10SL. ltality

=)

B+ “
o A ~.
b

\
II

Hospltallty Educatmn

. ALTERNATE
o9 GAREEH Bath .

it +
WORLD OF -~ -
0 0 HOSPITALITY _ .




A | Editor's Note

| wuwwarldefhaspitalinein

WEERLIS (RF BRISPITALITY
Adigfiisl 2]

Sleena Joy

Editor

Wi Nows
steenairworidofhaspitalibyan

M

L

5 laignt s a

ause, the pandemic has m

rJuan Fransisco P
: il T il !
the need for lifelong learning possibilities to enakal
= shotild ensume learmers receive a

1w of the
ILuates Gro

- e
uth East Asia,

nelustry leaders we
S0 Lurming into vers
that hospitality programs ame enabling its leamers
ging Edducational Institug

SN TRl

Learning and Unlearning

Cim

ot of things,
| "'.|_'. iR

n Hotel & Lol

ssociation, USA puts it suevinctlv, “There really ar

v im hinwr the

Wl

Sty

iically, thanks to Cor

il kitchens
i
iinar on Rok

aale,

wil-15, focxd] =
conbinue (o serw

| reaches th
if Packaging in Food Safely

rces to rework the theoretics

‘oidemic Ofticer, EHL

b for olir Coy
stceessill entrepreneurs. whic

el y has gained th
stk inilo

arolkjs, savs, th
mstant skilling

wirrlel te me

noee i lirsm
ICE O WO Term
mmEienically and safely.
N Seplembs

essom: To unlearn what we have learnt so far,
S5k |."II i Il.'“'."". [{s] I e

Convigl-19 o
el reskilling of employess,
vl of the curve,

‘er Story reiterated that today,
vepeaks voilimes of the diverse arcas
MMathews, Chiel Managine Of

{AHLED) anel MNational Re,
spitality graduabe ewn work

= reshaped is hospitality design. We spoke to three inlerior designers

rves. As |

W miorales
ampelled educational institules
olrses are built

akeaway FE
tely, packaging will play a key

including hospitalits
that supply them

South
sLrant

5, LJ5Hs

gister for oar

1 Freshwrapg.

News

Sumnil

Mathur Mandla

L]

P s

Restaurant Wateh

Shiladitya and
Debaditya Chaudhury

PGER

Sumedh 5.

",

Cover Story: The Alternate Career Path

5

Dennie
Matthews

Pl 18

i

Dominic
CostaBir

PGER

Food Trends

Abhishek
Tripathi

Lotk

Arun K
Singh

DrJuan F.
Perellon

P

Varun
Behl

Yangdip
Lama

PG ER P2

Interior & Design Trends

i

="
Simon

Pawson

P Y

Sushil
Rai

Rashi Bothra &
Ruchi Gehani
Sachin &
Neha Gupla

PGEE
Ajay Arva

Neeraj
Chanidhok

mier Servk

PG EE

o M

o P B2

Anurag
Katriar

P8

Vendor Walch
P B3
Movemenls

P B



WEERLIS (RF BRISPITALITY
| Aligfusl 2z

[ | wuwwwarldofhespiialincin

Advisory Board

B

y ¢

Param Kannampilly Arun Singh Dr Nitin Shankar Nagrale
Chairmman amnd Managing Director, Director, FHRA! THA & Founder, Hospitality Purchasing
Concepl Hospitality former Prineipal IHM, Mumibai Manager's Forum (HPMF) & CEQ, India

T - A\ T g " wrhT
angd Ernerving Markets, Qualite Nz

., M

Salil Fadnis Anurag Katriar

Hotel Manager, Fourdler & Managing Director, Indigr
Sahara Star & Vice President Hospitality ident - National
WICA Restaurant Assoctation of India

Editor Advertisement & Exhibition Sales Marketing
STEENA JOY RAJAN MNAIR RIYA ZHEMDE
editorialaworldofhospitalityin +01 98210 76065 infoaworldofhospitalityin
rajan@worldofhospitality.in
Senior correspondents
SUCHITRA CHANDA DATTA K
+01 96548 36301 +01 0821580849 W/}, WORLD OF
suchitra@worldofhospitalibyin datta@worldofhospitality.in OH nﬁi‘flj—ﬁhlﬂw
SANJIV SATISH DANGE Corporate Office
editorialaworldofhospitalityin +01 gB218B 76620 Incredible Fairs and Media Pwt Litd,
satish@aworldofhospitalityin 1/15, Vinayak Sadan,
Design M M Joshi Marg, Lower Parel (W),
RUCHI SINHA, PRATEEK SAHAY Mumbai - 400013
+01 9899003030

prateek@worldofhospitalityin Website - wwwworldofhospitalityin



WORLEF OF HOSPTALITY |

Rugsy 2

| wuwwarldofhospitalinein |

Cover Story | 12

Many students are taking
the path of entrepreneurship

Arun K Singh | Director, FHRAI IHM & former Principal, IHM Mumbai

difficult phases for the

Hospitality industry and

fior Hospitality Education.
When Covid-19 started in
March 2020, everything was
a chaos and we took seme
time b assess the situa-
tion and find a way out
as till then all THMs were
imparting knowledge and
skill through 100% ofline
classes.

The pandemic com-
pelled us to quickly mould
ourselves for online edu-
cation. Our faculty mem-
bers were keen to break
the barrier and immedi-
ately trained themselves
in Toom Google Meet,
prepared matter for on-
line classes and sucressfully
organised online learning
including skill components
by demo. In the 2020-21
much better organised
and unfortunately had to
complete the full session in
online mode only. This year
too will be online. The real

I t is one of the most

sufferers are the students -
attitsde formation, skill and
overall personality devel-
opment as well as learning
happens not only in classes

but through peer group and
extra curricular activities. [f

are hardly any job offers;
obviously this means bad
publicity and it will definitely
affect new enmolments. This
situation is prevailing in ev-
ery professional programme
but we are confident that

we will shortly be in a
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position to offer the best
possible education
to students.

The altermnate
career path
Alternate career options
| are many in the field of
main or allied hospitality
like Sales & Marketing in-
chuding Digital Marketing,
Revenue management,
| Human Resources, Travel

we are not able to open cam-
puses now, then quality of
Hospitality Management and
Operational education will
remain affected fior vears and
it will be extremely difficult
to take it back o the
pre-Covid level.

Since present students
are demotivated and there

& Tourism and above all
path of entrepreneurship. No
doubt it takes time, patience
and funds to move ahead in
entrepreneurship but rea-
somable number of students
are opting for starting their
own business, some may be
just after college and others
after a few years exposure.
Opportunities are many - the

onky requirement is deter-
mination, hard work and
patience with the

right attitude .

In this difficult time,
students should develop the
ahility of self learning which
is going to be with them
throughout their bfe and is a
must for future growth; they
should follow their passion
to ease out tension and
disappointment and attain
mental peace. Knowiledge of
one foreign and one regional
language will be an assat.
Knowledge of latest trends
and technology will also be

an important ool
for success.

Role of government
institutes

The initiative of the
Eovernment to provide
hospitality education in fouwr
aspeects Le. Hospitality Man-
agement,, Hotel Operation,
Hunar se Rozgar and time
to time Skill Orientation of

already emploved persons, is
:urnmmdaglle. Let me share
this that India i probably
the onby country in the world
where hospitality education
was developed by the gov-
ernment to this extent and
it is still providing land and
capital support. Government
institutes like [HMs will
continue to work extensively
in this field. A few private in-
stitutes have also established
themselves very well and are
serving the industry in hand
with government institutes .
Federation of Hotels and
Restaurant Associations of
India {FHRAIN has taken a big
initiative by establishing the
FHRAHnstitute of Hospital-
ity M ment in Knowl-
edge PaIE,{'nrealer Noida ,
Uttar Pradesh. Set on a seven
acre spacious piece of land
with 160 seat Boy's Hostel
and 60 seat Girl's Hostel, this
initiative is a big leap in the
right direction. FHRAT-THM is
proposed to start a Bache-
lor’s Degree in Hospitality
Management and Hotel
Operation Diploma Pro-
gramme from the academic
session 2021-22.

= Arun K Singh

In this difficult tirme,
students should
develop the obility of
self learning which
is going to be with
them throughout
theirlifeondis a
must for future
growth
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