Message from the Correspondent
The odd semester of 2013, has witnessed many co-curricular and extracurricular activities, inspite of the packed academic schedule. The
compilation of these activities in the E-newsletter is a good initiative, to
document the past achievements, in an eco-friendly manner.
Also, am happy to note that workshops are conducted to popularize local
cuisines.

I am glad that the editorial team under the guidance of Mr. Varghese Johnson, has come out with
the 3rd issue of ―Abhijna‖ – the E-Newsletter of Sarosh Institute of Hotel Administration.
I wish success to all the students, staff and the editorial team.

Mr.B.R Hegde
(Correspondent)

Principal‟s Message
A renewed sense of ‗dynamic existence‘ is experienced, as one goes
through the 3rd edition of Abhijna – recording all the events of the Odd
semester -2013. As always the editorial team, under the guidance of Mr.
Varghese J, has marvelled in compiling and carefully crafting the events in
an eloquent manner.

I congratulate all, on this occasion of bringing out and uploading the 4th
edition of Abhijna - the e-magazine of SAROSH INSTITUTE OF HOTEL
ADMINISTRATION.
Dr.Indira. K
(Principal)

From the Editor‟s Pen
Yet an other e-newsletter from SIHA.I am extremely glad to present
before you the third volume of Abhijna. ―In anything you do in your life,
try to stay positive and motivated by the anticipation of future successes
rather than fear of failure or past difficulties."The above mentioned quote
of David Kuch reveals us that the current problems and difficulties could
be our future successes if we are being optimist. Be an optimist in life.
Study hard and stay positive, you will succeed in life. All the very best for
the university exams.
Varghese Johnson
(Faculty editor of Abhijna)

Student editor speaks
Abhijna, the e-newsletter of SIHA showcases the academic and cocurricular activities conducted in our college. The dedication and
teamwork of faculty and students can be seen from the number of
activities that are conducted on each semester. On behalf of the
editorial board, I extend sincere gratitude to all those who
contributed for the third issue of Abhijna.

Akash K.Shetty
(Student editor of Abhijna)

College Activities (June 2013-August 2013)
Orientation programme for the new batch

On 17th of June 2013, Orientation Programme for the first years (2013 batch) was conducted at
Manthan-The Seminar Hall.The main objective of the event was to acquaint the newly joined
students with the institutional ethos and practices.
The Elixir Club‟s video presentation
A video presentation on the assignment given by Mr. Rajeev Samant, CEO of Sula vineyards,
Nasik to an advertising team leader was shown at Manthan on 18th and 19th of June 2013 at 1.25
P.M.
First assembly of the semester

The first assembly of the academic session, June 2013-November 2013 was organised on 21st of
June 2013, Friday at Manthan.

Learn & Win competition organised
On 22nd of June 2013, ‗The Elixir Club‘ conducted Learn & Win
competition at the ‗Elixir Club room.
Illuminar conducted
The Oath Taking ceremony of the newly elected board members of ‗The Elixir Club‘ for the
academic session, June 2013-November 2013 was organized on 22nd of June 2013 in Manthan at
12.10 P.M.
Jughead-The Reader‟s Haven inaugurated
A book lending library of ‗The Elixir Club‘ was inaugurated on June 25th, 2013, to inculcate
reading habits in students.
Click-2 organised
On account of the ‗World Environment Day‘, ‗The Elixir Club‘ organised a photography
competition with the theme ‗DO NOT LITTER‘ on 28th of June 2013.
NSS & Eco Club unites for “BAN PLASTIC, SAVE EARTH” campaign

As a part of ―BAN PLASTIC, SAVE
EARTH‖ campaign, NSS & Eco Club
jointly conducted a workshop on paper bag
making on 29th of June 2013.

Exhibition on Jack fruit
On June 29th, 2013, the students of the VIII
semester attended an exhibition on Jackfruit at the
Fisheries College, Mangalore.

Seminar on Research Methodology
On 3rd of July 2013, the Research committee of our
college organized a seminar on Research
Methodology for VII semester students. Prof.
Geetha M.L, Govt. First Grade Degree College,
Mangalore delivered the lecture.

Cultural week

Various competitions like Best Manager,
Mad Ads, Collage making, Flower
arrangement, Menu Card designing,
Cocktail & Mocktail making, Dessert
Platter, Bread Basket etc.were conducted for
the SIHAites as a part of the Cultural week
from 8th of July 2013-16th of July 2013.

NSS Seminar on Dengue & Malaria
Dr.Arun Kumar S.B, District Vector Borne Disease Control Officer, DK, Mangalore explained
the causes and preventive measures to be taken for Dengue & Malaria on 8th of July 2013.

Culinary workshop hosted by ALMA
Principal, Dr. Indira.K and HOD of Production Dept. Ms. Dhanya C.Menon, attended a 3 day
workshop 'ALMA VIVA 2013‘,the Italian Culinary workshop hosted by ALMA - La Scuola
Internazionale di Cucina Italiana at Parma, Italy.

Workshop on “Versatility of Jack fruit in Cooking”

Sarosh Institute of Hotel Administration in association with Chowtara Chavadi Krishi and
Sanskriti Vedike, Miyapadavul organised a workshop on 'Versatility of Jackfruit in cooking' on
9th of July 2013 at the SIHA campus. Mangalore City South MLA, J.R Lobo and Corporator
Sudesh Shetty were the chief guests of the event. Mr. Shree Padre, Managing editor of Adike
Patrike delivered the keynote address. Smt. Prema Bhatt demonstrated various traditional recipes
of jack fruit delicacies. Apart from that, the faculty and students of SIHA also demonstrated few
innovative jack fruit preparations such as Mock Jack (mocktail), Shooter Jack (cocktail), Flambé
Jack (gueridon preparation), Jack fruit pizza, Jack fruit mousse etc.The workshop created
awareness among the chefs in hotels, hotel management students of various colleges and
members of various clubs in and around Mangalore about the varied use of jackfruit.
„The Elixir Club‟ observed the following days:
Day

Date

Pina Colada Day

10th of July 2013

National Grand Marnier Day

15th of July 2013

U.S National Tequila Day

24th of July 2013

U.S National Scotch Day

27th of July 2013

International Beer Day

5th of August 2013

On all the above mentioned days, a counter was set
next to the Training Restaurant and information
pertaining to the drinks was displayed.

„BARISTA 2013‟ conducted
'BARISTA', a Food & Beverage Service quiz competition was conducted successfully by ‗The
Elixir Club‘ at Manthan on 15th of July 2013.

Industrial visit to Nandini Milk Diary
The students of first semester and seventh semester
were taken for an industrial visit to Nandini Milk
Dairy farm on 18th of July 2013 and 24th of July
2013 respectively.

Gastronomy Club conducted Dumb Charades
To develop the culinary knowledge of students the Gastronomy Club of our college organized
culinary dumb charade competition on 19th of July 2013.
Swearing in ceremony of the newly elected office bearers of Rotaract Club
Swearing ceremony of the newly elected office bearers of
Rotaract Club for the academic year 2013-2014 was held
on 20-07-2013.
Vanamahotsava organised
The Rotaract Club of our college organised Vanamahotsava
on 20th of July 2013.

Second assembly of the semester
On 22nd of July 2013, Monday the second assembly of the semester was called at Manthan.
Rendezvous 2013
Rendezvous 2013 with the theme ‗GO
GREEN‘ was conducted on 26th of July
2013.This time, the indoor soccer game,
Rink football was also conducted as a part of
the event. The students of School of Social

Work, Roshni Nilaya were adjudged as the
winners of Rendezvous 2013.Students of
Oriental College of Hotel Management
(OSHM), Wayanad were declared as the
runners-up.
A visit to Campco Chocolate Factory, Puttur
An industrial visit to Campco Chocolate Factory,
Puttur was arranged on 27th of July 2013 for first
semester and fifth semester students of our college.
SQAC Cell Inauguration
The inauguration of the SQAC cell of our college was organized on 1st of August 2013 at
Manthan at 10 a.m. The function was inaugurated by Prof. Shivashankar Bhat, HOD of
Economics dept.,Govinda Dasa College. He spoke about the contribution of SQAC towards
quality education. Ms. Nismita Shetty, Student coordinator of SQAC, Govinda Dasa College
shared her experiences of conducting various activities at her college as a part of SQAC. She
also encouraged the students to participate for all curricular and extra curricular activities
conducted in the college.
CRUCIGRAMA was organized
The Elixir Club organised ‗CRUCIGRAMA‘ (Crosswords competition related to F&B Service)
on 1st of August 2013.
„Know your Scotch‟ was conducted
On account of U.S National Scotch Day, The Elixir Club conducted a quiz competition titled
‗Know your Scotch‘ on 2nd of August 2013.
„Music Café'-The annual theme dinner

The annual theme dinner was organised on 3rd of
August 2013 in the college premises with the theme
‗Music Café'. The event was a perfect blend of food
and beverages, music and hospitality. It was an
incredible experience for the guests who attended
the event.

Quiz competition on Indian independence

„Kranti‘, a quiz competition on Indian independence was conducted on 14th of August 2013 at
Manthan by ‗The Elixir Club‘.

Independence Day celebrations
The SIHAites celebrated India‘s 67th independence at the
college premises on 15th of August 2013.Dr.Indira.K,
Principal hoisted the National flag and delivered the
Independence Day message. A group song competition
was also scheduled on account of Independence Day and
the function ended up with the breakfast session at the
Training Restaurant.
Workshop on Coorg cuisine
To generate awareness among students about Coorg cuisine, ‗Gastronomy Club‘ conducted a
workshop on 16th of August 2013.
Azaadi 2 –Display of 7 Indian state flags
Azaadi 2 was conducted by ‗The Elixir Club‘ on
20th of August 2013 as a part of Independence Day
celebrations. The elixirites exhibited the flags of 7
Indian states in the form of layered drinks. The state
flags of Kerala, Karnataka, Goa, Maharashtra, Uttar
Pradesh, Madhya Pradesh and Andhra Pradesh were
displayed.
„The Degorgeur‟ conducted

‗The Elixir Club‘ organised an intercollegiate mocktail and cocktail making competition titled
‗The Degorgeur‘ for the third consecutive year. Students from Sahyadri P.U College, Moti
Mahal College of Hotel Management and Srinivas College of Hotel Management participated for
the event conducted on 24th of August 2013.There were three categories for competition, namely
PU-Mocktail making, UG-Mocktail making and UG-Cocktail making. The innovative drinks of
the participants were judged on the basis of overall presentation, taste and creativity. The
competition was closely followed by a valedictory function in which the prizes and certificates
were given away.
„Master Chef Junior‟ organised
The ‗Gastronomy Club‘ of our college organised
‗Master Chef Junior‘ competition on 24th of August
2013.Four teams participated for the event to
exhibit their talents in cooking. Students from
Agnes PU College were the winners of the event.

Inauguration of Parent Teacher Association for 2013-2014
On 31st of August 2013, the inauguration of Parent Teacher Association for 2013-2014 was held
at The Conference Room of SIHA.The new board members for PTA were elected on the same
day.

Onam celebrated
Onam, Kerala‘s harvest festival was celebrated
with much enthusiasm and gaiety at the SIHA
campus on 31st of August 2013.The celebrations
started with the traditional floral carpet
competition followed by Onasadhya, an elaborate
feast with 21 delicacies from Kerala served on
banana leaf. Cash prizes were awarded to the
winners of various competitions.

Teacher‟s Day Celebrations
The Student‘s Council of our college celebrated
Teacher‘s Day on 5th September 2013.A quiz
competition was conducted on the life of
Dr.Radhakrishnan for the faculties on the same day
which was followed by an afternoon tea session.

Industrial visit to brewery
The final year students along with Mr. Terrence Rodrigues, Asst.Professor visited the brewery
plant of United Breweries, Baikampady on 7th of September 2013.

One day Seminar on „Italian Cuisine‟
On 11th of September 2013, a seminar on ‗Italian cuisine‘
in partnership with ALMA La Scuola Internazionale di
Cucina Italiana (ALMA), Colorno was conducted on Utsav,
auditorium of SIHA. Around 100 delegates participated for
the same. Chef Bruno Ruffini of ALMA was the resource
person.

Last assembly of the semester
The third and the final assembly of the semester was called on 14th of September 2013, at
Manthan.A detailed report of various events conducted in the college during the current semester
was read. Appreciation certificates were given to the students for working in various departments
during different college events.
A day with the children of Samvedana
48 children from ‗Samvedana‘, home for the
orphans visited SIHA on 14th of September
2013.The event was hosted by ‗Rotaract Club‘ of
our college with the motive of ‗fellowship through
service. Snacks and lunch were prepared by the club
members and were served to the children. Prizes
were distributed to the winners of various games.

FEW FACTS ABOUT ALCOHOL ABUSE
 Addictiveness to alcohol is one of the serious mental,
physical and family diseases according to health
organisation study.
 At present, in India 2 out of 10 people are alcoholics.
 Out of 100 people who consume alcohol, it manifests itself
as a disease among to 20 to 30 people.
 Alcohol abuse is a silent killer in the world, every third
person who dies in the world is an alcohol addict.
 Consuming alcohol means consuming poison. It contains no vitamins and no proteins. It
is basically only a chemical-ethanol, methanol and alcohol.
 Consuming alcohol everyday will cause heart disease, brain related problems, digestion
and mental problems.
Collected by G.Pranav Acharya, VII semester
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MOLECULAR MIXOLOGY

Molecular Mixology is a special practice of mixing drinks using the analysis and techniques
found in science to understand and experiment with cocktail ingredients on the molecular level.
Inspired by the practice of molecular gastronomy (which works in similar ways with food dishes)
this practice has become a popular study of many mixologists. The purpose is to manipulate
states of matter to create new flavors, feels, textures and visuals that enhance the drink and make
the drinker's experience more interesting.
Molecular cocktails were first created by molecular gastronomy chefs such as FerranAdria and
Heston Blumenthal but the trend was quickly adopted and taken to the next level by pioneer
mixologists such as Tony Conigliaro, who has collaborated with Heston Blumenthal,
EbenKlemm, Eben Freeman and Angel Chocano.
Popular techniques of molecular mixology include the use of foams, liquid nitrogen, gels, mists,
heat, solidifying liquids, etc. There are many bartenders and establishments throughout the world
that feature or specialize in molecular mixology, just as there are restaurants that specialize in
molecular gastronomy. However, the practice is sometimes touted as novel, gimmicky and, with
the absence of discretion, can be overwhelming for some drinkers.
The Art of Drink website suggests that the earliest example of what we now call molecular
mixology is the long-established bartending practice of layering ingredients in cocktails. This
experimentation with the density and viscosity of fluids uses the principles of scientific
investigation that are fundamental to molecular mixology.
Bartenders and chefs leading the molecular mixology movement have created incredible
cocktails and drinking experiences. Cocktail spheres that explode in the mouth, cocktail caviar,
edible cocktails, multi-color layered cocktails, cocktails that resemble lava lamps, cocktails with

foams and bubbles, cocktails infused with surprising leather and cigar flavors, powdered
cocktails, cocktails with suspended elements, cocktail gums, paper cocktails, solid cocktails,
cocktail marshmallows, flavored ice spheres, frozen ‗nitro‘ cocktails, cocktail popsicles, cocktail
glasses filled with cotton candy and much more!! The creativity and imagination of these
mixologists is endless!
Mixologists who work at molecular gastronomy restaurants are fortunate to have easy access to
the expensive equipment used by the chef. But a lot can be done with reasonably priced tools in
almost any bar and at home if you have patience and a little extra time to dedicate to the cocktail
preparation. Molecular mixology equipment ranges from simple blowtorches to vacuum
chambers, ISI Whips, sous vide machines, cotton candy makers, liquid nitrogen, rotary
evaporators and dehydrators.
Compiled by Akash K.Shetty, VII semester
RIDDLES
Q: What has hands but cannot clap?
A: A clock
Q: What can you catch but not throw?
A: A cold.
Q: A house has 4 walls. All of the walls are facing south, and a bear is circling the house.
What colour is the bear?
A: The house is on the North Pole, so the bear is white.
Q: What is at the end of a rainbow?
A: The letter W!
Q: What is as light as a feather, but even the world’s strongest man couldn’t hold it for more
than a minute?
A: His breath!
(Courtesy: http://www.funology.com/riddles/)

12 Indian foods that cut fat

Ayurveda suggests one to include all tastes — sweet, sour, salty, pungent, bitter and astringent
— in at least one meal each day, to help balance unnatural cravings. Here are 12 foods that can
help you lose weight and gain health.
Turmeric: Curcumin, the active component of turmeric, is an object of research owing to its
properties that suggest they may help to turn off certain genes that cause scarring and
enlargement of the heart. Regular intake may help reduce low-density lipoprotein (LDL) or bad
cholesterol and high blood pressure, increase blood circulation and prevent blood clotting,
helping to prevent heart attack.
Cardamom: This is a thermogenic herb that increases metabolism and helps burn body fat.
Cardamom is considered one of the best digestive aids and is believed to soothe the digestive
system and help the body process other foods more efficiently.
Chillies: Foods containing chillies are said to be as foods that burn fat. Chillies contain capsaicin
that helps in increasing the metabolism. Capsaicin is a thermogenic food, so it causes the body to
burn calories for 20 minutes after you eat the chillies.
Curry leaves: Incorporating curry leaves into your daily diet can help you lose weight. These
leaves flush out fat and toxins, reducing fat deposits that are stored in the body, as well as
reducing bad cholesterol levels. If you are overweight, incorporate eight to 10 curry leaves into
your diet daily. Chop them finely and mix them into a drink, or sprinkle them over a meal.
Garlic: An effective fat-burning food, garlic contains the sulphur compound allicin which has
anti-bacterial effects and helps reduce cholesterol and unhealthy fats.
Mustard oil: This has low saturated fat compared to other cooking oils. It has fatty acid, oleic
acid, erucic acid and linoleic acid. It contains antioxidants, essential vitamins and reduces
cholesterol, which is good for the heart.
Cabbage: Raw or cooked cabbage inhibits the conversion of sugar and other carbohydrates into
fat. Hence, it is of great value in weight reduction.
Moong dal: The bean sprouts are rich in Vitamin A, B, C and E and many minerals, such as
calcium, iron and potassium. It is recommended as a food replacement in many slimming

programmes, as it has a very low fat content. It is a rich source of protein and fibre, which helps
lower blood cholesterol level. The high fibre content yields complex carbohydrates, which aid
digestion, are effective in stabilising blood sugar and prevent its rapid rise after meal
consumption.
Honey: It is a home remedy for obesity. It mobilises the extra fat deposits in the body allowing it
to be utilised as energy for normal functions. One should start with about 10 grams or a
tablespoon, taken with hot water early in the morning.
Buttermilk: It is the somewhat sour, residual fluid that is left after butter is churned. The
probiotic food contains just 2.2 grams of fat and about 99 calories, as compared to whole milk
that contains 8.9 grams fat and 157 calories. Regular intake provides the body with all essential
nutrients and does not add fats and calories to the body. It is thus helpful in weight loss.
Compiled by Cherian P.J, VII semester

