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1.2.2 Number of Add on /Certificate programs offered during the last five years (10}

HET Tnput :
2019-20 2018-19 2017-18 2016-17 2015-16
12 10 1d 9 9
DVV suggested Input :
2019-20 2018-19 2017-18 2016-17 2015-16
B 6 6 6 &5
Change Input (Optional) :
2019-20 2018-19 2017-18 2016-17 2015-16
8 7
Explanation;

We have removed the NSS, [nterview technigues and research project course work from the add on
programs as it has also been considered in 5.1.3 and other NAAC criteria points. However,
Professional Development Programme is not included in any other NAAC criteria points, which we
have included in this paint.
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1.2.3 Average percentage of students enrolled in Add-on/Certificate programs as against the total
number of students during the last five years (10)

Average percentage of students enrolied in Certificate/ Add-on programs as against the
total number of students during the last five years
1.2.3.1. Number of students enrolled in subject related Certificate or Add-on programs
year wise during last five years
HEI Input :
2019-20 2018-19 2017-18 2016-17 2015-16
308 350 428 524 536
DWWV suggested Input
2019-20 2018-19 2017-18 2016-17 2015-16
246 212 251 231 252
Change Input {Opbonal) ;
2019-20 2018-19 2017-18 2016-17 2015-16
301 324 331 296 297
‘Explanation:

The calculation includes the following courses in the changed input as these are proper
courses formulated for our students overall development which are considered:

1. Smart English for Fffective communication 2. Professional Development Programme 3.
Theme Dinner 4, Culinary 8kill Enhancement Certificate.

The derails of the add on courses with the students enrolled for the same has been attached
for reference.
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COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLDGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES

Approved by AIGTE, New Delhi

Recognized by Whe Govl of Maharashira and Affiliaied 1o Savitribai Phule Pune
Accredited by NAAC with 'A' Grade | NBA Accredited for BHMCT from 2017-2018 to 2021 2022

SHRI MALOJIRAJE CHHATRAPATI
Honorary Secretary

AISHE Code - C41400

Dr. SONALI JADHAV
Principal

Details of the Certificate Course

This is to certify that the below mentioned courses are at the college level and not included in

any of the curriculum of the University.

S.No Name of Add on /Certificale | Year of Duration Remarks
‘ programs offered Introduction
|
1 Cookery Certificate Course 2015 to 2020 | 10 days (40 hours) | April to June
gvery year
2 Basic Bakery Certificate 2015 to 2020 | 10 days (40 hours) | April to June
Course every year

Lsa

Advance Bakery Certificate
course

2015 to 2020

10 days (40 hours) | April to June
every year

4 Health foods 2019 5 days (30 hours) | April to June
every year
5
Smart English for Effective 2015 to 2020 4 mc_mths (30 Evety yeat
communication hours)
6 Professional Development 2015 to 2020 | S days (30 hours) | February every
Programme year
7 Theme Dinner 2015 to 2020 | 7 days (30 hours) October/
November every
year
8 Culinary Skill Enhancement | 2015 to 2020 | 10 days (40 hours) | July to
Certificate September

This is to certify that the above courses are at the college level and not included in any other

curriculum of the University.

Approved by:
owals )
B, SDm
Principal
PRINCIPAL

AISSIAS' COLLEGE OF HOTEL MANAGEMEN!
AND CATERING TECHNOLDGY, PULE-S
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Aporovad by AICTE, New Dl

Racognlzad by the Gevt. of Maharashira and AR isled io Savitribal Fhiule Pune Universily,
Accredilod by NAAC with 'A" Grade | NBA Aceredited for BHMET from 2017-2048 to 2029-2022

SHRI MALOJIRAJE CHHATRAPATI

Honerary Secretary

AISHE Todo - C414490

Dr. SONALI JADHAYV
Principal

Si:mmarv of the Certificate Course Outcbme

S.No

Name of Add on /Certificate
programs offered

Year of
Introduction

Course QOutcome

Cookery Certificate Conrse

2015 to 2020

Students will be able ta use techniques and
skills necessary for the preparation of quality
foods in a professional setting.

¢ Students should be able to prepare and
demonstrate international food.

¢ Become aware of the many career
possibilities in the Culinary & develop the
skills necessary for employment and
entrepreneurship,

* Practice safc food handling and storage
techniques while maintaining good personal
hygiene and facilities.

Basic Bakery Certificate
Course

2015 10 2020

Students will be able to bake the various bakery
products and demonstrate professionalism.

eStudents should be able to bake varieties of
cakes, cookies, Puffs, Gateaux with various
icings and decorations,

Lad

Advance Bakery Certificate
course

2015 to 2020

Students will be able to bake the various
international bakery products and demonstrate
professionalism,

* Students should be able to bake International
breads, flour pastries, wedding cake and its
decorations.

* Become aware of the many carcer
possibilities in the Baking and develop the
skills necessary for employment  and
entrepreneurship

Health foods

2019

Globally inspired curriculum that reflects the

local culture, diversity and flavour of thedndian
)

55-56, Shivajinagar, Pune — 411 005, Maharashtra, India PRINCIPAL
Tel +91 20 2552 0488 / 20 2561

samanar Alecmaceslyan b fe

1685 Email: info@aissmscHiSELIS COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, PUNES,




AISSMS

COLLEGE DF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
NEW BEGINNINGS, ENDLESS POSSIBILITIES
Agprowad by AICTE, Mew Delhi
Recognizac by e Govl. of Ratianss!ia and Alfifialed o Savilibal Phule Pune Univarsity,

Actradited by NARC with 'A' Grade | NBA Accrodiled for BHMCT from 2047-2015 (o 2021-2022
AISHE Coda - C41480

SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADIIAV
Honerary Secretary Principal

Food essence towards the healthy living has
inspired us to curate a special course for health
food cooking. The knowledge of food .science,
nutrition and diet are responsible for preparing
meals that are as pleasing to the eve as they are
to the palate.

e The students will be able to plan and prepare
the healthy meals according to the dietary
requirements of the various category people.

English Language Basics 2015 to 2020 | After Completion of this Course Students will
be able to develop their abilities in grammar,
oral skills, reading, writing and handling
situation based on hospitality.

» Students will improve their awareness of
correet usage of English grammar in writing
and speaking.

+ Students will enhance their fluency in spoken
English related to various hospitality tasks.

e Students will enlarge their vocabulary
by learning the various situations

Professional Development 2015 to 2020 | Students should be able to perform professional
Programme and operational skills required in the field of
hospitality.

* Students should be able to plan menu,
cooking and baking and also presentation of
products.

» Students should be able to arrange a buffet
setup, mise-en place, preparing mocktails
and should be able serve puests.

» Students should be able to design and reflect
the theme based décor in any given setup.
They should be able to handle guest
registration, booking, travel arrangements
and also to provide information of the event.

* They will be able to identify and interact
with the perspective sponsors, negotiate and

close the proposal.
e Students should be able to show::aé'ﬁ live
PR 1PAL

55-56, Shivajinagar, Pune —411 005 Maharashtra, JHCHE&.&S- COLLERE OF HOTEL MANAGEMENT
Tel: +91 20 2562 0488 / 20 2651 1665 Email: info@alssmschmetdNTERING TECHNOLOGY. PUNL.S.

wmanes Sicemmecheaed la
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COLLEGE OF HOTEL MANAGEMENT
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Approved by AICTE, Mew Dehl -
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AISHE Coda - C41490
SHRI MALOJIRAJE CHHATRAPATT D, SONALI JADHAV

Honcrary Secretary Principal

performance with the hosting skills required
for an event.

Theme Dinner 2015 to 2020 This course is curated with the intention of
sharpening the Hospitality Management skills
of Professionals and non-Professionals to
upgrade and should be able to perform
operational skills required in the field of
Hospitality and Hotel Management

eThis allows student to wunderstand the
operational coordination between the food
Production and Food and Beverage Service
Department

oThis course will also give practical
experience to the students to explore
entrepreneur skills,

® This coursc will help the students to plan and
execute the hospitality special events.

eThe students would also pet hands on
experience to use various Advertisement and
Marketing strategies

Culinary Skill Enhancement | 2015 to 2020 | This course is curated with the intention of
Cerulicate sharpening the Culinary skills of Professionals
and non-Professionals to upgrade and should be
able Lo perform operational skills required in the
field of Gastronomy.

¢ Management training for restaurant operators
and aspiring entrepreneurs

¢ Hands-on externships and networking
opportunities

* cooking, and presentation of food, usually in
the form of meals.

o This Couwrse also enables the learners to
acquire techniques of various complicated
cooking methods and food plating

2)

PRINCIPAL
AISSMS' COLLEGE OF HOTEL MANRGEMENT
53-56, Shivajinagar, Pune - 411 005, Maharashira, Indign 04707 Y, PUNE-5
Tel 491 20 2552 0488 / 20 2581 1655 Email: info@aissmschmet.in
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List of Students completed Certificate Course for the year 2019-20

English Language Hasics 2019-20

Sr.No = Name of the student Sr. No Name of the student
1 | Parmeshwar Sagar 10 Ganesh Sanap
2 | Asim Jamdar | 11 Yash Jadhav
3 Rushikesh Dhamale 12 Chandan Padhi
4 Kushal Asawa 13 | Praful Thorve
] Akshay Jadhav 14 Vikrant Pawar
6 Pravin Kashid 15 Chaitanya Gaikwad
{7 Rigved Shinde 16 | Chaitanya Bhojane
| =& Ashutosh Mathpati 17 | Ombkar Nagare
| 9 | Akhilesh Sabnis
’  Professional Development P amme 2019-20
| Sr.No | Roll No | Name of the Student | Sr. No | Roll No | Name of the Student
| 1 1601 | Ambaldage Mandar 60 17015 | Dalbhanjan Nikita
| 2 1602 | Banswal Kajal 6l 17016 | Dalvi Aditya
I 1603 | Bapat Shubham 62 17017 | Dangmali Chaitanya
4 1604 | Bhalkar Shubhankar 63 17021 | Deadhar Amruta
5 1605 | Bhavsar Priyanka 64 17022 | Deokar Kalyani
6 1606 | Bidari Alvina 63 17023 | Deore Utkarsh
7 1607 | Dandekar Jitendriya 66 | 17004 | Deshpande
inmayee
B 1608 | Dhende Diksha 67 17026 | Gadekar Shruti
9 1609 | Diwate Sarthak 68 17028 | Gavit Bhushan
10 1610 | Dixit Ashay 69 17031 | Godambe Anish
11 1611 Gaikwad Vishal 70 17033 | Ithape Rohan
12 1614 | Godse Yogesh 71 17035 | Jadhay Joel
13 1616 | Gotal Shubham 72 17042 | Job Akhil
14 1617 | Ingale Aditya 73 17043 | Joshi Saze
15 1618 | lsawe Swarali 74 | 17045 | Kashyap Sharun
16 | 1620 | Jagtap Abhiraj 75 17046 | Katara Divyani
17 1621 | Jagtap Soniva 76 17048 | Kenjale Tejas
18 1622 | Jain Prachi 77 17049 | Mainkar Prayuj |
19 1624 | Kakirde Aniruddha 78 | 17051 | Amrute Prathamesh B
20 1625 | Kamble Rutuja 79 | 17052 | Karadkar Sarvesh '9:
PRINCIPAL

RS LOLLEGE OF HOTEL MAN
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21 1626 | Kanchan Shounak 80 17053 | Malwadkar Arya
22 1627 Kothawade Saurabh g1 170538 | Deshpande Mihir
23 1631 | Lambe Vaishnavi 82 17060 | Dawande Sanchit
24 1633 Lohakare Nikhil 83 17062 | Kumari Amisha
25 1634 | Lokhande Tushar 84 17063 | Kumari Annu
26 1635 | Mualusare Tanmay 85 17064 | Kundur Mansi
27 1636 | Malvadkar Ameya 86 17065 | Machale Ashish
28 1638 | Mate Mayur 87 17067 | Methe Shweta
29 1639 | Mukhtiar Mchammed g8 17068 | Mohite Vedant
kfi} 1640 | Nagdev Rahul 89 17069 | Munot Rishabh
3l 1641 | Nalawade Kartikey 20 17070 | Nagawade Aniket
P 1642 | Palekar Nakshatra 91 17071 | Naik Krutarth
33 1643 | Paril Adwait 92 17072 | Nalamwad Nitin
34 645 | Patki Sai 3 17074 | Niwane Prajwal
35 1646 | Patwardhan Ayush 94 17081 | Patil Piyush
36 1647 | Pawar Rutuja 95 17082 | Patil Rudra
3 1648 | Pol Guruprasad 96 17083 | Pawar Varsha
38 1650 | Randhir Vishal 97 17084 | Pradhan Arpit
| 39 1651 | Raskar Aditya 93 17085 | Rane Laukik
40 1652 | Raut Sanket 99 17086 | Rane Malaika
| 4] 1653 | Sabale Sneha 100 17087 | Rane Prafull
| 42 1654 | Salunke Parth 101 I 7088 | Rathi Harshwardhan
43 1655 | Sawant Samarjest 102 17094 | Shinde Gaurav
44 1656 | Shaikh Hammad 103 17095 | Shinde Jaydip
45 1658 | Shete Rahul 104 | 17096 | Singh Harshit
) 1660 | Shinde Aditya 105 17097 | Sirsat Shubham
| 47 1661 | Sonawane Ameya 106 | 17098 | Sukhatmay Vrudhi
48 1662 | Sukhadia Divya 107 | 17099 | Sutar Atharva
49 17002 | AvsareChirag | 108 | 17100 | Tamboli Jamir
50 | 17003 | Bakade Amit 109 | 17101 | Tarade Sandesh
51 17004 | Batelu Tareek 110 17103 | Tonsey Ninaad
52 17005 | Bhadauria Avishkar 111 17105 | Waidande Swati
53 17007 | Bhat Pinac 112 17107 | Yaday Anuradha
54 17008 | Bindra Pogja 113 17108 | Yaday Swapnil
55 17009 | Borade Pavan 114 17111 | Hegde Nishith
56 17010 | Borkar Meyank 115 17112 | Batra Mohit
57 | 17012 | Chaudhari Prashant 116—J7114 | Mohite Kejal
55-56, Shivajinagar, Puq%f::ﬁj_.!rcﬂ EF arashtra, India i,
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLDGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Spproves by AIGTE, Naw Dedhl

Recognized by tha Gov. of Makarashtra end Alllilated fo Savini=| Ehiule Pune Univarsity,
Accreditad by NAAC with ‘A" Grade | NBA Accredited for BHMCT from 2017-2018 to 2021-2022
AISHE Code - C41490

SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV
Honocrary Secretary Principal

[ 58 | 17013 | Chavan Kamlesh 117 | 17116 | Thorat Hrishikesh

| 59 17014 | Chouhan Rohit 118 17119 | Thorat Pranali

Theme Dinner 2019-20

Sr. No | Roll No Name of the Student Sr. No | Roll No Name of the Student

| 17001 | Ambadkar Rajan 76 | 17095 | Shinde Jaydip
2 17002 | Avsare Chirag 77 17096 | Singh Harshit
3 17003 | Bakade Amit 78 17097 | Sirsat Shubham
4 17005 | Bhadauria Avishkar 79 17098 | Sukhatmay Vrudhi

5 | 17007 | Bhat Pinac 80 | 17099 | Sutar Atharva
[ 7008 | Bindra Pooja 81 17100 | Tambeli Jamir
7 | 17009 | Borade Pavan 82 17101 | Tarade Sandesh
g 17010 | Borkar Mayank 83 17102 | Thakur Aparna

"9 | 17012 | Chaudhari Prashant 84 | 17103 | Tonsey Ninaad B
10 17013 | Chavan Kamlesh 85 17104 | Valivade Rupam
11 17014 | Chouhan Rohit 86 17105 | Waidande Swati
12 17015 | Dalbhanjan Mikita 87 17106 | Yadav Abhishek
13 17017 | Dangmali Chaitanya 88 17107 | Yadav Anuradha
4 17018 | Darekar Kzustubh B9 17108 | Yadav Swapnil
15 17019 | Date Apoorva 90 17109 | Hirji Fardeen 1
16 17020 | Deo Prachi 91 17111 | Hegde Nishith
17 | 17021 | Deodbar Amruta 92 | 17112 | Batra Mohit .
18 17022 | Deokar Kaiyani 93 17113 | Kakade Aditya
19 17023 | Deore Utkarsh 94 17114 | Mohite Kejal
20 17024 | Deshpande Chinmayee 95 17115 | Jadhav Nilesh
21 | 17025 | Dhangar Vikas 96 | 17116 | Thorat Hrishikesh
22 17028 | Gavit Bhushan 97 17117 | Adkar Varad
23 17029 | Gawande Datiz 98 17118 | Shahesda Mulla

24 | 17030 | Ghanti Abhishek 99 | 17119 | Thorat Pranali

25 | 17031 | Godambe Anish 17120 | Gaikwad Virsj

55-56, Shivajinagar, Ple =4 frlaharashtra, India
Tel 481 20 2552 0488 / 2{ M= infﬁ@ﬂissms{hmd.iﬂ PR‘H !PnL
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
NEW BEGINNINGS, ENDLESS POSSIBILITIES

Approved by AICTE, Now Daliv
Racognized by the Gevl. o Maharaghlsa and Afilaled 1 Saviiribal Phuls Pune Univarsity.

Accredited by NAAG with ‘A" Groda | NEA Accrodiied for BHMCT from 20172018 to 20212022

AISHE Code - C41490

SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV
Honorary Secretary Principal
26 | 17033 | Ithape Rohan 101 | 1601 | Ambaldage Mandar
27 | 17035 | Jadhav Joel 102 | 1602 | Banswal Kajal
28 17037 | Jadhav Sejal 103 1603 | Bapat Shubham
29 17039 | Jagrap Supriya 104 1604 | Bhalkar Shubhankar
30 17040 | Jamdar Prem 105 1605 | Bhavsar Priyanka
| 31 17041 | Jawalkar Neha 106 1606 | Bidari Alvina
32 17042 | lob Akhil 107 1607 | Dandekar Jitendriya
33 17043 | Joshi Saee 108 1608 | Dhende Diksha
34 17045 | Kashyap Sharun 105 1609 | Diwate Sarthak
35 17046 | Katara Divyani 10 1610 | Dixit Ashay
| 36 | 17047 | Katkade Arjun 11 | 1611 | Gaikwad Vishal B
37 17048 | Kenjale Tejas 112 1612 | Gavade Karan
38 17049 | Mainkar Prayuj 113 1614 | Godse Yogesh
| 39 17051 | Amrute Prathamesh 114 1616 | Gotal Shubham
40 | 17052 | garadkar Sarvesh 1S | 1618 | Isawe Swarali
41 17053 | Malwadkar Arya 116 1620 | Jagtap Abhiraj
' 42 17054 | Phadke Atharva 117 1621 | Jagtap Soniya
43 | 17055 | Bhosale Aditya 118 | 1622 | Jain Prachi o
44 17056 | Shinde Ajinkya 119 1624 | Kakirde Aniruddha
453 17057 | Naniwadekar Varad 120 1625 | Kamble Rutuja
46 17058 | Deshpande Mihir 121 1626 | Kanchan Shounak
47 | 17059 | SangaKedar 122 | 1627 | Kothawade Saurabh
48 17060 | Dawande Sanchit 123 1629 | Kudale Sai
49 17062 | Kumari Amisha 124 1631 | Lambe Vaishnavi
I 50 17063 | Kumari Annu 125 1633 Lohakare Nikhil
51| 17064 | Kundur Mansi 126 | 1634 | Lokhande Tushar
82| 17065 | Machale Ashish 127 | 1635 | Malusare Tanmay _
53 17067 | Methe Shweta 128 1636 | Malvadkar Ameya
54 17068 | Mohite Vedant 129 1637 | More Ankit
55 17069 | Munot Rishabh 130 1638 | Mote Mayur
56 17070 | Nagawade Aniket 131 1639 | Mukhtiar Mohammed
57 | 17071 | NaikKrutarth | 132 | 1641 | Nalawade Kartikey

Tel +91 20 2552 0488 /
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approved by AICTE, New Deihi

Aevognized by he Cout, of Maharashirs and AMGsted to Savitibal Phle Pune University.
Accrodited by MAAC with *A' Grade | NEA Accredited for BHMCT from 2017-2016 to 2021-2022

BISHE Code - G41400

SHRI MALOJIRAJE CHHATRAPATI
Honorary Secretary

Dr. SONALIL JADHAY
Principal

58 17074 | Niwane Prajwal 133 1642 | Palekar Nakshaira
59 | 17075 | Patiwal Animesh 134 1643 | Patil Adwait
60 17076 | Pande Mansi 135 1645 | Patki Sai
61 17077 | Pandhare Suhas 136 1646 | Patwardhan Ayush
62 17078 | Pandit Sushant 137 1647 | Pawar Rutuja
63 17079 | Pasnur Samarth 138 1648 | Pol Guruprasad
64 17080 | Patil Mugdha 139 1650 | Randhir Vishal
65 17081 | Patll Piyush 140 1651 | Raskar Aditya
66 | 17082 | Patil Rudra 141 | 1652 | Raut Sanket 1
67 17083 | Pawar Varsha 142 1653 | Sabale Sneha
68 | 17084 | Pradhan Arpit - 143 | 1654 | Salunke Parth
(9 17085 | Rane Laukik 144 1655 | Sawant Samarjeel |
70 17086 | Rane Malaika 145 1656 | Shaikh Hammad |
71| 17087 | Rane Prafull 146 | 1658 | Shete Rahul )
72 17088 | Rathi Harshwardhan 147 1660 | Shinde Aditya I
73 17089 | Raut Rahul 148 1661 | Sonawane Ameya |
74 | 17092 | Shelar Abhishek 149 | 1662 | Sukhadia Divya
75 17094 | Shinde Gauray |50 1640 | Nagdev Rahul
Culinary Skill Enhancement Certificate 2019-20
Sr.no. | Name of the Student Sr. no. Name of the Student

1| Borakar Mayank g | Jagtap Soniya

2 | Deshpande Chinmayee 10 | Kanchan Shounak

3 | Gavit Bhushan 11 | Lokhande Tushar

4 | Dawande Sanchit 12 | Mukhtiar Mohammed

5 | Date Apoorva 13 | Nalawade Kartikey

6 | Katara Divyani 14 | Raut Sanket

7 | Dixit Ashay 15 | Nagawde Aniket

8 | Gotal Shubham - 16 | Bapat Shubham

Total Students: 17 +118+150+16=301
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AISSMS

COLLEBGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLDGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approved by AICTE, New Dalh

Recrgn zad by the Govt, of Maharashim and Afliliatad to Savitibal Phute Pune Unbearsiiy,
Aperodited by MAAC with *A° Grads | NBA Accradited for BHMCT from 20172018 to 20212022
AIEHE Codo - C41450

SHRI MALOJIRAJE CHHATRAPATI
Honorary Secretary

Dr. SONALI JADHAV

Frincipal

List of Students com

leted Certificate Course for the vear 2018-19

English Language Basics 2018-19

Sr. No | Name of the student | Sr. No Name of the student
1 Agpale santoshi 14 Kamakshi Karajkar
-  Attar Aftab 15 Shachi Kekade
3 Bagal Saurabh 16 Rohan Kelkar
4 Bhosale Prathamesh 17 Nihal Lakade
5 Gaikwad Hritik 18 Ankita Lokhande
6 Kambale Aniket 19 Omkar Sonawane
Fil Kamble Kalpesh 20 Shubham Surwade
8 Jadhav shubham 21 Kaustubh Ugale
9 Paigude Omkar 22 ~ Sahil Gaikwad
10 Pawar Yash 23 Gokul Ganeshan
11 Shelar Aniket 24 Soniya Ghadge
12 Shinde Omkar 25 Rawaan Hiroli
13 Suraj Umardand
Professional Development Programme 2018-19
S.No | RollNo | Name of the student S.No | RollNo | Name of the student
1| 202 | Bhakare Abhishek 75 | 16044 | Kadam Omkar
2| 203 | Bharate Shubham 76 | 16045 | Kahane Gaurav
3| 204 | Bhave Parth 77 | 16047 | Kamble Rutik
4| 206 | Chaudhari Ruturaj 78 | 17112 | Batra Mohit
5| 207 | Chormunge Ketan 79 | 17113 | Kakade Aditya
6| 208 | Choudhari Sagar go | 17114 | Mohite Kejal
7| 209 | Deo Maitreyi 81| 17115 | Jadhav Nilesh -
8| 210 | Dhavale Anand g2 | 17116 | Thorat Hrishikesh
g| 211 | Dudhbhate Sunita g3 | 17117 | Adkar Varad
10| 212 | Fengase Kundan 84 | 17118 | Shaheeda Mulla
11| 213 | Gavate Hrishikesh a5 | 17119 | Thorat Pranall
12| 214 | Gophan Viraj 86 | 17120 | Gaikwad Viraj
13| 215 | Gulgenda Hanumanl g7 | 16029 | Nilesh Gavali
14| 216 | Jagdale Tanishq 88 | 16046 | Akashy Kamble
15| 218 | Jagtap Omkar g9 | 16050 | Sahil Jadhav
16| 219 [ Joshi Pratiksha 90 | 16081 | Bhushan Patil
55-56, Shivajinagar, E'une 41i aharashtra, India k@/
Tel +91 20 2552 0488 / .2.5?1 1655 “Em info@aissmschmct.in
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approved by AICTE, Naw Dalln
Recognlzed by the Govl. of Muharashira end Affillaled Io Savitibal Phule Puna Univarsity.
Accredited by NAAG with ‘&' Grads | NBA Accredibed for BHMET from 2017-2018 o 2021-2022
AISHE Code - C41430

SHRIMALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV
Honcrary Secratary Principal

17 | 220 | Kadam Abhishek 91| 16116 | Vinit Tnamke

18 221 | Kamat Shruti 92 | 16103 | Sonawane Vinay

19 | 222 | Kamble Shreyas 93 | 17061 | Kshirsagar Tushar

20| 223 Karmarkar Tanvi 94 | 17062 | Kumari Amisha

21| 224 | Karpe Aishwary 95 | 17063 | Kumari Annu

22 | 225 | Khan Hazig Asif 96 | 17064 | Kundur Mansi

23| 227 | Khandekar Akash g7 | 17065 | Machale Ashish |
" 24| 228 |Khatal Yatin Dilip 98 | 17067 | Methe Shweta
25 229 |Kudale Omkar Sandeep | 99| 17068 | Mohite Vedant

26 | 17053 | Malwadkar Arya 100 | 17069 | Munot Rishabh

27 | 17054 | Phadke Atharva 101 | 17070 Nagawade Aniket

28 17055 | Bhosale Aditya 102 | 17071 | Naik Krutarth

29 | 17056 | Shinde Ajinkya 103 | 17072 | Nalamwad Nitin

30 | 17057 | Naniwadekar Varad 104 | 17073 | Narwade Kaustubh

31 | 16088 | Potnis Abhijit 105 | 17074 | Niwane Prajwal

32 | 16089 | Pradhan Shraddha 106 | 17102 | Thakur Aparna

33 | 16090 | Rajput Souray 107 | 17103 | Tonscy Ninaad

34 16091 | Ramloo Akash 108 | 17104 | Valivade Rupam

35 16092 | Raut Gitanjali 109 | 17105 | Waidande Swati

36 | 16093 | Salvi Monica 110 | 17106 | Yadav Abhishek

37 | 16122 | Viren Nair 111 | 17107 | Yadav Anuradha -

3g | 16123 | Huddar Ashish 112 | 17108 | Yadav Swapnil

39 | 16124 | Burhade Harshavardhan 113 | 17075 | Paliwal Animesh

40 | 16131 | Pathak Anupam 114 | 17076 | Pande Mansi

41 | 16132 | Kharade Akshay 115 | 17077 | Pandhare Suhas

42 | 16133 | Bhalekar Harshal 116 | 17078 | Pandit Sushant

43 | 16134 | Nawale Shubham 117 | 17079 | Pasnur Samarth

44 | 16094 | Sawant Scjal 118 | 17080 | Patil Mugdha

45| 16095 | Sethi Ayush 119 | 17081 | Patil Piyush

46 | 16096 | Shah Ajay | 120| 17092 | Shelar Abhishek

47 | 16097 | Shiledar Rabul 121 | 17093 | Shet Akash =l

48| 16098 | Shinde Maheshwari 122 | 17094 | Shinde Gauray

45 | 16099 | Shinde Omkar 123 | 17095 | Shinde Jaydip

50 | 16100 | Singh Aman 124 | 17096 | Singh Harshit

51| 16101 | Solanki Agun 125 | 17097 | Sirsat Shubham

52 | 16102 | Sonawane Rohan 126 | 17098 | Sukhatmay Vrudhi

53 | 16104 | Sutar Munir - 17099 | Sutar Atharva

55-56, Shivajinagar, ’f Ef—’aﬁ *Manarashtra, India
Tel: +81 20 2552 0488 / 11655 info@aissmschmct.in
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITHIS
by AIGTE, New Dalk|

Recegnized by Ihe Govt. of Maharashina ana Afliated to Sauliribal Phule Pune Liniversity.
Accredited by NAAG with ‘A’ Grade | NBA Accrediled for BHMTT from 2047-2018 10 2021-2022
AISHE Code - 41480

SHRI MALOJIRAJE CHHATRAPATI

Dr, SONALT JADHAV

Honorary Secretary Frincipal
| 54 | 15128 | Shriprasad Rathod 128 | 16012 | Bhola Umrez
' 55| 15129 | Akshada Kavade 129 | 16014 | Chavan Pushkar
56| 15130 | Deshpande Hrishikesh 130 | 16015 | Chinkate Vaishnavi
57| 15131 | Kale Vaibhav Prabhakar 131 | 16053 | Kumbhar Rohan
s8 | 15132 | Jagtap Apoorva Krishna 132 | 16054 | Kutwal Saurav
59 | 15133 | Sawalkar Pratik Narendra | 133 | 16055 | Lenoy Lawrence
60 | 16021 | Deosthali Atharva 134 | 16056 | Magar Niranjan
61| 16022 | Dhamale Aishwarya 135 | 16058 | Malve Akash
62| 16023 | Dsouza Brenden 136 | 16060 | Manjarekar Vishou
63| 16024 | Gadekar Jaijeet 137 | 16125 | Pathave Vikas
64 | 16025 | Gaikwad Pranay 138 | 16126 | Shinde Piyush
65 16026 | Gaikwad Shraddha 139 | 16127 | Kulkarni Ruturaj
66 16030 | Gayawal Apurva 140 | 16128 | Dake Puja
67 16031 | Ghorai Koushik 141| 16129 | Haldar Prasonject
68 | 16032 | Golhale Ketaki 142 | 15123 | Abhijeet Borawake
| 69 | 16033 | Goswami Ranoj 143 | 15124 | Shristi Chitale
70 | 16434 | Guar Tunav 144 | 15125 | Phadnis Siddhesh
71| 16038 | Jadhav Ashwini 145 | 15126 | Gursale Shivani B
72 | 16040 | Jagtap Prasad 146 | 15127 | Haldar Prasonjeet
73| 16042 | Jha Aditva 147 | 16121 | Varghees Allan
74 | 16043 | Joshi Arhant 148 | 15128 | Shriprasad Rathod
Theme Dinner 2018-1%
' | Rall
SNo | RollNo | Name of the student | &,No | No Name of the student
1| 231 [ Kulkarni Arjun " 9| 16005 | Avioketsingh Oshin
2| 232 | Kulkarni Shivani | 70| 16006 | Bagga Parviderkaur |
3| 237 | Nair Namrata | 71| 16007 | Bavlekar Shriraj
4| 238 |Nimje Diksha 72 | 16008 | Bendre Hemali
5| 239 | Paithankar Tanishq 73 | 16009 | Bengle Rishikesh
5| 240 | Pandhe Tanmay 74 | 16011 | Bhoj Rachana
7 241 Patvekar Amaol 75 | 16012 | Bhela Umrez
g| 242 | Pol Kunal N 76 | 16014 | Chavan Pushkar
g| 243 | Ranade Ishan 77 | 16015 | Chinkate Vaishnayi
10| 247 Satpute Tanmay 78 | 16016 | Choudhari Onkar
11| 248 | Sawale Akhilesh 79 | 16018 | Dalvi Rohan
12| 230 | Shinde Vibhavari " 8016019 | Date Sayali
13| 251 | Shinde Mrunal A% g1 s Deshmukh Shloka
£5-56, Shivajinagar, P "iz 411 DDE'_.‘ attgrashitra, India
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES

Approvad by AICTE, Naw Dethi

Recognized by he Guvt. of Maharashira and Affiliated I Sawviidbal Phuls Pune Unbvarsily.
Accreditad by NAAC with 'A’' Grade | NBA Actred|ted for BHOT from 2017-2018 1o 20242022

AISHE Code - C41450

SHRT MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAY
Hanorary Secretary Principal
14| 252 | Thorat Vibhor g2 | 16048 | Khedekar Komal
15| 254 | Ukirde Abhijeet 83 | 16049 | Kirve Neha
16| 255 | Vede Amit 84 | 16051 | Kulkami Neeraj
17| 256 | Bhange Shamika a5 | 16052 | Kumar Vikash
18| 258 | Namrata Deshpande 86 | 16053 | Kumbhar Rohan
|19 259 Vaidya Atharva g7 | 16054 | Kutwal Sauray
20| 260 | Deshpande Ambarish g8 | 16055 | Lenoy Lawrence
21| 261 | Sakhare Ashwini 89 | 16056 | Magar Niranjan ;
22| 222 | Kamble Shreyas g0 | 16058 | Malve Akash |
23| 223 | Karmarkar Tanvi g1 | 16060 | Manjarckar Vishnu
24| 224 | Karpe Aishwary g2 | 16125 | Pathave Vikas
25| 225 | Khan Haziq Asif g3 | 16126 | Shinde Piyush
26| 227 | Khandekar Akash 94 | 16127 | Kulkarni Ruturaj |
| 27| 2R | Khatal Yatin Dilip 05 | 16128 | Dake Puja |
28 229 | Kudale Omkar Sandeep o6 | 16129 | Haldar Prasonjeet
20 | 16061 | Agarwal Varun | 97| 15123 | Abhijeet Borawake
30| 16062 | Atkekar Jitendra | 9g | 15124 | Shristi Chitale
31 | 16063 | Dhanawade Amrut 99 | 15125 | Phadnis Siddhesh
3z | 16064 | Jadhav Saloni 100 | 15126 | Gursale Shivani
33| 16065 | Jaiti Shivangi 101 | 15127 | Haldar Prasonjeet
34 | 16066 | Joshi Anand 102 | 16121 | Varghees Allan
35| 16067 | Katke Shivam 103 | 16032 | Golhale Ketaki
| 36| 16068 Kesale Sumeet 104 | 16033 | Goswami Ranoj
37 | 16069 | Khond Rajkumar 105 | 16034 | Gujar Tunav
38 | 16070 | Landge Aditya 106 | 16035 | Gurav Shruti
39 | 16071 | Mamne Pratik 107 | 16036 | Inglekar Shubham
40 | 16072 | Medhekar Pradumna 108 | 16037 | Jachak Sakshi |
41 | 16073 | Mulla Rahil 109 | 16124 | Burhade Harshavardhan
42 | 16074 | Mungone Vedant 110 | 16131 | Pathak Anupam
43 | 16075 | Nagargoje Vivek 111 | 16132 | Kharade Akshay
44 16076 | Naidu Tilak 112 | 16133 | Bhalekar Harshal
45 16078 | Nanekar Shantanu 113 | 17001 | Ambadkar Rajan
46 | 16079 | Oberoi Kratika 114 | 17002 | Avsare Chirag
47 | 16082 | Patwardhan Omkar 115 | 17003 | Bakade Amit
48 | 16083 | Pawar Ajit 116 | 17004 | Batelu Tareek
49 | 16084 | Pawar Shardul 117 | 17005 | Bhadauria Avishkar
50| 16083 | Pendse Niranjan 118 | 17007 | Bhat Pinac

£6-56, Shivajinagar, B
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AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approved by MCTE, Naw Daihl
Recognized hy ha Gevt of Maharashta and AffEatad 1o Savitibal Phuks Pune Universdy
Accradited by NAAC with ‘&' Grade | NBA Accredited for BHMOT from 2047-2018 to 2021-2022
AISHE Codo - C41490

SHRI MALOJIRAJE CHHATRAPATI Dr. SONALT JADHAV
Honorary Secretary Principal
51| 16086 | Pereira Sasha 119 | 17008 | Bindra Pooja
52 | 16087 | Phaple Chirag 120 | 17009 | Borade Pavan
53| 16106 | Tekale Riya 121 | 17010 | Borkar Mayank
54 | 16107 | Thakur Rishikeshsinha 122 | 17011 | Chaudhari Mandar
55| 16108 | Thariyen Annie 123 | 17012 | Chaudhari Prashant
56| 16109 | Tiwarkhede Pratyush 124 | 17013 | Chavan Kamlesh
57| 16110 | Wagh Rushikesh 125 | 17014 | Chouhan Rohit
58| 16111 | Waghmare Mahadev 126 | 17015 | Dalbhanjan Nikita
50 | 16112 | Wagholikar Aashay 127 | 17016 | Dalvi Aditya
go| 16113 | Wani Bhavesh 128 | 17017 | Dangmali Chaitanya
61| 16114 | Wani Rasika 129 | 17018 | Darekar Kaustubh
62 | 16115 | Yesudas Sharcn 130 | 17040 | Jamdar Prem
63| 16118 | Desai Indraneel | 131 | 17041 | Jawalkar Neha
g4 | 16119 | Yadav Ashish 132 | 17042 | Job Akhil
65| 16120 | Gackwad Uma 133 | 17043 | Joshi Saee
66 | 16001 | Abhang Parag 134 | 17045 | Kashyap Sharun
g7 | 16003 | Arakal Ruturaj 135 | 17046 | Katara Divyani
68 | 16004 | Athawale Aniket

Culinary Skill Enhancement Certificate 2018-19

Sr. no. Name of the Student Sr. no. Name of the Student

1 | Abhang Parag 9 | Magar Niranjan
2 | Bengle Rishikesh 10 | Bhave Parth

3| Jha Aditya 11 | Gophan Viraj
4 | Joshi Arhant 12 | Nair Namrata
5 | Naidu Tilak 13 | Thorat Vibhor
6 | Oberoi Kratika 14 | Ukirde Abhiject
7 | Pereira Sasha 15 | Vaidya Atharva
8 | Lenoy Lawrence 16 | Deshpande Ambarish

Total Students: 25+148+135+16=324

2B aharashtra, India l@,
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Moproved by AIGTE, Naw [Jaihl
Recoznkzed by the Govi, of Maharashira and Affiliated to Saviribal Phuls Pune Universiy.
Accredind by NAAC with ‘A" Grade | NBA Actredited for BHMET from 2047-2018 to 2021-2022
AISHE Goda - C41420
SHEI MALOJIRAJE CHHATRAPATI Dr, SONALL JADHAV

Honcrary Secretary Principal

List of Students completed Certificate Course for the year 2017-18
English Language Basics 2017-18

Sr. No Name of the student Sr. No Name of the student
! Swapnil Jadhay 23 Mugdha Patil
| = | Borade Pawan 24 Nikita Dalbhanjan
3 Mangesh Gaikwad 25 Prashant Chaudhary
4 Bhushan Gavit 26 Chirag Avsare
5 Kamlesh Chavan 27 Samarth Pasnur |
6 Swati Waidande 28 | Annu Kumari '
7 Akash Shet 29 Aditya Bhosale
8 Rupam Valivade 30 Arpit Pradhan
9 | Anuradha Yaday 3l Ashish Machale
_ 10 Datta Gawande 32 | Pratyush Sheelwant
| 1 Rohan Tthape 33 Tushar Kshirsagar
12 Navin Gujare M Rishabh Munot
13 Krushna Bhagwat 35 Nitin Nalamwad
14 Annu Kumari 36 Jamir Tamboli
15 Laukik Rane 37 Shubham sirsat
| 16 | Gauray Shinde 38 | Swapnil Yadav
17 Piyush Patil - 39 Abhishek Ghanti
18 Suhas Pandhare 40 Akhil Job
19 Sushant Pandit 41 Rohit Chauhan
20 Aparna Thakur 42 Dhangar Vikas Laxman
2] Mansi Pande 43 Joel Jadhav
22 Yamini Kriplani 44 Apurva Date
45 Amruta Deodhar

Professional Development Programme 2017-18
| 5.No | Roll No | Name of the student S.No | RollNo | Name of the student
| 1 302 Bhosale Madhura 66 | 16102 Sonawane Rohan
9. | 367 Ghaste Shubham 67 | 16104 | Sutar Munir
3 | 310 Khedekar Shraddha 68 | 16105 Tapare Shubham
4 | 318 Sonawane Sanket go | 16106 | Tekale Riya
s 322 Padwal Kishore 70 | 16107 | Thakur Rishikeshsinha
6 | 326 Sonawane Prasad 71 | 16108 | Tharivan Annie
7 | 327 Pawar Rushikesh 16109 | Tiwarkhede Pratyush
55-56, Shivajinagar, %54-14 aharashtra, India
Tel- +91 20 2552 0488 / Y 1855 }uﬁ info@aissmschmet.in
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SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV
Honeorary Secretary Principal
g | 330 Menezes Joel 73 | 16110 Wagh Rushikesh
9 |332 Gawade Saee 74 | 16111 Waghmare Mahadev
10 | 336 Upasani Tanvi 75 | 16112 | Wagholikar Aashay
11 | 347 Khebudkar Jasraj 76 | 16113 Wani Bhavesh
12 | 349 Makhwani Hitesh 77 | 16114 | Wani Rasika
13, | 352 Aniket Kolpe 78 | 16115 Yesudas Sharon
14 | 321 Pawar Dinesh 79 | 16117 Gokhale Prasanna
15 | 331 Shinde Prem g0 | 16118 | Desai Indraneel
16 |33 | Admane Hardik 81 | 701 Adhikari Durvesh
17 |337 Godambe Rishabh | g2 |702 Alhat Chaitanya
lg | 338 Kudale Kunal . g3 | 703 Ansari Kalim
19 339 Limbhore Jeevan | g4 | 704 Aradhye Nimish
20 | 301 Bagrecha Karan 85 | 705 Bakshi Zarine
21 | 303 Bohodkar Renuka 86 | 706 Bari Akshay
22 | 304 Dandgaval Rashmi g7 | 707 Belgaokar Vicky
33 | 305 Dhanani Shahzaan g8 | 708 Bhagwat Vikas
24 |306 | Dutta Amartya g9 | 709 Bhave Apurva
25 | 308 Hebli Chinmay | 90 |71l Bhogawade Nikhil
26 | 309 Kalbhor Harshal 91 |712 | Bhoj Amit
27 | 311 Lokhande Sagar o2 |714 Chavan Rahul
28 | 315 Naik Ojes 93 | 715 Chavan Yash
29 | 316 Rananaware Anuja o4 | 716 Chanchlani Piyvush
30 | 319 Suslade Vaishnavi 95 | 717 Chougule Siddhant
51 | 16001 | Abhang Parag 96 | 718 Coutinho Oscar
32 | 16003 Arakal Ruturaj o7 | 719 Dalvi Gaurav
33 | 16004 | Athawale Aniket og | 720 Daribe Karan
34 | 16005 Avloketsingh Oshin gy | 723 D Souza Noel
35 | 16006 | Bagga Parviderkaur 100 | 724 Dwivedi Aditya
36 | 16007 | Bavlekar Shriraj 101 725 Mohammad Danish
37 | 16008 | Bendre Hemali 102 | 831 Patil Hemant
3g | lebow Bengle Rishikesh 103 | 832 Patil Nikita
39 | 16011 Bhoj Rachana 104 | B34 Patke Pradyanesh
40 | 16012 Bliola Umrez 105 | B35 Pawar Omkar
41 | 16014 | Chavan Pushkar 106 | 836 Peharkar Shubham
42 | 16015 Chinkate Vaishnavi 107 | 839 Salunke Shubham
43 | 16016 | Choudhari Onkar tog | 840 Salunke Suyog
44 | 16018 Dalvi Rohan - Salvi kunal

]
" f"'-'ﬂ,'.
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NEW BEGINNINGS, ENDLESS POSSIBILITHS
Approved by AICTE, New Dalh|
Recognlted by fhe Govt. of Manarmehira and Afflisted 1 Saviiribal Phule Pune University.
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SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV
Honorary Secretary Frincipal
45 | 16019 | Date Sayali 110 | 842 Sathian Rajat
46 | 16020 | Deshmukh Shioka 111 | 844 Sharma Neeraj
47 | 16021 Deosthali Atharva 112 | 845 Sharma Tejasvi
48 | 16022 | Dhamale Aishwarya 115 | 846 Shinde Minakshi
| 49 | 16023 Dsouza Brenden 114 | 847 Shinde Rohit
| 50 | 16024 | Gudekar Jaijeet 115 | 848 Shivde Saurabh
51 | 16025 | Gaikwad Pranay 116 | 849 Shroff Shantanu
52 | 16026 | Gaikwad Shraddha 117 | 850 Sonawane Aniket
53 | 16030 | Gayawal Apurva 118 | 851 Soundallgekar Ksshetij
s4 | 16031 | Ghorai Koushik 119 | 80} Ahire Rhea
55 | 16032 | Golhale Ketaki 120 | 802 Barne Aadesh
sg | 16033 | Goswami Ranoj 121 | BO3 Bhalchkra Subodh
57 | 16093 Salvi Menica 122 | 805 Dalvi Onkar
B 53 16094 | Sawant S.?Jal - 123 | 808 Jadhav Rewa -
59 | 16095 | Sethi Ayush 124 | 809 | Joshi Revati
60 | 16096 | Shah Ajay 125 | 810 Kale Nihar
61 | 16097 | Shiledar Rahul 126 | 812 Khandelwal Atharva
62 | 16098 | Shinde Maheshwari 127 | 13 Khandelwal Aditya
63 | 16099 | Shinde Omkar 128 | 815 Kodre Shubham
| 64 | 16100 | Singh Aman 129 | 816 Kokle Abhishek
65 | 16101 | Solanki Arjun 130 | 818 Kutwal Pratik

Theme Dinner 2017-18

'SNo | Roll No | Name of the student | SNo | Roll No | Name of the student i
| 819 | Lokhande Lokesh 71 16089 | Pradhan Shraddha
5 820 gﬁ;ﬁ:{ﬁm 7 16090 | Rajput Sourav
3 821 Mistri Pushkar 3 16091 | Ramloo Akash
4 822 | More Manish | 74 16092 | Raut Gitanjali
5 823 | Narang Neeraj 75 16119 | Yadav Ashish
6 824 | Narwal Akshay 76 16120 | Gaekwad Uma
7 825 | Nathe Amey i 16121 Varghees Allan
8 827 | Pandey Prerana 78 16038 | Jadhav Ashwini 5
9 828 | Pansare Gaurav 79 16040 | Jagtap Prasad
10 829 Pasnur Vishwanath 80 16042 | Jha Aditya
11 814 | Khare Shashank g1 16043 | Joshi Arhant
12 852 | Supekar Aditya 044 | Kadam Omkar ( ’}

55-586, Shivajinagar, Pu
Tel: +81 20 2552 0488 /20 2

VANRMAS

*ﬁﬁ'ﬁm ashira, India
- 1655 Emsu!,ﬁ @aissmschmct.in
PRINCIPAL

ASSMS' COLLEGE DF HOTEL MMIEEHEH
ANB CATERING TRCHNTLOGY, PAME.S



W

AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLDGY
NEW BEGINNINGS, ERDLESS POSSIBILITIES

Approved Dy ACTE, Mew Daidl

Revognizid by the Bovl of Makarashira and AMilatsd to Savitrbsl Phue Pune Unieraity.
Accredlied by NAAC with ‘A’ Grade | NBA Accredited for BHMCT from 2017-2018 ta 20292022

AISHE Godn - G41400

SHRI MALOJIRAJE CHHATRAPATI

Henorary Secretary

Dr, SONALI JAITHAY
Principal

13 853 | Thapa Decpak 83 16045 | Kahane Gaurav

14 834 | Upadhye Mahika 84 16047 | Kamble Rurik

15 855 | Walunj Ashitosh 83 16048 | Khedekar Komal

16 856 | Shubham Sankpal 86 16049 | Kirve Neha

17 857 | Sunil Sirsat 87 16051 | Kulkarni Neeraj

18 | 838 | Gavali Ganesh 88 16052 | Kumar Vikash

19 | 726 | Gailkwad Abhijeet %9 16053 | Kumbhar Rohan

20 727 | Gaikwad Ashwini 90 16054 | Kutwal Sauray

21 729 | Ghule Saurabh 91 16055 | Lenoy Lawrence

22 730 | Gill Arjun 92 16056 | Magar Niranjan

23 731 | Giramkar Rohan 93 16058 | Malve Akash

24 732 | Jadhav Akshay 94 __-I‘ﬁvﬂﬁ{] Manjarekar Vishnu _

2 734 | Jadhav Pankaj 95 | 16123 | Huddar Ashish

26 735 | Jadhav Sayali 94 16124 | Burhade Harshavardhan

27 736 | Jagtap Apoorva 97 16125 | Pathave Vikas

28 737 | Jagltap Oomkar o8 16126 | Shinde Piyush

29 738 | Jog Abhishek 90 16127 | Kulkarni Ruturaj

30 739 | Kishor Jugal 100 16128 | Dake Puja

31 740 | Kadam Rutuja 101 320 | Godase Pritam

32 741 | Kadam Shweta 102 333 | Lahade Aditya

33 743 Khan Faivaz 103 335 | Prabhu Sandeep

34 744 | Mulik Saloni 104 344 | Sheth Tanvi

15 745 | Nair Akshay 105 345 | Joshi Devendra

16 746 | Pardeshi Hardik | 106 351 | Hundekar Rucha

37 747 | Rajput Sanket 107 356 | Sushant Jadhay

38 748 | Rebello Joash 108 359 | Akhil Pathak

39 749 | Shinde Bhagyashree 109 16035 | Guray Shruti

40 750 | Tiwari Abhishek 110 | 16036 | Inglekar Shubham
;1 | 751 | Savita Dikle 111 | 16037 | Jachak Sakshi

0 752 | Hrishikesh | 11z | 340 | Benni Biru

43 753 | Vishwajeet Patil 113 341 | Gawade Shubham

44 754 | Chhetri Sanjay 114 342 | Kakade Digvijay

45 16061 | Agarwal Varun |13 343 | Petkar Prasad

46 16062 | Atkekar Jitendra 116 346 | Salve Abhishek

47 16063 | Dhanawade Amrut 117 354 | Ketki Patil

48 16064 | Jadhav Saloni 118 357 | Suprit Bagul

19 16065 | Jatti Shivangi Shraddha Bhosale
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Honorary Secretary Principal

50 16066 | Joshi Anand 120 327 | Pawar Rushikesh

51 16067 | Katke Shivam 121 330 | Menezes Joel

52 16068 | Kesale Sumeet | 122 332 | Gawade Saee

53 16069 | Khond Rajkumar 123 336 | Upasani Tanvi il
54 | 16070 | Landge Aditya 124 347 | Khebudkar Jasraj

35 16071 | Marne Pratik 125 349 Makhwani Hitesh

56 16072 | Medhekar Pradumna 126 352 | Aniket Kolpe

57 | 16073 | Mulla Rahil 127 353 | Amol Chakranarayan

58 | 16074 Mungone Vedant 128 355 | Pranav Kulkarni

9 16075 | Nagargoje Vivek 129 358 | Priyanka Patil

60 16076 | Naidu Tilak 130 334 | Admane Hardik

61 | 16077 | Naik Mohak | 131 | 337 |Godambe Rishabh |

62 16078 | Nanekar Shantanu 132 338 | Kudale Kunal

63 16079 | Oberoi Kratika 133 339 | Limbhore Jeevan

64 16082 | Patwardhan Omkar 134 701 Adhikari Durvesh

65 16083 | Pawar Ajit 135 702 | Alhat Chaitanya

66 | 16084 | Pawar Shardul 136 703 | Ansari Kalim

&7 16085 | Pendse Niranjan 137 704 | Aradhye Nimish

68 16086 | Pereira Sasha 138 705 | Bakshi Zarine

69 16087 | Phople Chirag 139 706 | Bari Akshay

70 16088 | Poinis Abhijit 140 707 | Belgaokar Vicky

Culinary Skill Enhancement Cerfificate 2017-18

Sr.

no. Name of the Student Sr. no. Name of the Student
1 | Khebudkar Jasraj 9 Giramkar Rohan Suresh

2 | Aniket Kolpe 10 Jagtap Apoorva Krishna

3 | Dutta Amartya Mrinal Kanti 11 D Souza Noel Louis

4 | Ghaste Shubhum Harishchandra 12 Jadhav Akshay Vinavak

5 | Sonawane Sanket Sanjay 13 | Kadam Shweta Rangrao

6 | Menezes Joel Noel 14 Shinde Bhagyashree

7 | Gawade Saee Sanjeev 15 Kulkarni Neeraj

§ | Upasani Tanvi Charuhas 16 Ansari Kalim

Total Students: 45+130+140+16=331
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLDGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approvad by AICTE, New Delni
Rﬁmgnizad by fhe Govt, of Meharashira and Afffiated to Sawvinbal Phulle Pune Lln'n.rarﬁiiy.
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SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV

Honorary Secratary Principal

List of Students completed Certificate Course for the vear 2016-17

English Language Basics 2016-17

Name of the
S, No. student S. No. Name of the student
1 Mandar Ambaldage 10 | Vedant Mungone
2 | Mayur Mote 11 | Bhushan Patil
3 ___'_S__n&;Sabaic I_?__ Alkash Ramloo
4 Nikhil Lokhande 13 | Tilak Nidu
S Yogesh Godase 14 | Gitanjali Raut
6 Karan Gawade 15 | Riya Tekale
7 Amit Vede 16 | Sejal Sawant
8 Koushik Ghorai 17 | Saurav Rajput
9 Arjun Solanki I8 Rasika Wani ]

Professional Development Programme 2016-17

Roll | | Roll

SNo | Na | Name of the student S.No | No Name of the student
1| 401 | Bhosale Akshay Balasaheb 67 | 1051 | Waghchaure Harshad Kailas
2| 406 | Sharma Neeiraj Sanjeev 68 | 1052 | Waphmare Sanket Shashank
3| 407 Bendre Pranita Jagannath 69 | 1053 | Yadavy Kshitija Ravindra
4| 408 | Shaikh Sahil Umar 70 | 1054 | Darade Akshay A
5] 409 | Waghmare Saurabh Sudhakar | 71| 1055 | Khanvilkar Akshay A
O 410 | Shinde Shubham Sham 72| 1056 | Shaikh Mohammed Talah Anwar
7| 411 | Kharade Sumit Vikas 73 | 1057 | Appasaheb Honrao
8 412 | Gaikawad Sushil 8 74 BO1 | Ahire Rhea Vinay
9| 902 | Agarwal Piyush Satyanarayan| 75| 802 | Bame Aadesh Rajesh
10 903 | Ansari Aawez Alique 76 803 | Bhalchkra Subodh Sheshrao
11 904 | Awaghade Vishal Yuvraj 77 804 | Chanchlani Piyush Mahesh

- 12| 905 | Bansode Pooja Vinavak | 78| 805 | Dalvi Onkar M
13 906 | Barve Sekel Hemaunt 79 806 | Dighe Suraj A
14 907 | Behere Kanad Madhav R0 807 | Gursale Shivani Vilas
15| 908 [ Bhattacharya Daullan Ajay 81 808 | Jadhav Rewa Sagar
16 909 | Bhide Swarada Ramchandra 82 809 | Joshi Revati Arun
17| 417 | Pande Mandar Anant Kale Nihar Umesh o
18| 418 | Bhadait Rushabh Mahendra Kale Vaibhav V

Tel +91 20 2552 0488/ 20
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Honorary Secretary Principal

19| 419 | Maske Rohit Babu 85| 831 | Patil Hemant Subhash

20 425 | Bodhe Rushiraj Ramesh 86 832 | Patil Nikita Ramesh |

21 | 426 | Arbune Jaydeep Deepak 87 | 833 | Patil Vipul Vijay

22 | 427 | Chavan Mahesh M 88| 834 | Patke Pradyanesh Sunil

23| 428 | Date Pratik Vishwas 89 | 835 | Pawar Omkar Mangesh

24 | 429 | Wahane Rajat Ramesh 90 | 836 | Peharkar Shubham Cknath

25 918 | Dongre Nitesh Suresh gl 837 | Phadnis Siddhesh Sunil

26 919 | Doreswamy Gracy John u2 838 | Rathod Shriprasad U

27 920 | Gaikwad Shubham Balasaheb 93 839 | Salunke Shubham Kamalakar

28 921 | Gholap Dattatray Sunil 04 840 | Salunke Suyog Chandrakant
29| 922 | Ghule Nisha Vijay 95 | 841 | Salvi Kunal V

30 923 | Gijare Shrutl Nitin 96 842 | Sathian Rajat Sathian

51 924 | Giramkar Kushal Bhushan 97 701 | Adhikari Durvesh Ravindra

32 925 | Giri Rohit Dhanraj a8 702 | Alhat Chaitanya Pramod

3 926 | Gundal Gauray Duyaneshwar 99| 703 | Ansari Kalim Zakir

34 932 | Jagtap Priyanka Pravin 100 704 | Aradhye Nimish Uday

35 953 | Jambhulkar Akshay Balu 101 705 | Bakshi Zarine Khalid

36 934 | Kadam Pratull Suresh 102 706 | Bari Akshay Pradeep

37 935 | Kanchan Snehal Narayan 103 707 | Belgaokar Vicky Uttam

38 936 | Kapse Mayur Narendra 104 708 | Bhagwat Vikas Bandu

39 937 | Khade Amo! Pradeep 103 709 | Bhave Apurva Dhananjay -

40 938 | Khenat Girish Dasharath 106 710 | Bhirud Shubham Chandrashekar

41 939 | Khilare Kuber Milind 107 | 711 | Bhogawade Nikhil Rajendra

42 940 | Kul Akshay Mahadeo 108 712 | Bhoj Amit Rajendra

43 941 | Lobo Mathew Peter 109 | 713 | Borawake Abhijeet Dilip

44| 1001 | Adkar Manasi Umesh 110 | 740 | Kadam Rutuja Anil

45| 1002 | Bandal Nikhil Sanjay | 31 741 | Kadam Shwetn Rangrao

46 | 1005 | BHANAGE PRATIK P | 112 742 | Kawade Akshada Ashok
47| 1005 | Borana Manisha Polaram | 113 743 | Khan Faiyaz Asif

48 | 1006 | Chhetri Sanjay Nabin | 114|744 | Mulik _Saloni Ajit

49 | 1007 | Deo Ruchika Sanjay | 115| 745 | Nair Akshay Sadanand

50 | 1008 | Guikwad Saurabh Prabodh | 116| 746 | Pardeshi Hardik Prithviraj

| Gaikwad Yudhveersingh |

51| 1009 | Mansingh 117 | 747 | Rajput Sanket Rupesh

52 | 1010 | KHOLE ABHISHEK B 118 748 | Rebello Joash Anthony

53| 1011 | Medak Varun Kiran 119 749 | Shinde Bhagvashree Sunil

54| 1012 | Morab Susheela Narayan 120 750 | Tiwari Abhishek Chandrabhushan
55| 1013 | More Diksha Santosh 751 | Savita Dikle Ramchandra

harashira, India X
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Dr, SONALI JADHAV

Honorary Secretary Principal
56 | 1014 | Mulani Danish Asif 122 402 | Wani Ganesh Pandharinath
57 | 1015 | Mungi Kartiki Mukund 123 403 | More Gauray M
58 | 1016 | Murkute Vaishnavi Arun 124 404 | Deshmukh Gopali Satish
59 | 1017 | Paithankar Chinmay Avinash 125 405 | Shaha Mayur Kirankumar
Singore Shreavkumar
60 | 1044 | Sistla Jyotika Shekhar 126 420 | Rajendrakumar
61 | 1045 | Taru Akash Rajendra 127 | 421 | Mynepalli Aditya Kishore
62 | 1046 | Thapa Prukesh Hamansing 128 422 | Dev Adwait Milind
63 | 1047 | Thomt Raj G 129 423 | Khade Akshay Vijay S
64 | 1048 | Tikone Kedar Shekhar 130 424 | Naik Anjan Mahadev
65 | 1049 | Vaidya Pratik R 131 829 | Pasnur Vishwanath Ganesh
66 | 1050 | Vedphatak Shubham Atul 132 | 830 | Pathare Deepali B
Theme Dinner 2016-17
Rol Rall
S.No | No Name of the student S.No | No Name of the student
| | 430  Kirikar Rajeev Neelam 66 | 719 | Dalvi Gaurav Ajit
2| 431 Rangel Richard Baptist 67| 720 | Daribe Karan Satish
3| 432  Abichandani Varsha Vinod 68 | 721 | Desai Milind Babulal
4| 433  Rohit Bengale 69 | 722 | Deshpande Hrishikesh Vijay
5| 413 | Chiddarwar Tanmay Niranjan 70| 723 | DSouza Noel Louis
! 6| 414 | Kadam Warsha Madhukar 71 724 | Dwivedi Aditya Vikaschandra
| 7| 415  Pegado Eldrichea Nicholene 72 | 725 | Mchammad Danish Faroog
| &| 416 Raut Lokesh L 73| 726 | Gaikwad Abhijeet Sunil
. 9| 812 | Khandelwal Atharva Vinay 74 | 727 | Gaikwad Ashwini Gopinath |
10| 813 | Khandelwal Aditya Deepak 75| 728 | Gawali Ganesh Hanumant
11| 814  Khare Shashank Sandeep 76| 729 | Ghule Saurabh Tuishiram
12| 815 | Kodre Shubham Jaideep 77 | 730 | Gill Arjun Hardeepsingh
13| 816 | Kokle Abhishck Ashok 78 | 731 | Giramkar Rohan Suresh
14 | 817 | Kshirsagar Omkar Dattatray 79 | 732 | Jadhav Akshay Vinayak |
15| 818 | Kutwal Pratik Ashok 80 | 733 | Jadhay Chaitanya Satish
16 | 819 | Lokhande Lokesh Rajendra 81 | 734 | Jadhav_Pankaj Eknath
Mahadeokar Sanyukta
17| 820 | Hemant 82 | 735 | Jadhav Sayali Rajendra
18| 821 Mistri Pushkar Ramsumer 83 | 736 | Juglap Apoorva Krishna
19 | 822 | More Manish Jugraj 84 | 737 | Jagtap Oomkar Netaji
20| 823 | Narang Neeraj Srichand | 85| 738 | Jog Abhishek Nitin
21| 824 | Narwal Akshay Ranbirsingh 8 739 | Kishor Jugal Kishor .

[ arashtra, India
JMnfo@aissmschmct.in

PRINCIPAL

AIEMS' COLLEGE OF HOTEL MANAGEMEN]
AND CATERING TECHNOLOGY, PUNE-S.



W) .AISSMS

AND CATERING TECHNOLOBY
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SHRIMALOJIRAJE CHHATEAPATI Dr. SONALI JADHAV
Hongcrary Secrelary Principal
22 . 825 Nathe Amey Sunil 87 | 752 | Yengde Samyak Milind
23 | 826 | Ohal Pratik Vijay g8 | 401 | Bhosale Akshay Balasaheb
24 . 827 | Pandey Prerana Pankaj §9 | 406 | Sharma Neeiraj Sanjeey
25| 828 | Pansarc Gaurav Rangnath 90 | 407 | Bendre Pranita Jagannath
26 | 843 | Sawalkar Pratik Narendra 9] | 408 | Shaikh Sahil Umar
Waghmare Saurabh
27 | 844 | Sharma Neeraj Manaj 92 | 409 | Sudhakar
28 | 845 | Sharma Tejasvi V 93 | 410 | Shinde Shubham Sham
29 | 846 | Shinde Minakshi Rajendra 94 | 411 | Kharade Sumil Vikas
30 | 847  Shinde Rohit Satish 95 | 412 | Gaikawad Sushil S
| i Agarwal Piyush
31 848 Shivde Saurabh Sunil 06 | 902 | Satyanarayan
32 849  Shroff Shantanu Nitin 97| 903  Ansari Aawez Atique
33 | 850 Sonawane Aniket Anil 98 | 904 | Awaghade Vishal Yuvraj
34 851 Soundallgekar Ksshetij Prasad 99 | 905 | Bansode Pooja Vinayak
35 852  Supekar Aditya Ravindra 100 | 906 | Barve Saket Hemant
36 853 Thapa Deepak Betam 101 | 907 | Behere Kanad Madhav
37 854  Upadhve Mahika Amogh 102 | 908 | Bhattacharva Daullan Ajay
| . Bhide Swarada
38 855  Walunj Ashitosh Rajendra 103 | 909 | Ramchandra
39 909  Bhide Swarada Ramchandra 104 | 417 | Pande Mandar Anant
40 910 Bhosale Kaustubh Suryakant 105 | 418 | Bhadait Rushabh Mahendra
41 911 Bote Ashish Arun 106 | 419 | Maske Rohit Babu
Chinchkar Aishwarya
42 | 912 | Vishwanath 107 | 425 | Bedhe Rushiraj Ramesh
43 | 913 | Chivhe Jayesh Rajendra 108 | 426 | Arbune Jaydeep Deepak
44 | 914 | Deshpande Mrunal Chandrakant | 109 | 427 | Chavan Mahesh M
45| 915 | Deshpande Shardul Vishnu 110 | 428 | Date Pratik Vishwas
46 | 916 | Dhus Pratik Mahesh 111 | 429 | Wahane Rajat Ramesh
47| 917 | Divekar Akshay Gorakh 112 | 918 | Dongre Nitesh Suresh
48 | 942 | Mhamunkar Abhishek Namdeo 113 | 919 | Doreswamy Gracy John
Gaikwad Shubham
49 | 943 | Murti Shreyas Rajan 114 | 920 | Balasaheb i
50 | 944 | Anand Namrata Mangalanandan | 115 | 921 | Gholap Dattatray Sunil
51 | 945 | Phawde Tejas Prakash 116 | 922 | Ghule Nisha Vijay
52 | 946 | Purandare Shubhankar Prasanna | 117 | 923 | Gijare Shruti Nitin
53 | 947 | Ranade Mayuresh Chandrahas 118 | 924 | Giramkar Kushal Bhushan
54 948 | Repe Anushree Kiran ___”_.“JLJ'Q 025 | Giri Rohit Dhanraj
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approved by AICTE, New Delhi
Repgrizad by tha Gow, of Maharashica and Afllsted to Savitribal Phuls Pung Uiniversity.
Accrodlied by NAAC with ‘A" Grade | NEA Accredited for BHMCT from 20172018 to 2021.2022
AISHE Gode - C41490

SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV
Honorary Secretary Principal
Gundal Gaurav
55| 949 | Sharma Aman Ajay 120 | 926 | Dnyaneshwar
56 | 950 | Bhingardive Dhananjay D 121 | 932 | Jagtap Privanka Pravin
57| 927 | Hadimani Shreya Rajshekhar 122 | 933 | Jambhulkar Akshay Balu
58| 928 | Hake Suraj Nana 123 | 934 | Kadam Prafull Suresh
59 | 929 | Hasnani Salman Shafiqi 124 | 935 | Kanchan Snehal Narayan
60| 930 | Inamdar Varun Rajendra 125 | 936 | Kapse Mayur Narendra
| 61| 714 | Chavan Rahul Mahesh 126 | 937 | Khade Amol Pradeep
62| 715 | Chavan Yash Ravindra 127 | 938 | Khenat Girish Dasharath
63 | 716 | Chitale Srishti Shrikant 128 | 939 | Khilare Kuber Milind
64 | 717 | Chougule Siddhant Ramchandre | 129 | 940 | Kul Akshay Mahadeo
65| 718 | Coutinho Oscar Max 130 | 941 | Lobo Mathew Peter

Culinarv Skill Enhancement Certificate 2016-17

Sr. Sr.
no. | Name of the Student | no. MName of the Student
| | Akshay Bhosale 10 | Barve Saket Hemant
2 | Ganesh Wani 11 | Giramkar Kushal Bhushan
3 | Gopali Deshmukh 12 | Inamdar Varun Rajendra
f Anand Namrata
4 | Neeraj Sharma 13 | Mangalanandan
5 | Pranita Bendre 14 | Pradhan Purva Prakash
6 Pahil Sheikh 15 | hubhankar Purandare
7 | Shubham Shinde 16 | Tejas Parchure
5 | Sumit Kharade 17 | Ranade Mayuresh
9 | Sushil Gaikwad

Total Students: 18+132+130+-16=296

>
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLDGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Apptavad by AIGCTE, Naw Dalh

Bocognized by the Govt, of Maharashira and Affilieted © Savitdbal Phule Pune Unbversily,

Accrediled by NAAC with ‘A" Grade | NBA Accredited for BHMGT from 2017-2018 to 2021-2022
AISHE Coda - €41430
SHRI MALOJIRAJE CHIIATRAPATI Dr. SONALI JADHAYV
Honorary Secretary Principal

List of Students completed Certificate Course for the vear 2015-16

English Language Basics 2015-16

Sr. No Name of the student Sr. No Name of the student

1 Rahul Irawade 44 Ahmed Gazi
2 Hrishikesh Khandagale 45 | Jugal Kishore
3 Dinesh Sarsar 46 Kali Ansari
4 Akshay Alamnur 47 Shivani Gursale
5 Mahesh Chavan 48 | Ganesh Gawli
6 Kanishk Gachche 49 Subodh Bhalchakra
7 Nikhil Gaikwad 50 Saili Jadhav
8 Swaroop Gore 51 Swapnil Gaikwad
9 Wani Ganesh - - Tanvi Seth
10 | Bagul Suprit 53 | Kishore i
11 Shinde Shubham 54 Shivam Salvi |l
12 Singore Shreaykumar i 99 Rathod Shriprasad
13 Bhadait Rushab 56 Shinde Aakash
14 Waghmare Saurabh 57 Patil Dipak
15 Chakranarayan Amol - Mungi Kartiki
16 Varsha Kadam 50 Pakhare Lalit
17 Dhiraj Jadhav 60 | Pathare Deepali
18 Kulkarni Ketki Ravindra 61 Sirsat Sunil
19 Gawali Aarti Ashok 62 Sonawane Rohan
20 | Aditya Ohol 63 | Thorve Mohini
21 Kadam Abhijeet Suresh 64 | Pandit Gitanshu
22 Borawake Pratik Saniay 63 Shelar Aishwarya
23 Akshay Bandkar 66 Taru Akash |
24 | Sunita Dudhbhate 67 | Kishor Paithankar _'
25 Aishwarya Karpe 68 Gholap Dattatray
26 | Omkar Kudale 69 | Hake Suraj Nana "
27 | Saggam Prathamesh 70 | Kshirsagar Omkar

| 28 Amit Vede 71 Kapse Mayur
29 | Abhishek Kokle 72 | Agrwal piyush ‘
30 | Mayur Parmar 73 | Divekar AKSHAY
3l Ankit Shende 74 Kale Vaibhay
k) Hemant Patil 73 Agarwal Shubham |
33 Shubham Peharkar Dongre Nitesh Suresh

rashtra, India
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COLLEGE DF HOTEL MANABEMENT
AND CATERING TECHNOLOGY
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faprovad by AICTE, New Delhl
Rezognized by the Govt. of Mahagashira 2nd Affil aled fo Savirioal Phuls Puns Unlversity,
Accredited by NAAC with 'A' Grade | NBA Accredied for BHMCT fram 2017-2018 1o 2021-2022

AISHE Cods - C41430
SHRIMALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV
Honorary Secretary Principal
34 | Shaikh Sohail 77 | Kadam Prafull
35 Vikas Pathave 78 Mhamunkar Abhishek
36 Ruturaj Kulkami 79 Deshpande Shardul
37 Vinavak Maikare 80 Gundal Gaurav
38 Aditya Khandelwal 81 Kaustubh Bhosale
39 Ashitosh Walnuj 82 Appassaheb Honnrao
40 Ganesh Gavil 83 Akshay Kul
41 Omkar Jagtap 84 Suraj Dighe
42 Siddhivinayak Kapase RS Namita A
43 Milind Desai 86 Swati M
87 | Tejas Choure
Professional Development Programme 2015-16
S No Pfqnc:l Swdents Name S.No [:?;l Students Name
| 401 Andil Omprakash 41 932 | More Pranita
2 402 | Dimber Chetan 42 | 933 | Paliwal Aayushi
3 | 403 | Dhamal Oankar 43| 934 | Phalnikar Akshay
4 407 | Kulkarni Veidehi 44| 935 | Poojari Sagar
5 408 | Lohar Shweta 45 | 936 | Punekar Nikhil
6 409 | Pardeshi Pravin 46 | 939 | Satalkar Tanay
7 410 | Pardeshi Akshay 47 | 940 | Sharma Karan
8 411 | Pathade Anupam 48 | 941 | Shinde Amruta
4 414 | Satpute Ameya 49 | 942 | Singh Sunil
10 | 415 | Suvarna Shivprasad 50 | 943 | Turekar Hitesh
11 | 418 |Barve Pratik 51 | 944 | Ubhe Pratik
12 419 | Bile Ninad 52 | 945 | Varpe Ajit
13 420 | Gachche Kanishk 53| 947 | Yadav Ashish
14 | 421 | Gore Swarup 54| 948 | Yadav Shubham
15 | 422 | Irawade Rahul ss | 949 | Yousufi Mahira
16 | 423 | Lokhande Sonali 56| 1002 | Bhawsar Shaunak
17 | 428 | Sarsar Dinesh 57 | 1003 | Bhonsle Vihang
18 429 | Sonawane Smaran S8 | 1004 | Dhaigude Manoj
19 430 | Borde Ravina 59 | 1006 | Ghanti Shiwali
20 | 431 | Borikar Shreyas ' 60 | 1007 | Ingale Vaibhav
21 435 | Divekar Pratik 61 _ | Kudar Krushna
22 436 | Khandagale Hrishikesh : ghEulkarni Pranav

%

411005, Magrashtra, India
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AISSMS

COLLEGE OF HOTEL MANABGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approvad by AICTE, New Dalh|
Recognized by 1he Govt. of Meharashira and Atilsted to Saviribal Phuk Pune University,
Al;mdhnd by MAAC with ‘A’ Grade | NBA Accredited for BHMCT fram 2017-2018 10 2021-2022
AISHE Cada - C41400

SHRI MALOJIRAJE CHHATRAPATI Dr, SONALI JADHAYV
Honorary Secretary Frincipal
23 901 | Abhangrac Namita 63 | 1015 | Khaire Ankit
24 902 | Bagaitkar Abhishek 64 | 1016 | Kumbhar Shubham
25 903 | Bari Siddharth 65 | 1017 | Kurhade Kunal
26 904 | Bedekar Amogh 66 | 1019 | More Meghna
27 | 905 | Bhagwat Aishwarya | 67 | 1020 | More Uday
| 28 | 907 | Chadha Jannat 68 | 1021 | Mulay Siddharth
29 912 | Dhuper Jaspreetsingh | 69 | 1022 | Mulay Tanmay
30 | 913 | Gadge Awl 70 | 1024 | Pawar Yogiraj
31 914 | Gokhale Pranit 71 | 1023 | Rasane Karan
32 915 | Hirlekar Neel 72 | 1028 | Sapkal Revati
33 919 | Joanna Tantri 73 | 1029 | Sarclkar Gayatri
34 | 921 | Kadve Prashant 74 | 1030 | Shaikh Shahjaha Noor
35 | 922 | Khadilkar Ketaki 75 | 1032 | Zagade Sarangkumar
36 923 | Kulkarni Sukrut 76 | 1034 | Natkar Akash
37 924 | Khandelwal Shivam 77 | 1037 | Priya Bhaud
38 925 | Kulkarni Shubhankar | 78 | 1038 | Vallakathi Rakesh
39 929 | Mehd Junaid 79 | 1041 | Saswade Akshata
40 930 | Mone Swati )

Theme Dinner 2015-16

S.No Roll Mo Students Name & No Roll Na Students Name
| 401 | Andil Omprakash 58 923 | Kulkarni Sukrut
2 402 | Dimber Chetan 50 924 | Khandelwal Shivam
3 403 | Dhamal Qankar 60 925 | Kulkarni Shubhankar
4 404 | Ghosh Chiranjeev 61 926 | Kumar Monu
5 405 | Gund Omkar &2 927 | Lyngkhoi Charity o
¢ | 406 |lraniRohan o3 | 928 | Mhatre Akshay
7 407 | Kulkarni Vaidehi 64 929 | Mohd Junaid
% 408 | Lohar Shweta 65 930 | Mone Swati
9 409 | Pardeshi Pravin &6 932 | More Pranita
10 410 | Pardeshi Akshay a7 933 | Paliwal Aayushi
T 411 | Pathade Anup;m 68 934 | Phalnikar Akshay
12 412 | Saigaonkar Aniket @*f 45035 | Poojari Sagar
EENT
55-56, Shivajinagar, RUFE €411 uus rashitra, India
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approvad by AISTE, New Dalhi

Recngnizad by he Govt. of Manharashira snd Allkisted to Savitrioal Phuls Pune Uinkersity
Accredited by NAAC with 'A’ Geade | NBA Accroditad for BHMCT fram 2017-2018 o 2021-2022
AISHE Coda - C41480

SHEI MALOJIRAJE CHHATRAPATI
Honerary Secratary

Dr. SONALI JADHAV

Principal

(3 413 | Savase Akshaykumar 0 936 | Punckar Nikhil
14 414 | Satpute Ameya T 937 | Rebello Eric
i5 415 | Suvarna Shivprasad 7 938 | Sapkale Mayur
16 416 | Zalke Nanadan 7 939 | Satalkar Tanay
17 417 | Alamnur Akshay 74 940 | Sharma Karan
s | 418 | Barve Pratik 25 | 941 | Shinde Amruta
| 419 | Bile Ninad 6 | 942 | Singh Sunil
5o | 420 | Gachche Kanishk 5 | 943 | Turekar Hitesh .
21 421 | Gore Swarup 78 944 | Ubhe Pratik
- 422 | Irawade Rahul % 945 | Varpe Ajit
23 423 | Lokhande Sonali 80 946 | Velankar Yashodhan
24 424 | Malwadkar Sourabh &1 947 | Yadav Ashish
25 425 | Oberoi Rohan 2 948 | Yadav Shubham
", | 426 | Ovhal Shivani g1 | 949 | Yousufi Mahia |
27 427 | Samal Akshay g4 | 1002 | Bhawsar Shaunak
28 428 | Sarsar Dinesh gs | 1003 | Bhonsle Vihang
29 429 | Sonawane Smaran g5 | 1004 | Dhaigude Manoj
30 430 | Borde Ravina 87 1006 | Ghanti Shiwali
31 | 431 | Borikar Shreyas gs | 1007  Ingale Vaibhav
32 | 432 | Chaukhande Aishwarya | gy | 1008 | Joshi Devendra
33 433 | Daga Rohit a0 1009 | Kalbhor Chinmayi
34 434 | Dandavate Anand 91 1010 | Kamble Kalashree
15 435 Divekar Pratik g2 1011 | Koli Privanka
36 436 Khandagale Hrishikesh g3 1012 | Kudar Krushna
17 437 | Kamble Shweta a4 1013 | Kulkarni Pranav
i | 438 | Gaikwad Nikhil o5 | 1015 | Khaire Ankit
a9 901 | Abhangrao Namita 96 1016 | Kumbhar Shubham
40 902 | Bagaitkar Abhishek 07 1017 | Kurhade Kunal
41 903 | Barj Siddharth 9% 1019 | More Meghna
42 904 | Bedekar Amogh 09 1020 | More Uday I
43 | 905 | Bhagwat Aishwarya e Mulay Siddharth
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approved by MCTE, Naw Dalhi
Recognized by the Gov!, of Maharashtra and Alliliated to Savilibal Phule Pune University
Agcrediied by HAAC with ‘A" Grade | NBA Accredited for BHMCT from 2017-2018 to 2021-2022
AISHE Code - C41430

SHRI MALOJIRAJE CHHATRAPATI Dr. SONALT JADHAV
Honarary Secretary Principal
44 | 907 | Chadha Jannat o1 | 1022 | Mulay Tanmay
13 908 | Chikane Utkarsha | 102 | 1023 | Patveckar Ubed
:f, 909 | Choure Tejas 103 1024 | Pawar Yogiraj
47 911 | Dhumane Shubham won | 1025 | Rasane Karan
48 912 | Dhuper Jaspreetsingh 05 | 1026 | Rikame Hrishikesh
49 913 | Gadge Atul 106 1027 | Roy Ashish
50 914 | Gokhale Pranit 17 | 1028 | Sapkal Revati
T | 915 | Hirlekar Neel o3 | 1029 | Sarolkar Gayatri
52 916 | Irani Pourush g | 1030 | Shaikh Shahjaha Noor
<3 | 917 | Jaangle Sanskruti 1o | 1032 | Zagade Sarangkumar
s4 | 918 | Jadhav Neeraj 111 | 1034 | Natkar Akash
55 919 | Jeanna Tantri 112 | 1038 | Vallakathi Rakesh
50 921 | Kadve Prashant 113 1041 | Saswade Akshata
57 922 | Khadilkar Ketaki 114 1043 | Barne Ruchira
_ 115 | 1044 | Laxman Ashok Dhumal

Culinary Skill Enhancement Certificate 2015-16

Sr. no. Name of the Student Sr. no. | Name of the Student
1 | Andil Omprakash g | Irani Pourush
2 | Dimber Chetan 10 | Mohd Junaid
3 | Pardeshi Pravin 11 | Paliwal Aayushi
4 Pardeshi Akshay 12 | Yadav Shubham
5 Saigaonkar Aniket 13 | Bhagwat Aishwarya !
6 Satputec Ameya 14 | Dhumane Shubham
7 | Bedekar Amogh 15 | Joanna Tantri
§ | Chadha Jannal 16 | Kumar Monu

Total Students:; 87+79+115+16=297
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TI212Q020 AISSME CHMET Mail - Facully details Smarl English for Effective Communication &) AISBMS

Nessus

o . = TNP CHMCT <tnp@aissmachmet in>
CHMC

1
P,

Faculty detalls Smart. English for Effective Communication @ AISSMS

CTA Coordinalor <ctaimeltls-symbinsis ang> Sal Dt 5,2019:8t 12:28 PM
Tor THP CHMCT <inpi@sizamschmet s
Ca Valshal Jundre <dy directon@e/is-eymbiogie org=, "nilofar. shaikh” <nllofarshaikh@eltis-symbiosis org>

Dear Ma'am,
Please find below the datails of the faculty for Smart English for Effective Communication for your reference.

Venue: AISSMS College of Hotel Management and Catering Technology, Shivaji Nagar, Pune

ﬁr. Name ays imings Cell No. |

O

1. Mz, Jayasree Menan Mondays - 2,00 pm to 098 60 0OE 25 16 |
Wadnesdays. 6, 00 pm |
Fridays 00 pm to

i .00 pm

T M=, SUvarna Rarne Tuesdays - .00 pm o 098 60 71 63 19 = =

Thursdays f.00 pm

As discussed, the dzie of the course e Monday, October 07, 2019,

Pisase note Tuesday, October 08, 2049 is non instructinn day on account of Dussehra,
“}Iease fing eltached course maduls far your ready reference.
windly acknowledge the receipt of the mall,

Thanks and regards,

Jincy Joshua

Faculty & CTA Co-ordinator

English Language Teaching Institute of Symbiosis (ELTIS)
Modal Colony- Gokhale Cross Road

Pune- 411 016

Maharashtra- India

Tel. 91-020-25670219

Wehsite: waww allisaymbinsis, org

This amal 15 goveried by fw Disclaines Tuans ol SIL wdich fiay e vigwed 31 NI sl i sen i g i nom ol amesimer o

o) Module for Smarl English for Effective Communication - 60 hours.doc
=2 AaK

Hitps:imail google comimailiu/07ik=141Ta5dedcdBview=ptdsearch=all$permmsgid=msg-u3A 16466 368604605039T3Asimpl=msg FHAAT1HAEGIZEEM... 11




ENGLISH LANGUAGE TEACHING INSTITUTE OF SYMBIOSIS (ELTIS)

Department of Symbiosis International {(Deemed University)

Re-accredited by NAAC with "A” grade (3.58/4) | Awarded Category - 1 by UGC

Plot 419, Model Colony, Gokhale Cross Road, Next to Atur Centre, Pune - 411 016

Ph. D20-25662822/25677431/32. Fax. 020-25673400. Email - director@eltis-symbiosis.org

October 01, 2019
Module for AISSMS - College of Hotel Management and Catering

Technology, Shivaji Nagar, Pune

Course: Smart English for Effective Communication (Focus: Speaking)
Duration: 60 clock hours

| Sr.

Topic

| Grammar Mix to Fix the Jinx!!!

Present Simple and Continuous
Past Simple and Continuous
Present Perfect and Past Simple
Countable and Uncountable Nouns
Articles

Madals

a & & @&

Saying it Right!!!

Introductions & Meetings and greetings

Small talk with customers/guests

Requesting, thanking, apologizing, suggesting
Asking for and giving information: ' estioning and
answering technigues

Making, cancelling and rescheduling bookings
Telephone etiquette

Handling complaints

Speaking with the guests/customers: Front office,
Restaurant, Bar, Room service

' Floating among Words...

Techniques to enhance Vocabulary

Politeness markers

Describing people, places, food

Expressions and collocations

Describing workplace, work environment, work procedures
Job satisfaction, flexibility, work-life balance, careers

4

. Mid and End Tests based on Speaking, Grammar and Vocab

Hours

16

10

5

i Total

hours

Methodology used:

Interactive and Communicative

Activity-
Application oriented

based

';"h.l\hu

&IBSME %?IGE

5%5*

- mnﬂﬁmm




ok

Test Pattern:

« There would be formative and summative assessments.
e Tests would include speaking assignments.

Dr. Vaishali Jundre
Deputy Director: ELTIS-SIFIL

NoT €~ Received e ol

PRINCIPAL
oc




Module for AISSMS - College of Hotel Management and Catering

Technology, Shivaji Nagar, Pune

Course: Communication Skills / ENg LigH LANGUAGE BALIcs
Duration: 30 hours

Sr. Topic Hours
No.
1 Basic Grammar 12
* Present Simple and Continuous
« Past Simple and Continuous
» Present Perfect and Past Simple
» Countable and Uncountable Nouns
¢ Articles
+« Modals
2 Speaking Skills 12
= Introductions & Meetings and greetings
1 » Small talk with customers/guests
I * Requesting, thanking, apologizing, suggesting
* Asking for and giving information: Questioning and
answering technigues
* Msaking, cancelling and rescheduling bookings
» Telephone etiquette
« Handling complaints
+ Speaking with the guests/customers: Front office,
Restaurant, Bar, Room service
3 Making an impression &
| Technigues to enhance Vocabulary
* Politeness markers
* Describing people, places, food
» Expressions
» At workplace
» Greetings
* Reguests o
[4 Total hours 30
Methodology used:

« Interactive
s Activity-based
» Role Plays

) &
Ms., Sarika Joshi
Training & Placement Coordinator

PRINCIPAL
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOBY
NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approved by ADTE, New Delhi
Renrognizad oy e Govi. of Meharashien ang At ated to Savilslbal Phuls Puna University,

Accradited by NAAC with ‘A’ Grade | NBA Accredited for BHMCT from 2017-2018 to 2021-2022
AISHE Code - C41480

SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV
Hanorary Secretary Frincipal

Course Name: - Fnglish Language Basics

Course Qutcome

After Completion of this Course Students will be able to develop their abilities in grammar,
oral skills, reading, writing and handling situation based on hospitality.

« Students will improve their awareness of correct usage of English grammar in writing
and speaking.
« “Students will enhance their fluency in spoken English related to various hospitality

tasks.
« Students will enlarge lheu vocabulary by learning the various situations

Assessment Parameters

Reading Writing Speaking Total Marks

(10 Marks) (30 Marks) (10 Marks) (Out of 50)

&Q\

E:thif-"ﬂf_’f&':' AGENEN
AISSMS' GIRLEGE N PES,

55-58, Shivajinagar, Pune — 411 005, Maharashtra, India
Tel +91 20 2652 0488 [ 20 2551 1655 Email: info@aissmschmet.in
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> ELTIS <
Certificate

This is to certify that Mr. Ashutosh Mathpati
has successfully completed an online training programme in

Smart English for Effective Communication L~ 1
(of 60 clock hours).

English Language Teaching Institute of Symbiosis
is pleased to present this certificate as a token of appreciation
and wishes the participant a bright future.

Rk
N
PoLLrN Dy
Place: Pune { pukE-s ’*’;\I Anupam siddhartha
Date: November 9, 2020 ﬁ /%  Director: ELTIS
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English Language Teaching Institute of Symbiosis

Plot No. 419, Gokhale Cross Road, Near Om Super Market, Madel Calony, Pune - 411 016. Maharashira [INDIA)
Tel : +81-20-2566 2022 Website: waw. eltis-symbiosis.org
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AI1ESM S Correae OF HoTel MANAGEMENT

Professional Development Certificate Program w.e.f 2015-2016

The basic objective of the programme is to inculcate professional and operational i
skills amongst students. The course module is designed keeping in view the basic

objective stated above. The essential features of this certificate program is m‘
enhance necessary knowledge, skills. values and attitudes required in the hotel |
operations by actively participating and performing in college event. '

S.No | Details Number
of hours
Module 1 — Operational department 30

1 Rationale-To learn operational skills of various core
departments of the hotel such as Food Production, F&B '
Services & Rooms Division. To hone skills in the following |
departments
- Food Production: like planning menu, cooking and ‘
baking, display/presentation of producis etc.
- F& B Service: Buffet setup, mise en place, Bartending ‘
. Food & Beverage Service to guests etc i
Rooms Division: To design and create theme based
décor for the event. Interact with guests for Front
office Operational skills such as reservation.
registration, praviding information of event and travel ,
arrangements.
L2 ‘Module 2-Marketing & Media 30
- Rationale-To generate leads which can be transferred into | '
sponsorship of the event.
- Identifying perspective sponsors
- Coordinate & Communication with sponsors |
- Interacting with perspective sponsors to make them
understand the concept of an event and how will they
oet benefitted.
- Negotiating & Closing the Proposal

2 Module 3- Ancillary (Cultural and Stage Management) 30
Rationale -To enhance stage performance and dance skills.
To learn theme based dance performance- selecting
music and costume for the dance performance.
- To host the event: set up of stage. planning and .
coordination Lo execute the event professionally,
drafting of compere script and event schedule.

Note: Final Year students need to opt for any one module compulsoril }f
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Anproved by AICTE, Mew Dol
Recogrized by the Govl, of Maharashica and Afffiat=d o Savitibal Phuls Pung Unhsrsiy,
Accrodited by NAAC with*A' Grade | NBA Accraditad for BHMCT from 20172018 to mP1-2022

AISHE Code - C41430
SHRI MALOJIRAJE CHHATRAPATI Dr. SONALL JADHAV
Principal

Honorary Secrefary

Course Name: - Professional Development Certificate Program

Course Outcome

Students should be able to perform professional and operational skills required in the
field of hospitality.

e Students should be able to plan menu, cooking and baking and also
presentation of products.

o Students should be able to arrange a buffet setup, mise en place, preparing
mocktails and should be able serve guests.

» Students should be able to design and reflect the theme based décor in any
given setup. They should be able to handle guest registration, booking, travel
arrangements and alse to provide information of the event.

o They will be able to identify and interact with the perspective Sponsors,
negotiate and close the proposal.

e Students should be able 1o showcase the live performance with the hosting

skills required for an event.

Assessment Criteria — Food Production

| Menu Hygiene & Taste & Plate Presentation | Viva Total Marks
planning Grooming Texture (10 Marks) (10 Marks) | (Out of 50)
| (10 Marks) (5+5 Marks) | {5+5 Marks)
Assessment Criteria — Food and Beverage Service
Concept Set up Cover Service Viva Total Marks
(10 Marks) | (10 Marks) | (10 Marks) | (10 Marks) | (10 Marks) (Out of 50)
P IPAL
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,@ COLLEGE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approved by AIGTE, Mew Deint
Rermgrizacd by tha Go, of Maharashira and Afiflated to Savitibal Phule Pune Universily
Accradited by NAAC with ‘A" Grade | NBA Acereditad for BHMCT from 2017-2018 to 2021-2022
AISHE Codw - CAT480

SHRI MALOJIRAJE CHHATRAPATI Dr, SONALI JADHAY
Haonorary Secretary Principal

Assessment Criteria — Accommodation

Planning Déeor Duties & | Presentation | Viva Total Marks
(10 Marks) | (10 Marks) | Responsibilities | (10 Marks) | (10 Marks) | (Out of 50)
(5+5 Marks)

Assessment Criteria — Marketing

Market L.ead Viva Total Marks
Research Conversion | (10 marks) | (Out of 50)
(20 Marks) | (20 Marks)

Assessment Criteria — Cultural & Ancillary

Planning Music Performanc | Co-ordination | Stage Totul Marks
(10 Marks) | (10Marks) | e (10 Marks) Confidence | (Out of 50)
(10 Marks) (10 Marks)

PRINCIPAL

gEMS' COLLEGE OF HOTEL W _
N ATERING TECHHR OGY, PUNE-S.

55-56, Shivajinagar, Pune — 411 005, Maharashtra, India
Tel: +91 20 2552 0488 / 20 2561 16556 Email: info@aissmschmet.in
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AISSMS COLLEGE OF HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

Theme Dinner Program with effect from 2015-2016:
dhe basie objective of the programme is to inculeale entreprencurship &

professional skills amongst students. The essential features of this program is (o
cnhance necessary knowledge, skills, values and attitudes required m the hotel
operations by actively participating and performing in the event.

| o= ) | 5 .
Sr. No. | Programme Details Numba
B | i Y | .l - Lol hewres
[ Operational department: 30

To learn operational skills of various core departments ol the
hotel such as Food Production. F&B Services & Rooms Division, '
o enhance skills i the following departments

] Food Production: like planning menu, Coaking. Platc
presentation ete,
.2 ; F& B Service: Buffet setupfoptional), mise en place,
Bariending. Food & Beverage Service 1o guests erc.
=3 Rooms Division: To design and create theme based décor for '

the event. Interact with guests for Front office Operational
skalls such as reservation, registration, providing information
ol event and travel arrangements,

Ancillary departiment
Marketing, Marketing of the same in the institute and outside
the mstitute. Selling of the Entry passes, Allocating the guest
scating arrangement, designing various menu merchandising &
Entry Passes
Purchuase & Stores: To learn various purchase procedures (or
the raw material and other Products under the specilied

[« T

-
il

B budget.

Accounts: To learn to handle the accounting of the complete
event. starung from crearing of budgets for every department
and providing the details of the same and also wallying all the
Income and expenditure of the complete event.

Cultural& entertainment: To learn theme based dance
performance- selecting music and costume for the dance
performance & Lo organize various type of activities and
games 1o the Guest.

(=)
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@ COLLEGE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY

NEW BEGINNINGS; ENDLESS POSSIBILITIES
Approved by AICTE, Mew Dethi
Recognlzed by lhve Soul. of Meharashin and Affiiialed to Savilriba Phuke Pure Unjversity.
Acocrodited by NAAG with ‘A" Grade | NEA Acoradited for BHICT from 2017-2016 to 2021-2022
MSHE Code - C41490
SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV

Honorary Secrelary Principal

Course Name: - Theme dinner Certificate Program

Course Outcome

This course is curated with the intention of sharpening the Hospitality Management skills
of Professionals and non-Professionals to upprade and should be able to perform
operational skills required in the field of Hospitality and Hotel Management

e This allows student to understand the operational coordination between the food
Production and Food and Beverage Service Department

e This course will also give practical experience to the students to explore
entrepreneur skills.
This course will help the students 1o plan and execuie the hospitality special evenls.

¢ The students would also get hands on experience to use various Advertisement and
Marketing strategies

Assessment Criteria

Coneept Menu Décor Service Viva Total Marks
(10 Marks) | (10Marks) | (10 Marks) | (10 Marks) | (10 Marks) | (Out of 50)

1y

REMS" T I]':AI'H-IMIBEHEHT
E OF HOTEL
. AND CATERING TECHNOLOGY, PUNE.S.

55-56, Shivajinagar, Pune — 411 008, Maharashtra, India
Tel: +81 20 2552 0488 / 20 2551 1656 Email: info@aissmschmct.in |
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To, Date 28" April 2019
The Principal

AISSMS CHMCT, Shivajinagar, Pune

Subject- Letter for Skill enhancement Certificate course

Respected Mam

We would like to take your permission for the upcoming Skill Enha ncement Certificate Coursa Far the
academic year 2019- 20 (o be conducted in the months of July to September to train the final year
BHMCT and BSC students for bettar culinary skills and menu development,

The students are short listed after conducting a Inter class culinary competition of a fusion 3 Course
MeNu. The total of 16 students would be trained for this certificate Programme who can use this training
in various upcoming competition where ever these students would participate and represent the
institute or themselves

The practical will happen on Fridays of the week

Kindly grant us the permission

Thanking You

A

5 Faithfully

Dr, Gauri Shah

o

-
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AISSMS COLLEGE OF HOTEL MANAGEMENT

Tailor Made Syllabus of Culinary Skill Enhancement Certificate Programme

for Final Year Students with effeet from the academic Year 2015-16

Eligibility Criferia- The Final year students shortlisted from the interclass competition

Duration- [3 Practical/Week (4 Hours/Week)] to be finished in 3 Manths starting from July to
September.

Topies to be Covered- This tailor-made certificate course will enhance the culinary skills ol'the
shortlisted students

Practical Schedule- Particulars Practical
Total Number 10
Hours 40
‘Sr.No. | Practical Title | Points To be Covered o Total Hrs
1 | Advanced Indian Menu-1 e Basic Indian Gravies 4Hrs
s Tandoor preparations
« Specialized Indian Sweets
¢ [ndian Breads
2 Specialty Pastries and i o Innovative Pastries and Cakes Ars
Cakes i
3 [ndian Spice Blends, « GodaMasala 4Hrs
Pickles and Preserves o  Guram Masala
¢ Chai Masala
e  Milk Masala
| ¢ Mango Pickle
| « Mutton Pickle
- ¢ Mix Vegetable Pickle
e  Murrabbas
¢ Garlic Chutney |
¢ Red Chilli Thecha '
4 | Nouvelle Cuisine 4 course Nouvelle cuisine menu 4rs
3 Amouch Bouch | 7 Course Amouch Bouch menu | 4Hrs
6 | Petite four | 5 types of Miniature liésseﬂi B | 4Hrs |
7 | Classical European Menu | 5 Course Classical European menu | 4Hrs
§ | Classical Asian Menu ' 5 Course Classical Asian Menu 4Hrs
9 | Indian Fusion Menu Indian European Menu 411rs
10 | Indian Fusion with Local | 5 course Fusion Menu of Indian and other | 4His

| Grown

Asian cuisines using Local and Seasonal grown
produces

PRINGIPAL
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@, COLLEGE OF HOTEL MANAGEMENT

AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
proved Ly AICTE, Mew Dalhil
Recogrized by the Gowl, of Maharashira and Affilintad to Savitriosl Prisle Pung University,
Arcredited by NAAG with ‘A" Grade | NBA Accreditad for BHMCT from 2017-2018 1o 2021-2022
AISHE Gode - C41490

SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAY
Hanorary Secretary Principal

Course Name: - Culinary Skill Enhancement Certificate Course

Course Qutcome

This course is curated with the intention of sharpening the Culinary skills ol Professionals and
non-Professionals to upgrade and should be able to perform operational skills required in the

field of Gastronomy.

e Management training for restaurant operators and aspiring entrepreneurs
Hands-on externships and networking opportunities

Cooking, and presentation of food, usually in the form of meals.

This Course also enables the learners to acquire techniques of various
complicated cooking methods and food plating.

Assessment Criteria

gl['ztsintati i Consistency Texture Taste ,':"ggiiﬁgf I
(10 Marks) (10 Marks) (10 Marks) (10 Marks) (10 Marks) (Out of 20) |

AISEHS [:[HEE?DFClPAL
3 HOTEL MAN
AND CATERING TBCHNMLOBY, F‘!IE!EE'-‘EE."T

55-56, Shivajinagar, Pune — 411 005, Maharashtra, India
Tel: +81 20 2552 0486 / 20 2551 1655 Email info@alssmschmet.in
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COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY
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BAKERY & ADVANCED BAKERY
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SFECU-’LL FEﬂTURES OF ALL COURSES

Mumaiﬁp-m\d guinance
+ Intiudes reclpes hookint and aoron
+ Ceriicsle at ihe ﬂ-ﬂmmu
Tirmings : Mon— Fri : 09.30 hrs ta 13.30 hrs
For Enquiry & Registration contact between 08.00 am - 04.00 pm (Mongday to Friday):

Chef Kiran Shende | Chef Preetl Sinhal - 3309191202
Address - 85-56 Shivaji Nagar, Next te District Court, Pune - 411 005

E-mail: foedprod@assmschmet.in | wabsite: www.aissmschmeLin
hitp:/faissmschmet, in‘shorl-courses-registration/

To Regster :
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| Certificate Programs Brochures
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AISSMS COLLEGE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY

1. Programme Title : Cookery Short course
2. Duration 40 Hrs ( 10 Days)
4. Mode of Programme : Hands on Training
5. Location : Pune
6. Proposed Batch Size : 25-40

St.. | Content Time in

No. Hours

1 Introduction to Basic Cooking methods, Basic Indian gravies-Makhani 4
Gravy.Malai Gravy., Korma gravy,Pahadi gravy

2 | Indenting,Volume forecasting-Indian snacks samosa. kachori, Chole Bhatura, 4
Ragada Patice , Saboodana wada ,Muttar pattice

3 Bulk Cooking,Food costing-Malwani Chicken Curry, Goan Fish curry, Laccha 4
Paratha, Shahi Vegetable Pulao, Pancharatni daal

4 | Indian Desserts- Jalebi, Gulab jamun, Malpua, Moong daal .Halwa 4

'5 | Indian Tandoor -Chicken Tikka, Malai Paneer Tikka, Pahadi Aloo Tikka,Seegh 4

Kebab

6 Indian Breakfast ltems- Misal Paav, Batata wada Pav., Uttapam, dosa, 4
Meduwada Chutney,Indali Sambaar, Pincapple Sheera

7 | European Cuisine- Vegetable Augratine, Penne in Cream sauce, Caramel 4
custard, roast Chicken,Rissotto

8§ | Indian Main course- Murgh Do pyaza, Mutton biriyani, Kulcha, Bhurani raita, 4

Rabadi

9 European Snacks- Pesto grilled sandwich, Vegetable burger, Margarita Pizza, 4
Canapes, Cutlets, ]

10 | Chinese menu- Fried rice, schezwan Noodles, Manchurian Gravy 4




W) AISSMS

AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIDILITIES
Approved by AICTE, New Delhi
Recagnized by tha Bavt of Maharesstm and Afilinked o Smifribal Phula Fune Unlversily.
Acerdited by NAAC with ‘&' Grads | NBA Accrediled for BHMCT from 2017-2018 to 2021.2022
AISHE Codeg - C41420

SHRI MALOJIRAJE CHHATRAPATI Dr, SONALI JADHAV
Hanorary Secretary Principal

Course Name: - Cookery

Course Qutcome

Students will be able to use techniques and skills necessary [or the preparation of quality
foods in a professional setting.

e Students should be able to prepare and demonstrate international [ood.

e Boecome aware of the many carcer possibilities in the Culinary & develop the skills
necessary for employment and entrepreneurship.,

»  Practice safe food handling and storage techniques while maintaining good personal
hygiene and facilities.

Assessment

Consistency | Texture Taste Presentation | Viva Total Marks
(10 Marks) | (10 Marks) | (L0 Marks) | (10 Marks) | (10 Marks) | (Out of 50)

)

PRINCIPAL
COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOGY. PUNE-S.

55-56, Shivajinagar, Pune — 411 005, Maharashtra, India
Tel: +81 20 2552 D488 / 20 2551 1655 Email: info@aissmschmct.in
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AISSMS COLLEGE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY
1. Programme Title : Bakery Short course
2. Duration : 40 Hrs { 10 Days )
4. Mode of Programme : Mands on Training
5. Location : Pune
6. Proposed Baich Size : 25-40
Sr. Content Time in
No. Hours
1 Theory - Introduction to bakery : 4
Practical - Bread Loaf . Bun pav, Ladi pav, p—
9, Theory -principles of Bakery, 4
Practical — choco chip cookies, jam cookies, nankatai, coconut cookies
3 Theory — Baking Ingredients & baking temperatures 4
Practical — Cup cakes — vanilla, chocolate, madelines , fruit cake
4 | Practical — Doughnuts, jam tarts, chocolate tarts, pineapple gateau 4
5 Practical — Veg pull, khari, cheese straw, vol au vent 4
f Practical — Dabeli pav , bread roll, french bread 4
7 Practical — veg puff, danish pastry, khari 4
8 Practical — cream rolls, eclairs, toast, 4
9 Practical - Black forest gatcau, Chocolate walnut cake, 4
10 | Practical — Cheese cake, Caramel Custard, Bread pudding 4
pmiuuir‘hl-
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOBY
NEW BEGINNINGS, ENDLESS POSSIBILITIES

Approved by AIGTE, Mew Dl

Recogrizad by the Gowl, of Maharashira and Affilisied lo Saviliba Phule Pune Unbeersity,
Apcredited by NAAC with ‘A" Grado | NBA Accredited for BHMGT from 2017-2018 to 20272022
AISHE Cods - C41480

SHRI MALOJIRAJE CHHATRAPATI Dr. SONALI JADHAV
Henorary Secretary Principal

Course Name: - Bakery:

Course OQutcome

Students will be able to bake the various bakery products and demonstratc

professionalism.
o Students should be able to bake varieties of cakes, cookies, Pufls, Gateaux with

various icings and decorations.

Assessment

Consistency | Texture Taste Presentalion | Viva Total Marks
(10 Marks) | (10 Marks) | (10 Marks) | (10 Marks) | (10 Marks) | (Out of 50)

1SEMS BE OF HOTEL MANABEMENT
AHD CATERING TRCHNI 0GY, PUNES.

55-56, Shivajinagar, Pune — 411 005, Maharashtra, India
Tel: +81 20 2552 0488 / 20 2551 1655 FEmail; info@alssmschmet.in
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AISSMS COLLEGE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY
1. Programme Title : Advanced Bakery Short course
2. Duration 30 Hrs (5 Days )
4. Mode of Programme : Hands on Training
5. Location : Pune

6. Proposed Batch Size 1 25-40

Sr. Conlent Time in

No. Hours

] Theory — Introduction to bakery : 6
Practical — Brioch, Burger Bun, Pizza

2 | Theory -principles of Bakery, 6
Practical — choco chip cookies, Almond Biscottie Mawa Cake

3 Theory — Baking Ingredients & baking temperatures 0
Practical — Cup cakes — vanilla, chocolate, Baba au rhum, Brownie,

4 | Practical - Doughnuts, jam tarts, chocolate tarts, pincapple gateau f

3 Practical — croissant, khari. cheese straw, vol au vent 6

f/a)

PRINGIPAL

WS COURE FeoORn

MENT
ik



W] AISSMS

AND CATERING TECHNOLOGY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Aaprovac by MICTE, Naw Dalhl
Racognized by tha Gout, of Maharashira and Affiiiatad to Saviiribal Phule Pune Universily.
Accredited by NAAC with ‘A’ Grade | N8A Acgredibed for BHMET from 204 7-2018 to 2021-2022
AISHE Code - C41400

SHRI MALOJIRAJE CHHATRAPATI Dr. SONALL JADHAV
Honorary Secretary Principal

Course Name: - Advance Bakery

Course Outcome

Students will be able to bake the various international bakery products and demonstrate
professionalism.

» Students should be able to bake International breads, flour pastries, wedding cake and
its decorations.

» Become aware of the many career possibilities in the Baking and develop the skills
necessary for employment and entrepreneurship.

Assessment

Consistency | Texture Taste Presentation | Viva Total Marks
(10 Marks) | (10 Marks) | (10 Marks) | (10 Marks) | (10 Marks) | (Out of 50)

PRINCIPAL

AISSME" COLLEGE OF HOTEL MAN NT
A0 CATERRE TECHNITLOBY, PUNE-&.

55-86, Shivajinagar, Pune — 411 005, Maharashtra, India
Tel: +91 20 2552 0488 [ 20 2551 16565 Email: info@aissmschmet.in
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AISSMS COLLEGE OF HOTEL MANAGEMENT AND

CATERING TECHNOLOGY
1. Programme Title : Health Food Short course
2. Duration : 30 Hrs (5 Days)
4. Mode of Programme : Hands on Training
5. Location : Punc

6. Proposed Batch Size : 25-40

- Content Time in
Hours
' Theory — Introduction to Health food, Nutrition pyramid, Salads-Russian salad, 6
Gireek salad, Oriental Salad, Potato Salad, Summer Chicken SalAD
Theory -Calorie calculations- Tofu Buddha Bowl. Paneer shashalik wrap, Oats 6
uttapam , Millet Khichadi . Dalia Cutlets
Theory Introduction to various types of diets (kyto, Budha Bowl, One meal, 6
Intermidiateetc)
Kyto diet with fish grilled and khukhus salad, Bajara vegetable khichadi with
banana fritters
Praclical — Mushroom clcar soup, Almond Broceoli soup, Roasted pumpkin 6
- soup, Grilled vegetables sliders
|
i Practical — Bhakari, multigrain pancakes, khajoor roll, egless sugar free mousse 6
—"
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AISSMS

COLLEGE OF HOTEL MANAGEMENT
AND CATERING TECHNOLOBY

NEW BEGINNINGS, ENDLESS POSSIBILITIES
Approved by AICTE, New Deii

Rucogrized by the Covt, of Maharashima and Afliated o Savitrios: Phage Pune University

Bacrodited by NAAS with *A' Grage | MBA Accredited for BHMCT from 2017-2018 to 2021-2022
AISHE Coide - CA1480

SHRI MALOJIRAJE CHHATRAPATI
Honarary Secrelary

Dr, SONALI JADHAYV
Principal

Course Name: - Health foods

Course Quicome

Globally inspired curriculum that reflects the local culture, diversity and flavour of the Indian
Food essence towards the healthy living has inspired us to curate a special course for health

[ood cooking.

knowledge of food science, nutrition and diet and are responsible for preparing

meals that are as pleasing to the eye as they are (o the palate

the students will be able to plan and prepare the healthy meals according to the
dietary requirements of the various category people

Assessment
T I
Consistency | Texture Taste Presentation | Viva Total Marks
(10 Marks) | (10 Marks) | (10 Marks) (Out of 50)

(10 Marks) | (10 Marks)

55-58, Shivajinagar, Pune — 411 006, Maharashtra, India

Tel +91 20 2552 Q488 / 20 2551 1655 Email: info@aissmschmet.in
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