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() BRIEEF INTRODUCTION OF INSTITUTE OF HOTEL
MANAGEMENT, AIMS & OBJECTIVES

In the past, the Himachal Pradesh State Govt. had an acute shortage of trained
personnel in the State who could carry-on the work of the Hotel Industry efficiently and
smoothly to provide better services for the tourists while visiting this state.

With a view to solving this problem, the H.P. State Govt. approached the Govt. of
India to provide assistance for opening a Food Craft Institute which was set-up at Kufri,
Shimla-171012 during the month of December 1984.

The Govt. of India had provided full financial assistance for opening this Food Craft
Institute.

The H.P. State Govt. provided a prime piece of land measuring 16 bighas and 19
Biswas on which the Food Craft Institute building was constructed.

The H.P. State Govt. handed-over the newly constructed building during the year 1991
to the Secretary, Food Craft Institute (HP) Society and the Institute started functioning with
the following newly designed/approved courses by the National Council for Hotel
Management, Catering and Technology, NOIDA (U.P.).

Course Duration
1. Craftsmanship Course in Food Production 1% year
2. Diploma in Food & Beverage Service -do-

UPGRADATION OF INSTITUTE

The Govt. of India up-graded the Food Craft Institute (HP) Society to a 3 year
Diploma in Hotel Management vide letter N0.32 (12)/90-HMC dated 8.8.1996. The upgraded
Institute admitted 53 students from the academic session 1996-97 and the Institute of Hotel
Management Catering and Nutrition was affiliated to the National Council for Hotel
Management and Catering Technology, NOIDA (U.P.).

1) AIMS AND OBJECTIVES:

The Aims & Objectives of the Institute of Hotel Management are to impart training to
the students in the various Craft and Diploma and Degree level courses. The training imparted
in the Institute prepares the students for various managerial, supervisory and skilled level jobs
in the different trades. The training also involves in-depth laboratory work for students to
acquire required knowledge and skill standards in the operational areas of Food Production,
Food and Beverage Service, Front office Operation and Housekeeping etc. so that
trained/skilled personnel can be made available to the Hospitality Industry.

1) INFRASTRUCTURE AND FACILITIES

The Institute of Hotel Management, Shimla, is situated amidst quiet, lush green
surroundings with a picturesque view of the Himalayan ranges. The old-world air of the times
of the British Raj lends a quaint charm to the site. Located on the NH 22, at Kufri, it is at just



the right distance from the hustle and bustle of Shimla and is easily accessible by road. The
tranquility of the location is ideal for providing an academic ambience for the serious learner.

The Institute has the following infrastructure to support the activities conducted on its
premises.

1. Training Food Production areas:

a) The Basic Training Kitchens (BTK)
The Institute of Hotel Management, Catering & Nutrition, Kufri, Shimla have two
Basic Training Kitchens there the students are instructed in the foundation and the
fundamentals of kitchen work.

b) The Quantity Food Kitchen (QFK)
Students acquire the knowledge and skills required to cater to the demand of
regional cuisines of India for large numbers.

¢) The Advanced Training Kitchen (ATK)
Students are imparted rigorous practical training in French and other international
cuisines.

d) Bakery & Confectionery
We have two Bakeries, where the students are trained in all aspects of Bakery
operations and Confectionery.

e) Individual Training Kitchen (ITK)
Students are given individual trainings in this kitchen.

2.Training Restaurants

The “Snow n’ Mist” and the newly built “The Gourmet” restaurants are used for training
of the students in Food and Beverage Service. Here they are trained to understand and
perform the fundamental operations and management aspects related to food and beverage
service.

3.Housekeeping Learning Centers

The Institute has also two House Keeping Labs where the students are instructed in the
skills of preparing rooms, keeping public areas in an aesthetic condition, providing clean,
stain-free linen, arranging flowers and learning the management aspects that go into
providing smooth, efficient and effective services to the recipients of these services.

4. Front Office Learning Centre

Students are instructed in the art of handling a variety of situations through role play,
mock reservation, registration and check-out procedures. They are also given an
opportunity to use Fidelio (demo) software, as is used in the hotels, equipping them for
their training and impending placements.



5. Computer Room

To meet the requirement of computer-proficient professionals for the hotel industry, the
Institute has a well equipped computer laboratory where training is imparted to make the
students aware of the updated technology used in the Hospitality Industry.

6. Centrally-Heated Classrooms

The Radha Krishanan Block has attractive, spacious classrooms with provision of central
heating to cope with the chill of the winters.

7. Cafeteria:

An attractive building in keeping with the local architectural style, it is situated on the
premises by the national highway and offers refreshments to students and visitors of the
Institute and is also open for the general public. It offers various popular snacks and
beverages and is also an outlet for the bakery products prepared by the students at the
Institute.

8. Auditorium

With a seating capacity of 500, this is one of the biggest spaces available in town. A
lovely wooden stage is the centre of interest after you get over the sheer space in front an
all-wood paneling which helps retain the sound and the warmth of the central heating
system.

9. Guestroom Block

An attractive building houses five guestrooms. These are well-furnished. They are used
for training students in accommodation services-here they practice the cleaning of hotel
guest rooms and interior decoration projects.

10. Sports & Entertainment Facilities:

For the sporty type of student, there is a Table Tennis (TT) room in the new block. For
the cricket lover, cricket competitions are arranged. We also have various indoor games
such as carom, and chess. For the true nature lover there are a number of beautiful walks
around.

11. Library

An up-to-date library is a top priority of the Institute. Our Institute has a well-stocked
library containing over 5000 books, excellent reference books of various crafts, Industry-
related periodical and magazines, of general interest and educational DVDs and CDs.
These are available for the students and faculty to enhance their knowledge and skills.

The Library has been shifted from old building to newly constructed building (Mahasu
Bhawan) where 200 students can be accommodated. The library has also been equipped
with the latest LED of 52 inches and other student’s amenities.



12. Mock Room

The Institute has a good Mock Room duly setup & furnished by the Hotel Radisson
Shimla, where students are being imparted practical training in House Keeping.

13. Hostel Facilities

Separate Boys and Girls hostels are available within the Institute campus. The Boys
Hostel has a capacity of 130 students and the Girls hostel has a capacity of 68 students.
Both the Hostels are well furnished and looked after by the wardens under the control of
Principal.

IV) MANAGEMENT

The Institute has been registered under the Societies Registration Act-1860 with the
Registrar, Co-operative Societies H.P. The day to day management of the Institute is
being looked after by the Executive Committee and Board of Governors.

The members of the Executive Committee and Board of Governors as on 30-6-2017 are
as under:

EXECUTIVE COMMITTEE

1. Regional Director, Convenor
Govt. of India, Tourist Office,
88, Janpath, New Delhi-1.

2. Director of Technical Education, Member
Sunder Nagar,
Himachal Pradesh.

3. President, Member
Shimla Hotel & Restaurant Association,
Shimla.
4. Dr. Manoj Sharma, Member/Secretary

Principal-in-Charge,
I.H.M., Kufri, Shimla-12.



The members of the Board of Governors as on 30.06.2017 is as under:-

10.

BOARD OF GOVERNORS

Sh. V.C. Pharka, IAS
Chief Secretary,
To the Govt. of Himachal Pradesh

The ADG(T) or his nominee

Govt. of India,

Ministry of Tourism,

HRD Division, Transport Bhawan,
Sansad Marg, New Delhi.

Financial Advisor or his nominee
Govt. of India,

Ministry of Tourism,

HMC Division, New Delhi.

Director(A&F),

National Council for Hotel Management &
Catering Technology, A-34, Sector-62,
Noida-201 301.

Regional Director,
Govt. of India, Tourist Office,
88, Janpath, New Delhi-1.

Director,
Tourism & Civil Aviation,
Kasumpti, Shimla-9.

Managing Director,
H.P.T.D.C., Ritz Annexe, Shimla-1.

Director of Technical Education,
Sunder Nagar, Himachal Pradesh.

Sh. Vikas Kapoor,
General Manager,
Hotel Radisson Longwood Shimla.

Dr. Manoj Sharma,
Principal-in-Charge,
I.H.M., Kufri, Shimla-12.

Chairman

Member

Member

Member

Member

Member

Member

Member

Member

Member/Secretary



V) MEETING OF THE BOARD AND EXECUTIVE COMMITTEE:

Two meeting of the Board of Governors of the Institute of Hotel Management, Kufri, Shimla,
have been conducted on 27" October, 2016 and 09" March, 2017 during the academic year
under report.

V1) COURSE OFFERED:

The Institute offers the following full time Degree, Diploma and Craft level Courses for both
Boys and Girls.

S.NO. | DISCIPLINE

1. 3 Year B.Sc. Degree in Hospitality and Hotel Administration
2. Diploma in Food and Beverage Service, One & half years

3. Craftsmanship Course in Food Production, One & half years

VIl) ADMISSION PROCEDURE

1. 3-year B.Sc. Programme in Hospitality and Hotel Administration

The admission to the 1% year of the Three Year Degree in Bachelor of Science (B.Sc.) in
Hospitality and Hotel Administration is being conducted by the National Council for Hotel
Management & Catering Technology (NCHMCT), NOIDA, through a Joint Entrance
Examination (JEE) on the national level. Applications for admission to the First year of B.Sc.
Hospitality are invited every year. Notification to this effect is made by NCHMCT in leading
national newspapers. The Joint Entrance Examination is held in the month of April/May on a
Sunday (notified in the advertisement) at different cities throughout the country. Based on
performance in the written test, candidates are short listed for counseling by NCHMCT in the
month of June. Allotment of the Institute is on merit-cum-preference basis.

Candidates selected through the above process are admitted in the month of July, to the
allotted Institute, on payment of the first term fee by the date stipulated by NCHMCT.

Minimum Qualification

Minimum qualification for admission is a certificate in the final examination of 10+2 system
of Senior Secondary education or its equivalent with English as one of the compulsory
subjects. Those appearing in 10+2 final or equivalent examination can also appear in JEE for
being considered on a provisional basis.

Age Limit

Age limit is 22 year, relax able up to 25 years for candidates belonging to Schedule Caste and
Scheduled Tribe as on July 01, of the year.



Reservation
15%, 7.5%, seats are reserved for candidates belonging to SC, ST categories respectively.

27% seats were reserved for OBC category during the academic year 2015-16 under report.
3% seats are reserved for Physically Handicapped and one seat for Kashmiri Migrant.

2. Diploma in Food and Beverage Service (DEBS)

This course is aimed at preparing young men and women for entry level recruitment as skilled
workforce for food and beverage operations in large hotels, hospitals and industrial canteens,
besides restaurants, bars and fast-food outlets. It also offers scope for placement as cabin crew
in airlines, cruise lines, and as catering officers in multinational companies for highly talented
students.

Qualification
A pass certificate in 10+2 level or Senior Secondary equivalent examination with English as a
compulsory subject.

Candidates placed in compartment in the qualifying examination are not eligible for
admission.

Ade

Age of the applicant should not be more than 25 years as on July, 01 of the year. The age
limit is relaxable by 3 years for Scheduled Caste and Scheduled Tribe candidates.

Duration

One and a half years. One year (full time) at the Institute followed by Industrial Training in a

hotel or allied sector for six months.

When to apply

Admission notification is issued in the month of May/June every year in leading national
newspaper. The prospectus contains an application form for any one of the two courses
offered. It can be obtained from the Institute’s Enquiry Counter on the payment of fee/charges
in cash, or by post, on the payment through a demand draft drawn in favour of the Principal,
Institute of Hotel Management, Kufri Shimla-12, payable at Shimla.

Admission

Selection is based on the combined merit of the candidate in the qualifying examination, a
personal interview conducted by the Selection Committee at the Institute on the date
stipulated in the prospectus of the course, and any additional marks, if applicable, that are
awarded for the following:



For passing a one year Craftsmanship Course from a recognized 3 marks
Institute of Hotel Management or a Food Craft Institute

For Sports at State/U.T. level 3 marks

For Sports at National level 5 marks

Note: Candidates will be eligible for consideration in only one of the sports categories, either
at the State level or the National level and will have to produce documentary evidence/
certificate in support of their claim.

During the interview, the candidates will be evaluated on the basis of their communication
skills with particular reference to the English language, general awareness, personal
grooming, the overall personality and the candidate’s suitability for the Hospitality Industry.

Selection

The selection list is displayed on the Notice Board of the Institute on the same or next day of
the interview. NO SEPARATE INTIMATION IS SENT TO THE CANDIDATES.

Selected candidates are required to pay the first term fees as shown in the Fee Structure on the
day the result is declared. Failing immediate payment of fees, the offer of admission is
withdrawn and the seat will be offered to the next candidate on the merit list. The candidate
whose admission has thus been cancelled will have no claim whatsoever to admission at a
later time.

3. Craftsmanship Course in Food Production (CCFP)

This course trains the students in areas of Food Production including Bakery & Patisserie.
This trade has great demand, both nationally and internationally.

Qualification

Candidates should have passed class 10™ of 10+2 pattern with minimum 45% marks and with
English as one of the subjects in the final examination.

Candidates placed in compartment in the qualifying examination are not eligible for
admission.

The other criteria, for age limit, duration, reservation and admission procedure, would be the
same as prescribed above for Diploma in Food & Beverage Service course.

VIIl) DEGREE/DIPLOMA/CERTIFICATE AWARDED:

Degree is awarded to the 3-year B.Sc. Programme in Hospitality and Hotel Administration
students by the NCHMCT and IGNOU after completion of the course, Diploma are awarded
to one and half year students of Diploma in Food and Beverage service and certificate are
awarded to one and half year students of Craftsmanship Course in Food Production by the
NCHMCT, NOIDA.
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IX) EXAMINATIONS

The Institute offers following full time Degree, Diploma and Craft level Courses for both
Boys and Girls. The details of pass-out students for the academic session 2016-2017 are as
under:-

Academic | Discipline Appeared | Passed Pass
Year %age
1" & 2nd semester of 3 Year B.Sc.
Degree in Hospitality and Hotel 472 438 92.79%

Administration

3™ & 4™ semester of 3 Year B.Sc. in
Hospitality and Hotel Administration
5™ & 6™ semester of 3 Year
2016-2017 | B.Sc. in Hospitality and Hotel 392 178 95.66%
Administration

1" & 2" semester of Craftsmanship

444 416 94.00%

Course in  Food  Production. 56 36 64.28%
(1 % Year)

Diploma in Food & Beverage Service Result

(1% Year) 51 Awaited ]

X) RESERVATION

15%, 7.5%, and 27% seats are reserved for candidates belonging to SC, ST and OBC
categories respectively. 3% seats are reserved for Physically Handicapped and one seat for
Kashmiri migrates.

Sr. No.| Name of Course General| SC | ST | KM OBC| PH

1. | 1% & 2" semester of 3-year B.Sc.
Programme

in Hospitality and Hotel Administration 151 | 38 06| 01 | 80 | 00

2. | 3™ & 4™ semester of 3-year B.Sc.
Programme in Hospitality and Hotel

Administration 128 | 44 |03 | 00 | 52 | 00

3. | 5™ & 6" semester of 3" year of 3-year
B.Sc. Programme in Hospitality and Hotel

Administration 125 251071 00 4l 00

4. | 1 & 2" semester of Craftsmanship Course
in Food Production 42 08 |01 | 00 07 00

5. Diploma in Food & Beverage Service 44 11 1oo!| 00 | 00 | 00

Total | 490 | 126 | 17 | 01 180 | 00
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XI) DEGREE COURSE- THE PASS OUTS-2016-2017

Sr. No. | Name of the Students
1. AAKASH
2. AASHISH KUMAR
3. ABHIJEET MISHRA
4, ABHISHEK CHANDEL
5. ABHISHEK CHOPRA
6. ABHISHEK KUMAR
7. ABHISHEK KUMAR
8. ABHISHEK KUMAR
9. ADITYA MITTAL
10. | AJAY BUDHWAR
11. | AJAY CHAUHAN
12. | AJAY NEGI
13. | AKANKSHA DAVE
14. | AKHIL CHANDRA KHARE
15. | AKSHANSH SHARMA
16. | AKSHAY JAMWAL
17. | AKSHAY KUMAR
18. | AMAN KUMAR
19. | AMAN SHANDILYA
20. | AMAN THAPA
21. | AMBUJ SONI
22. | AMRIT SINGH
23. | AMRITPAL SINGH
24. | AMULYA BEDWA
25. | ANIKET SHARMA
26. | ANIL DHIMAN
27. | ANIRUDH BALI
28. | ANIRUDHA BHARADWAJ
29. | ANKESH KUMAR
30. | ANKIT SRIVASTAV
31. | ANUJ
32. | ANURAG KUMAR
33. | ARPIT SHARMA
34. | ARUN THAKUR
35. | AVINASH KUMAR
36. | AVINASH SHANKAR
37. BARLIN MILTON
38. | CHETANYA VAISHNAV
39. | DEEKSHANT NEGI
40. DEEPAK CHAWARIA
41. | DEEPAK KUMAR
42. DEEPAK RAJ
43. | DEEPANKAR PARASHAR
44, DEEPANSHU GOEL
45, DEVESH THAKUR
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46. | DIMPLE VERMA

47. | DINESH KUMAR

48. | DIVYANSHU YADAV
49. | FIZA KHAN

50. | GAGAN KARAKOTI

51. | GANTAKSH MANCHANDA
52. | GAURAV BISHT

53. | GAURAV SHARMA

54. | GEETANSHU SACHDEVA
55. | GOURAV KUMAR

56. | HARPREET KAUR

5/. | HARSHIT PORWAL

58. | HIMALAY SABHARWAL
59. | HIMANSHU

60. | HIMANSHU ASWAL

61. | HIMANSHU GOAUR

62. | HIMANSHU KASHYAP
63. | HHIMANSHU MALHOTRA
64. | HIMANSHU THAKUR
65. | HITESH BHATT

66. | HRITIKA GUPTA

67. | ISHANT JHAGTA

68. | ISHANT THAKUR

69. | ISHWAR SINGH

70. | ITISH SHARMA

71. | JASLEEN KAUR

72. | JATIN KUMAR

73. | KALPNA KAPOOR

74. | KAMAL KANT

75. | KAMAL SHARMA

76. | KANCHAN KUMAR

77. | KAPIL RANA

78. | KARAMVEER SINGH

79. | KARAN DHIMAN

80. | KARTIK GUJRAL

81. | KESHAV KUMAR

82. | KIRTI KUMARI

83. | LALIT KUMAR

84. | MAHESH

85. | MANGAT RAM

86. | MANIK KAGDIYAL

87. | MOHD FURQUAN KHAN
88. | MOHIT

89. | MOHIT KUMAR

90. | MOHIT THAKUR

91. | MUKESH RAWAT

92. | NAMRITA SHARMA

93. | NANDITA SHARMA

94. | NAVJOT SINGH

95. | NAVPREET SINGH

96.

NEHA KUMAR
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97.

NIKHIL BHANDARI

98.

NIRMAL KUMAR YADAV

99

NITESH RAWAT

100.

NITIN SHARMA

101.

NITIN THAKUR

102.

NITISH SAINI

103.

PANKAJ KAITHAL

104.

PARAS GARG

105.

PRANAYV JHA

106.

PRIYAVRAT SINGH

107.

RAHUL ABBHI

108.

RAHUL DAHIYA

109.

RAHUL VERMA

110.

RAJAT

111.

RAJAT RANA

112.

RAJAT RATNA

113.

RAJNISH SAINI

114.

RAKSHITA CHAUDHARY

115.

RAMAVTAR GURJAR

116.

RANJEET SINGH

117.

RANKUSH MATTU

118.

RASHMI BHATT

119.

RAVINDRA SINGH RATHORE

120.

REVANT RAJ

121.

REWANT PANWAR

122.

RISHABH JAMWAL

123.

RISHABH RANGHAR

124.

RISHABH SHARMA

125.

RISHABH SHARMA

126.

RITHIK NARAYAN SHARMA

127.

RITU RANA

128.

ROBIN

129.

ROHAN SABU

130.

ROHIT CHOUDHARY

131.

ROHIT KUMAR

132.

ROHIT PANDA

133.

ROOPAM CHOPRA

134.

SACHIN PARMAR

135.

SAFIA SETHI

136.

SAHIL

137.

SAHIL NARANG

138.

SAIPRIYA

139.

SANDAL GUPTA

140.

SANDEEP LAL

141.

SANKET MAHARANA

142.

SAROJ KUMARI

143.

SARWARJYOT SINGH

144.

SHANKAR MITTAL

145.

SHIVANSHU BHARADWAJ

146.

SHRADDHA SHARMA

147.

SHUBHAM
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148.

SHUBHAM CHANDEL

149.

SHUBHAM DAS

150.

SHUBHAM KAW

151.

SHUBHAM KUMAR

152.

SHUBHAM MALHOTRA

153.

SHUBHAM MINHAS

154.

SHUBHAM NEGI

155.

SHUBHAM RAJBHER

156.

SHUBHAM SHARMA

157.

SHUBHAM SINGH

158.

SHUBHANKAR MUKHERJEE

159.

SIDDHANTH NIGAM

160.

SUBHAM DHARWAL

161.

SUMIT KUMAR SINGH

162.

SUMIT MISHRA

163.

SUMIT SHARMA

164.

SUNIL KUMAR

165.

SUNIL RAI

166.

SURAJ THAKUR

167.

SUSHEEL

168.

UDAY BHANU

169.

UMESH BEDI

170.

VARUN SRIVASTAVA

171.

VIJAY JOSHI

172.

VIKASH RAWAT

173.

VINAY KUMAR VERMA

174.

VISHAL

175.

VISHVAJEET SINGH

176.

VIVEK SHARMA

177.

YASH SHARMA

178.

YUGAM BHARDWAJ

179.

ISHAN SHARMA

180.

GAGANDEEP SINGH MEHTA

181.

KARAN VEER SINGH

182.

MAYANK KUMAR

183.

NEERAJ SINGH ADHIKARI

184.

NITIN KUMAR

185.

ROHAN

186.

RAHUL RANA

187.

GAURAYV NEGI

188.

HEMENDRA SINGH

189.

MANISH KUMAR S/o Sh. Joginder

190.

GURDEEP SINGH

191.

SHRAWAN RAJ

192.

AMAN DHIMAN

193.

NAMAN NEGI

194.

RAHUL SINGH

195.

ANAND KUMAR

196.

SUMIT SINGH RAWAT

197.

ANIL KUMAR

198.

ANURAG KUMAR
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XIl) PLACEMENTS

The Institute has a well managed Placement Cell, which assists the students in arranging for
placement in the leading hotels and other tourism related Industries. Apart from tourism
related Industries, the students also get absorbed in customer service industries. Prestigious
hotel and call Centers viz (C.PLAZA), AMBAY, ANTARES RESTAURANT, ARVIND,
BIKANERWALA, C, MARRIOTT, CHANCERY, FAIRMONT, FASOOS, FUTURE
GROUP, HALDIRAM, ITC MUGHAL, ITC SHERATON, JAYPEE, LEMON TREE,
MCDONALDS, ARRIOTT, NANDOS, NIKE, OBEROI BANGLORE, OYO ROOMS,
PIZZAEXPRESS, PIZZAEXPRESS, FAIRMONT, RESTRON WHEELS, TAJ
BANGALORE, TOMMY HILFIGER etc visited this Institute and interviewed the students
for their placements. The Institute Placement Cell also helps the students in arranging
Industrial Training during their course. The placement of the 3™ year students for the
Academic Session 2016-17 is as under:-

Campus Placement Record for the a/s 2016-2017

PLACEMENT RECORD

YEAR- 2016-2017

S. No. | NAME COMPANIES

1. AASHISH KUMAR NANDOS, TAJ BANGLORE

2. ABHIJEET MISHRA FUTURE GROUP,BIKANERWALA

3. ABHISHEK CHANDEL LEMONTREE,JAYPEE

4, ABHISHEK CHOPRA ANTARES RESTAURANT

5. ABHISHEK KUMAR CHANCERY,JAYPEE,CHANCERY,MCDONALDS

6. ADITYA MITTAL NANDOS

7. AJAY CHAUHAN JAYPEE

8. AJAY NEGI ITC MUGHAL

9. OBEROI,ITC SHERATON,LEMONTREE,C.MARRIOTT,CLUB
AKANKSHA DAVE MAHINDRA

10. | AKHIL CHANDRA KHARE MCDONALDS,LEMONTREE,ITC MARATHA

11. | AKSHANSH SHARMA ITC SHERATON

12. | AMAN KUMAR BIKANERWALA

13. | AMAN SHANDILYA LEMONTREE

14. | AMRIT SINGH PI1ZZAEXPRESS

15. | AMRITPAL SINGH NANDOS,JAYPEE,JW MARRIOT,ITC MUGHAL

16. | AMULYA BEDWA NANDOS

17. | ANIL DHIMAN CHANCERY

18. | ANIRUDHA BHARADWAJ TOMMY HILFIGER

19. | ANKIT SRIVASTAV LEMON TREE

20. | ANURAG KUMAR FASSOS

21. FASSOS,LEMONTREE,FAIRMONT,BIKANERWAL
ARPIT SHARMA A

22. | ARUN THAKUR CHANCERY

23. | AVINASH KUMAR JAYPEE

24. | AVINASH SHANKAR LEMONTREE, CHANCERY,ITC MARATHA

25. | BARLIN MILTON CHANCERY,MCDONALDS

26. | CHETANYA VAISHNAV OBEROI, MARRIOTT,LEMONTREE,FAIRMONT

27. | DEEPAK CHAWARIA RESTRON WHEELS

28. | DEEPAK KUMAR JAYPEE

29. | DEEPANKAR PARASHAR HALDIRAM

30. | DEEPANSHU GOEL C.MARRIOTT,ITC MUGHAL, LEMONTREE,
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CHANCERY, AMBAY, MAURYA SHERATON

31. C. MARRIOTT,TOMMYHL,AMBAY, ITC
DIMPLE VERMA SHERATON

32. | DINESH KUMAR NANDOS

33. ITC

MUGHAL,CHANCERY,LEMONTREE,BIKANERWA

DIVYANSHU YADAV LA

34. | FIZA KHAN TAJ BANGLORE,LEMON TREE,AMBAY

35. | GAGAN KARAKOTI FASSOS

36. | GANTAKSH MANCHANDA | TOMMY HILFIGER,LEMONTREE,FUTURE GROUP

37. | GAURAV BISHT NANDOS

38. | GAURAV SHARMA ITC SHERATON,LEMON TREE

39. | GEETANSHU SACHDEVA JAYPEE,MCDONALDS,ITC MARATHA

40. | HARSHIT PORWAL FAIRMONT,JAYPEE

41. | HIMALAY SABHARWAL OYO ROOMS

42. | HIMANSHU FASSOS,JAYPEE

43. | HIMANSHU GOAUR BIKANERWALA

44. | HIMANSHU MALHOTRA ITC SHERATON,C.MARRIOTT,LEMON TREE,

FAIRMONT, FUTURE GROUP, AMBAY

45. | HIMANSHU THAKUR TAJ BANGLORE,LEMON TREE

46. | HRITIKA GUPTA JAYPEE,FUTURE GROUP

47. | ISHANT JHAGTA OBEROIS,LEMONTREE

48. NANDOS,FASSOS,CLUB
ISHANT THAKUR MAHINDRA,BIKANERWALA

49. | ISHWAR SINGH PIZZAEXPRESS

50. | ITISH SHARMA ITC SHERATON,LEMONTREE,ARVIND

51. | JASLEEN KAUR NANDQOS,C.MARRIOTT,ARVIND

52. | JATIN KUMAR HALDIRAM

53. | KALPNA KAPOOR C.MARRIOTT

54. | KAMAL SHARMA TAJ BANGLORE,MCDONALDS

55. | KANCHAN KUMAR FASSOS

56. | KAPIL RANA MCDONALDS

57. | KARTIK GUJRAL OBEROI BANGLORE

58. | KESHAV KUMAR FASSOS, LEMON TREE,JAYPEE,MCDONALDS

59. | KIRTI KUMARI FASSOS, ITC MUGHAL,LEMONTREE,JAYPEE

60. | LALIT KUMAR FASSOS

61. | MANGAT RAM (C.PLAZA)

62. | MANIK KAGDIYAL HALDIRAM

63. | MOHD FURQUAN KHAN FASSOS,LEMONTREE

64. | MOHIT BIKANERWALA

65. | MOHIT KUMAR LEMONTREE,FASSOS

66. | MOHIT THAKUR FUTURE GROUP

67. | MUKESH RAWAT FASSOS,CHANCERY

68. | NAMRITA SHARMA NANDOS,0BEROI, ITC MUGHAL

69. | NANDITA SHARMA OBEROIS, TOMMY HF

70. | NAVJOT SINGH FASSOS

71. | NAVPREET SINGH TAJ BANGLORE

72. | NIKHIL BHANDARI FASSOS,PIZZAEXPRESS

73. | NIRMAL KUMAR YADAV CHANCERY

74. | NITESH RAWAT CHANCERY,ITC MUGHAL,OBEROI BANGLORE

75. | NITIN THAKUR BIKANERWALA

76. | PANKAJ KAITHAL FASSOS,JAYPEE

77. | PARAS GARG AMBAY

78. | PRANAV JHA C.MARRIOTT,

79. | PRIYAVRAT SINGH TAJ BANGLORE,LEMON TREE

80. | RAHUL ABBHI C.MARRIOTT
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81. | RAHUL DAHIYA LEMON TREE
82. | RAJAT ITC MUGHAL,CHANCERY,LEMONTREE
83. | RAKSHITA CHAUDHARY ARVIND,AMBAY,0BEROI BANGLORE
84. | RAMAVTAR GURJAR PIZZAEXPRESS
85. | RASHMI BHATT NANDOS,CHANCERY
86. | RAVINDRA SINGH
RATHORE P1ZZAEXPRESS,FAIRMONT
87. | REVANT RAJ C.MARRIOTT
88. | REWANT PANWAR FASSOS, ITC SHERATON,ARVIND
89. LEMON TREE,ITC MUGHAL,JAYPEE,FUTURE
RISHABH JAMWAL GROUP
90. | RISHABH RANGHAR FASSOS,LEMON TREE,OBEROI BANGLORE
91. | RISHABH SHARMA C.MARRIOT,CHANCERY
92. | RISHABH SHARMA BIKANERWALA FUTURE GROUP,ITC MUGHAL
93. | RITHIK NARAYAN SHARMA | ITC MUGHAL,
94. | RITU RANA OBEROQIS, ITC MUGHAL AMBAY
95. | ROHAN SABU OBEROIS, NANDOS,AMBAY
96. | ROHIT CHOUDHARY CHANCERY,BIKANERWALA ,MCDONALDS
97. | ROHIT KUMAR CHANCERY,
98. | ROOPAM CHOPRA OBEROIS,TOMMY
99. | SAFIA SETHI TOMMY HILFIGER,LEMON TREE
100. | SAIPRIYA ITC MUGHAL,LEMONTREE,C.MARRIOTT
101. | SANDAL GUPTA TAJ BANGALORE
102. | SANDEEP LAL FASOOS,MC DONALDS
103. LEMONTREE,
SAROJ KUMARI CHANCERY,C.MARRIOTT,MCDONALDS
104. | SARWARJYOT SINGH LEMONTREE
105. | SHANKAR MITTAL NANDOS, OBEROIS
106. | SHIVANSHU BHARADWAJ C.MARRIOTT, ITC SHERATON,AMBAY
107. | SHUBHAM CHANCERY, C.MARRIOTT,ITC MUGHAL
108. | SHUBHAM CHANDEL FUTURE GROUP
109. | SHUBHAM DAS FASOOS
110. | SHUBHAM KAW NANDQS, PIZZA EXP.
111. | SHUBHAM MALHOTRA OYO ROOMS
112. | SHUBHAM NEGI NIKE
113. | SHUBHAM SINGH ITC MUGHAL
114. | SHUBHANKAR MUKHERJEE | FASOOS
115. | SIDDHANTH NIGAM LEMONTREE
116. | SUMIT MISHRA C,MARRIOTT
117. | SUNIL KUMAR FASOOS, CHANCERY
118. | SUNIL RAI FASOOS
119. | SURAJ THAKUR NANDOS,BIKANERWALA
120. | SUSHEEL CHANCERY
121. | UDAY BHANU FASOOS
122. | UMESH BEDI PIZZAEXPRESS,
123. | VJAY JOSHI JAYPEE
124. | VIKASH RAWAT TAJ BANGALORE, PIZZA EXP.
125. | VINAY KUMAR VERMA JAYPEE
126. | VISHAL FASSOS
127. | VISHVAJEET SINGH LEMONTREE, NANDOS
128. | ISHAN SHARMA C.MARRIOTT, ITC SHERATON
129. | GAGANDEEP SINGH
MEHTA FASSOS
130. | HEMENDRA SINGH C,MARRIOTT, LEMONTREE,MCDONALDS
131. | AMAN DHIMAN FUTURE GROUP,CCD

132.

GOURAV KUMAR

EVENT MANAGEMENT COMPANY
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133. | ROHAN

| CATERING BUSINESS

STUDENTS OPTING FOR FURTHER STUDIES

S. No. NAME
1. AAKASH
2. ABHISHEK KUMAR
3. ABHISHEK KUMAR
4. AJAY BUDHWAR
5. AKSHAY JAMWAL
6. AKSHAY KUMAR
7. AMAN THAPA
8. AMBUJ SONI
9. ANIKET SHARMA
10. ANIRUDH BALI
11. ANKESH KUMAR
12. ANUJ
13. DEEKSHANT NEGI
14. DEEPAK RAJ
15. DEVESH THAKUR
16. HARPREET KAUR
17. HIMANSHU ASWAL
18. HIMANSHU KASHYAP
19. HITESH BHATT
20. KAMAL KANT
21. KARAMVEER SINGH
22. KARAN DHIMAN
23. MAHESH
24, NEHA KUMAR
25. NITIN SHARMA
26. NITISH SAINI
27. RAHUL VERMA
28. RAJAT RANA
29. RAJAT RATNA
30. RAJNISH SAINI
31. RANJEET SINGH
32. RANKUSH MATTU
33. ROBIN
34. ROHIT PANDA
35. SACHIN PARMAR
36. SAHIL
37. SAHIL NARANG
38. SANKET MAHARANA
39. SHRADDHA SHARMA
40. SHUBHAM KUMAR
41. SHUBHAM MINHAS
42. SHUBHAM RAJBHER
43. SHUBHAM SHARMA
44, SUBHAM DHARWAL
45. SUMIT KUMAR SINGH
46. SUMIT SHARMA
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47. VARUN SRIVASTAVA

48. VIVEK SHARMA

49, YASH SHARMA

50. YUGAM BHARDWAJ

ol. KARAN VEER SINGH

52. MAYANK KUMAR

53. NEERAJ SINGH ADHIKARI
54, NITIN KUMAR

95. RAHUL RANA

56. GAURAV NEGI

57. MANISH KUMAR S/O SH. JOGINDER
58. GURDEEP SINGH

59. SHRAWAN RAJ

60. NAMAN NEGI

61. RAHUL SINGH

62. ANAND KUMAR

63. SUMIT SINGH RAWAT

64. ANIL KUMAR

65. ANURAG KUMAR

XIl) SHORT DURATION CRAFT COURSES /CUSTOMIZED TRAININGS

CONDUCTED (OF LESS THAN SIX MONTHS)

Eight week courses in Food Production (Cook) and Bakery & Patisserie were
conducted under the Skill Training and Development Programme “Hunar se Rozgar Tak
Scheme” of Govt. of India, Ministry of Tourism for middle standard pass candidates. In
Food Production 120 candidates, 30 candidates in Bakery & Patisserie, 51 candidates
through Hotels in different courses trained and 25 candidates trained in 6 months Food
Production Cook Course under “Hunar se Rozgar Scheme Tak” has also been conducted.
The course wise details along with trained candidates under the various courses are also

given below:-

a. Courses conducted during the year, trade wise are as follows:-

HSRT in Institute Skill Testing HSRT-Through Hotels
Number of Number of Number of
Trade Courses Trade Courses Trade Courses
Conducted Conducted Conducted
Cook 4 Cook 11 F&B 4
Housekeeping 5
Bakery & 1 Waiter 11 Food Production 3
Patisserie Bakery & 3
Patisserie
Front Office 2
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b. Students enrollment in each course and actual pass out:-

HSRT (Cook)
Batch Total Enrolled Total Students Passed
Students
1% Batch 30 30
2" Batch 30 30
3" Batch 30 30
4™ Batch 30 30
HSRT (Bakery & Patisserie)
Batch Total Enrolled Students | Total Students Passed
1% Batch 30 30
HSRT Through Hotel
Trade Name of Hotel Total Total
Enrolled Students
Students Passed
F & B Service Hotel Oberio  Cecil, 4 4
Shimla
Housekeeping Hotel Oberio Cecil, 3 3
Shimla
Food Production Hotel Oberio  Cecil, 4 4
Shimla
Bakery & Patisserie | Hotel Oberio Cecil, 2 2
Shimla
HSRT Through Hotel
Trade Name of Hotel Total Total
Enrolled Students
Students Passed
Housekeeping Hotel Clarks, Shimla 6 6
HSRT Through Hotel
Trade Name of Hotel Total Total
Enrolled Students
Students Passed
F & B Service Hotel Wild Flower Hall, ; ;
Chharabbra, Shimla
Food Production Hotel Wild Flower Hall, : c
Chharabbra, Shimla
Housekeeping Hotel Wild Flower Hall, ; ;

Chharabbra, Shimla
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HSRT Through Hotel

Trade Name of Hotel Total Total
Enrolled Students
Students Passed
Food Hotel Radisson, Shimla
. 2 2
Production
F & B Service Hotel Radisson, Shimla 1 1
Housekeeping Hotel Radisson, Shimla 3 3
Front Office Hotel Radisson, Shimla 1 1
HSRT Through Hotel
Trade Name of Hotel Total Total
Enrolled Students
Students Passed
Front Office Hotel Timber Trail,
. 1 1
Kasauli, Solan
F& B Service Hotel Timber Trail,
. 3 3
Kasauli, Solan
Housekeeping Hotel Timber Trail,
; 2 2
Kasauli, Solan

HSRT 6 Months Food Production Course

Batch Total Enrolled Students Total
Students
Passed
1% Batch 25 25

Skill Testing & Certification Programme:-

The Institute has also conducted the Skill Testing & Certification Programme under
Skill Development Programme Scheme and trained 550 candidates in different courses of five
days duration as per details given below:-

Skill Testing (Cook) (275)
It3atch Total Enrolled Students | Total Students Passed
1% Batch 26 26
2" Batch 25 25
3" Batch 25 25
4™ Batch 25 25
5™ Batch 25 25
6™ Batch 25 25
7™ Batch 25 25
8™ Batch 25 25
9™ Batch 25 25
10™ Batch 24 24
11" Batch 25 25
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Skill Testing (Waiter) (275)
?atch Total Enrolled Students | Total Students Passed
1% Batch 25 25
2" Batch 25 25
3" Batch 25 25
4™ Batch 25 25
5™ Batch 25 25
6™ Batch 25 25
7™ Batch 25 25
8™ Batch 25 25
9™ Batch 25 25
10" Batch 25 25
11™ Batch 25 25

c. The number of Pass-outs students employed (only the first employment) including self-
employment:-

NIL
d. The number of pass-outs who took to higher training courses whether in-line outside.

No Data Available

In addition to the above HSRT and Skill Testing & Certification Programme the
Institute has also conducted Short Term Course for the PWDs (Physically Disabled
Candidates) and trained 44 candidates in House Keeping Trade of 9 days duration sponsored
by the Department of Social Justice and Empowerment Govt. of Himachal Pradesh.

The Institute have not received Grant in Aid under HSRT & STCP Courses as per
detail given above for the Financial Year- 2016-2017. However the Institute have received
previous Grant in Aid balance of the Courses conducted under HSRT, to the tune of Rs. 78,
71,689/- (Seventy eight lakh seventy one thousand six hundred eighty nine only) for Financial
Year 2013-2014 to 2015-2016.

An amount of Rs. 61, 12,150/- (Sixty one lakh twelve thousand one hundred fifty
only) on account of conducted various courses under HSRT & Skill Testing & Certification
Programme for the Financial Year 2016-2017 is recoverable from Govt. of India.

XI1V) RESEARCH/CONSULTANCY/TRAINING:
No research /consultancy/training was undertaken during the period under report.

XV) INNOVATION /GOOD PRACTICES:
Nil.
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XVI) IMPORTANT DECISIONS AND DEVELOPMENTS

a)

b)

d)

Modified Assured Career Progression Scheme (MACPS) has been implemented in
this Institute for the non-teaching staff as per the conditions laid down in the Office
Memorandum No0.35034/3/2008-Estt. (D), dated 19™ May, 2009 of Govt. of India,

Ministry of Personnel, Public Grievances and Pension.

OBC reservation as per roster is being made while recruiting the staff on regular basis.
OBC guidelines of Govt. of India are being followed in admission for three year B.Sc.

Programme in Hospitality and Hotel Administration.

No medical allowance is given to the employees of this Institute. However, medical
reimbursement is permissible up to a maximum of Rs. 9000/- (O.P.D.) and full
reimbursement for in indoor patients. In addition to this, an amount of Rs. 3000/- per
annum is also permissible to the staff on medical test reimbursement from the Govt.

and Private Laboratories from the financial year 2015-2016 onwards.
No new course was started during the period under report.

Semester System has been introduced from the academic session 2009-10.
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STUDENTS PERFORMING IN FRESHER’S PARTY
CELEBRATIONS ON 11™ AUGUST 2016.
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PREPARATIONS BY BAKERY STUDENTS
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