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Dear all,

It is a matter of great pride and satisfaction for
Dr. B. R. Ambedkar Polytechnic College to bring out the E- Magazme
“Hospitality Parvv” released by the Department of Hotel Management &
Catering Technology. The Department has made tremendous progress in all
academic & non-academics areas as well as capacity building relevant to
staff and students Since 2011. | am confident that this Volume of E-
Magazine and associated departmental activities will send a positive signal
to the staff, students and others interested in the field of Hotel Management
& Catering Technology. This magazine serves a mirror, reflecting the full
spectrum of activities undertaken by the department and improving the
writing skills of students and faculty alike.

I congratulate the Editorial Board of this Magazine for their outstanding role
in accomplishing this task in record time. | appreciate the efforts of Dr.
Bindu Khare, HOD/HMCT under whose guidance this monumental task has
been undertaken. Additionally, my heartfelt congratulations go to staff
members and students for their fruitful effort.

With Best Wishes.

A. K. Jain

Dear Readers,

It gives me immense pleasure to note that response to
Our department’s Magazine “Hospitality Parvv”

has been overwhelming.

The wide variety of articles in different sections of Hospitality education
fills me with pride, knowing that our students and faculties possess ample
creative potential and original thinking.

Each article is educational, interesting and absorbing. | applaud the
contributors for their stimulated thoughts and variety in their articles. The
Editorial Board has also done a commendable job in planning and producing
the Magazine, my congratulations to the team for taking on this arduous
task so effectively.

I am hopeful that this small piece of creative work will not only develop
the taste for reading among students but also foster a sense of belonging to
the institution.

All the best.

Dr. Bindu Khare
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Career Opportunities

Aditya Vishwakarma
Faculty (HMCT)
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Essential Skills for Front Office Staff in the Hospitality Industry

The front office serves as the initial point of

contact for guests within a hotel. The interactions and
impressions formed at this first stage influence the
overall guest experience. Therefore, front office staff
play a pivotal role in ensuring guest satisfaction and
the hotel's success. To excel in this critical position,
staff members must cultivate the below mentioned
skills.

1. Effective Communication

Clear and courteous communication, both verbally
and in writing, is paramount for front office staff.
They must effectively convey information to guests
while actively listening to understand and address
their needs quickly. This includes mastering phone
etiquette and ensuring clear explanations during face-
to-face interactions.

2. Exceptional Customer Service

A strong customer service orientation is crucial. Front
office staff should be friendly, approachable, and
demonstrate a genuine desire to assist guests in any
way possible. This may involve exceeding
expectations by providing personalized
recommendations or going the extra mile to resolve
guest inquiries or concerns. Excellent customer
service fosters guest loyalty and positive online
reviews.

3. Multitasking Ability

The fast-paced environment of the front desk
demands adept multitasking skills. Staff members
must efficiently manage check-in procedures,
reservations, phone calls, and guest inquiries
simultaneously. Prioritization and organizational
skills are essential to ensure smooth operations and
maintain service quality.

4. Problem-Solving Skills

Guests may encounter various issues during their
stay, ranging from room discrepancies to billing
questions. Front office staff must be adept at

By: Rounak Siddiqui

Faculty (HMCT)

identifying solutions and resolving such concerns
promptly and effectively. This often requires critical
thinking and creativity to ensure guest satisfaction.

5. Technical Proficiency

Modern front desks utilize various software and
technology systems for reservations, check-ins, and
guest management. Proficiency in Property
Management Systems (PMS), along with basic
computer skills, is essential for performing daily
tasks effectively. Familiarity with such technology
streamlines operations and minimizes wait times for
guests.

6. Cultural Sensitivity

Hotels cater to a diverse clientele from various
backgrounds and cultures. Front office staff should
possess cultural sensitivity and awareness. This
involves understanding and respecting different
customs and communication styles to enhance guest
comfort and satisfaction.

7. Professional Demeanor

As representatives of the hotel's brand and values,
front office staff must maintain a professional
demeanor at all times. This includes adhering to dress
codes, displaying a positive attitude, and projecting a
sense of confidence and reliability.

8. Teamwork

Effective collaboration with other hotel departments
such as housekeeping, maintenance, and concierge
services is essential for seamless guest experiences.
Strong teamwork ensures clear communication and
efficient coordination, ultimately contributing to a
positive and memorable stay for guests.

By diligently developing and honing these essential
skills, front office staff can significantly contribute to
the hotel's success and reputation for exceptional
guest service. The front office transcends a mere
reception area; it serves as the heartbeat of the
hospitality experience, where every interaction has
the potential to create lasting impressions.
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Unveiling the Latest Trends in the Housekeeping Department of the Hotel Industry

In the dynamic landscape of the hotel
industry, the housekeeping department
plays a pivotal role in ensuring guest
satisfaction, comfort, and safety. As
technology advances and consumer
preferences evolve, hoteliers are constantly adapting to
stay ahead of the curve. Let's delve into some of the latest
trends shaping the housekeeping department in the hotel
industry:

1. Smart Room Technology: With the rise of the Internet
of Things (loT), hotels are incorporating smart room
technology to enhance the guest experience and streamline
housekeeping operations. From smart thermostats and
lighting systems that adjust based on guest preferences to
automated curtains and blinds, these innovations offer
convenience and energy efficiency while reducing manual
workload for housekeeping staff.

2. Green Cleaning Practices: Environmental
sustainability is a growing concern for both consumers
and businesses. Hotels are embracing eco-friendly
cleaning products and practices to minimize their carbon
footprint. From using biodegradable cleaning agents to
implementing water-saving initiatives, these green
initiatives not only appeal to eco-conscious guests but also
contribute to cost savings and brand reputation.

3. Enhanced Cleaning Protocols: The COVID-19
pandemic has underscored the importance of stringent
hygiene protocols in the hospitality industry. Hotels have
implemented enhanced cleaning procedures, focusing on
high-touch surfaces, air quality, and disinfection practices.
Additionally, many properties have adopted contactless
check-in/out procedures and increased frequency of
cleaning in public areas to reassure guests of their safety.

4. Personalized Guest Services: In an era of
personalization, hotels are leveraging data analytics and
guest preferences to tailor housekeeping services. From
offering a choice of pillow types and bedding preferences
to providing personalized amenities, this level of
customization enhances the guest experience and fosters
loyalty.

5. Training and Development: Investing in the training
and development of housekeeping staff is crucial for
maintaining high service standards. Hotels are providing
comprehensive training programs covering hygiene
protocols, customer service skills, and efficient cleaning
techniques. Moreover, ongoing education and upskilling

By: Mrs. Vandana Jadon (Faculty HMCT)

initiatives ensure that staff stay abreast of the latest trends
and technologies in the industry.

6. Outsourcing Solutions: Some hotels are exploring
outsourcing options for housekeeping services to optimize
operational efficiency and reduce costs. By partnering
with reputable cleaning companies, hotels can access
specialized expertise, flexible staffing solutions, and
economies of scale, while maintaining service quality and
guest satisfaction.

7. Wellness Initiatives: Recognizing the importance of
holistic well-being, hotels are integrating wellness
initiatives into their housekeeping services. This includes
offering organic amenities, promoting healthy sleep
environments, and incorporating mindfulness practices
into the cleaning routine. These initiatives align with the
growing wellness travel trend and cater to guests seeking
rejuvenation and relaxation during their stay.

8. Digital Management Systems: To streamline
housekeeping operations and improve efficiency, hotels
are adopting digital management systems and software
solutions. These platforms enable real-time tracking of
room status, inventory management, task assignment, and
performance analytics. By digitizing workflows, hotels
can enhance productivity, minimize errors, and optimize
resource allocation.

In conclusion, the housekeeping department of the
hotel industry is evolving in response to
technological advancements, changing

consumer preferences, and emerging trends. By
embracing innovation, sustainability, and personalized
service, hotels can elevate the guest experience, drive
operational efficiency, and stay competitive in the
dynamic hospitality landscape.
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. Scope in Food & Beverage Service Industry

In today's world, where people enjoy trying new foods and
dining out, the food and beverage industry has seen
increasing popularity. As per a report by the Economic
Times, the food and beverage industry is regarded as one
of the largest growing industries in the country. The
industry is also supporting the livelihood of approximately
7.3 million people making it the single-handedly largest
employment space within the country.

Students still confused about the career scope in food and
beverage service must note that there are growing
opportunities not only in this sector but also across
airlines, canteens, railways and more industries.
Education Requirements for F&B Service
Industry

Food and beverage service is the sub-specialization of
hotel management. Candidates intending to pursue a
course in this specialization must check out the
educational requirement is that the student should have
passed their class 10th.

The programs are available to F&B managers,
supervisors, stewards and other professionals in the food
and beverage. The interested students can pursue diploma,
certificate, undergraduate and postgraduate courses in this
field.

Skills Required For the Food and Beverage
Industry

The output of the food and beverage sector is mostly what
defines it, and its specialists put forth endless effort to
make their service enjoyable for clients. Therefore, there
are a few essential talents that a potential employee must
have to work in the food and beverage industry.

Making a career in the F&B industry is not easy. This is
an area of work where something or the other goes wrong
every day, on-the-spot solutions are necessary, there is no
option other than perfection and no matter how bad things
might be, you will be expected to have a smile on your
face.

Professionals who succeed in this field do so through their
sheer determination, hard work and working on the
following skills that you need for a career in Food and
Beverage Services.

*Passion and knowledge of food and beverages, and a top-
to-bottom understanding of the industry.

*Charming personality with excellent communication
skills.

*Problem-solving attitude, and the ability to be flexible in
case of any issues.

*Good organizational, planning and management skills.
*Ability to keep a calm head even in chaotic situations.

0

*Hunger for constant learning and becoming better with
the times.

Popular Job Profiles in Food and Beverage
Industry

Food and beverage service is one of the lucrative hotel
management career options in India. The Food and
Beverage industry not only is at the core of the hospitality
industry, but it is also one of the largest markets with
reports estimating the F&B market in India to be more
than INR 2 lakh crores.

*F&B Service Manager: You must organize, plan, and
supervise the catering department in this job profile. Food
and Beverage Services Managers must be excellent
communicators and leaders. They must be skilled in sales
and customer service, as well as human resource
management. A manager must be familiar with the
services, industry, and local area, as well as relevant
legislation and regulations

*Food and Beverage Service Supervisor: Food and
beverage supervisors are in charge of the kitchen, bar, and
beverage servers. They are in charge of resolving conflicts
and problems, handling complaints, ensuring customer
satisfaction, and keeping inventory costs under control
*Bartender: This job requires the preparation of both
alcoholic and non-alcoholic beverages for customers. The
tasks of the bartender include interacting with customers
and clients, taking orders, and serving snacks and drinks.
The bartender must be well-versed in all types of drinks
«Steward/Stewardess: This position is in charge of
presenting the necessary cutlery in a

restaurant. He or she is
responsible for ensuring that
the restaurant has adequate
and proper furnishings. They
must also be familiar with
the menu of the restaurant in
which he works and be able to
recommend dishes/beverages
to customers while also pr. varun Shivhare
mastering the art of persuasion Faculty (HMCT)

HOSPITALITY PARVV ~ VOL.| June 2024 7



Hospitality Youth | . :
dTSS Ticd uild 9 Py UeUgIiRId a9y db

N2 e # o anfoe giet # v <o 9 S
HHY Tb 37U MR BRI b d18, SR & ol
AR wEM G 7 U e &1 SEM, W e
gRueferd) afdvsT dfea foa |

HUAT BT ed GAed & H IOEgul |aY Ha
PRAT B, SN BN & 37T & e SR U IeH
T B Sb W J IRT T

FHEf B AT FTAR H AlFamhle Dicial A B
HISTHE | BIcd HAIoHE H F1dd & U & 1Ll
I® S| HREN T 9 fh o9 98 B O 79 A
3MMfiiey JERT Id] UHE I8 8 | D! SSHLTAT
DI I Y B W UBel S8l IIAR Dl FANS
STl Bl T |

3o fRrem & drs, Bl 9 greied Mew RSl
BIcel IS Nl e 3R S g il
afafied glca HuREl # U 3iS M| BTalf,
I fadl HR H 37U STl I AR dled & forg
TR V&1 AT | a1 M Ped © ‘g T | uAT o
b H Aoy ST Aredn g SR AU A H wied
SERT | AN <1 aredl 8, |

2012 ¥, BRI T WeR ATy RSl vs @ § fewt
Ao HoR @ w9 ¥ wHA BT, S HURT @
W—3Naf[T 3R s fabra § #wgayel YT
e | 91, fauoe iR o geed H S
faeiyerar 5 R4S @ Aheldr @ AU MR TR

Held BTN DT AHIY—

| e o1 ®el, W feAred Reiie 7w
W PRI BT Vb Fe@qol Ars AT | T8 g3l (U
DI BT UG B 3R HTIR & IR H 37
3gHa BIRTS B Bl AT T |”

T WR ¥ JUT BRIGIA & 978, HIIN Bed fSa
TR § THIRUEC SRREER 3l Tl & wU H
oA & Y, e e # S9! faRivsir b
R B3N | RN 7 Pel, eHT O AP sl
& A1 BTH BT A 3l 3N & I=gdH AFDI b
IR H BRI

qe ¥, Be < 3 Réle Us i § Hemeesd &
U H IS B MY, S8 IS4 s Bl HfoseT 3R
qRATAT Spedl DI 981 & (o7 3fTdh YA T |
ITB BRIGIA Bl A Ffe, gR=Te qemar iR
AT Fie AT ¥ Hedyul guRI gRT ffd faar
T AT | YA G D AT ATHSY DBl AT B
@ WU 9 URdA, weM o w Ued siRucferd
IS BT AT B |

HHIR T # T8 NAqd e A geet & forg
fasT, IRETT 3R ST ATBIST BT Yaerd HRb
e I geTdl e WX dfgd 2| dad oiF duf &
iR, & Ued 31 o &1 & d8d - geal &l
AheIdgad M fhar 8, foH & ffed urgdars
LY

U dec & d8d Udh &P I WD b AIHd B
A1, el A Hoqd fhar {6 S Seweiiear &
HU BT AN T DT I8 el WHY & | I8/ gde
&3 H Ul e g #R b oy wHud
HUT ¥ Ues BiRuclerd] afdvrst &1 IRy fdan |
"TRT e HeR # anfied 3T T 9 T ' | 8H
AT & FoaaH AFD] Bl gAY WA gY AT Bl
S &3 P IUR &THAT BT UG HRAT d8d & |
S e, ‘HR D Gded &9 H 7 ddd FAN
JIJTIRAT Bl d¢1 H Heq B Pl g9l &HdT B,
afew IS1 FeAT # AIHRAT W UST T B &9 3 |
gAD Aeld], H Sl AT g 98 YRIaR a¥id o |Url
@ JEYE H 9T © | § @Tear g 6 AR orgva gar
GIgl 3R TANID! TP Ugd Sl BAR ATfcreT &3 Bl
TS $HAEAl W o O FHd 87 R B gded
gFar T N TR 2, IR B & H, §F 9 < '

HOSPITALITY PARVV ~ VOL.| June 2024 8



% HEIR A arel Tedl S G 98 & B, A
Udh 3T Adhd © IR gar uiel & forg s & #
37U UgdT S Bl Y §T AR T |

He B Ufdggdl 3R ar&l &I QT BRA DI S
I2 SN ¥ AT T & | IAD AISAHD DI
3R BRI ATHAT 7§ IT AR FED AT 3R T8I
q WAF ©U A S ufafhar ifia @1 2| SHa
faRIvsIar =1 3R @Ml & dee, aRATST Hee,
o<, g &R HaTe e d@ Hell g8 2|
FART-FARE & oy oo favevomes &R
A gfedIvr & oy ST S €,

ST e ell FARN AR RSN M1 8, A
IADI EH DI IHAT AR TR & oI 7 dee
@ oIy URT &Rl €1 BeM Bl BR H afifced
SEUN § S ANTEH & oY ®g RPN 3R v
el 31 Sa1 3fie iR 4@ 9 dad Ihd ITH
®T AT BT 7, dfcd SERI BT SERT H 370 |qUAT
DI AT do & folw UIRT &xar &, s FFR &
g¥e URgYT W I YMId U=l & |

your guests.”

AT Ul AT BHAT Hfearded Bial 8, i
S aRad H g9 ART &RaT 2 98 oFTen el &
3fIed URIER| Bl FATE & BT 3R 7,” Had
fewofl @1 | H FRER W 3R AR &1 FEpi
DI IGMAT <1 H fIeary o= g |”

MU 3APH FHUYT IR M HI Ard dTell oIy
@ HETH W, Bad 7 dad IR H Sffaey ey
@ Goleld & d¥Id &I §acl X8 ©, dfeh SN &

S L | e
wﬁﬁaw@%l@

Dr. Pradeep K. Lahari
Faculty (HMCT)
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“True hospitality consists of
giving the best of yourself to

- Eleanor Roosevelt

- ﬁql
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St AT Category Hotels &% hei

Hotel classification systems were developed to ensure 5. 3. 24hr. lifts for buildings higher than ground plus two

safe and reliable lodging and food for travelers at a time
when very few such trustworthy establishments existed.
Many countries allow various classification systems for
hotels in accordance to chain name and type of hotel,
however, there is no international classification which has
been adopted. Department of Tourism, Government of
India classifies hotels under the star system in our country.
There is a committee known as Hotels and Restaurants
Approval and Classification Committee (HRACC) which
is headed by D.G. Tourism. It comprises representatives
from the Hotel Industry, Travel Agents Association of
India, Department of Tourism Ministry & the Principal of
Regional Institute Of Hotel Management.

In the Star* Category, 1* is the Low category and 5* deluxe
is the Highest. 5* deluxe is considered to be equivalent to
1st Class hotel by international standard. Once the hotel
gets standard classification from HRACC they become
eligible for wvarious benefits and relief from the
Government of India.

What do Hotel Star Category
Means?

The Star category of a hotel
represents the quality of
services they are providing. It
usually varies from 1-star
which is the lowest to 5-star
which is the highest
according to the quality,
cleanliness and other
standards. The hotels with a
Star category of 1 star are the
cheaper staying options that
lack even the basic services.
In contrast, hotels with 5-star ratings provide luxury stays
with world-class facilities. There are some 7-star hotels as
well which provide more than exceptional services.

FACILITIES FOR CLASSIFICATION / RE-
CLASSIFICATION OF STAR CATEGORY HOTELS

{A}Necessary Facilities and Service for all category
Hotels

GENERAL

Full time operation 7 days a week in season

Establishment to have all necessary trading licenses /
Permissions

=

floors (Mandatory for all hotels. Local laws may require a
relaxation of this condition. Easy access for the differently
abled guests.)

4. Bedrooms, Bathrooms, Public areas and kitchen fully
services daily.

5. All floor surfaces clean and in good shape. (Floor may
be of any type.)

GUEST ROOM

1. Minimum 10 lettable rooms, all rooms with outside
windows / ventilation.

2. A clean change of bed and bath linen daily and between
check —in (Definitely required between each check —in. On
alternate days for 1 & 2 Star category hotels.)

3. Guest linen (Good quality linen to be provided)
Minimum bedding 2 sheets, pillow and case, blanket,
mattress protector / bed cover (Blankets available in air-
conditioned room as per seasonal requirement in non A/C
rooms. Mattress protector
is ‘desirable’ in 1 Star and
2 Star category hotels and
‘necessary’ for the other
categories.)

4.Drinking water with
minimum one glass per
guest. (All-star category
hotels to provide 2 sealed
bottles of branded
packaged drinking water
of minimum 500 ml per
person per day on
complimentary basis. Ultra violet treated water will
not be acceptable.)

5.Wardrobe with minimum 4 clothes hangers per bedding
(In one star or two star hotels, this may be without doors.)
Sufficient lighting (1 lamp per bed)

6. A 5 amp earthed power socket

7. A bedside table and drawer (1 per twin bed and two for
a double bed.)

8. Chairs (Preferably one per bed)

9.Waste paper basket

HOSPITALITY PARVV ~ VOL.| June 2024 10



10.
11.

12.
13.

14.
15.

s

10.

Opaque curtains or screening at all windows (All 4 Star, 5 3. Public rest rooms for ladies and gents, a wash basin with

Star, and 5 Star Deluxe
hotels shall have blackout
curtains)

A ‘do not disturb’ notice
A mirror at least half
length (3 ft.)

Night spread / bed cover
Linen Room Should be
well ventilated

Energy saving lighting
Iron and Iron Board
facility (Each hotel up to
the level of 4 star to have
a number of irons and ironing board equal to 20% of the
number of lettable rooms, to be provided to a resident guest
on request. 5 star and 5 star deluxe hotels to have iron and
ironing board in every lettable room).

BATHROOM

Guest toiletries to be provided.

Minimum 1 new soap per guest.

Clothes — hooks in each bath / shower room All-star
category hotels shall provide two (2) clothes hooks in the
bath / shower room

Sanitary bin These must be covered

Each western WC toilet to have a seat with lid and toilet
paper.

All Star hotels shall provide water sprays or bidets or
washlets or other modern water-based post - toilet — paper
hygiene facilities.

Hot and Cold running water available 24 hours

Shower cabin A shower with shower curtain will suffice
where shower cabin is not available.

Water saving taps and showers (Quality products
depending on Star category.)

Number of rooms with attached bathrooms (All bathrooms
to have a sanitary bin with lid.)

PUBLIC AREA

Lounge or seating area in the lobby (Lobby shall have
furniture and fixtures which shall include chairs / arm
chairs, sofa, tables and fresh floral display. Door man on
duty for 4 star categories and below 4 star categories, the
presence of a door man on duty in the lounge or sitting area
in the lobby shall not be mandatory. However, in such
areas, the presence of staff on duty shall be obligatory
around the clock 24/7)

Reception facility (Manned minimum 16 hours. Call
service 24 hours. Local directions to hotel including city
street maps to be available)

e -

P B S

running hot and cold
water, a mirror, a
sanitary bin with lid
in unisex 7 ladies’
toilet

ROOM AND
FACILITIES FOR
THE
— DIFFERENTLY
e : ABLED GUEST

1. At least one
room for the
differently abled guest (The room shall have low height
furniture, low peep hole, cupboard with low clothe hangers,
audible and visible (blinking light) alarm system and
doorbell. The almirah / cupboard doors in the differently
abled room should be sliding to enable opening the same
by the differently abled person. Blinking light in the room
and bathroom should also be connected with the doorbell
for the hearing impaired. Cordless telephone in the room.
Direct calling facility to the front desk or operator).
Bathroom (Door width for room of the differently abled
persons and bathroom of such rooms should allow easy
accessibility of wheel chair made available by the hotel).
For new hotels coming up after 01.04.2017, the minimum
door width of such rooms and their bathroom shall be
minimum 90 cm. The door width of the room and bathroom
for differently abled persons in existing hotels shall be 90
cm. with effect from 01.04.2023. Bathroom for the
differently abled guest shall have suitable fixtures like low
wash basin with wheel chair accessibility, low vanity unit,
Wall mounted seat in shower area, hand shower, Grab bars
net to the WC and shower area.)

Ramps with anti -slip floors at the entrance. Minimum door
width should be one meter to allow wheel chair access
(Fixed and anti — slip ramp to be provided in al | public
areas. Free accessibility in all public areas, and to at least
one restaurant in 5 star and 5-star deluxe hotel).

June 2024 11
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Public Restrooms (All-star category hotels should have a 10. A writing surface with sufficient lighting necessary for 3*

public restroom for differently abled guests (unisex) with
minimum door width which allows easy accessibility of
wheel chair (made available by the hotel). Low height
urinal with grab bars. For new hotels coming up after
01.04.2017, the minimum door width of such public rest
room (unisex) shall be minimum 90 cm. For existing hotels,
the minimum door width of public restroom (unisex) shall
be mandatory after 01.04.2023)
Provision for wheelchair for the differently abled guest
(Wheel chair to be made available on complimentary basis
in hotels of all categories)
{B}Various differences Between 1* to 5* Hotel Facilities
Minimum size of bedroom excluding bathroom
(Rooms should not be less than the specified size. The area
may include the vestibule and other covered area within the
room but exclude outdoor verandah/ balcony. Single
occupancy rooms may be 20 sq.ft. less.)
1* & 2* Hotel — 120 sqft., 3* Hotel — 130 sqgft, 4*Hotel —
140sqft, 5*Hotel- 200sqft.
Air — conditioning - % of Rooms
(Air —conditioning / heating depends on climatic conditions
and architecture. Room Temperature should be between 20
to 28°Celsius.)

1* & 2* Hotel- 25%, 3* Hotel - 50%, 4* & 5* Hotel
- 100%
Minimum bed width for single 90 cm and double180 cm. is
necessary for 3* to 5* Hotel
Mattress thickness minimum 10 cm(Coir, foam or spring
foam) is necessary for 3* to 5* Hotel
Suite (2 rooms or 2 room - bays having a bedroom and
separate sitting area, having one bathroom and one powder
room. (Minimum 1 suite. A suite must be sold as on e
room.) Necessary for 4* and 5* Hotel.
Hair dryers (Where not provided in bathroom, must be
available on request. 3 Star, 4 Star, 5 Star and 5 Star Deluxe
category hotels shall provide hair dryer facility in the room
on complimentary basis. In 1 Star and 2 Star hotels, this
facility will be made) Necessary for 4* and 5* Hotel.
Safe keeping / in room safe (1,2, and 3 Star hotels to have
facilities for safe keeping in the reception. All 4 Star, 5 Star
and 5 Star Deluxe hotels shall provide a safe necessary in
the room.)
Mini bar / Fridge All 3 Star hotels shall have facility of a
mini fridge and all 4 Star, 5 Star, and 5 Star Deluxe hotels
shall have a facility of mini bar. ( Contents must conform
to local laws.)
TV Cable if available (TV must have a remote Exception:
for eco and nature resorts TV cable is not mandatory for 3
Star to 5 Star Deluxe category hotels. However, it is
mandatory that they provide a television with cable in the
lobby or other common area) Necessary for 3 * to 5* Hotel.

11.

12.

13.
14.

15.
16.

17.

18.

to 5* Hotel

A stationary folder containing stationary necessary for 3*
to 5* Hotel

Minimum size of bathroom in square feet (25% of
bathrooms in 1 &2 Star hotels to have western style WC.
For hotels built before 1.1.2012, the Minimum bathroom
size may be relaxed by 10% (to be rounded off to the next
integer) provided the total size of the room and the
bathroom taken together are as follows: 1 Star & 2 Star —
150 sq. ft., 3 Star-166 sq. ft., 4 Star — 176 sq. ft., 5 Star & 5
Star Deluxe — 245 sq. ft.)

1* & 2*Hotel - 30sqft, 3*& 4*Hotel - 36 sqft, 5* Hotel -
45 sqft

Bath Mat necessary for 3 to 5 star hotel

Bottled toiletry products to be provided. Necessary for 4&
5* hotel

Bath tubs is desirable for 4* and 5* hotel

Valet (parking) services to be available Necessary for 3*
and above Hotel

Heating and cooling to be provided in public areas
(Temperatures to be between 20 degrees Celsius to 28
degrees Celsius. Air — conditioning in common areas like
lobby, restaurants, verandahs, bar where they are open to
nature on one or more sides, shall not be mandatory for
beach, lake, backwater, river, hill, mountain, forest or
nature hotels & Resorts) Necessary for 4& 5* hotel

Food & Beverage service outlets

1 Star & 2 Star categories should have minimum one dining
room serving all meals.

3 Star Category should have minimum One Multi — cuisine
Restaurant cum Coffee Shop open from 07.00 am. To 11.00
pm. And 24 hr. Room Service.

4 Star category should have (with alcohol service or with
no alcohol service) Grade A cities: One Multi — cuisine

|

1y =
& %ﬁﬁm
e - S

Restaurant cum Coffee Shop open from 07.00 am. To 11.00
pm., one specialty Restaurant and 24 hr. Room Service.
The specialty Restaurant may either be indoors with air -
conditioning, or outdoors. The Specialty Restaurant must
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19.

serve specific form of cuisine. The Specialty Restaurant
may be open for lunch / dinner. Cities other than grade A
cities: One Multi — cuisine Restaurant cum Coffee Shop
open from 07.00 am. To 11.00 pm. and 24 hr. Room
Service.

5 Star category (with alcohol service or with no alcohol
service) and 5 Star Deluxe Grade A cities: One 24-hour
Multi Cuisine Restaurant cum Coffee Shop, one Specialty
Restaurant and 24 hr. Room Service. The Specialty
Restaurant may either be indoors with air — conditioning,
or outdoors. The Specialty restaurant must serve specific
form of cuisine. The Specialty Restaurant may be open for
lunch / dinner. Cities other than Grade A cities: One 24-
hour Multi Cuisine Restaurant cum Coffee Shop and 24 hr.
Room Service. One Specialty Restaurant would be
desirable.

Bar Necessary for 3*,4* and 5* hotel (Bar will not be
mandatory wherever bar license is prohibited as per local
law. Wherever bar is allowed as per local law, the hotel will
have to first obtain bar license before applying to the
Ministry of Tourism for Classification of the hotel. Liquor
shops/ liquor stores will not be considered while granting
classification under ‘with alcohol’ category.)

Note

20.

21.

22.
23.

24.

25.

Wet garbage area to be airconditioned. Necessary for 4 to
5* Hotel.

Dry cleaning / laundry (In house for 5 Star Deluxe hotels.
For 5 Star category and below, may be outsourced.)
Health — Fitness and Barber’s Shop necessary for 5* hotel.
Tea / coffee making facility in the room (Tea / coffee
making facilities in the room to be made available on
complimentary basis in all 4 Star, 5 Star and 5 Star Deluxe
hotels).

X-Ray Machine (For 5 Star Deluxe categories, it would be
‘Necessary”’ to have an x-ray machine at the guest entrance
for screening of baggage Manual check may be conducted
for staff and suppliers at
designated entry points).
Under belly scanners to
screen vehicles Necessary for
4 and 5* Hotel.

Mr. Jyotirmaya P. Lahari
IV Sem. (HMCT)

Grade A: Delhi#, Mumbai, Kolkata, Chennai, Bangalore, Pune, Hyderabad, Secunderabad.
(The Ministry of Tourism may review and revise the cities falling under the Grande ‘A’ from the time to time).
#Delhi would include the hotels falling Gurgaon, Faridabad, Ghaziabad, Noida, And Greater Noida”

Hospitality

iIs almost impossible

to teach.

It's all about hiring
the right people.

-Danny Meyer

el
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Jamset ji Nusserwanji tata
(1839-1904),founder of taj hotel.
Jamsetji Nusse founder of the Tata Group, opened
the Taj Mahal Palace, a hotel in Mumbai (formerly
called Bombay) overlooking the Arabian Sea, on 16
December 1903. It was the first Taj property and the
first Taj hotel. There are several anecdotal stories
about why Tata opened the Taj hotel.

According to a story, he decided to open the hotel
after an incident involving racial discrimination at the
Watson's Hotel in Mumbai, where he was refused
entry as the hotel permitted only Europeans.

According to another story, he opened the hotel when
one of his friends expressed disgust over the hotels
that were present in Bombay. But a more plausible
reason was advanced by Lovat Fraser, a close friend
of the Tata and one of the early directors of the IHCL
group, that the idea had long been in his mind and that
he had made a study on the subject. He did not have
any desire to own a hotel but he wanted to attract
people to India and to improve Bombay. Jamsetji
Tata had travelled to places like London, Paris,
Berlin, and Dusseldorf to arrange for materials and
pieces of art, furniture and other interior decor for his
hotel.

Hotel The Taj Mahal Palace, Mumbai

In 1974, the group opened India's first
international five-star deluxe beach resort, the
Fort Aguada Beach Resort in Goa.

In 1970s, the Taj Group also began its
business in metropolitan hotels, opening the
five-star deluxe hotel.

Taj Coromandel in Chennai, in 1974,
acquiring an equity interest and operating
contract for the Taj President (now Vivanta
by Taj — President).

T e B
Taj Fort Aguada Beach Resort Hotel in Goa

A business hotel in Mumbai, in 1977, and also
opening the Taj Mahal Hotel in Delhi in 1978.
The group has been converting royal palaces
in India into luxury hotels since the 1970s.
The first palace to be converted into a Taj
luxury hotel was the Lake Palace in Udaipur,
in 1971.

Other examples include the Rambagh Palace
in Jaipur, Umaid Bhawan Palace in Jodhpur,
Falaknuma Palace in Hyderabad and Nadesar
Palace in Varanasi.

The Taj Mahal Palace in Mumbai is the first
hotel of Taj, opened in year 1903.

In 1980, the Taj Group opened its first hotel
outside India, the Taj Sheba Hotel in Sana'a,
in Yemen and in the late 1980s, acquired
interests in the St. James' Court Hotel (now
comprising Taj 51 Buckingham Gate Suites
and Residences and St. James' Court, A Taj
Hotel) in London.

In 1984, the Taj Group acquired, under a
licence agreement, each of the Taj West End
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in Bangalore, Taj Connemara, in Chennai and
Savoy Hotel in Ooty.

Hotel Rambagh Palace, Jaipur

It developed specialised operations (such as
wildlife lodges) and consolidated its position
in established markets through the upgrading
of existing properties and development of
new properties.

Taj also set up the Taj Kerala Hotels and
Resorts Limited in the early 1990s along with
the Kerala  Tourism Development
Corporation.

In 2005, The Pierre in New York City was
acquired.

The five-star deluxe hotel, Taj Bengal in
Kolkata, was opened in the year 1989, and
with this, the Taj Group became the only hotel
chain in India with a presence in the six major
metropolitan cities of India, namely Mumbai,
Delhi, Kolkata, Bangalore, Hyderabad, and
Chennai.

Concurrently with the expansion of its luxury
hotel chain in the major metropolitan cities,
the Taj Group also expanded its business
hotels division in the major metropolitan and
large secondary cities in India.

During the 1990s, the Taj Group continued to
expand its geographic and market coverage in
India.

On 9 March 2022, Taj Exotica Resort & Spa,
The Palm, Dubai, was opened. The hotel is
the recent addition to The Taj Hotel group.
Other properties of the group
include Taj »

Jumeirah Lakes
Towers Dubai
and Taj Dubai.

Mr. Ankit Sharma
11 Sem (HMCT)

TOP TRAITS OF A

Empathetic

Energetic &
Resourceful

Sense of Humour
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Departmental Activities

P [T T A .. T

Dur'mg industrial visit student get insights regarding the
internal & actual working environment of the industyy. Which
encourages innovative thinking and improves their academic

peq‘brmance -

!

[
y

5
5
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Hospitality Expo was organized by the students
of HMCT department on 28/5/2024 which was
inaugurated by the principal, Mr. A. K. Jain.
et e N e R

dough art, ﬁui’c & veg. carving and napkin

fo[ding
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Hospitality Expo-2024
DOUGH ART

By: 1. Ms. Sumani Rathore
2. Mr. Jyotirmaya Lahari
3. Mr. Dushyant Prajapati
4. Ms. Kanchan Prajapati
5. Mr. Sonu Gour

Hospitality Expo-2024
Vegetable & Fruit Carvings

By: 1. Mr. Santosh Prajapati
2. Mr. Ramveer Singh
3. Ms. Asmita Ojha
4. Mr. Ankit Sharma
5. Mr. Naman Mahor

Hospitality Expo-2024 | R T
] : L%,:" ,,'!':,
Towel Art St B

By: 1. Mr. Rahul Kushwah
2. Mr. Ajay Pawaiya
3. Mr. Ankush Sikarwar
4. Mr. Uttam Mahor

Hospitality Expo-2024
Napkin Folding

By: 1. Ms. Shikha Duboliya
2. Mr. Golu Rana
3. Mr. Sandeep Prajapati
4. Mr. Vikash Kumar
5. Mr. Gourav Yadav

Hospitality Expo-2024
Photographs

By: 1. Mr. Sabal Singh
2. Mr. Neelesh Ucchariya
3. Mr. Neeraj Singh
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Sports Week 2024

Dr. B.R. Ambedkar Po[ytechnic co[[ege organizes sports

A At 4

week eve ear in the month of February/March. ¥ ;
Ty y f ¥y : v \X}M?;’:V M\(ﬂ?ﬁ@ ’

aaihR

Dur'mg this week every branch of the co[[ege participates
in various indoor and outdoor sports activities like

carom, badminton, table tennis, chess, cricket,

voﬂeybaﬂ, kho-kho, etc.
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Our Placements

Mr. Pravesh Kumar
GSA (F&B)

Hotel Taj Usha Kiran Palace,

Gwalior

=

Ms. Ankita Batham
GSA (F&B)
Barbeque Nation, Lucknow

Ms. Neeru Kushwah
GSA (F&B)
Barbeque Nation, Lucknow

4

Mr. Aniket Prajapati

GSA (F&B)

Barbeque Nation, New Delhi

Ms. Vaishali Tomar
GSA (FO)
Hotel Ramada, Alwar

Mr. Santosh Prajapati
0OJT-Food Production
Hotel Vijan Mahal, Jabalpur

l—— A'
-~ -

[ \ 3 ’
‘ ~

|
|
|

Mr. Vishal Rajak
GSA (F&B)
Barbeque Nation, Gurugram

Y !

Mr. Rishabh Gurjar
On the Job Trainee (F&B)
Hotel Radisson, Gwalior

Ms. Shikha Duboliya

On the Job Trainee (FO)
Hotel Park Inn by Radisson,
Gwalior

Mr. Ajay Pawaiya
On the Job Trainee (F&B)
Hotel Radisson, Gwalior

HOSPITALITY PARVV
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Mr. Golu Rana

On the Job Trainee (FP)
Hotel Park Inn by Radisson,
Gwalior
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Sohail Baig
HMCT 2020

\ . 3

Sr. Captain (F&B)
The Lalit-J&K
Salary-35,000/-+Incentives

Shubham Yadav
(HMCT -2022)

3

R

Exc.F&B Mgr.
Taj Swarna-Amritsar
Salary-35,000/ - +Incentives

Sandeep TiWari
(HMCT-2018)

Asst. Restaurant Manager
Dusit D2-Oman
Salary-75,000/ - +Incentives

Hariom Pandey
HMCT 2018

Commis ~III(F/P)
Hotel Tansen Regency-Gwl
Salary-35,000/- +Incentives

Ashish Gupta
(HMCT -2020)

Guest House Supervisor
LNIPE-Gwl

Salary-40, 000/ - +Incentives
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HANDS ON SKILL
PRACTICE
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