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Dear Readers, 

Warm greetings! 

It gives me immense pleasure to present to you the latest 

edition of our newsletter a vibrant reflection of the passion, 

innovation, and dedication that define Chitkara College of 

Hospitality Management 

Each passing month brings new milestones, inspiring 

initiatives, and transformative experiences that shape our 

students into future leaders of the hospitality industry. From 

insightful industry interactions and hands-on workshops to 

national-level competitions and community engagement, this 

issue highlights the dynamic activities that continue to enrich 

our learning environment 

This edition also showcases our unwavering commitment 

to experiential 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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ROYAL KITCHENS UNCOVERED: MASTERING DUM 
PUKHT TECHNIQUES 
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“Royal Kitchens Uncovered: Mastering Dum Pukht Techniques” was 

conducted by Chef Athar Ali, Master Chef from The Leela Ambience 

Gurugram Hotel & Residences. 

The session focused on traditional royal cooking methods and the art 

of Dum Pukht cuisine. 
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FLAMES OF FLAVOUR – A TANDOOR WORKSHOP 

3 



 

  

A Master Class Series titled “Flames of Flavor: A Tandoor Workshop” 

was conducted by Chef Manpreet Singh. 

The session focused on mastering tandoor techniques and exploring 

the rich flavors of traditional Indian cuisine. 
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A FIELD TRIP TO NICK BAKER’S 
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Field trip to Nik Baker’s, where students gained valuable insights into 

professional bakery operations. 

The visit was guided by Chef Kavesh Attary, who shared his expertise 

and practical knowledge of the craft. 
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CLUB ACTIVITY: THE ART OF PLATING 
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“The Art of Plating: Concept and Its Application” was 

conducted by Chef Santosh Malkoti. 

The session focused on enhancing creativity and presentation 

skills through modern plating techniques. 



 

  

DAZZLING DEBUTS: FRESHERS’ 2025 

9 



 

  

A grand welcome to Chitkara family, batch of 2025 – a 

journey of learning growth and unforgettable memories 

begins today. 
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Let’s begin the exciting journey together.  
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FLAVORS OF INNOVATION: A JAPANESE 

CULINARY ART WORKSHOP 
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A Japanese culinary workshop titled “Flavors of Innovation”, where 

students explored authentic Japanese cooking techniques. 

The session was led by Chef Yash Mehta, who demonstrated modern 

approaches to traditional Japanese cuisine.  
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COLORS OF JOY: POSTER AND RANGOLI 

COMPETITION 

14 



 

  

Students participated in “Colors of Joy”, a vibrant poster and rangoli 

competition celebrating creativity and cultural expression. 

The event showcased artistic talent and encouraged students to 

express their ideas through color and design. 
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Students channeled their creativity into vibrant designs, 

enthusiastically participating in the Rangoli competition. 
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MASTERCLASS: FROM MEZZE TO MAINS 
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Masterclass titled “From Mezze to Mains”, focused on discovering 

Mediterranean culinary classics. 

Chef Shridula Chatterjee led the session, demonstrating authentic 

techniques and flavors from the Mediterranean region. 
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GUEST LECTURE: INNOVATIVE HOUSEKEEPING 
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Session on Innovative Housekeeping focused on transforming guest 

stays into memorable experiences. 

The session was conducted by Ashish Bose, who shared practical 

strategies for enhancing guest satisfaction and loyalty. 
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INNOVATE AND IMPRESS: TOWEL ART WITH A 

TWIST 
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Engagement session titled “Innovate and Impress: Towel Art with a 

Twist”, focusing on creativity in housekeeping presentation. 

The activity was conducted by Ms. Nidhi Gaur and Mr. Pankaj Bhatia, 

who demonstrated innovative towel art techniques to enhance 

guest experience. 

22 



 

  

“Virasat-E-Zaika-Legacy of Flavors” 

Chef of the year 2025 
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Students participated in the Star Awards event titled “Virast-E-Zaika: 

Legacy of Flavors”, celebrating culinary excellence and creativity. 

The highlight of the event was the Chef of the Year 2025 competition, 

showcasing outstanding talent and innovation in gastronomy. 
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Budding Chef of the year 2025 
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Students participated in the Star Awards event titled “Virast-E-Zaika: 

Legacy of Flavors”, celebrating culinary excellence and creativity. 

The highlight of the event was the Budding Chef of the Year 2025 

competition, showcasing outstanding talent and innovation in 

culinary skills. 
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Baker of the year 2025 
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Students participated in the Star Awards event, which celebrated 

creativity and mastery in the art of baking. 

The “Baker of the Year 2025” competition provided a platform for 

participants to display their talent, technique, and 

innovative baking ideas. 
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Budding baker of the year 2025 
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Students participated in the Star Awards event, “Budding Baker 

of the Year 2025” competition, which celebrated talent and 

innovation in the field of baking. Participants displayed 

creativity, technique, and a flair for artistic presentation. 
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Server of the year 2025 
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Students took part in the Star Awards event, which celebrated 

excellence and professionalism in the field of hospitality. 

The “Server of the Year 2025” competition allowed 

participants to demonstrate exceptional service skills, 

confidence, and guest handling techniques. 
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Budding server of the year 2025 
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Our first-semester students put their newly acquired F&B 

knowledge to the test at the Star Awards, excelling in napkin 

folding and the salver marathon. 
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Housekeeper of the year 2025 (Innovating 
through Origami) 
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“Housekeeper of the Year 2025, Innovating Through Origami” 

competition which enabled participants to showcase creative 

Best-out-of-Waste innovations, sustainable housekeeping 

practices. 
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Valedictory Ceremony of the Hospitality Star 
Awards 2025 
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The Valedictory Ceremony of the Hospitality STAR Awards 

2025 was held to celebrate the Hospitality Star Awards on 

World Tourism Day. Shri. Sandeep Kumar Thakur, Assistant 

General Manager, H.P.T.D.C., Chandigarh, was the Guest of 

Honour for the event, which was organized by the Yuva 

Tourism Club, Chitkara College of Hospitality Management. 
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Award ceremony of Hospitality Star Awards 2025 
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Innovation Spark – Building Entrepreneurs on 
Campus 
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“Innovation Spark: Building Entrepreneurs on campus”, the 

session featured Chef Shaksham Arora, an entrepreneur and 

2020 Alumnus, who shared his invaluable experience with the 

attendees. As the Resource Person, he detailed his journey 

Building Entrepreneurs on Campus, offering insights and advice 

on the challenges and successes of founding popular ventures 

like Momos Hunter & Briyani Hunter. 

41 



 

  

CHRONICLES 

“SUSTAIN A STAFF”, where staff of Chitkara University was 

invited for flower arrangement and candle making workshop. 
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ASSOCIATION WITH LITVILL LESSONS 
ASSOCIATION 
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DINING ETIQUETTE SESSION FOR ARIZONA 
STATE UNIVERSITY STUDENTS 
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FACULTIES’ 
BIRTHDAY 

CELEBERATION!!!
                    

CELEBERATING 

THEIR SPECIAL 

DAYS 
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TOPPERS OF 2ND SEMESTER – BATCH 2024 
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CREATIVE CORNER 
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CREATIVE CORNER 
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CREATIVE CORNER 
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