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Our Vision Statement: 

To build a humane society through excellence in education and health care. 

 

Our Mission Statement: 

To develop competency in students by providing Hospitality Education in an environment 

that inculcates professionalism with Ethics and Social Values. 

 

Our Objective: 

 To provide the best infrastructure and facilities for the development of students 

 To impart knowledge and competencies on par with global standards  

 To groom the students as hospitality professionals  

 To sensitize students towards social responsibilities 
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Message from the Correspondent 

Dear readers, 

It gives me great pleasure to know that the e-magazine is 

being released to highlight the activities of the students and 

the College. It is encouraging to see the students and all 

stakeholders actively participating in activities which are 

aimed at overall development of all concerned. 

I wish all the best to the students and staff of the college. 

                                                                                                                         Mr. B R Hegde 

                                                                                                                Correspondent 

Principal’s Message 

Dear readers, 

Creativity is intelligence having fun – Albert Einstein 

The best way to predict the future is to create it – Abraham Lincoln. 

 

I would like to start this address for the E Magazine with these quotes. 

Creativity is a talent which has to be developed. All artists grow in 

creativity. What they have accomplished by the end of their lifetimes, 

would be much greater than what they would have started with.  

This is a message to our students to develop on their constructive skills 

and talents. Sachin Tendulkar, did not start as a Master Blaster, but he 

grew to become one. 

So, as the saying goes, “Necessity is the mother of all invention”. Be 

creative and innovative, for this is what the Hospitality & Service 

Sector requires and this is the advice to this generation of students. 

 

                                                                                                                               Amar Z.Cherian 

                                                                                                                                Principal 
 

From the Editor’s Pen 

Dear all,  

This edition of ‘Abhijna’ will reveal all the fun, laughter and activities 

that the Sihaites had this semester. Hope that the fifth volume of our e-

newsletter will be informative and entertaining like the previous ones. 

I take this opportunity to thank all the contributors. Cheers to yet an 

other edition of Abhijna!!! 

 

Varghese Johnson 

                                                                                                                                Staff Editor 

 

 

 



College Activities (June 2015-September 2015) 

 

 

Orientation programme for the 2015 batch 

The Orientation Programme for the first year students 

(2015 batch) was held on 15
th

 of June, 2015 at Manthan, 

SIHA.The main objective of the event was to acquaint the 

newly joined students with the institutional ethos and 

practices. Executives from the Gateway Hotel, Mangaluru 

also took part and briefed the students on the advantages of 

career in hospitality. 

 

 

Fresher’s Day 

Fresher’s Day was organised on 4th of July 2015.The senior students of our college welcomed 

the juniors to the SIHA family. The dazzling and vibrant cultural programme of the first semester 

students captivated the minds of the audience. The event ended with a grand lunch buffet at the 

Training Restaurant. 

 

Swearing in ceremony of the members of Student’s Council for the academic year 2015-16 

The programme commenced with the prayer song & was officially inaugurated with the lighting of the 

lamp by the chief guest, Prof.Niranjan N.Chiplunkar, Principal, NMAM Institute of Technology, Nitte 

followed by welcome address by the Principal Mr.Amar Z.Cherian. Mr. Varghese Johnson introduced the 

chief guest to the gathering. Oath was administered to the new Student’s Council members by the chief 

guest. The office bearers were given their badges. The chief guest addressed the gathering. Mr. Donald 

Rodrigues proposed the Vote of Thanks.  

 

 

Rise-up-Cultural competetions 

Cocktail & Mocktail making, Napkin folding, Flower arrangement, 

Art from waste, Mock Press, Best Manager, Extempore, Debate, 

Solo Singing, Group Song, Dessert Platter, Mystery box etc.were 

few of the inter-house cultural competitions that were organised on 

24th & 25th of July 2015 respectively.The events were co-

ordinated by Mr.Prashun Neil.D, Faculty, Cultural-In-Charge and 

Jithin Antony Sam, VII semester, Cultural Secretary. 

 

First assemly of the semester 

The first assembly of the academic session, June 2015-September 2015 was called on 16
th

 of 

July 2015 at Manthan.The prizes for the winners of ‘Cristaleria-2’ and ‘Learn & Win’ were 

awarded to them during the assembly which was followed by a video presentation on Taj Flight 

Catering Services, Chennai. 

 

 

 

 

 

 



Eid celebrations 

Sihaites celebrated Eid on 20
th

 of July 2015 at the college premises. As a part of the celebration, 

students and the faculty assembled at Manthan at 12 P.M.The importance and purpose of Eid-al-

Fitr was explained by Mohammed Sadik of II semester. Students came in traditional dress to 

mark this joyous occasion.  

 

Homage to Late Dr.A.P.J Abdul Kalam 

Sihaites paid homage to India’s Missile Man, Late Dr.A.P.J Abdul Kalam on 28
th

 of July 2015 at 

Manthan.Jarad Dsouza talked about the major milestones of People’s President which was 

followed by a PPT and video presentation. 

 

Rendezvous 2015-‘Meet the Minds’ 

The National Inter-collegiate cultural event, Rendezvous 

2015-‘Meet the Minds’ was conducted on 11th of August 

2015.The event was hosted by the students of III semester 

BHM for PUC and Undergraduate students from various 

colleges in and around Mangalore. In PUC category, 

students of St.Agnes College were adjudged as the 

winners whereas participants from Padua College of 

Commerce won the first place in the Degree level 

category. The faculty co-ordinator of Rendezvous 2015 

was Mr. Prashun Neil.D and the student coordinator was 

Mr. Zeeshan. 

 

Independence Day celebrations 

To commemorate the 69
th

 anniversary of India’s independence, students and faculty of SIHA 

assembled and hoisted the National flag on 15
th

 of August 2015.Mr.Amar Z.Cherian delivered 

the Independence Day message followed by the speech of Mr. Alistair Rodrigues, President of 

Student’s Council. The event came to an end with the breakfast session at Time out cafeteria. 

 

Second assembly of the semester 

On 20
th

 of August 2015, second assembly of the odd semester was conducted at 

Manthan.Mr.Gavin D’mello spoke about the importance of ‘Sadbhavna Diwas’.Ms.Sonia 

Thomas explained the concept ‘Waste not, Want not’. The winners of ‘Barista 2015’ were 

awarded during the assembly and it ended with National Anthem. 

 

Onam celebrated with enthusiasm 

On 21
st
 of August 2015 the SIHAites celebrated Onam in 

the college campus with all its splendour.It all started 

with Floral carpet competition at 11 a.m followed by 

events such as Tug of war, Musical Chair, Fill the bottle, 

Break the pot etc. Onasadhya featuring 17 different 

delicacies were prepared and served by the students. The 

tug of war with students cheering their teams on top of 

their voices, the various designs made by fresh flower 

petals, the processions depicting the visit of King 

 

 



Mahabali and an atmosphere that soaked itself in the 

beats of the traditional drums, left the students revelling 

in the spirit of Kerala’s harvest festival. 

 

‘Eye of Ra’-Annual theme dinner 

The annual theme dinner of Sarosh Institute of Hotel 

Administration titled 'Eye of Ra' organised by V semester 

students, was successfully conducted on 29
th

 of August 

2015 at the Nitte campus, Kannur, Mangalore. The 4 course 

meal was an incredible experience for over 90 guests who 

visited the college’s Egyptian restaurant. The elegant 

Queens, powerful Pharaoh and scary mummies took the 

guests back to the ancient Egyptian era. While various 

mocktails, mouth-watering delicacies and salad counter 

pampered the taste buds of the guests, Fire flaring and 

Games counter kept them entertained. The mocktails and 

dishes were named after the famous Egyptian kings and 

historic events of Egypt. 

 

Teacher’s Day Celebration 

The Student’s Council of our college celebrated Teacher’s Day on 5
th

 September 2015.  

 

Club Activities 
 

 

 

 
 

Health Check up camp 

The NSS unit of SIHA conducted a general health check up 

camp on 21
st
 of July 2015. 

 

 Inauguration of NSS unit of SIHA 

On 1
st
 of August 2015, the college NSS unit was inaugurated 

by Mr Roshan Santhumayor, Principal of Padua PU College, 

Mangaluru. The inauguration was followed by ‘Sharamadhan’ 

initiated by the volunteers of NSS. 

 

Vegetable garden @ SIHA 

The NSS unit of SIHA has come up with a vegetable garden 

in SIHA. 
 

Oral hygiene camp 

On 31
st
 of August 2015, a team of doctors from A.B Shetty Dental College conducted Oral 

hygiene camp at SIHA. 

 

National Service Scheme (NSS) 
 

 

 



 

Blood Donation Drive 

A blood donation camp was organized by the NSS unit in association with Tejasvini Hospital on 

18
th

 of September 2015.  

 

 

 

Rotaract Club 
 

Swearing in ceremony of the newly elected office 

bearers of Rotaract Club 

Swearing in Ceremony of the newly elected Office Bearers 

of the club for the academic year 2015-16 was held on 01-

08-2015 at 11.00 am. The oath was delivered to the newly 

appointed Office Bearers by Mr.Rajmohan Bhandary, 

President of Rotaract Club, Midtown and 

Mr.LaxmipatNatas, Director of Rotary Club Midtown 

accompanied by Mr. Amitabh Bargav.  Seventy nine new 

members were also welcomed into the club. 

 

Vanamahotsava  

Importance of Greenery was marked with the celebration of  

Vanamahothsava in the college campus on 1
st
 of August 

2015. Principal and the guests Mr.RajmohanBhandary, 

President of Rotaract Club, Midtown and 

Mr.LaxmipatNatas, Director of Rotary Club Midtown 

along with Mr. Amitabh Bargav planted the saplings in the 

presence of the Office bearers and SIHAites. 

 

 

Children of Samvedana visited SIHA 
Around 52 children from Samvedana visited SIHA campus on 22

nd
 of August 2015.Various 

games were organized by the members of Rotaract club of SIHA. Snacks and lunch were 

prepared and served by the club members to the children. Prizes were distributed for the winners 

of various competitions. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

The Elixir Club  
 

 

Weekly F&B Quiz competition 

The Elixir Club has initiated a weekly F&B Quiz competition 

comprising of 10 questions related to food and beverages.  

 

‘Can you spot the logo?’ competition 

A competition on identifying logos of different product brands titled ‘Can you spot the logo?’ 

was conducted on 26th of June 2015 at 1.30 P.M.9 teams participated for the event.  

 

Movie Show on Scotch Whisky making 

On 30
th

 of June 2015, a movie show on Scotch Whisky making titled ‘How Scotch Whisky is 

made?’ was organized by The Elixir Club in Room no.308. 

 

‘Swachh Bharat’-Photography Competition 

‘The Elixir Club’ organised a photography competition for the Sihaites on 30th of June 

2014.Participants submitted photographs related to the theme, ‘Swachh Bharat’.Adish D’souza 

of VII semester won the first prize. 

 

Anniversary logo designing competition 

Team Elixir organized a logo designing competition for the Sihaites as a part of its fifth 

anniversary celebrations.Jestin Joseph, VII semester was declared as the winner.  

 

‘Learn & Win’ Competition 

‘The Elixir Club’ organized ‘Learn & Win’ Competition for 

the second time on 10
th

 of July 2015.The participants were told 

to learn the names of any 20 red grape varietals that belonged 

to the Vitis Vinifera (vine species) family. 

 

Identify the alcoholic beverage 

On 23
rd

 of July 2015, The Elixir Club organized an event 

titled ‘Identify the alcoholic beverage’ in Room no.308.The 

participants were shown different slides that featured 

various alcoholic beverages around the world which they 

had to identify.15 teams participated for the event. Jarad 

Dsouza and Gavin D’mello of V semester emerged as the 

winners. 

 

 

 

 

 

 

 



Barista 2015 

The inter house F&B Service Quiz competition, ‘Barista’ was hosted by ‘The Elixir Club’ on 

24
th

 of July 2015 at Manthan.The quiz comprised of 5 rounds namely The Basics, Wines of the 

world, Spirits of the world, Cocktails of the world and the Visuals. Gavin D’mello and 

Bopanna.M of Red House took the lead throughout the competition which eventually won them 

the title of Barista 2015. 

 

It’s Scotch 

The Elixir Club in association with the VII semester 

students of SIHA organized an event called ‘It’s Scotch’ on 

6
th

 of August 2015.As part of the event, information 

pertaining to 20 Scotch whisky brands were displayed. The 

students of SIHA found the event informative and 

interesting. 

 

 

I Love Beer 

To mark the ‘International Beer Day’, The Elixir Club hosted a competition titled ‘I Love Beer’ 

on 6
th

 of August 2015.10 questions related to beer were asked to the participants. Fabian Jackson 

D’souza and Fidel Rebello were the winners. 

 

  

Azaadi-Tricolour mocktails on display 

Azaadi, the spirit of freedom was organised by the ‘Elixir Club’ on 

15
th

 of August 2015 at the Time out cafeteria, SIHA.The event 

featured an array of fruit syrups that were poured one on top of the 

other to resemble the colours of Indian flag.Kiwi syrup, Green 

apple syrup, Mint syrup, Coconut milk, Lassi, Mirinda, Tang 

etc.were few of the ingredients that were used.Each drink also had 

vegetable and fruit garnishes that had all the colours of Indian 

flag.The audience also witnessed 6 Indian state flags in different 

glasswares created by layering various syrups.3 innovative 

mocktails made by Sagar Stanly, Jarad D’souza and Fabian 

J.Dsouza were also displayed. 

 

‘Run for Rum’ 

On 20
th

 of August 2015, as part of the World Rum Day ‘The Elixir Club’ organized an event 

titled ‘Run for Rum’.4 teams participated for the event and were given 7 objective type questions 

to answer. The team of Fidel Rebello & Hadley Dsouza won the first place. 

 

 

 

 

 

 



‘The Elixir Club’ of our college observed the following days 

Day Date 

U.S National Ice cream Soda Day 22
nd

 of June 2015 

U.S National Strawberry Parfait Day 25
th

 of June 2015 

U.S National Piña Colada Day 10
th

 of July 2015 

U.S National Mojito Day 14
th

 of July 2015 

U.S National Daiquiri Day 22
nd

 of July 2015 

U.S National Tequila Day 28
th

 of July 2015 

U.S National Scotch Whisky Day 31
st
 of July 2015 

International Hangover Day 7
th

 of August 2015 

World Rum Day 20
th

 of August 2015 

U.S Whiskey Sour Day 27
th

 of August 2015 

 

On all the above mentioned days, a counter was set next to the Training Restaurant and 

information pertaining to the drinks was displayed. 

 

Tavern and Cartoon Time @ The Elixir Notice board 

Tavern (Information pertaining to F&B Service) and Cartoon Time (Desi cartoons) were updated 

every week in ‘The Elixir’ Notice board at Time out Cafeteria. 

 

 

 

The Eco Club 

 

 
Poster designing competition 

The Eco Club conducted a Poster Designing Competition 

with the theme ‘Save our Planet’ on 23
rd

 of July 2015 for 

the first semester students. There were 18 participants in 

total and the team of Anush and Shreyas as well as Shravya 

and Harsha bagged the first prize. 

 

Talk on ‘Waste not, Want not’ 

Ms.Sonia Thomas, The Eco Club co-ordinator spoke on the topic ‘Waste not, Want not’ on the 

occasion of ‘Sadbhavna Diwas’ in order to create awareness among Sihaites.She also 

emphasised on the need of proper garbage disposal. 

 

 

 

 



 

Seminars/Workshops/Industrial Visits/Paper Presentation 

Seminar for teaching staff on ‘Classroom Management’ 

A seminar on ‘Classroom Management’ was conducted on 5
th

 of June 2015 at the Conference 

Room of Sarosh Institute of Hotel Administration for the teaching staff. Ms.Matharani Mathias 

spoke about various aspects of ‘Classroom Management’. 

 

A talk on ‘Digital India’ 

As part of ‘Digital India Week’, a talk on the topic ‘Digital India’ was delivered by the Principal 

of our college, Mr.Amar Z.Cherian on 8
th

 of July 2015 at Manthan. Staff and students of the 

college were present on the occasion. 

 

Seminar on ‘Careers Abroad’ 

A seminar on ‘Careers Abroad’ was organized by JOJO International on 31st of July 2015 at 

Manthan for V semester and VII semester students. 

Industrial visit to Taj Gateway, Mangaluru 

Students of I semester were taken for an industrial 

visit at Taj Gateway, Mangaluru on 8
th

 & 16
th

 of 

September 2015. 

 

Seminar on ‘Career on Cruise liners’ 

Kamaxi Consultancy, Goa conducted a seminar on 

‘Career on Cruise liners’ on 11
th

 of September 2015 

at Manthan for final year students. 

Industrial visit to CAFS, Mangaluru 

VII semester students were taken for an industrial visit to CAFS, Casino Air Caterers & Flight 

Service on 9
th

 and 17
th

 of September 2015. 

Paper Presentation 

Gavin Dmello of V semester presented the research paper 

on behalf of Mr. Varghese Johnson (HOD of F&B Service 

department) titled ‘Challenges in Managing and Marketing 

Hospitality Services’ during a National level seminar 

organised by the Department of Commerce & IQAC of 

Mangalore Academy of Professional Studies (MAPS), 

Mangaluru on 1
st
 of October 2015. 

 

 

 

**************** 

 

 

 

 

 



A QUIZ ON TEA 

1. Which part of the tea plant is used for tea making? - The leaves. 

2. Which country is the World's largest producer of tea? - China. 

3. Which European country beats Ireland and the UK to the top of the tea 

drinking league? -Turkey. 

4. Which British Prime Minister has a variety of tea named after him? - The 

Second Earl Grey [PM from 1830-1834]. 

5. What tea from the West Bengal region of India is known as “The 

Champagne of Teas”? -Darjeeling. 

6. In which year did The Boston Tea Party take place? - 1773. 

7. What innovation was introduced in the UK by Tetleys in 1953? - The Teabag. 

8. What aromatic oil flavours Earl Grey tea? - Bergamot Oil. 

9. By what name is the spicy milky tea in India known? - Chai. 

10. What is the act of reading tea leaves called? - Tasseography. 

 

Compiled by Amar Z.Cherian, Principal 

(Source: http://www.kensquiz.co.uk/ 

 

 

 

Comparing Beer to Wine 

Some people say lager is like white wine and ale is like red. 

A corollary of that concept: that beer hops (as in a nice 

bitter IPA) function like wine acids (found in, say, a 

Sauvignon Blanc or a Chianti) in food pairings. Both cut 

through fattiness and oiliness, and even saltiness. Imagine 

them both as providing the lemon in, or acid counterpoint 

to, a fish dish. These are oversimplifications, but there are a 

few fundamental differences between lager and ale (the two 

main types of beer) worth contemplating: Ales tend to be 

fruity and robust, while lagers are crisp and comparatively 

delicate. In terms of body, there are three types of beer (like 

wine): light, medium, and heavy. Generally you can pair 

light dishes with light beer and heavy dishes with heavy 

beer.  

 

 

 

 

 

 

-F & B SERVICE- 

-F & B SERVICE- 



 

Examples:  

Light Body 
Wines: Sauvignon Blanc, Pinot Noir, Barbera, Pinot Grigio 

Beers: Lager, Pilsner, Wheat 

Medium Body 
Wines: Merlot, Zinfandel, Syrah 

Beers: Ale, IPA, Bock 

Heavy Body 
Wines: Cabernet Sauvignon, Malbec, Oaky Chardonnay 

Beers: Stout, Porter, Barleywine 

 

Compiled by George Ben, VII semester 

(Source:http://www.epicurious.com/archive/drinking/beer/beerpairings) 

 

 

 

NINE CLEANING SECRETS FOR YOUR CLEANING ROUTINE 

1. Create a Cleaning Plan 
Develop a plan of attack for each room in your home. If 

you know what you're going to clean and in what order, 

you'll save time and avoid repeating steps. It’s better to 

have a cleaning checklist to get started.   

2. Start at the Top 
You should start at the top of a room and work downward. 

Dust falls and you don't want to drive yourself nuts 

repeating steps.  

3. Remember the Furniture 
Many people focus on the floors and hard surfaces, but skip 

the sofas and upholstery. Vacuum with an attachment to 

remove dust and dirt particles that can break down the 

fabric over time. 

4. Dust Your Bulbs 
Brighten up your rooms by giving light bulbs a regular 

 

 

 

-HOUSE KEEPING- 



dusting. Make sure you turn them off and let them cool 

down first, so they're not hot. 

5. Use Chemicals Cautiously 
Never, never mix chemicals. Some chemicals can create 

harmful vapours when mixed, so stick with what the 

chemical label recommends and let the chemicals do the 

work. It’s easy to lose track of what products you're using 

when you're busy cleaning, so one way to avoid this is to 

use colour-coded rags. Consider using different colour rags 

for each cleaning project or chemical (i.e. one for dusting 

and one for cleaning windows). 

6. Care for Your Appliances 
Cleaning a room might be your top priority, but don't 

overlook the appliances that are making your room sparkly 

clean. Even the best vacuums can get clogged. On a 

monthly basis, inspect your vacuum and clean the brushes 

to ensure that the vacuum is working properly. This makes 

vacuuming easier and more efficient. Irons needs to be 

cleaned too, as rust can built up if the water is not drained -

- which will stain your clothing. Always drain your iron 

after every use.  

7. Open the Windows 
When cleaning in a room, use natural light wherever and 

whenever possible. It provides better ventilation when 

you're working with chemicals and lets you see more 

details as you clean. Plus it's good for the environment.  

8. Protect Your Beds 
Using mattress protectors not only keeps mattresses clean, 

but also can extend the life of your mattress. There are 

many options that will protect your mattress from liquids 

and stains, dust mites and other allergens without changing 

the comfort and feel of your bed. The same goes for 

pillows. Utilizing and periodically cleaning zippered pillow 

protectors will help extend the life of your pillows and give 

you a clean place to rest your head." 

9. Focus on Projects 
Each day a "project of the day" should be established and 

the rooms could be kept clean as everything is dusted or 

cleaned as needed.  

Compiled by Sonia Thomas, HOD of House Keeping Department 

(Source: https://www.care.com/a/9-cleaning-tips-from-hotel-housekeepers) 

 

 

 

 

 



Molecular gastronomy 

Molecular gastronomy is a sub discipline of food science that seeks to investigate the physical 

and chemical transformations of ingredients that occur in cooking. Its program includes three 

axes, as cooking was recognized to have three components, which are social, artistic and 

technical. Molecular cuisine is a modern style of cooking, and takes advantage of many technical 

innovations from the scientific disciplines. 

The term "molecular gastronomy" was coined in 1988 by late Oxford physicist Nicholas Kurti 

and the French INRA chemist Hervé This. Some chefs associated with the term choose to reject 

its use,
 
preferring other terms such as multi sensory cooking, modernist cuisine, culinary physics, 

and experimental cuisine. 

In 1992, it became the title for a set of workshops held in Erice, Italy (originally titled "Science 

and Gastronomy")
 
that brought together scientists and professional cooks for discussions about 

the science behind traditional cooking preparations. Eventually, the shortened term "Molecular 

Gastronomy" also became the name of the scientific discipline co-created by Kurti and This, 

based on exploring the science behind traditional cooking methods. 

Compiled by Clyde Adams, III semester 

(Courtesy: https://en.wikipedia.org/wiki/Molecular_gastronomy) 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

-FOOD PRODUCTION- 



Gold Coins and a Selfish Man 
 

Sam was a greedy and a selfish man. He always desired to have 

lots and lots of money and never hesitated to cheat others to make 

money. Also, he never wished to share anything with others. He 

was so selfish that he would like to own everything for himself.  

 

The selfish man used to calculate each and every small aspect. He 

paid very little amount of wages to his servants. Where ever he 

went, he calculated a lot to save money by deceiving others. He 

also told a lot of lies to protect his wealth. Simply, Sam was the 

antonym for the word; Honesty. 

 

However, he was taught a nice lesson by his own act.  

 

 

One day, he missed a small bag, which contained 50 gold coins. He was searching for the bag of 

gold coins, day and night. He sent his workers in search of the bag, but none could find it. He 

told his friends and neighbours that he had lost a bag of gold coins and requested them to inform 

him, if they found it. Sam was so sad that he had lost so many gold coins.  

 

 

After a couple of days, a ten year old girl, who lived near Sam’s house, 

told her father that she had found a small bag and that it had 50 gold 

coins. Her father worked in Sam’s land and he told his daughter that the 

bag belonged to his master. He had lost it two days ago, and added that 

he would return the bag to his master.  

 

They weren’t very rich, and the father could have easily retained the gold coins, and hide the fact 

of finding the bag. He was so honest that he felt that he should return the valuable coins to his 

master, as he was the rightful owner.  

 

He gave the bag back to his master Sam, and asked him to check whether the bag had 50 gold 

coins. Sam who was literally happy to get the coins, decided to play a trick. He shouted at his 

worker, ‘there were 75 gold coins in this bag and you gave me only 50! Where are the other 

coins? You have stolen them!’ 

 

The worker was shocked to hear this, and he pleaded to his master that he gave whatever his 

daughter had found. Selfish and greedy, Sam did not accept the worker’s story, and decided to 

take the issue to court.  

 

 

-STORY- 



 

 

The judge heard both the sides. He questioned the daughter and the worker 

about the number of coins they had found in the bag, and they assured it 

was only 50. 

 

He cross-examined Sam and Sam replied, ‘Yes my Lord, I had 75 gold 

coins in my bag, and they gave me only 50. Hence, it is quite obvious that 

they have stolen the balance 25 coins!’ 

 

Judge then asked, ‘Are you sure you that your bag had 75 coins?’ and Sam 

nodded his head in acceptance. 

 

 

The judge then made his judgment, ‘Since Sam lost a bag of 75 gold coins and the bag found by 

the girl had only 50 coins, it is obvious that the bag found, didn’t belong to Sam, and it was lost 

by someone else. In addition, if anyone found a bag of 75 gold coins, I will declare that it 

belongs to Sam. As there are no claims against the loss of 50 coins, I order the girl and his father 

to take those 50 coins as a token of appreciation for their honesty!’ 

 

Moral: Honesty will always be rewarded and greediness punished!  

 

Story Compiled by Avinash Salian, Computer Lab- Assistant 

(Source:www.speakingtree.in/blog/gold-coins-and-a-selfish-man) 

 

 

 

 

 

 

 

 

 

 

 

 

  



FIVE EXOTIC CHEESES 

 

Great Gorgonzola - One of the most popular and oldest Italian blue cheeses, gorgonzola is 

made with raw cow’s milk and stored in damp cellars to mature. It can be recognized with 

its yellowish colour streaked with greenish blue veins, pungent flavour and crumbly 

texture. It can be used in salads, pastas, polenta, soup and in desserts too. Pairs 

particularly well with sweet wines, fresh figs and pears. 

                                  

Comical Emmental – Originated in area of Emmental in Switzerland, Emmentaler or 

Emmental is a medium-hard cheese with a pale yellow colour. Although it is popular as 

Swiss cheese, France and Germany are its major producers. This sweet smelling cheese 

with a buttery and nutty taste is made in large blocks and aged in cellars for about 4-6 

months. This process releases gas bubbles due to bacteria resulting in marble-sized holes 

throughout the cheese, making it look just like the cheese full of holes in cartoons.  

                                      

Classy Gruyere – Known as one of the finest Swiss cheeses, gruyere is a hard yellow cheese. 

Widely used for baking as its distinctive taste blends well without overpowering other 

ingredients in any dessert or pasta. Besides being an important ingredient of French onion 

soup and fondues, gruyere makes an excellent addition to quiches, salads, pastas and 

sandwiches.                                  

 

Hail Halloumi – Originated in Cyprus, halloumi has become popular in Middle Eastern 

cuisine. Similar to mozzarella cheese, halloumi is a semi-soft white cheese traditionally 

made using sheep’s milk and is now combined with goat’s milk for a better taste. Since it 

has a high melting point, halloumi can be used for various culinary purposes like grilling, 

frying and served along with vegetables in salads. This cheese is often garnished with fresh 

mint leaves to enhance its taste and flavour. In fact, this cheese is often sold with a thin 

layer of fresh mint leaves.  

 

Rich Ricotta –Ricotta literally means recooked, it is made from leftover whey and then 

cooked, cooled and passed through fine cloth. Since it is creamy white with a mild grainy 

texture, ricotta has been the most popular component in Italian cheesecakes and other 

creamy desserts. It goes well with ingredients like cinnamon, sugar, strawberries and 

chocolate.  

 

 Compiled by Kiran Desai, F&B Service Associate, Hotel Residency, Coimbatore 

(Source: Cheese.com) 

 

-ALUMNI CORNER- 

 

 



 

 

 

 

 

 

 

 

 

 

If you have any questions or comments about Abhijna, e-mail us at 

sihainst@hotmail.com 
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