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Sarosh Institute of Hotel Administration

VISION STATEMENT :

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

MISSION STATEMENT :

To develop competency in students by providing Hospitality Education in an

environment that inculcates professionalism with Ethics and Social Values.

QUALITY POLICY :

Sarosh Institute of Hotel Administration is committed to providing value

based hospitality education to develop students as professionals with ethics

to meet the industry standards.
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MESSAGE :

I am pleased to learn about the forthcoming issue of the Annual College

Magazine of Sarosh Institute of Hotel Administration for the academic year

2018-19.

Nurturing creativity and inspiring innovation are two of the key elements

of a successful education and a college magazine is the perfect amalgamation of

both. It enables the students and faculty to bring out their imaginations in the

most brilliant way possible.

I take this opportunity to congratulate the editorial team for their hard

work and dedication in bringing out this College Magazine.

I extend my warm wishes to the Principal, Staff and Students of Sarosh

Institute of Hotel Administration to continue the journey on the road of ex-

cellence.

N. V. HEGDE

Chancellor, NITTE (Deemed to be University)

President, Nitte Education Trust
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Message�.

I am happy to note that the college is bringing out the Annual College

Magazine for the year 2018-19.

The College Magazine provides an opportunity for the students to

showcase their literary skills and for the Parents and Well-wishers to

know about the activities of the institute.

I am sure all the students will actively participate in bringing out the

magazine and make their parents and teachers proud.

All the very best

Vishal Hegde

Pro Chancellor



4

Sarosh Institute of Hotel Administration

Trustees Message

The College Magazine of any Institute provides the students with

a medium to exhibit their abilities.

Looking at the past academic Year it is noticed that the College

has been having a lot of curricular and co-curricular activities planned

out in order that the students be prepared for a career in Hospitality.

I would advise all the students and staff to strive hard for excel-

lence and wish them all the best in their future ventures.

Wishing the passing out batch all the best for their future.

Mr. B.R.Hegde
Trustee

Sarosh Education Trust
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From the Principal�s Desk

It gives me great pleasure to know that the college magazine

2018-19 is ready for publication. This magazine serves as an avenue for

our students with the help of the editorial team to bring out their

hidden talents and capabilities.

I would like to appreciate the Editorial Team consisting of the

Faculty and student members for the effort that they had put in for the

compiling of this magazine.

I wish all staff and students especially the passing out batch all

success in all their future endeavours.

Amar Zachariah Cherian

PRINCIPAL
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Editorial��.

Mid-way through editing and designing a pile of articles which I was nose

deep in and with the thoughts of the zillion things that �just had to be done�; I

pulled at my hair for the very first time. This was the first of many such moments

(hours)! Putting the magazine together was no cake walk. I along with my

editorial team members have spent sleepless nights to make this magazine

stand out.

So here you have �Hosteur�, the long awaited magazine of Sarosh Institute

of Hotel Administration for the year 2018-2019. This magazine gives an insight

into the Sihaits way of life, their creativity and activities. This magazine is a

platform that exhibits the literary skills and innovative ideas of teachers and

students. �Hosteur� presents the hard work and dedication of students and

contributions of teachers.

I express my considerable appreciation to all the authors of the articles in

this magazine. These contributions have required a generous amount of time

and effort. It is this willingness to share knowledge, concerns and special insights

with fellow beings that has made this magazine possible.

Thank you all !!

Mr. J. A. Lobo

Lecturer, Editorial incharge of College Magazine
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Editorial��

Being the editor in-charge of Sarosh Institute of Hotel Administration

annual magazine �Hosteur�, it gives me great pleasure to bring to you this

issue. Hosteur is designed to present to its readers the years events that

have gone by, the magazine also showcases the talent of a faculty member

and students.

With a sense of pride and satisfaction, I would like to say that, with the

active support of the management, faculty and students, Hosteur has come

alive. With all the efforts and contributions put in by the students, I truly

hope that pages.  I truly hope that the pages that follow will make some

interesting reading.

I congratulate the editorial team for making Hosteur innovative and

inspiring, Cheers.

- Mayur Amin
Student Editorial incharge of College Magazine
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SWEARING IN CEREMONY 2018-19

The Swearing in- ceremony of the students council of Sarosh Institute of Hotel

Administration was held on Saturday, July 14 2018 at �Utsav� - College Auditorium, Sarosh

Institute of Hotel Administration, Mangaluru.

The council was inaugurated by Mr. Kumble Narasimha Prabhu the District Chairman

of 317D Lions centennial celebration & Trustee of Swami Dwarakanth Theerth Charitable

trust. Principal Prof. Amar. Z. Cherian welcomed the gathering. student council President

Mr. Gladen D�souza gave his address to the attending students, General Secretary of the

student council Mr. Gaurav rendered the vote of thanks. Mr. Prabhu administered the oath

to the student council President Mr. Gladen D�souza followed by all the Newly elected

Student council members of Sarosh Institute of Hotel Administration.the chief guest handed

over the badges to all the office bearers.

Mr. Prabhu spoke to the students and asked everyone to think innovatively out of the

box with examples of the great leaders of India. The newly-elected student council office

bearers of Sarosh institute of Hotel Administration for the year 2018-19 are:

STUDENT COUNCIL MEMBERS :-

Gladen D�souza - President

Gaurav - General secretary

Rakshith - Food & Beverage Production Representative.

Anush Kamath - Food & Beverage Service Representative

Vijay Surendran - Sports Secretary

 Akhila K. L - Cultural Secretary

Alan Johnson - Training & Placement Representative.

Mayur - Editorial in charge

Josline Menezes - Ladies Representative.

Shreyas Baliga - Housekeeping Representative

Shravya Shetty - IQAC Student Member

Mervin Jaison Vas - Public Relation Officer ( P.R.O)
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RENDEZVOUS 2K18

Rendezvous an annual inter-collegiate event started in 2004

and has seen the participation of hundreds of students from

different colleges across Karnataka state.

The Rendezvous 2K18 Inaugurated by Mr. Arjun Kapikad - Tulu

Film Actor and Validatory function by Winston Lobo - Owner of

FORESEE.

The event was hosted for PUC and Degree students from in

and around Mangalore on the 10th of August 2018.

Besides participating in various competitions, the participants

along with other invitees also enjoyed the hospitality offered by

Vikas Shanbhag - VII sem B batch Class Representative

Chandan Rao - VII sem A batch Class Representative

Royston Mendonca - V sem B batch Class Representative

Jibin - V sem A batch Class Representative

Rahul Raj - III Sem B batch Class Representative

Bavith - III sem A batch Class Representative

Trishool Shetty - I sem B batch Class Representative

Bimji - I sem A batch Class Representative
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the Sihaites. The 3rd semester BHM students prepared and served a variety of delicious food

items and snacks on that day.

The event was managed by Staff Coordinator Mr. Jogi Joy and Student coordinator Mr.

Bavith Karkera.

AATIDA GAMMATH 2018

On 4th August 2018 �Aati� the traditional

Tulunadu fest was celebrated in Sarosh Institute

of Hotel Administration at the college campus in

Kodakal, Mangalore. In the morning there were

various traditional games conducted for the

students. Later the formal function took place in

�Utsav�,the college Auditorium. Shri. A. C.

Bhandary, President, Tulu sahithya Academy

(Govt. Of Karnataka) inaugurated the program,

followed by traditional cultural programmes. Prof.

Amar. Z. Cherian welcomed the guest. Staff coordinator of the Event Mr. Prashun Niel

D�souza rendered the vote of thanks. Student coordinator Mr. Rohith Nayak and student

council President Gladen D�souza were on the Dias. Shri. B. R Hegde , Trustee (Nitte

Education Trust) & correspondent of our college was also present on the occasion. The

traditional Aati dishes were served to the special invitees and all the students of the college

at the end of the days programme.

BLOOD DONATION CAMP 2018 -

ROTARACT CLUB

ROTARACT CLUB of SIHA organised Blood

Donation Camp in association with NSS and RED

CROSS, KSHEMA, Deralakatte on 14-8-2018.

NAMMA TV � CAMPUS BUZZ AT SIHA

NAMMA TV - Channel conducted Campus Buzz

- The Entertainment Games Show at Sarosh

Institute of Hotel Administration for the

students. The show was aired in the NAMMA

TV channel and also in the Youtube Channel.
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�AROGYA - 2018� (FREE MEDICAL CAMP)

National Service Scheme (N.S.S unit) of Sarosh institute

of Hotel Administration organized �AROGYA - 2018�

(Free medical camp) in collaboration with KSHEMA,

Deralakatte on 31st of August in the college campus.

The event was inaugurated by Dr. Pavan Kumar (Asst.

Professor, Community medical science) the program

started with a prayer. Ms. Dhanya Menon, N. S. S Officer

welcomed the gathering and the N. S. S Student coordinator Mr. Mervin Vas rendered vote

of thanks, prof. Amar Z Cherian Addressed the gathering, Mr. Santhosh N. P, social worker

in community service was also present. 141 poeple including students were benifitted  from

this medical camp.

 TRAFFIC AWARENESS SEMINAR

In the afternoon, the N. S. S unit organized a �Traffic Awareness

Seminar� in �Utsav�,the college Auditorium. The ACP Traffic

police of Mangalore city zone and team were present for this

Seminar. ACP Mr. Manjunath Shetty gave a talk on road safety

and importance. Later Mr. Amanulla the Inspector of traffic

police talked briefly about Traffic rules. At the end there was

an interactive session with the students.

THEME DINNER - ARABIAN NIGHTS 2018

Theme Dinner 2018 - ARABIAN NIGHTS was held on 1-September-2018 at the Training

Restaurant. Organized by the 3rd year Students of SIHA under the guidance of Staff

Coordinator Mr. Uday Menon, SIHA and Student

Coordinator Mr. Nirvan. Guests experienced the Hospitality

and the food prepared by the Students and there was a

Mocktail Bar. Arabian Traditional food was prepared and

served to the guests, a background of Arabian music and

dance entertained the guests. Approximately 110 guests

participated in Theme Dinner.

SHRI KRISHNA JANMASHTAMI 2018

SIHA Staffs and students celebrated Shrikrishna Janmastami - Mosaru Kudike at Amphitheatre

of the College. Shri Krishna Janmashtami is an annual Hindu festival that celebrates the birth
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of Krishna, the eighth avatar of Vishnu. Students Celebrated Mosaru

Kudike by breaking the earthen pots and formed human pyramids to

reach the top of the Chappara where earthen pots are tied. This

imitates the action of Lord Krishna and Gopalakas.

SYMPOSIUM - STATE LEVEL SEMINAR

SIHA conducted Simposium on Entrepreneurship and

Skill Development on 7th September 2018 at SIHA

Campus. Chief Guest Mr.Vishal Hegde Pro Chancellor,

Nitte University, Mangalore Inaugurated the event and

delivered the Key note address. SIHA students and

Students from different colleges participated in the event.

The topics conducted in the seminar were:

   1. Mudra Scheme � Mr. Vinayaka Kamath, Chief Manager, Syndicate Bank, Kadri Branch

   2. MSME  � Mr. Vivekananda, Yeyyadi, Mangalore

   3. Communication � Ms. Regina Dinesh, Lecturer, English Department

   4. Leadership � Mr. Kishore Rao, Consultant, Srinvas Consultants

   5. Health Tips � Dr. Suchitra, Prof. and HOD, Dept. of Moulikha Siddhanta, KAMC,

Mangalore

ONAM CELEBRATION 2018

Sarosh Institute of Hotel Adminsitration Celebrated �Onam

Sadya� on 15th September 2018 in the Campus. Students

designed floral carpets called �Pookalam�. Tug of War and other

sports and games events were organized on that day. Girls

performed graceful traditional clap dance �Kaikotikalli� on the

day. Artists performed with chenda melam drums and enthrall

the audience.

SEMINAR ON �CYBER CRIME�

Seminar on �Cyber Crime� Organized by NSS unit

of Sarosh Institute of Hotel Administration

On 24-09-2018 in Seminar Hall.
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ROTRACT CLUB OF SIHA HAD VISITED ASHRAM

Rotract Club of Sarosh institute of Hotel Administration had

visited Ashram.

The office bearers and the members of the Rotaract club visited

the Paschim Rehab center in Thokkotu, on 22.09.2018 as a

part of the Rotaract club activity. The members distributed

different items like Soap, Toothpaste, Sugar and Tea powder

etc which was collected by the students of Sarosh College. As the Rotract motto says Fellowship

through service the members of the club helped the inmates to trim their nails, shaving and

cleaning the premises. Ms. Divya Dsouza, the Rotract club coordinator, Mr. Len Patrao,

President, Mr. Shashank Kumar, secretary including 30 volunteers participated in this service.

 INDUSTRIAL VISIT

VII Semester Students of Sarosh Institute of Hotel Administration

Visited Yenapoya Food Craft and Inline Laundry on 28-9-2018.

CHRISTMAS CAKE MIXING CEREMONY 2018

The first step towards making the cake is the mixing process, formally called the cake-mixing

ceremony. Sarosh Institute of Hotel Administration

celebrated Christmas Cake Mixing Ceremony on 29-

November-2018 with the mixing of ingredients and soaking

them for Christmas Cake. The mixing was done in a festive

style in the Seminar Hall of the Institution. Principal Prof.

Amar Z Cherian and all Teaching and Non-Teaching Staffs

and students were present. An interesting array of fruits, nuts and spices went into a

cauldron. Bottles of wine, rum and whisky were poured into the mix while a number of staffs

and students with gloved hands waited around to knead the concoction.

SIHA SPORTS DAY - 2019

SIHA organised annual sports day on 12th January 2019 at

Mangala Stadium, Mangaluru. Principal, Prof. Amar Cherian

declared the sport meet open and motivated the students

to grab all the opportunities offered to them. Various Track

and field events were conducted for the students. All the

staff and students graced the occasion. All the winners were

honoured with Medals and Certificates.
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PTA MEETING - 2019

PTA meeting- PTA meeting on 18 th January 2019 was organized with a seminar
for parents on Drug abuse by Dr. G. Shreekumar Menon, IRS retired, Phd
(Narcotics)

SIHA KIDS 2019 - A CHARITY EVENT

1st year students of Sarosh Institute

of Hotel Administration, Nitte

Campus successfully organized SIHA

KIDS 2019 - A Charity event. Event

was conducted for childrens from

different orphanages of the coastal

city. It was a day to feel special atmosphere where 90 children from two orphanages of

Mangalore participated in the various activities. The programme was inaugurated by Ex- MLA

of Mangaluru South Constituency Mr. J.R.Lobo. On account of world peace day, the member

of Lions club delivered the peace pledge to the gathering.

S.I.H.A students conducted various activities and games for the children. In the noon the kids

were served with sumptuous food which was prepared by the S.I.H.A students. Followed by

the lunch there were some more Cultural Activities and Games. In the evening the winners

of the games were awarded prizes. And Also all the children who participated were given

take away gifts. Principal Prof. Amar Z Cherian welcomed the gathering. Ms. Rainha Baretto,

the Staff Coordinator of the event was also present on the dais. Student coordinator Sandeep

Saldanha rendered the vote of thanks. Suzan Quadros and Niketh Compered the programme.

SEMINAR BY MR. M S KAVERAPPA

A seminar by Mr. M S Kaverappa was held on
28-01-2019 for all SIHA students.
Mr M S Kaverappa : From Coorg Passed out from
Indian Military Academy in June 1995 after 4 yrs
of training, Served 7 years in North eastern re-
gion & 7 yrs in Northern region. Participated in
Counter insugency operations, all natural calami-
ties including earthquake of J and K, Nepal Floods
of Assam, Dehradun & J&K etc . Served as Regis-
trar in Sainik School Satara Maharashtra, Raised
sainik school in Kodagu. Finally served as Admin Commandant and Station commander of
Kolhapur Military station responsible to look after 5 districts of Maharashtra ie Satra Sangli
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Kolhapur Ratnagiri and Sindhudug and retired on 31st July 2018 after serving 23 yrs of
distiguished service. Presently running an academy in Kolhapur giving pre training to youths
to join armed and Police forces. Having 2 Sons. One is studying in Sarosh Institute of Hotel
Administration, NITTE Campus and second one is studying in NITTE engineering college.

AROMA 2K19 - FOOD CARNIVAL

�AROMA 2K19 - THE FOOD CARNIVAL� Conducted by 4th year BHM Students

of Sarosh Institute of Hotel Administration on 2nd March

2019. Dr. Nikhil Hegde, KMC, IVF, Mangalore, Prof. Amar

Z Cherian, Principal of SIHA, Event Cordinator Mr. Donald

James Dsouza and Student Cordinator Mr. Gaurav

Inaugurated the event. Live Band, Music and Dance, Live

Kitchen, Exciting Games was the highlight of the event.

HOLI CELEBRATION 2019

Holi is a Hindu spring festival in India and Nepal, also known

as the �festival of colours� or the �festival of love. One of

the major festivals of India, Holi is celebrated with

enthusiasm and gaiety on the full moon day in the month of

Phalgun which is the month of March as per the Gregorian

calendar..

Sarosh Institute of Hotel Administration Students celebrated Holi at the College Campus

Ground.

ANNUAL DAY 2019

27th College Day Celebrated on March 23 2019 at

�Utsav� College Auditorium at 11:00 am. The registrar

(evaluation) of Mangalore University

Dr. V Ravindrachary was the chief guest on the

occasion. Principal Prof. Amar Z Cherian presented

the annual report of the college. The chief guest

distributed various prizes for the students for their achievements in academic excellence.

Medha Phayde, who secured first rank in Mangalore University examinations of 2018, was

also felicitated
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From Note Books to Canvas

By Harsha

4th year
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By Ajith

2nd Year
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By

Thrishool Shetty

4th year

By Melita

1st year
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1. What are the two things you can never eat for breakfast.

2. You can break me easily without even touching me or seeing me. what am I?

3. I was born big but as the day passes, as I get older.  I become small, what am I?

4. What starts with �t� ends with �t� and is filled with �t�?

5. As you give me water, I will die

6. People buy me to eat, but never eat me what am I?

7. I don�t have wings but I can fly.  I don�t have eyes but I will cry what am I?

8. When the water comes down, that is when it rains, I go up. what am I?

RIDDLES

Sharan Nayak

1st Year Batch-B

Ans: - 1. Lunch & dinner 2. A promise/silence

3. Candle 4. A teapot

5. Fire 6. A plate

7. Cloud 8. Umbrella

ENTERING MY NEW CLASS�.

Entering my new class�.

Oh, how will I fit in here?

Missing my old friends,

Who helped me in blends?

Thinking of how we were,

Chatting, playing, teasing each other

Wishing my new friends could be the same

As they all asked my name

Sharan Nayak

1st year Batch B

They were kind and polite

I felt as if I was in my old school

It brought a pool of relief on my face

Which made me happy

Just like old days.
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Flower

Flowers, flowers, flowers everywhere,

In the garden in my hair,

In the vase and at the store,

On the table, on the door

What a lovely time of year,

Flowers booming, bringing cheers.

My Promise

Each day I do my best,

And I won�t do any less.

My work will always please me,

And I won�t accept a mess.

I�ll colour very carefully,

My writing will be neat.

And I simply won�t be happy,

Until my papers are complete.

I will always do my work,

And I will try on every test.

And I wont forget my promise,

To do my very best.

- Dhanlaxmi

Office Staff

- Shashank Shetty

4th Year

WORDS

The most poisonous 3 letter word�

Ego-kill it

The most used 4 letter word�

Love-value it

The most used 5 letter word�

Smile-Keep it

The fastest spreading 6 letter word�

Rumour-Ignore it

The hardest working 7 letter word�

Success-Achieve it

The most enviable 8 letter word�

Jealousy-Distance it

The most powerful 9 letter word�

Knowledge-Achieve it

The most stylish 1 letter word�

I-Avoid it

Sharan Nayak

1year �Batch �B�
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MUSIC- food for soul!

Be it the strings of yours heart strumming at the sight of your secret crush or the deep sigh of

dejection at your first heart break its always the ways you feel at the moment is what memories are

made up of and music is what adds all the colour and flavour to all of these! Music has always been the

go to buddy for all times and ages. And science has never backed off from acknowledging the benefits

of music on our body and mind as well.

Art of the muses coming from Greeks roots that signify the nine goddesses who inspired

literature, science and the arts, music has enjoyed a pivotal place and position in various civilizations

the world over. A glance over the annals of history bears witness to the fact that all and especially its

branch of music have been instrumental in shaping cultures and tradition. Despite it being the essence

of diversity among various geographical and historical sects, it is hard to deny the power of music in

binding human on common grounds of love and passion.

Music was considered until sometimes back more or a practice that had very little role to play

in the overall well-being of a person. The positive psychological effects of listening to a certain kind of

music were always considered a hypothesis with a more subjective rather than a generalizable inference.

However, more recently, medical Humanities is takings centre stage with the art and music having

vital contributions towards its growing acceptance.

A recent research on the power of music to wake powerful positive emotions through personal

memories in the University of Jyvaskyla, critically examined the idea of how memories are able to

influence our emotional responses induced by music.  The [EEG] Electro � encephalogram was

recorded to note the electrical activity related to the neural processing of the emotions. The results

gave insights as to how positive emotional reactions can be triggered through musical interventions.

Depression � the undermined, sly predator that seems to plague an unfortunately sizeable

population today.  Researchers have since forever distressed over a more since forever distressed

over a more permanent solution to this growing menace. Music again seems to have come in as a ray

of hope by actual affects on the neuro-transmitters that seem to cause depression and its consequences.

Many researchers have safely concluded that music is a definite positive adjuvant that can ease the

sufferings and hasten recovery in patients diagnosed with clinical depression and even cancer.

Music has been shown to have aided in boating memory and elevating moods through the

release of endorphins- your happy hormones! Music thus has rightfully reserved status through its

contribution not only in the form of an art but also in moulding mindsets and personalities be it jazz

or hard rock metal, you have music to suit every needs, to suit every mood. It won�t then be an

exaggeration to state music � the food for soul.

- SHIVANI. ML

1st year
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The Story of the Butterfly

 A man found a cocoon of a butterfly. One day a small opening appeared. He

sat and watched the butterfly for several hours as it struggled to squeeze its body

through the tiny hole. Then it stopped, as if it couldn�t go further. So, the man

decided to help the butterfly. He took a pair of scissors and snipped off the remaining

bits of cocoon. The butterfly emerged easily, but it had a swollen body and shrivelled

wings. The man continued to watch it, expecting that any minute the wings would

enlarge and expand enough to support the body, neither happened! In fact, the

butterfly spent the rest of its life crawling around. It was never able to fly. What

the man in his kindness and haste did not understand: The restricting cocoon and

the struggle required by the butterfly to get through the opening was a way of

forcing the fluid from the body into the wings so that it would be ready for flight

once that was achieved. Sometimes struggles are exactly what we need in our

lives. Going through life with no obstacles would cripple us. We will not be as

strong as we could have been and we would never fly.

By Divya D�Souza

Lecturer

Sarosh Institute of Hotel Administration
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Shake It Off and Step Up

A parable is told of a farmer who owned an old mule. The mule fell into the

farmer�s well. The farmer heard the mule braying. After carefully checking the

situation, the farmer felt sorry for the mule, but decided that neither the mule nor

the well was worth saving. Instead, he called his neighbours and friends together

and told them what had happened. The farmer asked them to help haul dirt to

bury the old mule in the well and put him out of his misery. At first, the old mule

was hysterically braying, very upset! But as the farmer and his neighbours continued

shovelling the dirt into the well, the dirt would hit his back, and a thought came to

the donkey. It suddenly dawned on him that every time a shovel load of dirt landed

on his back: he should shake it off and step up! This is what the old mule did,

shovel after shovel. �Shake it off and step up... shake it off and step up... shake it off

and step up!� he repeated to encourage himself. No matter how painful the dirt,

or how distressing the situation seemed, the old mule fought �panic� and just kept

right on shaking it off and stepping up! You guessed it! It wasn�t long before the old

mule, battered and exhausted, stepped triumphantly right over the wall of that

well! What seemed like it would bury him, actually end up blessing him. All because

of the manner in which he handled his adversity

By Rainha Melaine Barretto

Lecturer
Sarosh Institute of Hotel Administration
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7 Interesting Food Facts

1. Bird�s Saliva Is Actually An Expensive Delicacy

Forget caviar and expensive truffles, bird�s saliva are the food of the well-heeled, at least in

China anyway. Bird�s nest soup, is an expensive delicacy made from rare bird�s nests created

from the saliva of small swiftlets. The nests, which have been used in Chinese cooking for

over four centuries, are dissolved in water to make a soup which is believed to have

exquisite flavour and be of benefit to health. These bird nests are considered to be one of

the most expensive animal food products consumed by humans.

2. Your Food Is Allowed To Contain Trace Of Insects

You could be forgiven for thinking that when you buy your food that it will be bug-free and

that the law would ensure that it stays that way. Well, unfortunately not. It seems that

some of these elements are allowable (and often unavoidable) in small quantities. In the

US, for example, The Food and Drug Administration (FDA) allows for �natural defects� in

food products, meaning your food can legally contain traces of stuff that you probably

don�t want to be swallowing. The FDA will only begin an investigation into foods once they

go over the allowable levels they set. For example, chocolate would only every be

investigated once it reaches 60 or more insect fragments per 100 grams - anything below

this level is considered ok. For peanut butter the level is set lower at 30 insect fragments

per 100 grams.

3. Fruit & Veg Are Less Nutritious Than They Used To Be

You may well be eating the recommended levels of fruit and vegetables but it�s possible it

mightn�t be doing you the same amount of good that it used to do.

Finding published in the journal HortScience suggest that due to modern agricultural practices

fruit and vegetables are less nutritious than they were around half a century ago. It was

suggested that you would have to eat eight times the amount of oranges now to get the

same amount of vitamin A as your grandparents would have years before. To try and max

your benefits from eating fruit and veg, consume more of it and where possible eat organic

produce.

4. Pre-Packaged Salads And Greens May Not Be Clean

When you buy your salad and other fresh green produce pre-packed it will have gone

through a washing process, but just how clean is it? A Consumer Reports look at pre-



25

Sarosh Institute of Hotel Administration

washed salads found that 39 per cent of the 200+ samples tested contained bacteria, the

type of which would indicate contamination. Similarly, a study from the University of

California, Riverside found that certain leaves - in this case spinach leaves - have numerous

nooks and crannies where bacteria can remain despite washing. The best advice is to

thoroughly wash all greens regardless of the packaging or otherwise they come out of.

5. Chewing Coffee Beans Can Help Eliminate Bad Breath

Been overdoing it on the garlic and needing to rid yourself of the smell on your breath?

Those of you who choose to chew on some gum or even some extra strong mints are

doing it wrong as the answer apparently lies in the coffee bean. Yes, chewing on the

roasted coffee beans can go some way to ridding you of your garlic or onion breath. Other

good options to freshen your breath include parsley or mint leaves. If you prefer to drink

your coffee rather than chew it then Israeli scientists have found that coffee can inhibit the

bacteria that leads to bad breath, but best to drink it black.

6. Chocolate Is As Healthy As Fruit

While we were telling you earlier to eat more fruit, perhaps we should also be telling you

to eat more chocolate. Research has suggested that chocolate can be just as good for you

as fruit. In tests that compared dark chocolate with fruit juices made from from blueberries

and pomegranate, dark chocolate was found to be higher in disease-fighting antioxidants.

For maximum benefit it is best to choose dark chocolate over milk chocolate, as the the

dairy variety contains additional sugar and is much more processed which reduces the

health benefits.

7. Chocolate Supplies May Run Out

Bad news for those of you wanting to take advantage of the chocolate benefits mentioned

above as the popular treat is in real danger of going into shortage. For starters, prices of

your favourite chocolate bars have in recent years been on the rise (or the bars have been

shrinking in size) due to the growing global demand for cocoa. In addition, the additional

demand from emerging mass markets such as China, India, Indonesia, Brazil and Russia

mean there aren�t enough cacao trees to meet demand and the possibility of a supply

shortfall could be on the way.
Source: Internet

By Donald James D�Souza

Lecturer

Sarosh Institute of Hotel Administration
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25 Unbelievable Facts about Alcohol You May Not Realize Are True

1. Discovery of late Stone Age jugs suggest that intentionally fermented beverages existed

at least as early as the Neolithic period (about 10,000 BC).

2. Most vegetable and almost all fruits contain a small amount of alcohol in them.

3. Along with a few more countries, United States has the highest minimum drinking

age in the world. In some other countries, the legal drinking age is as low as 16.

4. Alcohol is not exclusively a terrestrial matter. Astronomers found out there is a lot

alcohol in space as well.

5. It was during the Prohibition when cocktails gained popularity. They were offered to

mask the flavor of poorly made alcohol. Popular cocktails included Mary Pickford,

French 75, Barbary Coast, Bee�s Knees, and the Sidecar.

6. Researchers suggest that at any given time, 0.7% of the world population is drunk. It

means 50 million people are drunk right now.

7. You can have a bottle of the world´s most expensive vodka for just mere 3.75 million

dollars. �The Billionare Vodka�is first ice-filtered, then filtered through Nordic birch

charcoal and lastly passed through sand made from crushed diamonds and gems. It is

sold in a platinum and rhodium encased, diamond encrusted crystal bottle.

8. Every year in the U.S., roughly 5,000 people under the age of 21 die from an alcohol-

related incident such as car crashes, homicides, alcohol poisoning and other related

injuries.

9. A muscular person has a higher alcohol tolerance than someone with more body fat.

Water-rich muscle tissues absorb alcohol more effectively, preventing it from reaching

the brain.

10. A bottle of champagne contains 90 pounds or pressure per square inch, which is

three times the pressure found in car tires. The popped cork from a champagne

bottle travels as fast as 60 miles per hour and can cause some serious damage.

11. Fear on an empty glass even got its scientific name. It is called Cenosillicaphobia.

12. Vikings enjoyed alcohol, but they did not drink it from any of the traditional containers.

Instead, they allegedly preferred to celebrate their victories by tippling from the

skulls of their defeated enemies.
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13. Japanese doctors have observed patients with �auto-brewery syndrome,� in which high

levels of candida yeast in the intestines churn out so much alcohol that they can cause

drunkenness.

14. The most beer-drinking country in the world is the Czech Republic. With an incredible

per capita beer consumption of almost 40 gallons a year, the Czechs are way out in front

in the beer drinking world league table, leaving the Irish, Germans, Americans and other

�beer nations� far behind.

15. One of the most popular drinks in Cambodia is Tarantula Brandy; a delectable concoction

that includes rice liquor and freshly dead tarantulas.

16. The world´s strongest beer is Brewmeister´s �Snake Venom�. While regular beer usually

have about 5% ABV, this Scottish killer has a stomach-burning 67,5% ABV.

17. Many high school cafeterias in Europe serve alcohol to students who choose to drink.

18. Vodka is the world�s most popular liquor by a huge margin, with about 5 billion liters

consumed every year.

19. Abraham Lincoln held a liquor license and operated several taverns.

20. In Ohio, it is illegal to get a fish drunk.

21. The word �brandy�derives from the Dutch word �brandewijn�, which means �burnt wine�.

22. The soil of one of the vineyards in France is considered so precious that it is mandatory for

workers to scrape the soil off their shoes before they leave.

23. Despite the popularly held belief, real Tequila doesn�t have a worm in it. In fact, the worm,

or gusano, actually originated with tequila�s �lower-quality� cousin, �mezcal�, largely as a

marketing ploy.

24. A pint of beer, a glass of wine, and a shot of vodka all contain almost the same amount of

alcohol.

25. While Adolf Hitler was one of the world�s best known abstainers, Sir Winston Churchill

was one of the world�s heaviest drinkers.

Source: Internet
By Joel Ashwin Lobo

Lecturer
Sarosh Institute of Hotel Administration
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Surprising Coca-Cola Facts

k Coca-Cola was first marketed as a nerve tonic that �relieves exhaustion.�

k The very first Coca-Cola products contained cocaine, about 9 milligrams per glass. It

was removed from the drink in 1903. The original Coke was also alcoholic.

k Coca-Cola is the most widely distributed product on the planet.

k Coca-Cola was officially launched in 1886, making it 130 years old.

k The name Coca-Cola refers to two of its original ingredients: kola nuts and coca leaves.

k Coke sold 25 bottles its first year. Today, it sells 1.8 billion bottles�per day

k Coke invented the six-pack in 1932 to encourage people to drink more Coke. They

initially didn�t use a plastic six-pack ring; they used a printed cardboard carton similar to

the 12-pack cardboard tubes used today.

k On average, over 10,000 soft drinks from Coca-Cola are consumed every second of

every day globally.

k The original formula for Coca-Cola is held in a vault in a branch of SunTrust Bank

Atlanta, which close to the Coca-Cola headquarters.

k Coca-Cola was the first commercial sponsor of the Olympic Games in 1928

Source : Internet
Contributed by Mr Neil D�Souza

Lecturer
Sarosh Institute of Hotel Administration
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OASIS

This bright blue shining pool is as refreshing as it looks, thanks to lots of ice and

refreshing soda water.

Serves 1

1 measure blue shake all the liquid

2 measures gin ingredients over ice until well

Soda water frosted, strained into a chilled

Ice cocktail glass dress with a

Lemon wedge wedge of lemon

To decorate

My Martiny family

M Make time together fun and memorable

A Always motivating and supportive

R Roots of young people

T Tree to grow new branches

I Inspiration and energetic

N New implementation of ideas

Y Youthness which shine�s like a star

Suzan Quadros

1st year

Josline Menezes

4th Year
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Method :

� Wash the chicken and pat dry.

� Put the marinade ingredients in a bowl and rub it into the chicken, leave aside for 10min.

� To make masala, grind all the ingredients together for making the marination

� Heat the Khadai, add oil, cumin seeds, Bay leaf, and dry red chilli. let them crackle

� Add the onion and sauté over low heat, till golden brown

� Mix the masala Paste and sauté over low heat for 3-4 min.

� Sprinkle the spice powder and 2 tsp of water. Mix well and sauté for 3-4 min

� Add the chicken and stir with the spice, sauté till the chicken turns to brown in colour.

� Add about ½ cup of water, cover and cook till the chicken is tender.

To Serve

Serve hot with rotis, any raita and fried papad.

It�s my favorite recipe. I hope it becomes yours too.

Thank you

BHAGALPURI CHICKEN CURRY

Cooking time : 45min

No. of portion : 4

Ingredients Quantity

Chicken 1 kg

For the marinade

Turmeric powder ½ tsp

Red chilly powder ½ tsp

Salt ½ tsp

For masala paste

Green cardamom 2-3 Nos

Black peppercorns 6-7 Nos

Garlic cloves peeled and

roughly chopped 5-6 Nos

ABHINAV DEEP

II Sem

chilly roughly chopped add

Fresh coriander leaves

fresh mint leaves 5-6 Nos

For the curry

Onion finely chopped 4 Nos

Turmeric powder ½ tsp

Coriander powder 1 tsp

Red chilly powder 1 tsp

Cumin seeds 1 tsp

Bay leaf 2 Nos

Dry red chilly 2 Nos

Oil
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Cooking time : 45min

No. of portion : 4

Ingredients Quantity

Kaccha hara aam,9 raw green mango 1kg

Sugar 7 tsp

Cumin powder 2 tsp

Pudina 30 Leaves

Kala namak (Rock salt) 1½ tsp

Whole cumin seeds 2 tsp

Method:

� Lightly roast the cumin seeds and powder them

� Pressure cook the whole raw green mangoes. You may also roast the mango on

open fire.

� Peel the mangoes and Extract the pulp. put in the freezer for about half hour.

� Put together chilled pulp, sugar, salt, cumin power and chopped mint leaves mix

well add little water.

� the mixture should be thick.

To serve

Pour over crushed ice and add chilled water to it and garnish with mint leaves.

This is refreshing summer beverage and prevents heatstroke.

AAM KA PANNA

ABHINAV DEEP

II Sem
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THEKUA

Cooking time : 25min

No. of portion : 5-6

Ingredients Quantity

Jaggery (Gud) 250 g

Whole wheat flour (atta) 400g

Chopped almonds 150g

Chopped cashew 150g

Green cardamom coarsely crushed 7-8

Fennel seeds 2 tsp

Ghee 4 tsp

Water 1cup

Oil To deep fry

Method :

� Melt the Jaggery over high heat till it dissolves

� Sift the flour on a big deep plate. Add the remaining ingredients for the dough and

give it a good mix with hands.

� Knead it into a stiff dough with the help of Jaggery water

� To give shape to the thekua, the dough should be rolled into small flat circular shape,

put the filling in the middle of the dough.

� Close it and flatten them slightly with your hands and then use a fork to draw a Zig-

zag line on top.

� To fry the thekuas, put the oil in moderate heat

� Lower the heat and deep-fry till light brown.

� Drain it, place on tissue paper to absorb excess oil.

Abhinav deep

II Sem



33

Sarosh Institute of Hotel Administration

16 astonishing facts about the Hospitality Industry

Let�s embark on a journey that covers a lot of information about our very own

hospitality industry.

 1. Tallest Hotels in a City

6 out of the top 10 tallest hotel in the world exists in one city. Yes, you guessed that

right. Dubai has over half of the top 10 tallest hotels in the world.

JW Marriott Marquis Dubai is the world�s tallest hotel having 76 stories.

This twin tower standing tall in Dubai, United Arab Emirates is 355 metres tall.

2. Total Number of Hotel Rooms in the World

Total number of rooms worldwide is expected to be around 15.5 million as per the

Intercontinental hotels group report.

The number has soared as on date. According to STR Global, the number of hotels

rooms is over 18.5 million as on date and is expected to breach the 20 million mark

soon.

Amazing isn�t it?

3. The City with the Highest Average Room Rate

Many would believe that New York City; the city so nice, they named it twice, would

take the trophy for this one.

However, the city that has the highest average rate is Geneva, Switzerland. A room can

cost almost $308 on average per night. Phew!

4. Most Expensive Hotel Room

The Royal Penthouse suite of Hotel President Wilson in Geneva is considered to be the

most expensive hotel room in the world.

The average price per night for this room is a whopping amount of approximately

$61,000- $84,000.
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5.  Most Visited Country

France is the most visited country in the world. It attracts more than 80 million visitors

annually. This might not be surprising given the presence of the scenic Alps, French

cuisine, lovely destinations, best wines and eloquent people.

Europe and Asia Pacific regions are the key regions that attract the attention of the

tourists each year and get the highest sales by the tourism.

They have the most expensive accommodations, best-looking places, and friendly

environment.

 6. Priciest Rooms in the US

The Ritz-Carlton Central Park and Mandarin Oriental share a tie for the priciest room

in the US.

The rooms are expensive beginning from $995 per night.

You have to pay if you want to enjoy the luxury offered by these biggies of the hotel

industry.

 7. US Hotel Industry Revenue

The hotel industry in the US is bringing in a healthy revenue of over $162 billion in 2016.

This is expected to rise even further in 2018 and beyond.

Apparently, Americans are spending huge amounts of money on hotel and motel rooms

on an annual basis.

The story is pretty similar across the globe with the revenues of the hotel industry

improving every year.

An Overview of the Hotel Industry helps us understand how and why the Hotel industry

is becoming an indispensable part of the hospitality industry.

 8. The Oldest Hotel in the World

Koshu Nishiyama Onsen Keiunkan in Japan is named as the oldest hotel in the world.

Another amazing hospitality fact is that it is recorded in the Guinness Book of world

records.

The hotel is over 1300 years old. The ownership is held by the same family for over 50

generations.
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 While this is an interesting hotel industry fact, you would be amazed to know that

hospitality can be traced back to pre-historic times.

Another interesting hospitality industry fact is that thermal baths that led to the origin

of the spa were introduced by Greeks in around 40 BC.

9. Cruise Ship Numbers and Destination

There are approximately 300 Cruise ships sailing which can accommodate over 300,000

guests daily.

More and more hospitality professionals are finding the Cruise ship job options interesting

and satisfying.

The Caribbean has been the most popular Cruise destination over the years.

10. Worldwide Hospitality Industry Revenue

The global market is generating a revenue worth $830 billion approximately through

the hospitality industry.

According to hotel industry statistics, the revenue of the global hotel industry is increasing

day by day.

The hotel industry alone has been predicted to have the annual revenue of about $550

billion in the year 2016.

The revenue of the industry, five years ago was $457 billion in 2011.

Expect the revenue to reach an approximate Trillion$ mark in 2018 if affiliate industries

are also figured in.

 11. Most Interesting Cruise Ship

�The World�  is one of the most interesting cruise ships. The travellers are permanent

residents and the ship is on a voyage since 2002.

 12. Hotel Managing as a Career Option

There is a reason behind why hotel managing is becoming a favourable career option.

They are believed to earn a whopping $57,250 approximately on an average.

It is expected that by 2022, 1 out of 10 people would be employed in the hospitality and

travel industry.
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Amar Zachariah Cherian

PRINCIPAL

 13. Men and Women Ratio in the Hospitality Industry

This is one of the key facts about the hospitality industry.

You would be surprised to know that the hospitality industry has more women working

for them than men.

 14. Business or Pleasure

Statistics show that as compared to business trips, there are more rooms booked for

the purpose of travelling and vacationing. This is not surprising though.

We all prefer travel to business. Don�t we?

 15. The World�s Largest Hotel

Malaysia takes the cake for hosting the largest hotel in the world.

First world hotel Malaysia is said to have around 7,351 rooms. The rooms are priced

between $12 to $83 on average.

As an update to this hospitality industry fact, the largest hotel tag would soon be taken

away from this Malaysian hotel.

Abraj Kudai Hotel in Saudi Arabia would be opening in 2018 that would have around

10,000 rooms and over 70 restaurants.

Amazing, isn�t it?

 16. Costliest Room Service

The most costly room service is found in Las Vegas.

You should be prepared to pay a tab of worth $68 if you ever plan to stay in a hotel

there.

Las Vegas is closely followed by New York City in this matter. The average tab in NYC

is about $67.
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HOW TO BE HAPPY IN LIFE

Happiness is very important in life. We do everything for happiness in life. We work for

having happy life, we earn to make our family happy, we buy things, we study and plan for

good and happy future. Even some people do bad things for happiness.

�Happiness is the meaning and the purpose of life, the whole aim and end of human

existence.� Aristotle said this more than 2,000 years ago. And it still holds true today.

Happiness is one of the most sought-after goals in life, yet for many it seems to be elusive.

It�s easy to delude ourselves into thinking, �When I just have that nice house and new car,

then I can be happy.� But in reality, happiness is available to all of us, right now. A big house

or a new car won�t actually make you happier; it�s the simple joys in life that bring true

happiness.

Some of the simple ways that you can have a happier life.

1. Do What You Love

If your passion is playing, writing poems, or teaching, dancing, singing or anything which

you love to do, make time to do it. You�ll find that when you�re doing what you love,

you�re filled with joy. Select subject to study in which you are interested. Select the job

field in which you are interested. Doing job for money might give money but not satisfaction.

It won�t make life happier. Work Hard but do the work which you love to get Success in

life.

2. Job Satisfaction

How can you experience more job satisfaction? It may be found in a combination of both

intrinsic and extrinsic factors. Intrinsic job satisfaction is a result of feeling content with

the work itself and the responsibilities that go along with it. Extrinsic job satisfaction has

more to do with the work conditions such as salary, job security, and your relationships

with coworkers and supervisors. Understanding your motivation behind the job you either

already have or the job you want may help increase job satisfaction as well. unsurprisingly,

people who are unhappy in life are less likely to find satisfying work.
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3. Help Others

Sometimes after we�ve achieved our own personal goals, we still feel empty inside because

we haven�t made a meaningful contribution to someone else�s life. When we volunteer or

help others, it feels good to just be of service to someone else. The impact we make feels

fulfilling and is a big potential source for our own happiness.

4. Avoid Bad Habits

Avoid Drinking Alcohol, Smoking, Drugs etc. Even Getting anger very soon, always fighting

with friends and family, always speaking with bad words with everyone are bad habits. These

things effect on your living standard and also people nearby you will not be having respect on

you. People should talk about you for good reason, not for bad habits or bad behavior.

5. Be Thankful

When you think of all the things that you have to be grateful for, you realize how blessed you

already are. Without even realizing it, we take our basic necessities for granted � a roof

over your head and plenty of food to eat. By appreciating the things that you already have,

you�ll begin to feel happier in your life. Be Thankful to your parents, teachers, friends and

people who always helped you, encouraged you and made you what you are today. Fulfil your

responsibility for your family and the society.

6. Share With Others

When we share our thoughts, our time, and our abilities with others we feel better for it. A

life lived without sharing can become lonely. When you share with others, they�ll feel great

towards you and help you to feel more joy in your own life.

7. Smile More

Practice smiling more and see how it affects you internally, as well as those around you. You

can always afford to give a smile. Smiling can make you happier � even if you have to force it,

you�ll still feel better. Problems are the part of our life, try to be happy and face the problem

during the bad situations.
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8. Exercise

When was the last time you went to the gym or worked out? Exercise reduces stress

and releases endorphins, also known as a �runner�s high.� Playing sports is a fun way to

exercise as well, whether it�s kicking around a soccer ball or shooting hoops.

9. Find Ways to Manage Stress

Don�t let stress rob you of your birthright to be happy. You deserve to be happy, and it

wouldn�t be right to let stress get in the way. Practices such as meditation can help you

to manage stress better and feel great.

10. Eat Healthy

It�s much more challenging to feel truly happy when you�re sick. But when you eat right,

you feel better both physically and mentally. And you�ll avoid that guilty feeling that you

just pigged out on junk food.

11. Spend Time With Your Loved Ones

There�s no replacement for spending quality time with your loved ones. We�re social

beings, even if you�re an introvert or a loner. People love spending time with their

friends and family for good conversation, bonding, and some laughs. Life�s too short to

live it completely alone. So give maximum possible time to your friends and family.

12. Dump Negative Thinking

You already know that negative thinking will bring you down. So how do you stop it?

Become more aware of it and try replacing your negative thoughts with some positive

ones. Spend less time with negative people and more time with positive people. Once

you replace negative thoughts with positive ones, you�ll start having positive results.

13. Give More Gifts

You don�t have to give expensive gifts; sometimes a poem, a quick note, or a thoughtful

email will brighten someone else�s day, and yours. Share what you can give to all the

wonderful people in your life. Even daily wishes makes day better.
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14. Forgive and Forget

Holding a grudge will harm you more than the person you�re holding it against. Ask

yourself, �What would it take for me to let go of the past?� and notice how you feel

when you let go of your anger for a few seconds. Focus instead on a bright future and

you�ll feel better for it. We should have two very important things. 1. Patience 2. Control

on anger. If you loose patience you will get anger and anger creates problems in life.

15. Take a Walk in Nature

Spending time out in nature can be very refreshing and renewing, especially when you�re

living in an artificial, manmade world. Taking a walk in your local woods, Beach or park

and getting some fresh air can allow you to appreciate the beauty of the natural world.

Try to go for a tour at least once in a year with friends and family.

16. Be Yourself

As Steve Jobs said, �Your time is limited, so don�t waste it living someone else�s life.�

Accept who you are, just be yourself, and you�ll feel a world of difference.

17. Give Respect and Take Respect

Respect Elders, speak with them, wish them, wish to your teachers daily, everyday

speak to the parents and say about your day. You should respect each and every one

and also our society and the country. Speak nicely with everyone with smile.
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How Bees Make Honey???

It has been said that except for man, nowhere in the world is there anything to

compare with the incredible efficiency of the industry of the honeybee. Inside the beehive

each bee has a special job to do and the whole process runs smoothly.

Bees need two different kinds of food. One is honey made from nectar, the sugary

juice that collects in the heart of the flowers. The other comes from the anthers of

flowers, which contain numerous small grains called pollen. Just as flowers have different

colours, so do their pollen.

Let us go with the honeybee from her flower to the hive and see what happens.

Most bees gather only pollen or nectar. As she sucks the nectar from the flower, it is

stored in her special honey stomach ready to be transferred to the honey-making bees

in the hive. If hungry she opens a valve in the nectar �sac� and a portion of the payload

passes through to her own stomach to be converted to energy for her own needs.

The bee is a marvellous flying machine. She can carry a payload of nectar or pollen

close to her own weight. Consider that even the most advanced design in aircraft can

only take off with a load one-quarter of its own weight and you�ll appreciate the miracle

that the honeybee can remain airborne with such a load.

 When her nectar �sacs� are full, the honeybee returns to the hive. Nectar is

delivered to one of the indoor bees and is then passed mouth-to-mouth from bee to

bee until its moisture content is reduced from about 70% to 20%. This changes the
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nectar into honey. Sometimes the nectar is stored at once in cells in the honeycomb

before the mouth-to-mouth working because some evaporation is caused by the 32.5°C

temperature inside the hive.

Finally, the honey is placed in storage cells and capped with beeswax in readiness

for the arrival of new-born baby bees. Pollen is mixed with nectar to make �bee bread�

and is fed to the larvae. A baby bee needs food rich in protein if the bee community is

to flourish.

Before returning to the flower again for more pollen, the bee combs, cleans and

cares for herself not because she is vain but so she can work more efficiently. Throughout

her life cycle, the bee will work tirelessly collecting pollen, bringing it back to the hive,

cleaning herself, then setting out for more pollen.

Forager bees start out from the hive for blossom patches when three weeks old.

As they live to be only six or seven weeks old they have much work to do and little time

in which to do it.

There will be many other bees working at the same time, and the air will be noisy

with their droning. It takes 300 bees about three weeks to gather 450 g of honey. On

average, a hive contains 40,000 bees.

By: Dhanya.C. Menon

Asst.Professor

Ref: https://honeybee.org.au/education/wonderful-world-

of-honey/how-bees-make-honey/
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CHINESE CUISINE

Chinese cuisine is an important part of Chinese culture, which includes cuisine originating from the

diverse regions of China, as well as from Chinese people in other parts of the world. Because of the

Chinese diaspora and historical power of the country, Chinese cuisine has influenced many other cuisines

in Asia, with modifications made to cater to local palates. Chinese food staples such as rice, soy sauce,

noodles, tea, and tofu, and utensils such as chopsticks and the wok, can now be found worldwide.

The preference for seasoning and cooking techniques of Chinese provinces depend on differences in

historical background and ethnic groups. Geographic features including mountains, rivers, forests and

deserts also have a strong effect on the local available ingredients, considering that the climate of China

varies from tropical in the south to subarctic in the northeast. Imperial, royal and noble preference also

plays a role in the change of Chinese cuisines. Because of imperial expansion and trading, ingredients and

cooking techniques from other cultures are integrated into Chinese cuisines over time.

The most praised �Four Major Cuisines� are Chuan, Lu, Yue and Huaiyang, representing West, North,

South and East China cuisine correspondingly.[2] The modern �Eight Cuisines� of China are Anhui (??

Huicài), Cantonese (??; Yuècài), Fujian (??; Mincài), Hunan (??; Xiangcài), Jiangsu (??; Sucài), Shandong (??;

Lucài), Sichuan (??; Chuancài), and Zhejiang (??; Zhècài) cuisines.[3]

Color, smell and taste are the three traditional aspects used to describe Chinese food,[4] as well as the

meaning, appearance and nutrition of the food. Cooking should be appraised with respect to the ingredients

used, knifework, cooking time and seasoning.

Soups : In some part of South China, soups are served between the cold dishes and main dishes. In

other parts of China, soups are served between the main dish and staple foods, before desserts or fruit

salad.

Rice : Rice is a major staple food for people from rice farming areas in southern China.[30] Steamed

rice, usually white rice, is the most commonly eaten form. People in southern China also like to use rice

to make congee as breakfast. Rice is also used to produce beer, baijiu and vinegars. Glutinous rice

(�sticky rice�) is a variety of rice used in specialty dishes such as lotus leaf rice and glutinous rice balls.

Wheat : In wheat-farming areas in Northern China, people largely rely on flour-based food, such as

noodles, bing (bread), jiaozi (a kind of Chinese dumplings), and mantou (a type of steamed buns).[26]

Noodles : Chinese noodles come dry or fresh in a variety of sizes, shapes and textures and are often

served in soups or fried as toppings. Some varieties, such as Shou Mian (??, literally noodles of longevity),

is an avatar of long life and good health according to Chinese traditions.[26] Noodles can be served hot

or cold with different toppings, with broth, and occasionally dry (as is the case with mi-fen). Noodles are

commonly made with rice flour or wheat flour, but other flours such as soybean are also used in minor

groups.

Drinks : Tea plays an important role in Chinese dining culture. Baijiu and huangjiu as strong alcoholic

beverages      are preferred by many people as well. Wine is not so popular as other drinks in China that

are consumed whilst dining, although they are usually available in the menu.
Source: Internet

By Avinash Baliga

2nd year
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QUIZ

1. The part of the ocean which is free for all the countries to navigate is ...............................

2. The most remote, inhabited island in the world is....................................................................

3. The oldest plant which that lived more than 3 billion years ago are ...........................................

4. The animal without fingers, but with nails are .................................................................................

5. The animal which produces the biggest baby is ...............................................................................

6. The animal which never drinks water is .....................................................................................

7. The aquatic animal with the most developed intelligence is ......................................................

8. The hardest substance in the human body .................................................................................

9. The mother language of Malayalam is ................................................................................................

10 The bird which is known as the longest migrator ...........................................................................

By Ms. Nirupama

Lecturer

Sarosh Institute of Hotel Administration.

Ans. :

1. High seas.

2. Tristan Da Cunha

3. The traces of Algae

4. Elephant

5. Blue Whale

6. Kangaroo Rat

7. Dolphin

8. Toothenamel

9. Tamil

10. Arctic tern
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QUIZ CROSSWORD PUZZLE

When you have covered all of the study material in Assignment 6, complete this crossword

puzzle. The clues given based on information about Property Management System (PMS).

1

3

4 5

7

8

6

9

10

11

12 13

21

14 15

16

1817

2019

2

ANSWER FOR CROSSWORD PUZZLE

DOWN

2.Accounting
3.HOBIC
5.Electronic
6.Management
8.Active
12.Micro
13.Occupancy
15.Routing
16.Record

ACROSS

1.Transaction
4.Cycling
7.Sale
9.Passive
10.Ringback
11.Hard
12.Mailboxes
14.Carrier
17.Keycard
18.Timeout
19.Locking
20.Honor
21.Demand
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ACROSS

1. The part of a CAS that maintains data necessary

for generating reports is called a traffic

__________file.

4. Duty _________ turns equipment off sequentially

for a period of time each hour.

7. A point of __________ terminal contains its own

input/output component and may have a small

memory capacity.

9. Under the _____ CAS, selection of a route is

based on convenience.

10. A CAS feature that ensures that a guest is charged

only for calls that are answered.

11. A _________ wired ELS operates through a

centralized master code console interfaced to

every controlled guestroom door.

12. Devices that record telephone messages for

guests are called voice _______.

14. A common ______is any recognized entity that

transmits messages or other communication for

general use at accepted rates.

17. Used with an electronic locking system, this

replaces traditional brass keys.

18. A CAS feature that ensures that callers begin

paying for calls only after a certain amount of time.

19. An electronic _________ system replaces

traditional keys and locks with computer based

guestroom access devices.

20. Non-automated ________ bars involve stocks of

items that are held in dry and cold storage areas

in a guestroom.

21. __________ control maintains usage levels below

a given limit by shedding energy loads in an orderly

fashion.

ANSWER FOR CROSSWORD PUZZLE

Avinash

System Administrator
Sarosh Institute of Hotel Administration

DOWN

2. A call __________ system enhances

management�s control of expenses relating to local

and long-distance phone services.

3. A ______ system provides a means to record time

and charges on each long-distance call guests

make.

5. An _________cash register frame houses all the

necessary components of a computer system.

6. To conserve energy and contain energy costs,

some hotels use an energy _________ system.

8. An _________ CAS lets a hotel take control over

local and long-distance services and apply a

markup.

12. A _________ fitted locking system for each

guestroom door contains a unique, predetermined

sequence of codes.

13. Room _________ sensors use infra-red light or

ultrasonic waves to register physical presence

within a room.

15. Least-cost _________ is a feature of an active CAS

that directs calls over the least expensive available

line.

16. A call _________ file monitors details regarding

calls processed by a call accounting system.
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Sihaites 2018-2019

First year A Batch

First Year B Batch
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Second Year A Batch

Second Year B Batch
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Third Year

Final Year
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Ms. Medha Phayde obtained 5098/6000 with a percentage of 84.97 and

secured the First Rank

for the BHM Degree Examinations of the Mangalore University Examinations

of May 2018.

She was awarded the BHM Degree by the Vice Chancellor of Mangalore

University,

Dr. Kishori Nayak K. during the Convocation held on 12th April, 2019

at the Mangalore University Campus in Mangalagangothri, Konaje, Mangalore.

Ms. Medha Phayde Awarded the BHM Degree

by Mangalore University



51

Sarosh Institute of Hotel Administration

INDUSTRIAL TRAINING 2018-19

VI SEMESTER (A BATCH)

STUDENTS NAME NAME OF PROPERTY PLACE

A SUPRAJ SHETTY ORCHID MUMBAI

ABHIJITH C D TAJ BEKAL

ABHISHEK V RADISSON BLU MYSORE

ABIN BENNY SHIV VILAS JAIPUR

AJAY SHIV VILAS JAIPUR

AJI VARGHESE TAJ BEKAL

AKHIL ABRAHAM DOUBLE TREE BY HILTON GOA

AKSHAY SHIV VILAS JAIPUR

ALAN SEBASTIAN DOUBLE TREE BY HILTON GOA

ALBIN RIXON SHIV VILAS JAIPUR

ALBIN SEBASTIAN SHIV VILAS NOVOTEL JAIPUR AHMEDABAD

ALMIRAH SHERINA GRAND HYATT MUMBAI

ALREENA DENZIA DSOUZA MARRIOTT WHITEFIELD BANGALORE

ALWIN REJI SHIV VILAS JAIPUR

ANAND JACOB LE MERIDIEN BANGALORE

ANCIL AKSHITH PEREIRA NOVOTEL TECHPARK BANGALORE

ARUN VIJU JW MARRIOTT CHANDIGARH

ASTEL JONATHAN FERNANDES TAJ WEST END BANGALORE

AVISH KUMAR FORTUNE PARK DUBAI

BIBIN BIJU SHIV VILAS JAIPUR

BIBIN GEORGE SHIV VILAS JAIPUR

BINIL BINOY SHIV VILAS JAIPUR

BIPIN BABY NOVOTEL AHMEDABAD
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CHANDRA PRAKASH KUMAR PICCADILY DELHI

DEEPA SAHADEV AREGOPPA THE LEELA GOA

DILJITH SHIV VILAS JAIPUR

DITTU ABRAHAM HOTEL HILL PARK PATHANAMTHITTA

FRANCIS DSOUZA NOVOTEL TECHPARK BANGALORE

GOUTAM DATTATRAYA BHAT NOVOTEL GOA

HARIKRISHNAN RAJAN SHIV VILAS JAIPUR

HEMANTH P K THE PAUL BANGALORE

INSTON MENDONCA NOVOTEL BANGALORE

JAGADEESH K LEELA PALACE CHENNAI

JIBIN P S SHIV VILAS JAIPUR

JOBINS JAMES SHIV VILAS JAIPUR

JOEL CORREA NOVOTEL TECHPARK BANGALORE

JOMAL N JOSE DOUBLE TREE BY HILTON GOA

JOYAL JOSEPH PICCADILY DELHI

JOYJI P JAMES LE MERIDIEN BANGALORE

KARTHIK N ORCHID MUMBAI

KAUSHIK PRAKASH PUTHRAN NOVOTEL BANGALORE

KEVIN JIJI SHIV VILAS JAIPUR

KISHAN K MARAKALA ORCHID MUMBAI

KISHANDATH D PRABHU CONRAD PUNE

KOWSHIK G K CHANCERY PAVILION BANGALORE

LEN JOHN VAS MARRIOTT WHITEFIELD BANGALORE

LIKHITH N FORTUNE PARK DUBAI
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INDUSTRIAL TRAINING 2018-19

VI SEMESTER (B BATCH)

STUDENTS NAME NAME OF PROPERTY PLACE

M K SHREYAS BOPANNA RENNAISANCE BANGALORE

MANOJA ORCHID MUMBAI

MENDONCA ROYSTAN ELVIS FOUR SEASONS MUMBAI

MIDHUN GOPI FOUR POINTS BY SHERATON BANGALORE

MOHAMMED ADIL KAZI MARRIOTT WHITEFIELD BANGALORE

MOHAMMED MUJAHID MARRIOTT WHITEFIELD BANGALORE

MOSES VICTOR HYATT CENTRIC BANGALORE

NABAH N C SHIV VILAS JAIPUR

NAVEEN RADISSON UDAIPUR

NIDHIN BENNY SHIV VILAS JAIPUR

NIHAL ANTONIO ROCHE GRAND HYATT MUMBAI

NIKHITHA FORTUNE PARK DUBAI

NIKIL ROYSTON MIRANDA FOUR POINTS BY SHERATON BANGALORE

NIPUN J SHETTY MARRIOTT WHITEFIELD BANGALORE

NIRMAL VARGHESE SHIV VILAS JAIPUR

NIRVAN DANIEL TAURO NOVOTEL GOA

NITESH J MARRIOTT WHITEFIELD BANGALORE

NITIN KAMATH NOVOTEL TECHPARK BANGALORE

PUNEETH CHANCERY PAVILION BANGALORE

RACHEL JUDITH CRASTO TAJ MAHAL PALACE MUMBAI

RAJALAXMI V FORTUNE PARK DUBAI

RAKSHITH M SHETTY CHANCERY BANGALORE

RAMEEZ SHAIKH RADISSON UDAIPUR
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ROHAN PRAMOD SHIV VILAS JAIPUR

SACHIN THOMAS DOUBLE TREE BY HILTON GOA

SADIK RADISSON UDAIPUR

SAMANTHA DISHA COELHO TAJ GATEWAY MANGALORE

SANU JOY FOUR POINTS BY SHERATON BANGALORE

SATHWIK RAI CHANCERY BANGALORE

SAURAV RAI CHANCERY PAVILION BANGALORE

SHAROAN NIKHIL AIMAN NOVOTEL GOA

SHASHANKAN MARRIOTT WHITEFIELD BANGALORE

SHETTY SANATH HYATT REGENCY PUNE

SLYTON BRAYAN DSOUZA RADISSON BLU MYSORE

SOORYA K CONRAD BANGALORE

SOURAB SHEKAR B N CHANCERY BANGALORE

STEFIN JOSE SHIV VILAS JAIPUR

SUBRAHMANYA CHANCERY PAVILION BANGALORE

SURAKSHA P V THE LEELA GOA

SWASTHIK RADISSON UDAIPUR

TERENCE JEROME MATHIAS JW MARRIOTT CHANDIGARH

TOM JAMES SHIV VILAS JAIPUR

UTTAM KUMAR FOUR POINTS BY SHERATON BANGALORE

VARUN G PATEL RADISSON UDAIPUR

VINOD KUMAR P LEELA PALACE CHENNAI

YAJNESHA RADISSON UDAIPUR

YATHISH NOVOTEL GOA
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