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es that shape our
of the hospitality industry.

| mteractlons and hands-on
o ‘aI-IeveI competitions and community
his issue highlights the dynamic activities
e to enrich our learning environment.

" This edltlon also showcases our unwavering commitment
to experlentlal learning, sustainable practices, and global
standards. It is a testament to the hard work of our
students, faculty, and industry collaborators, all of whom
contribute to making Chitkara a name synonymous with
excellence in hospitality education.

Thank you for being a part of this journey. Happy reading!

Warm regards
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Bean To Bonbon- The Science
& Art of Chocolate
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BEANTO

BONBON
THE SCIENCE AND

ART OF CHOCOLATE

PIIIPD)

Chef Juhi Chugh

Executive Pastry Chef
Manam Chocolate

. 20th- 23rd
April, 2026

Bakery and Pastry Kitchen
Escoffier Block

|
Organised by INNOVATION
Chitkara College of Hospitality Management iR




Bean to Bonbon: The Science and Art of Chocolate was a\
four-day experiential workshop led by Executive Pastry
Chef Juhi Chugh of Manam Chocolate. Participants explored
chocolate making from bean selection to bonbon creation,
mastering tempering, flavor pairing, artistic presentation,
and contemporary confectionery techniques through
immersive hands-on learning. /




Spices as the Soul of Biryani
Crafting Authentic Taste &
Aroma
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Spices as the
Soul of Biryani
Crafting Authentic

Taste and Aroma

| ’
& Chef Privanshu Tomar
Unit Chef - Institution Sales

Date :24th April, 2026
Time :9:30 AM onwards

Venue : Srydio Kitchen, Bakery and Pastry
1st Floor, Escoffier Block

Organised by Chitkara College of Hospitality Management




Chitkara College of Hospitality Management organized an
engaging masterclass, “Spices as the Soul of Biryani: Crafting
Authentic Taste and Aroma,” led by Chef Priyanshu Tomar
from Catch Spices (DS Group). Students gained practical
insights into spice selection, blending techniques, and
authentic biryani preparation, enhancing their culinary skills
_ and appreciation of traditional flavors. /







From Poultry Preparation to Menu

Excellence: A workshop on Finishing,
Presentation & Sustainable Practices
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From Poultry
Preparation to
Menu Excellence:

A Workshop on Finishing,
Presentation and
Sustainable Practices

Resource Persons
Chef Kavesh
Chef Harshita

27th April 2026 to
Ist May 2026
02:00 P.M. to 04:00 P.M.

Venue: Conti Kitchen,
2nd Floor, Escoffier Block

Organised By:
Chitkara College of Hospitality Management




Chefs showcase
expertly plated
gourmet dishes
alongside an
elegantly prepared
signature roast,
demonstrating
exceptional culinary
craftsmanship and
presentation.




/Chitkara College of Hospitality Management organized h
specialized workshop for support staff titled “From Poultry
Preparation to Menu Excellence.” Led by Chef Kavesh and
Chef Harshita, the program enhanced participants’ skills in
poultry preparation, food finishing, presentation techniques,
hygiene standards, and sustainable kitchen practices,
promoting  operational excellence and professional

\development. /




The Office Ambassadors- A s day

training session designed to enhance workplace
professionalism
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Representing Professionalism with Pride

THE OFFICE AMBASSADORS

A 5-day training session designed to enhance workplace professionalism and
hospitality skills among support staff.

Core Focus Areas

Personal Grooming & Hygiene
Office Maintenance
Serving Etiquette
Professional Communication
Workplace Confidence &
Conduct

-

Duration

g 5 Days (Monday - Friday)
9:30 AM - 11:30 AM

e

Dates

Bach 1: June 1-June 5, 2026
Batch 2: June 8 - June 12, 2026

@ Venue

Spice Route Restaurant, 4th
Floor, Escoffier Block

Mr. Parambir Singh Mr. Anubhav Joshi Mr. Shubham Sharma
(Associate Professor) (Assistant Professor) (Assistant Professor)

Chitkara College of Hospitality Management

Office of Administration in collaboration with Chitkara College of Hospitality —M | o
Management and Centre of Excellence for Sustainability
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Chitkara College of Hospitality Management, in collaboration
with the Office of Administration and the Centre of Excellence
for Sustainability, organized “The Office Ambassadors,” a five-
day training program for support staff. The workshop
strengthened workplace professionalism, grooming,
communication, service etiquette, office maintenance, and
confidence, empowering participants to deliver exceptional
\_hospitality and administrative support.
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Radio Talk on the occasion of World
Environment Day

On the occasion of World Environment Day, Dr. Ravi
Dandotiya participated as an expert panelist in a special
radio talk organized by the Centre of Excellence for
Sustainability in collaboration with the Chitkara School of
Media & Communication and Chitkara FM 107.8. He
shared  valuable perspectives on  environmental
conservation, sustainable living, and practical measures to
address plastic pollution. His insightful contributions
encouraged  listeners to  embrace  responsible
environmental practices and highlighted the importance of
collective action in building a greener, more sustainable
future.
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“Crafting Memorable\
Moments Through
Exceptional
Hospitality"

Hospitality students
at convocation
ceremony at Chitkara
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"From Learning to Leading: Hospitality Students Making a
Difference."

Student’s at Chitkara International School
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“Learning Beyond Classrooms: Hospitality Students
Mentoring the Next Generation.”
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NEWSLETTER TEAM

Dr. Ravi Dandotiya

Mr. Ansh Hinduja
3'Y Sem Student

Assistant Editor

Mr. Rishabh Paliwa
pSSOr

or Editor

Mr. Souro Roychoudhury
5th Sem Student

Assistant Editor




