLEGE OF
- J)>  HOTEL MANAGEMENT & CATERING TECHNOLOGY

- {Approved by AICTE, New Delhi, Govi. of India, Govt. of Maharashira & RTM Nagpur University, Nagpur)

1, Shri Balasaheb Tirpude Marg, Civil Lines, Sadar, Nagpur - 440 0601
Pheone : (Q) +91 712 2550685 Fax ; +91 712 2550695
Email | tirpudehmeot@gmail.com, Visit us at www.lirpudehmct.ac.in

AICTE Permanent Institute Id : $-14318331 & DTE Institute Code : Hii4219 & RTM NU Gollege Code - 007 AISHE Code : C-18976

Date: 18/06/2020
To,

The Principal,

Shri Balasaheb Tirpude College of
Hotel Management and Catering Technology,
Nagpur,

Subject: Submission of report on ‘Moder Garnishes and Plate Presentation from Agar Agar-
Demonstration® held on 17 June, 2020 at College Campus, for the Academic Year 2019-2020
between 11.0Chrs -13.30hrs. '

Respected Sir,

I undersigned, submit the report on ‘Moder Garnishes and Plate Presentation

from Agar Agar- Demonstration’ held on 17th June, 2020 at College Campus, for the Academic
Year 2019-2020 between 11.00hrs -13.30hrs,

Kindly acknowledge the receipt & oblige.

Thanking you,
Yours Faithfully, ' Digitally signed by
AKSHAY AKSHAY KRISHNA
- KRISHNA  DAnDALE
- o : Date: 2023.07.11
JUR I DANDALE 10305 s0530

Event Co-Ordinator .
BARERET KER AR |,
& w1t Profasst —cA’ AN

QFFICIATING PRINCIPAL

]

oy

Genmueimant I |
& sedorsy, Matnur Sl Balasaheb Tirpude
R o L1 -ig,t;; R EER

Coiloge of Hotel Management
& Catering Technology, Nagpur




Shri Balasaheb Tirpude College of Hotel Management and Catering Technology

Presents

Demonstration on Modern Garnishes and Plate Presentation prepared from

Agar Agar

Name of Event/ Activity- Demonstration on Modern Garnishes and Plate

Presentation prepared from Agar Agar

Name of Person conducted Demonstration: Chef Dilip Singh Deora CDP in Piano

Cruise line,

Name of Event Co-Ordinator faculty — Mr. Ankeet kenckar
Date of Event -17/06/2020

Time of Event- 11. 00a.m to 1.30pm

Number of Students Participated - 51

Venue for Event — College Premises

Type of event/ Activity — Agar Agar and its related produc:ts.
Achievement:

1) The Chef has introduced the Students with Agar Agar and its uses.

2) The students understand the uses of Agar agar , product makfﬁg , temperature
control and its garnish.

3) Usage of syringe for making Spaghetti was new for the Students.

4) Usage of microwave for making Black Olive powder was amazing experience

for them.
AKSHAY Digitally signed by

AKSHAY KRISHNA

KRISHNA DANDALE

Date: 2023.07.11 10:31:09

OFFICIATING PRINCIPAL
Shri Batasahed Tirpude
Cotieye of Hoiel Management
& Catering Technology, Nagpur



Spaghettt & Transpaent sheet made from Agar Agar with the filling of lime jelly ,Black olive

powder and finished with Gel quenelles.

Powder made from Black Olives, jelliy made from Sweet lime and gel made from Water Chesnud

\ ﬁ\%w:’ a
ANKERT KERERAR

ssistant Professar
aihel Batasahab Tipude
Cotiepe of Hotel Management
& Catering Technology, Magpur

'-"i( e
—

OFFICIATING PRINCIPAL
Shri Balasaheb Tirpude
College of Hotel Management
& Catpring Technology, Nagpur

AKSHAY
KRISHNA
DANDALE

g ST

Digitally signed by AKSHAY
KRISHNA DANDALE
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YUGANTAR EDUCATION SOCIETY'S

SHIRI BALASAHER TIRPUDE COLLEGE OF
HOTEL MANGGEMENT & CETERING TECHNOLOGY

{Approved by AICTE, New Delhi, Govi, of India, Govt. of Maharashtra & RTM Nagpur University, Nagpur)

1, Shii Balasaheb Tirpude Mary, Civil Lines, Sadar, Nagpur - 440 001
FPhone : {O) +81 712 25506965 Fax : +91 712 2550695
Emait @ tirpudehmet@gmail.com, Visit us at www.tirpudehmct.ac.in

AICTE Permanent Institute Id © 1-14318331 @ DTE Institute Code : HM4219 @ RTM NU Gollege Code - 007 AISHE Code : C-18976

Date: 03/07/2019
To,

The Principal,

} Shri Balasaheb Tirpude College of
Hotel Management and Catering Technology,
Nagpur.

Subject: Submission of report on ‘Demonstration of Lamb Carcass’ dated on 1 July, 2019 at
Quantity Kitchen for the Academic Year 2019-2020 between 10.00hrs -12.00hrs,

Respected Sir,

I undersigned, submit the report on ‘Demonstration of Lamb Carcass’ dated on
Ist July, 2019 at Quantity Kitchen for the Academic Year 2019-2020 between 10.00hrs -
12.00hrs.

Kindly acknowledge the receipt & oblige.
Thanking you,

Yours Faithfully,

soh

o
[%\}C -Ordinator

AKS HAY Digitally signed by

AKSHAY KRISHNA

KRISHNA ' oanoaLe

Date: 2023.07.11

DANDALE 10:15:221 +0530
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=

OFFICIATING PRINCIPAL

Shri Balasaheh Tirpude
Cotlege of Hote! Management
& Catering Techuology, Magpur




Shri Balasaheb Tirpude College of Hotel Management and Cateri{ng Technology

Presents
Demonstration on Lamb Carcass

Name of Event/ Activity- Demonstration on Lamb Carcass

Name of Person conducted Demonstration: Chef Atul Bansod, CDP of Butchery
Department, Radisson Blu, Nagpur,

Name of event coordinator faculty — Mr. Ankeet kenekar & Mr.Yoggsh Meshram
Date of Event ~01/07/2019
Time of Event- 10 am to 12 pm
Number of Students Participated — 55
Venue for event — College Premises
Type of event/ Activity — Lamb Cuts (Wholesale and Retail Cuts)
Achievement:
1)The students were able to understand the basic cuts of lamb.
2)The students were involved in cutting of retail cuts.

3)Chef has given detail information about the lamb, its British and American cuts

providing vernacular names of it.

AKSHAY Digitally signed by
AKSHAY KRISHNA
KRISHNA DANDALE

Date: 2023.07.11

DANDALE 10154240530
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Date: 30/06/2023

To,

N

The Principal,

(’—\G Shri Balasaheb Tirpude College of

Hotel Manage=-ent and Catering Technology,
Nagpur.

Subject: Submission of report on ‘Innkey Trailblazer Program’ held on 26™and 27", 2023 for the
Academic Year 2022-23 at Training Restaurant from 11.00 to 15.00 hrs.

Respected Sir,

I undersigned, submit the report on ‘Innkey Trailblazer Program’ held on
26thand 27th, 2023 for the Academic Year 2022-23 at Training Restaurant from 11.00 to 15.00

hrs.
(\" Kindly acknowledge the receipt & oblige
Thanking you,

Yours Faithfully,

LY
Event %’“

ev liidug
50‘(\03‘&“ 2 Co'efe
o e"’Q Civil Lines OFFICIATING PR!NCIPAL
¥ "3 2 Sadar Shri Balasaheb Tirpude
f A'.( =~

nent
College of Hotel Manager
& Catering Technology, Nagpur



INNKEY TRAILBLAZER PROGRAM REPORT

oftware to students this year college had decided to give
“[NNKEY TRAILBLAZER PROGRAM” this was the
023 to 27th June 2023 on Training
ducted for the students in

To provide the knowledge about the s
students an experience by conducting
two days session were conducted from 26th June 2
Restaurant and Bar at 11.00AM to 03:00PM. This session was con
order to enhance their all-round development.

The “INNKEY TRAILBLAZER PROGRAM” was organized by our college principal Mr.
Akshay Dandale Sir and Ms. Neha Warkhade Assistant professor.
Mr. Avinash Chauhan explained with the presentation the different application of the software

in front office department, he stated with the training on the basic commands. The session
continues with the detail explanation of the software and hand on practice for the students

throughout the session. The students also had to complete small exercises given at the session.

In all, 18 students of BHMCT-II semester attended the training session and all the students have
successfully complete the given task by Mr. Avinash Chauhan Sir.

Day: 1

10:30 AM: Reéistration of Students-
participating students. This allowed the organizers to check-
attendees.

11:00 AM: Welcoming of Mr. Avinash Mr. Avinash, a distinguished guest or speaker, was
welcomed to the program. This moment marked the beginning of the formal proceedings.

The day started with the registration process for the
in and verify the attendance of the

11:10 AM: Welcome Speech- A welcome speech was delivered, presumably by a representative
or organizer of the Innkey Trailblazers Program. The speech might have included an overview

of the program, its objectives, and any important announcements.

11:11 AM - 1:30 PM: Training Session -The main training session of the day commenced after
the welcome speech. This session likely focused on a specific topic or skill relevant to the
program's goals. Participants would have had the opportunity to learn and gain practical
knowledge during this timeframe.

1:31 PM - 2:00 PM: Lunch -A break was scheduled for participants to have lunch and
refreshments. This period allowed attendees to network, interact with fellow participants, and

recharge before the afternoon session.

.01 PM - 3:00 PM: Post Lunch Training Session- The program continued after the lunch break
with another training session. This session might have included additional learning modules,

hands-on activities, or interactive discussions related to the program'’s theme.

Day: 2

10:30 AM - Registration of Students:- The program begins with the registration of students.
Participants are required to check in and provide their necessary details to ensure smooth
participation in the program.

11:00 AM — 1:30 PM - Training Session:- A comprehensive training session is scheduled for

this time period. Participants will engage in interactive sessions, presentations, and workshops
icular area of focus. .

5l Line:béo/ﬁ OFFICIATING PRINCIPAL
Sadar §v ©
Naanur. /9 _

Shri Balasaheb Tirpude
Colieye of Hotel Management

oo Masnnht




1:31 PM - 2:00 P
: M - . " .
recharge for the aﬁemlc;lcl)lrllc:és-s ;A‘; I:ugct}tl bgeak is scheduled to allow participants to refresh and
h ; . Attendees can enj ¢ :
ave the option to explore nearby dining options =mjoy el providesl by the erganizers o
2:01 PM - 3:00 PM '
’ " - Post Lunch Training Session: g
with another trainij . . n}lng ession: - Following lunch, the pro -
sifionslichy (f;llnlng session. TI'{IS. session will further delve into the subject rp;lat%:?nfiomlm}gs
rtunities for participants to learn and engage in practical activities R

3:01 PM - 3:10 - icitati

program, & bﬁefigen\s;e c.>f Tl;lanks and Felicitation of Mr. Avinash: - Towards the end of the

PAll be piven by M Ak)s' Iis scDeduled to express gratitude and appreciation. A vote of thanks

exatizing 5 poo ] ay L andale to acknowledge the efforts of everyone involved i
gram. Additionally, there will be a special felicitation of Mr. Avinasllil

presumably for his contributions or achievements.

OFFICIATING PRINCIPAL
Shri Balasaheb Tirpude
College of Hotel Management
& Catering Technology, Nagpur
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INnnmnkKey Trailblazers Prograrm
Empowering the Next Generation of Hoteliers

rPartnering with

~ Shri Balasaheb Tirpude Coliecgae of Hotel
. Management and Ccatering Technology, Nagpur

ey

- Hands—-on Training with InnKey's Softvware suite

- Industry Experts and Real-World Experience

- Joint Ceortificate from InnKey and Tripudoe Colledja of Hot cl Managoement

fhisal i s Join the Journey to Sucaé%

PROGRAM SCHEDULE

DATE: 26™ JUNE 2023 DAY: 1

%LYMg ACIVITIES
10:30 AM REGISTRATION OF STUDENTS
11:00 AM WELCOMING OF MR. AVINASH
11:10 AM WELCOME SPEECH
11:11 AM -1:30 PM TRAINING SESSION
1:31- 2:00 PM LUNCH

2:01 PM - 3:00 PM

DATE: 27™ JUNE 2023
TIME

POST LUNCH TRAINING SESSION

DAY: 2
ACIVITIES

@10:30 AM
11:00 AM -1:30 PM
1:31-2:00 PM
2:01 PM - 3:00 PM
3:01 PM- 3: 10 PM

REGISTRATION OF STUDENTS

TRAINING SESSION

LUNCH

POST LUNCH TRAINING SESSION

VOTE OF THANKS AND FELECIT 17 1ON OF MR. AVINASH.

s

OFFICIATING PR\.NC'T’AL
Shri Balasaheb Tirpuos :
en
College of Hotel Managen
& Catering Tachnology, Nagpys




 YUGANTAR EDUCATION SOCIETY'S
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Date: 27/06/2023
To,

\¥ Avinash Chauhan

Team Lead, Customer Support PMS Expert,
Innkey PMS,

Subject: Thanks Letter.

Undersigned would like to extend my sincere thanks for Providing two days
Training sessions on “Innkey Trailblazers Program” and sharing your

knowledge and expertise with our students.

5>

near future in developing software skills,

Looking ahead for a long and meaningful association.

'Thanking You.

With warm regards,

SR yodsde
S f Clvil Lines }g ‘, AKSHAY DANDALE
& Sadar J

7.4\ Naoour. -~
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/]
yi 2:24PM Gmail - Fwd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

l i Gmall Bhupendra Shinde <bshinde1989@gmail.com>

Fwd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

1 message

Neha Warkhade <tpotihm@gmail.com>
To: "bshinde1989@gmail.com” <bshinde1989@gmail.com>

Forwarded message
From: Akshay Dandale <principal@tirpudehmct.ac.in>

Date: Mon, Jun 12, 2023 at 11:59 AM

Subject: Fwd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur
To: <tpotihm@gmail.com>

Forwarded message
From: Amar Shah <amar.shah@innkeypms.net>

Date.: Mon, Jun 12, 2023 at 11:12AM

Subject: RE: Fw: InnKey <> Tripude College of Hotel Management, Nagpur
To: Akshay Dandale <principal@tirpudehmct.ac.in>

Cc: Rohan Shah <rohanshah@innkeypms.net>

Dear Mr. Akshay Dandale,
f . Greetings! | hope you are doing well!
As discussed in the last call, we have created a dedicated demo environment to serve as a training ground for the students, allowing them to gain hands-on experience with PMS softwe

We are pleased to extend an offer to send one of our experts to Tripude College of Hotel Management for a two-day visit. During this visit, our expert will provide comprehensive training
?%ulpplng them with the necessary skills to utilize InnKey PMS effectively. This opportunity will enhance their understanding of hotel management technology and provide them with a c¢
industry.

To proceed with the training, we kindly request you to confirm the preferred dates for the visit. Once we receive confirmation, we will make the necessary arrangements and coordinate
ensure a productive and enriching training session.

In line with our commitment to supporting educational institutions, we would like to inform you that InnKey will not charge any fees for the setup, usage, or training associated with our P
we kindly request Tripude College of Hotel Management to manage the travel, stay, and meal expenses for our visiting experts during their stay at the college.

Furthermore, we are working on a press release announcing our collaboration with Tripude College of Hotel Management. We believe this partnership will have a positive impact on boti
the hospitality industry as a whole. We will share the press release with you shortly for your review and approval.

We are eagerly looking forward to your response, confirming the dates for the visit, and commencing this exciting collaboration. Please do not hesitate to contact me directly if you he
or require additional information.

Thank you once again for choosing InnKey as your preferred PMS partner. We are confident that our collaboration will contribute to the success and growth of Tripude College of Hotel |

Warm regards,

Amar Shah

From: Akshay Dandale <principal@tirpudehmct.ac.in>

Sent: Wednesday, May 31, 2023 1:49 PM

To: Amar Shah <amar.shah@innkeypms.net>

Cc: Rohan Shah <rohanshah@innkeypms.net>

Subject: Re: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

Thanks, ] will be there.

On Wed, 31 May 2023 at 12:52 PM, Amar Shah <amar.shgh

oo pugg

ont & Corg,
o=,

8]

1io Akshay Ji,
| Hello O

‘ OFFICIATING PRINCIPAL
! Good Day! Shri Batnsabieh Tirpude
; College of Moted Management

alesitg he 3y, X
As discussed over phone, we can have a call toda&y g‘:;:lso PiMl niuiogy, Nagpur

)
...ms-//mau.google.coanaiVu/onik:eafd59f0e4&view=pt&search=a||&penmhid=thread-f:1771105653928601350&stmp|=msg-f:17711066539286-» 15



Gmail - Fwd: Fw: i
wd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

https.yp
eams.m;j
7 Croso
f04ag4 egbac%z2%;5;?2/gmee\up_join Ho%a
id °3am,

°/n22%33% eeﬂng_Y‘r\ﬁNDM1 MzQty

2
2691beaga-a0ad Y SO0ZTRKLTKOYm Y10 GESMWM3OTBIMDKw%4Othread.v2/07context

-4aae-ba33-7A5e7c500 L
15%22%7d v R
i Regams' R o %22%3a%22ea1.

Amar Shah

Sent from Mail for Windows 19

From: Aksha
p Y Dandale
Sent: 25 Ma

: y 2023 09;
Subject: R o2

e: Fw: InnKe j
Y <> Tripude College of Hotel Management, Nagpur

Sir

9 .
Wwe are startin BSC HS m Semester academic sess| on from 1 June 2023, lease create

| W 92 Jun-23
[ i 8 Jun-23
1 M ! 20, Jul-23]
[ —
HHNET v S3 Jul-23
BHMCT | 18 Sep-23)
BHMCT |vii 59 Sep-23
BHMCT  li 66 Sep-23
BSCHs |v 75 Sep-23
BSCHS |I 120 Sep-23|
TOTAL 511

| Thanking you,

Regards,

Akshay Dandale

Principal

+919850888084

Shri Balasaheb Tirpude College Of Hotel Management and catering Technology

1, Balasaheb Tirpude Marg, Civil Lines, Nagpur, Maharashtra State, India 440001

On Wed, May 10, 2023 at 2:55 PM Akshay Dandale <principal@tirpudehmct.ac.in> wrote:

| will be available at the scheduled time.

| On Wed, May 10, 2023 at 2:54 PM Amar Shah <amar.shah@innkeypms.net> wrote:

Hi Akshay Ji,

Please find below meeting link for your reference.

hnps:Illeams.microso(womll/meetup-joinnQ%Gameeti g
9d1&7104581eBbac%ZZ%Zc%ZZOid%ZZ%Sa%ZZﬁ e

a
@

=
a

o
<
o
=
<
=
~N
8
=3
b
a

0 Wplde A,
9« 9\«\\ & CG?@,/HQOD;;‘ \\‘R\

OFFICIATING PRINCIPAL

Best Regards . X ‘
S Shri Balasaheb Tirpude 20/;
S College of Hotel Management %5\9/‘/3‘
& Catering Technology, Nagpur N\ %" /4
Get Outlook for Android 5 ‘«-} % -
; by 3 =msg-:17711066539286...
SR TSR~ S~ ramntn-20.inumntR eaarrh=all nermthid=thread.f:1 77110665’3‘928“1350&5lmpl-m39 e

AISLWEmMTQLY|FIMZMA0DG 2 TF%40uead.v2/07context="%Tb%22Tid%22%3a%22



.3.2:24PM
—r - Gmail -

R e
From: Akshay

Fwd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur
; Dandale <princi G ) e e e e i
f;“;"“‘z‘:’;’:v May 6, 2023 1.50.58 oy o metacin>
Ce: Rohan S:::amar.shah@inni(eypms net>
Subject: Re: Fwi:rn?\t}‘:mmeh@mnkeypn;s.neb

€Y <> Tripude College of Hotel Management, Nagpur

Yes, | will be available at thay time

On Mon May 8, 2023
' s at 1:40 PM Amar Shah <a
mar.shah@innk :
Hello Akshay Ji e
{ .

Good Day!
| Can we schedull
: ule a call on Wednesday 4 PM?
|
Best Regards,
|
| Amar Shah

Get Qutlook for Android

|
1
1

From: Amar Shah <amar.shah@innkeypms.net>
| Sent: Sunday, May 7, 2023, 11:03 PM
{ To: Rohan Shah <rohanshah@innkeypms.net>

‘ Subject: Fw: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

I Hi Rohan,

|

| Are you available @ 3 PM ?
i

| | Best Regards,
Amar Shah

H
From: Akshay Dandale <principal@tirpudehmct.ac.in>
' Sent: Saturday, May 6, 2023 4:17 PM
| To: Amar Shah <amar.shah@innkeypms.net>
| Subject: Re: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

@ | Sir we can have a chat on Monday at 3:00 pm
N\ |
| |
! On Fri, May 5, 2023 at 3:53 PM Akshay Dandale <principal@tirpudehmct.ac.in> wrote:
|| Sure, | will let you know.
[
On Fri, 5 May 2023 at 3:52 PM, Amar Shah <amar.shah@innkeypms.net> wrote;

| Namaskar Mr Akshay,

|

[

B

l ‘ Thank you for your mail.

||

! ' We discussed this intemally and would be happy to move forward with this,
{T6(]

4 | | | wewant to schedule a call on Monday or Tuesday to discuss a few points.
|
|

1 I Please let us know your availabllin

| FRINCIPAL

| NG
} | | BestRegards, OFF‘C-"‘;Z\"\S{;‘C“ 1"upude
| | Amar shen S\h‘ ‘c of Hotel Ma\\agﬁ'me“‘(
an o ) (g:‘o(‘;: ‘%ri“g,'(gclu\(l\ggy.z‘_‘fgﬁg__

|

http;'llmail.goome.com/maillu/O/?ik=eafd59fOe4&view=pt&seaf°h=a“&Pemth'd’m’ead'f:177“06653928601350&5imp R ATIEET



3 23,2:24 PM
! From: Akshg Gmail -
= Y Dandal ;

Sent: Friga 028 ANCipel@tirpudehmet

To: Amar St{‘a May 5, 2023 312 PV mct.ac.in>

Subject: Re: B <a|mar,shah

On Mon, 24 Apr 2023 at 8:32 PM, Aksha

@1nnkeypms.nel>

W: InnK;
&Y <> Tripude College of Hote| Management, Nagpur

Nemaskar Mr. Ame

Mailed yoy detai
<tails of students, Please let me know how to 9o about it

y Dandale <principal@tirpudehmet.ac.in> wrote:
Dear Mmr, Amar,

As per our ¢ i N
elephonic conversation giving you details of students to be trained on INNKEY PMS:
SHRI BA
LASAHEBR COLLEGE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY

1. BAl
LASAHEB TIRPUDE MARG, CIVIL LINES, NAGPUR, MAHARASHTRA STATE. 440001

Fwd: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

PROGRAM SEMESTER|NUMBER OF STUDENTS TO BE TRAINED|TENTATIVE
BHMCT - 18
BHMCT v 53
BHMCT Vil 59
BHMCT | 66
BSC HS ] 92
BSC HS v 75
BSC HS I 120
MHM i 8
MHM | 20
511

On Sat, Apr 22, 2023 at 8:26 PM Akshay Dandale <principal@tirpudehmet.ac.in> wrote:

Thanks for the mail. Will get back to you soon Sir

[ 11111 |o0nsat22a0r, 2023.12:48%,%M%ED wrote:

OFFICIATING PRINCIPAL
Shri Balasaheb Tirpude
College of Hotel Management
Thank you for your time 8raéasany Technology, Nagpur

Dear Aksshay Ji,

and help them succeed in their future endeavours,

comprehensive understanding of the industry.

Innkey PMS is thrilled to associate with your college to provide PMS software
Hotel PMS software in various modules such as Front Desk, Housekeeping,

We appreciate the opportunity to discuss our vision for collaborating with Tirpude College of Hotel Management.

and fraining to students. Our primary objective is to*
Reservations, and more. This practical training will be

We can create a demo environment using Tirpude Hotel and configure various scenarios for the students. We would also be happ'
certificates to the students at different stages of the training program, which will set them apart from other students during the plac

In addition, we would love to share industry insights from our senior experienced industry delegates with the students, providing th



)43. 2:24 PM .
o As discuss Gmail - Fwg: Fw: InnKey <> Tripude College of Hotel Management, Nagpur

% ed, w, x .
) | discussion funh:r, Would like to moye forward with the collaboration. Please share the timeline and other necessary details so that

'hank you %
a r P
9ain for COnSldenng our proposal, and we look forward to working with Tirpude 00||ege of Hotel Managemem_

Best regargs,
Amar Shah

VP. Sales & Marketing
Innkey PMS

R

From: InnKey Sales

Se.nt: Fnday,ApriI 21,2023 1:12 PM

To: InnKey Sales <sales@innkeypms.net>; Rohan Shah <rohanshah@innkeypms.net>; Amar Shah <amar.shah@innkeypms.net>; principal@tripudehmet.ac.in
<pnr::c:pal@ln’pudehmct.ac\in>

Subject: InnKey <> Tripude College of Hotel Management, Nagpur

When: Sa_lurday. April 22, 2023 11:00 AM-12:00 PM.

Where: Microsoft Teams Meeting

Q Initial Call and Innkey Overview

Microsoft Teams meeting

Join on your computer, mobile app or room device

Click here to join the meeting

Meeting ID: 440 814 901 809
| Passcode: TDTGjm

Download Teams | Join on the web

Learn More | Meeting options

- ’:‘:';‘ _'__:':‘.‘i“"*%b\ i
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