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“lIHM is one of the World's Best Hotel Schools”

«

We aren't saying this. Fifty Countries are saying this.

When the 7th International Young Chef Olympiad came to a close in February 2021, we
were swamped with messages from cheftestants, mentors, Hospitality icons and chefs
from 50 countries. Everyone was especially impressed by how smoothly the International
Young Chef Olympiad adapted to a virtual avatar this year, the theme of which was
HOPE.

A big Congratulations to all of you. For keeping that HOPE alive in what has been a
challenging year for so many of us.

As you take a leap of faith into this world of Hospitality, let me share what makes
International Institute of Hotel Management (IIHM) one of the World’s Best Hotel Schools.

The flexibility and technological knowhow to adapt to changing times as we did during
the pandemic. This was possible largely due to our investment in technology even before
we needed it. In 2019, we established the world’s First IT-enabled Hospitality Platform
Connecting over 50 Countries. There is IIHM's Global Connect, which connects [IHM
with 50 Countries and Culinary Schools. We also have India’s only In-house Training
Hotel — IndiSmart. The International Curriculum is designed as a 360° learning arc and
our Teachers and Faculty make learning fun. Our Worldwide Alumni Network holds top
positions in the World's Best Hotel Brands. And finally, there is IHM’s Commitment to
Education and Hospitality.

As you flip through the pages of this book that traces [IHM's journey since 1995, we are
sure that you will be convinced that Hospitality is the right career for you. And if you think
Hospitality, you think IHM. We hope the valuable messages from renowned executive
chefs, general managers, educators, alumni and Hospitality icons, who have dedicated
several decades of their life to this industry, will inspire you on your chosen path.

At IIHM, we Explore, Enhance and Enlighten.
At [IHM, you Learn, Connect and Grow.
Together, we will make it life's #Best3Years.

g,ﬂ/(,wﬁfw

. Dr. Suborno Bose

Founder, IIHM & YCO

_“_ CEO, Inemational Hospitality Council
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IIHM hailed as One
of the Best Hotel
Schools of the World
by 50 Countries
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if IITHM
i IS THE NEW
- M| BENCHMARK
MW IN HOSPITALITY

OF THE

HAtLED B\‘ 50 OOUN‘I'RIES

India opens its doors to
the world of hospitality
and culinary art. It brings
together a wealth of young
chef talent from around
the world and celebrates
what unites us all — food.
YCO is a celebration of
culinary arts, culture,

creativity and innovation.

[IHM’s YCO is truly path-break-
ing. The direct benefit of YCO
goes to students of IIHM. It's an

amazing learning platform.

EDUCATION... ¥
| WHATSAPP : 98310 50000

Sanjeev Kapoor, Padma Shri,
Celebrity Chef and IIHM YCO
Principal Judge

P IIHM was founded in 1994 in collaboration with D [IHM offers a multicultural environment, modern
University of West London, UK. It offers a Globally infrastructure and real-time environment. Students
Recognised International Degree in Hospitality from different countries, a state-of-the-art campus and
Management. in-house Training Hotel IndiSmart makes [IHM #1!

P IIHM is the Largest Hotel School Chain in International D Consequently, the students have the option & flexibility
Hospitality Management with campuses in Kolkata, to study at the University of West London, UK, BHMS
Delhi, Pune, Bengaluru, Jaipur, Ahmedabad, Switzerland, or IU International University of Applied
Hyderabad, Goa, KBU Bangkok and Samarkand, Sciences, Germany, at different stages during their
Uzbekistan. education at IHM campuses in India. It has also

collaborated with various other colleges in the globe

D IIHM has a 10,000+ strong alumni network across the for post-graduate opportunities. [IHM students can

world working in some of the best Hotel Chains. avail various benefits offered by these colleges. Dr Bose, it's a delight to be working with your organisation. You are pro- David Foskett,
viding important skills in the Hospitality sector for people to get jobs and Emeritus Professor,
that's a really important thing for young people. London School of
Global Partner Institutional Member Member Approved Centre Affiliate Study Centre Associate Member . Holslpltallty am;
73 : it Bruce Bucknell, Former British Deputy High Commissioner in Kolkata ourism, University o
WESTLONDON CIREE | | 2 WS | Pl 2 w : ' West London
o ‘
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[IHM makes every student It's a pleasure to be part of
a mini CEO! They groom such an incredible occasion
the students so well like YCO. In 37 years | have
from F&B to marketing never seen anything like this
to production. [IHM is a competition for a young chef

great place for any Hotel anywhere in the world.
Management student to John Wood,

ARl ee Michelin Starred Chefand "8
¥CO0 Judge :

Global Human
Resource
Development Centre
Hotel Management Survey

Asia’s Greatest Brands Dr. Suborno
2016 4 / Bose was awarded

: = ET Now, Business
y iy Vine Leader Of The Year
URS Asia One 2y ; —

=~ dc (Education) 2020

United Research Services

Award 2015

.....
'''''

] [IHM Young Chef Olympiad 2019 on the front
page of The Telegraph's February 3 edition.

- [ have judged many natio
Ranveer Brar, Celebrity Chef = % ¥ A international EAHEE
and TV Show Host i &P ok ; IHM’s YCO is certainly u

1= PN as one of the most impre

The calibre of judges is vi
and carefully chosen. Fo
the scale and attention t

delivered by IIHM is worl

My experience at #YC02019 was truly

global. We met old friends and made new

ones. Dr Bose and IIHM have done it again.

The biggest thank you goes to the ‘buddies’ -
who looked after us so well. #YC02019 was
professional and passionate.

As an industry, we are grateful
to IIHM for organising the
biggest ever Young Chef Olym- ==

piad in the world... it provides |

‘ - Congrats on your new IT
Enzo Oliveri, YCO Judge and owner of six building. That is the future!

a platform for global learning. Chris Galvin, YCO restaurants in Italy and London . YCO is a great opportunity
Vikram Oberoi Co-owner of Galvin Re for students to focus on :
Managing Director and L‘Eﬂ: developing skills and at the same time meet-

ing young cooks and mentors. Our students

This Global Learning concept is a massive initiative - from the Canadian Food & Wine Insti-
by IIHM. This is the first platform for so many of the y tute made life-long friends from
World’s Young Chefs and Colleges. around the globe.
Scott Baechler,
Chef Professor at
Canadian Food and
Wine Institute
and YCO Judge

The Oberoi Group : World's

Best Education Greatest Brands

Brand 2018-19 2015-16 & 2016-17

Economic Times /4 PricewaterhouseC- /
oopers

Udo Leick, Executive Chef, Emirates Flight Catering

The state-of-the-art facilities that
Top Hotel were at one point missing in top Ho- &
Management Institute tel Schools of India were provided by [
LLLLERIERARERAURY  [HM. | would Like to once again not
and 2016 only congratulate Dr Bose and all
Competition Success his colleagues but also thank each
Review magazine one of you for living this dream and

Britta
Leick-Milde,
General
Manager,
Millennium
Central Down-
town, UAE

) The IIHM Global Campus is Andreas Muller,

i | 1IHM s an excellent the world’s first IT-enabled Programme Director,

Ritesh Agarwal, ~ institute and I'm grateful Hospitality platform. IHM will  |nternational Culinary

Founder of 0Y0 Rooms  for their contribution to the embrace global communities Institute, Hong Kong
Hospitality sector in India. through culinary education. and YCO Judge

HAILED BY 50 COUNTRIES
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What a week — exhilaration, high

National
Education Achievers
2015 for Best Hotel
Management,
Delhi & Noida
Praxis Media

Brand Excellence
Award in Hospitality
Sector (2016)
ABP News

drama, amazing organisation,
peppered with humour and
fun. High octane energy
which masked the waves of
tiredness | felt. Great to meet

e, you all!
: "\

David Graham,
Principal Lec-
turer / Subject
Head, Hospitality
Management,
Sheffield
Business School

I am honoured to

witness the signing ONE e

Stuart Littlejohn, Former  ©f IHM's Global s WORLD'S
Executive Head Chef, Oxford ~ Connect Manifesto SOOI

and Cambridge Clubin ~ Which brings the i
London  culinary world closer.

10

The judges, the contestants, the staff,\
Abdullah (Ahmed), Dr (Suborno) Bose,
Mrs (Sanjukta) Bose and the team
have worked collectively to make the
5th Olympiad successful. Individual

as well as collective action is the

name of the game.

Zenobia Nadirshaw, YCO Adjudicator
and Consultant Clinical Psychologist
and Professor at UWL, London

J

YCO is truly a remarkable snapshot
of the unifying power of the
worldwide chef community. The
aim to unite using food as a

means to bridge divides

is inspirational. This

competition makes the
world a better place.

Stefan Hogan, Executive
Head Chef, Corinthia Palace
Hotel Malta

Karen Anand, Founder
of Farmers’ Market by
Karen Anand

IIHW’s YCO is a perfect
platform to provide
learning and experience
for young chefs to
sharpen their culinary
skills and exchange their
opinions and ideas in
international language
which will facilitate
culture, exchange skill

and friendship.
¢

Boris Leung, =5
Chief Instructor
at Internation-
al Culinary S8
Institute FS
(ICI), Hong g
Kong 3%

1

Global Human
Resource Development
Centre Hotel Management
Institute Award 2016,
Ranked 1st in Delhi &
2nd in the category of
Excellence

It’s not only
a fantastic
concept but
really well
executed and
is getting

better every 7N

year.

IIHM has created the
perfect platform for
young budding chefs
to showcase their
talent to the world with
Young Chef Olympiad.
It's been a wonderful
experience judging
YCO at IIHM.

Kunal Kapur, Host & Judge of MasterChef India Season
1,2,3 & 5 and Host & Judge of YCI and YCO

Training at IIHM ensures you have a strong
foundation. It also gives you a platform like
Young Chef Olympiad which gives you a
chance to learn as well as apply your training.

Karl Guggenmos, Dean
Emeritus and -
Owner of

Culinary I.I.H.M

VONAL g
& s
& %,
]

Solutions ,
International, -
Rhode

< GLOBAL CONNECT

Best Hotel
Management Institute
In Dethi and Karnataka
India Education Awards

better and _ 2017

Congrats on IIHM’s new
Global Campus that will
place India at the forefront
of the Hospitality industry
worldwide. | believe that
YCO goes a long way in the
encouragement of young
talent. | applaud IIHM for

this undertaking.

Garth Stroebel, Founder of
South African Chefs
Academy

| feel privileged to be able to play a role in this
wonderful IHM set-up. The students and staff
continue to amaze me.

Liam Steevenson, Master of Wine and

Educator of Wine at IIHM
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IIHM to me:

| — Inspirational

| — Innovative

H — Heartwarming

M — Motivational
Amen... amen... amen....

_ M John Crockett, Mentor, Cardiff and Vale
2o “ College, Wales
4

We all came away energised by the industry that
we work in, came back feeling that we were right all
along, that the Hospitality sector is the place to be.

Kulsum Hussin, Director, WISH and Yumn Ltd., UK

y put India
ary and
dlamvery
iation with the
its inception.
0 YCO 2020

/1. Chef Entrepreneur, Hospitality &
Services Consultant and Author

I fell in love with India and especially with
Calcutta and the IIHM students for their
enormous hospitality and kindness. It

is with pleasure that | come for the YCO
and see all my new friends and discover
others. Once again, congratulations!

Caussimon Magdala, Mentor, Albert de Mun
Hotel and Catering School, France

Best
Hotel Manage-
ment Institute in Delhi
& Noida, Rajasthan, West
Bengal, Maharashtra, Gujarat,
Telengana and Karnataka
National Education
Excellence Awards,

2016 The roller-coaster
ride called YCO was
fun, enriching and
exhilarating. Now |
only need to shed
those few pounds
that | have put on! Dr
Bose, kudos to your
vision, your team and
students, who made
this possible.

Best Parvinder Bali,
Hospitality Corporate Chef —
Management Institute Learning & Develop-
2009-2010 ment, The Oberoi Centre

Gurukul Awards of Learning
and Development
— ‘ .

| wanted to thank Dr Bose

and all the teams involved

in YCO 2019, for giving the

opportunity to BHMS to

participate in the event this

year. The generous hospitality
displayed was truly N\
outstanding and it was such Charles Hains
a pleasure to see all the IIHM Vocational Educationa’l
students in action across the & Higher Education
entire event in all its different Consultant
parts.

Ny
i B

LLH.M
Sorst®

Prime Time. . r e
Global Education RLD’S

Exceuence Award HAILED BY ggolaﬁf.ﬂlES
2016

| was quite astonished as
to how Dr. Bose has taken
on such a big initiative

like YCO, to actually

take so much interest in
students, not only from this
country but from culinary
federations and institutes
around the world.

Vicky Ratnani, Culinary Direc-
tor of Gourmet Investments

The concept of YCO is a fresh, fun and new
take on a cooking contest. | am grateful to
have been able to come to this beautiful

4 land and % experience the food,

‘- =2\ culture and passion
“‘“‘gj of this Olympiad.

Logan Guleff, Winner

of MasterChef Junior

US, Season 2 and YCO
Judge

Hotel Management? Do it
from IIHM, India’s best.

Shaun Kenworthy, Celebrity

<t GLOBAL CONNECT

Woman
Leader of the
Year 2017 — Sanjukta
Bose, Director, IIHM
Kolkata
Future Woman Leader
Summit & Awards 2017

Young Chef Olympiad
is an amazing
opportunity for any
young chef to be
involved with in what
possibly could be a life-
changing experience.

Andrew Bennett,

Chef and Culinary BRI L‘rﬁft G"g,'i';:

Director, IIHM
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It's fantastic that IIHM has taken this initiative to
connect their students to so many countries! |
have worked in the US, Europe and now India, an
| know that Hospitality is a truly “international”
career with their new Global Campus.

Birgit Holm, Former General Manager,

Premier Hotel
Management Institute
of India 2017
CSR Award for
Excellence
2017 & 2018

Awarded as
one of Asia’s 100 Best
and Fastest Growing

Private Education
Institutes 2012-2013
KPMG

I support lIHM's
endeavours

in positioning
Indian
Hospitality on
the world map.
TheYCOisa
great platform
for young chefs.

Gaurav Singh,
Market
Vice-President,
South East India,
Bangladesh and
SriLanka

Dr Bose and IIHM have brought Hospitality into
the limelight. These students are lucky to have
a hotel on campus and work hands-on... the
institution gears you up for real life.

Samrat Datta, General Manager, Taj Exotica Resort g
and Spa, Maldives

Young Chef Olympiad is the new biggest interna-
tional culinary competition for young chefs. It's
a fantastic learning concept for young chefs

and Hospitality students and takes the culinary
standard of our country to a higher level.

Rahul Maini, General Manager, Marriott Jaipur r _::;,.3

IIHM is helping bridge the gap
between employer and employee
with their training programmes.

Subhrajit Bardhan,
General Manager, DoubleTree by
Hilton, Ahmedabad

14

IIHM teaches you commu-
nication and leadership
along with decision-mak-
ing skills. We have many
youngsters at Apollo
Group who have passed
out of lIIHM.

Rana Dasgupta, CEO, Apollo
Gleneagles Hospitals

Training must be
industry-based and that
is exactly what IIHM is

’ doing.

Kush Kapoor, CEO, Rose-
ate Hotels and Resorts

©
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HAILET BY 5 COUNTRIES

| would like to thank IIHM for giving us the
chance to associate with United World

of Young Chefs. The way to a Bengali's
heart is through his stomach. We are very
passionate about food!

Atri Bhattacharya, Former Tourism and Home
Secretary, Government of India

IIHM Global Campus is
undoubtedly one of the
best in the world!

Pramode Bhandari, Gen-
eral Manager, The Park

IIHM students are
trained to run the
biggest Hotels and
events. Any college
would hire an event
management firm to
run YCO but they do
it themselves.

Sharad Dewan,

Indian
Achievers Award
for Tourism

Excellence National Edu-

cation Achievers 2016
for Best Hotel

CSR Lifetime Management Regional Director,
(RIS  College, Dethi & Noida Food Production,
Award for Education Praxis Media The Park
Excellence 2012
Young Chef Olympiad organised by IlHM is one of the o

most prestigious platforms for young chefs from all
over the world. Showcasing their culinary talents and -
skills helps them to firm up their career goals.

Avijit Ghosh, Chef Consultant and
Brand Ambassador, Callebaut

15
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As Dr Bose said, “It's not
only about the competition,
it is about bringing the world
together, the camaraderie and
exchange of knowledge”. On
behalf of the Seychelles team |
would like to thank the team for
their hard work, commitment
and devotion to making YCO
, 2019 memorable.
Erryl Jeremiah Morel,

Mentor, Seychelles
Tourism Academy

The Young Chef Olympiad is an
excellent initiative not just for

the next generation of chefs to
compete, but for chefs and mentors
to get to know like-minded people
from around the world who they
wouldn’t otherwise get the

opportunity to meet.

Andrew Robert Wasson, Mentor,
Belfast Metropolitan College,
Northern Ireland

&

Dr. Suborno Bose for
Indian Achievers Award
for Hospitality & Tourism

Thank you very much for

Tafadzwa Nigel Siyanga, thig wonderful platform
Cheftestant, S.A.H.T.C. Which has opened so
The Hospitality School ~™any avenues in our lives.

16

Business and Community

It was my greatest pleasure to be

a part of such a wonderful global
relationship. | am really honoured.

| have also recommended IIHM to

the Chef Association of Ghana for —
training there. | will also inform our I
Tourism Authority to partner with '
IIHM.

Michael Quainoo, Mentor, Accra §
Technical University, Ghana ®

Thank you for having us as your
guest at the 5th Young Chef
Olympiad. The event was extremely
well-organised and friendly

and the staff and students at all
IIHM Campuses made our stay
first-class. We certainly hope to
meet again to keep the culinary
challenge moving forward into the
future!

Daniel Esposito, Mentor,
Canadore College, North Bay
Dr. Suborno
Bose for All India

Foundation Award for
Education
Excellence "°v{*«'5n'i%T£' E / &

BeHgoLS

HAILED BY 50 COUNTRIES

Thank You to your team for the Mootoosamy
great time we spent at YCO 2019.1t  Annabelle, Mentor,

Ecole Hoteliere
Sir Gaetan Duval,

was amazing to connect and talk to
people sharing the same passion
for food from 50 countries in a Mauritius
week! | can only say WELL DONE!

<t GLOBAL CONNECT

#YG02022 TRULY INTERNATIONAL

The 8th International IIHM Young Chef Olympiad was a technological marvel. The World's Biggest Virtual
Culinary Battle for Hope was organised on the virtual platform connecting 50+ countries, 7 days, 6 continents
and 24 time zones. 176 cameras, 200 iconic chef judges, 150 hospitality stalwarts, 40 world’s finest young
chefs - IIHM YCO22 Leads the Way for Hospitality Education & Collaboration through the YCO Global Studio
stationed at IIHM Kolkata, Global Campus. YCO 2022, organised by [IHM and the International Hospitality
Council (IHC) London, spread hope and positivity in the post-pandemic world. The world’s most famed chefs
and culinary experts, including Sanjeev Kapoor and Ranveer Brar, joined the virtual platform. The judges’
panel included eminent chefs like Chris Galvin, Enzo Oliveri, John Wood, Brian Turner (CBE) and many
others. They were led by Professor David Foskett, the Chairman of the Jury.

e
HAILED BY 50 COUNTRIES
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__The S
World’s
__ First S
IT-enabled
Hospitality
Platform®§
Connecting
Over * +
50 Countries
©

See what the experts say!

11

1IHK 12 che of e best Hotel Schaots in the Wi,

It's & cenl et
beadership that helps make future

tivity,
leaders!®

David Foskett, MBE
=
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|IHM Global Campus
Kolkata: Plot 3 &4,
Block DM, Sector V.

e

lIHM GLOBAL STUDIO

Py

SPRAWLING CAMPUS

Spread across a whopping 100,000sq ft, there
are two buildings. The Tower has nine levels
and packs in Classrooms, IT-enabled Kitchens
and a Wine Lab. The Corporate Block has
three levels and houses the David Foskett
Auditorium, Restaurants, Conference Rooms 5

and Offices. F
e ﬁ/

S

{  STUDENT-RUN RESTAURANTS S

El
-

IIHM Global Campus in Kolkata has turned into a Global Studio from where the
International Young Chef Olympiad 2021 was webcast across the world. With

a strong technical team and with the help of advanced technology, IIHM has
successfully conducted large and important events like YCO 2021 on the virtual
platform. The Global Studio is the control room that is a well-equipped studio
connecting to every part of the world at the click of a button.

There are two functional
restaurants, open to all.
They are run by the IIHM
students as part of their
training process.

- [
The state-of-the-art auditorium done up

in IIHM's signature blue brand colour
can accommodate up to 150 students.

[IHM makes every stu-
™ dent a mini CEO! They
L @ groom the students so
well from F&B to
marketing to

IIHM Global Campus is located at the centre
of West Bengal's IT hub and will redefine

IT-ENABLED CLASSROOMS hospitality education. Surrounding the state- production. IIHM is a
of-the-art facility in Sector V, the IT Hub of great place for any Hotel jat
Kolkata, are some of India’s best IT companies

Management student to
begin his or her career.

& KITCHEN LABS

like Wipro, PWC and IBM.

— Ranveer Brar,
Celebrity Chef and TV
Show Host

The classrooms are equipped with
the latest technology and supported
by two large IT-enabled kitchens,

- complete with audio-visual facilities

@ for live video workshops by chefs from
across the world.

IIHM GLOBAL CAMPUS
KOLKATA
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E E ST HOTE!_
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HlILED BY 50 COLUNTRIES

ICONIC BRICKS

It is one of the most iconic
buildings in Kolkata because
of its location and distinctive
architectural style.

The IIHM Global Campus has a
32-station special lab dedicated to
Wine Tasting and Whiskey Nosing.

DESTINATION FOR
MASTERCHEF CLASSES

Chefs and Global Hospitality Icons
conduct workshops and classes at IIHM
Global Campus.

TWIN CAMPUS ADVANTAGE

The new IT-enabled IIHM Global
Campus is minutes away from

IIHM’s in-house luxury Training Hotel
IndiSmart. Together the two campuses
offer an unmatched platform of
technology, training and education. )

\_

NUCLEAR CLASSES

A Private Study that IIHM

students can book for group
studies and in-depth training
till 10pm daily.

NERVE CENTRE OF

INTERNATIONAL ACTIVITIES

* International conferences, seminars and TEDx-like
events.

* International activities like student exchange, staff
exchange, ERASMUS, Global Connect and YCO.

* The campus has inter-institutional culinary
demonstration and teaching-across-the-horder
facilities.

J

<t HANDSHAKE ACROSS CULTURES

GLOBAL CONNECT MANIFESTO

[IHM SIGNS MOUs WITH 50 COUNTRIES

Young chefs from across the world got together with IIHM students in
an amazing celebration of Global Unity, Diversity and Collaboration
at the inauguration of [IHM Global Campus Kolkata in February
2019.

In the impressive Central Hall of the campus, cheered on
by hundreds of [IHM students, 50 of the World's Finest
Culinary Colleges reiterated their commitment
) to [IHM's Global Connect Manifesto to Learn,
ationg Cuji T L Network and Connect with each other.

Chef Sanjay Kak, Culinery i alks The Global Memorandum is an agreement
af’“‘ LAY to exchange knowledge across the
: world. It envisages sharing of
culinary skills, ideas, concepts
and growing together, globally.
All 50 mentors along with
the participants were
felicitated with
certificates and
medals.

I Global Partners Connect breakfast meeting at ICI Hong Kong and with Ms Winny, Principal
of VIC, ICI, CCI — Hong Kong.

As a part of #GlobalConnect initiative, [IHM Bengaluru
goes #Live with At-Sunrice GlobalChef Academy,
Singapore, in October 2018.
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Campus on Cloud

IIHM was one of the first
institutions that kept the light
of education burning despite
all odds of the COVID-19
pandemic and consequent
lockdown. Online Hospitality
and culinary classes for
IIHM students were held

by celebrity chefs, culinary
experts and sommeliers.

Prof David Foskett and Ron
Scott took online classes on
various subjects. Celebrity
chefs Ranveer Brar and Kunal
Kapur gave practical cookery
lessons through the online
platform while wine sommelier
Keith Edgar and Master of
Wine, Peter Honigh, also
taught students about wine
through the virtual medium.

Teachers were equipped

to conduct lessons on the
virtual platform and the entire
campus of IIHM in every city
was converted from a real to a
virtual campus on cloud.

22

Online classes by
chefs Ranveer Brar
and Kunal Kapur,
Prof David Foskett,
Ron Scott, Keith
Edgar and Peter

Honigh MW

( ‘Li ducation’
[IHM Channel ‘Live Worlq E
Food Demos across 24 Time Zones

< [IHM LIVE

/

No mess, no fuss, just some good cooking and a whole lot of fun! Taking the
YCO virtual platform forward, IIHM has introduced a Live Channel, which will
take its students and all those who wish to join the kitchens of the world, on a
virtual culinary journey. Following how YCO 2021 successfully took the judges
into the kitchens of the participants, the ‘Live World Education’ programme will
connect students from other countries to the IIHM campuses where students
can witness food demos from across 24 time zones.

A

abp
Sl

BRAND EXCELLENCE
AWARD IN HOSPITALITY
EDUCATION

(ABP NEWS)

[IHM IS WORLDS'
GREATEST BRANDS
2020-21 BYTHE
WORLD'S GREATEST
BRANDS AND LEADERS

€ mﬁ

EDUCATION

EXCELLENCE
[IHM IS BEST
HOSPITALITY EDUCATION
BRAND IN INDIA
AWARDED BY ZEE
EDUCATION EXCELLENCE
2021
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[EHm COURSES

“QNE_OF THE
WQFHLD'%
BEST HOTEL
SCH ]
HAILED BY 50 COUNTRIES

COURSES AT IIHM

BSc (Hons) |nternat';<;na'|“
jtali ment fro
Hospitality Manage
Uni\‘l)ersity for West London, l‘JK
Bachelors in Tourism Studies

from IGNOU i
d Programmein
lnter:a:jt\i,:r‘::lel-lospitality Administration
supported by NSDC
BSc in Hospitality
Administration from MA ‘
Diploma in Hospitality Studies

The international curriculum at IIHM is designed as a 360° learning arc. The
students are encouraged to learn through research, field trips, surveys and
real-time practice in Hotels. Sharing of ideas with international guest lecturers
promotes global perspective.

| think hotel e"—; Today the lﬁ
managementis - J J

produces S

culinary = |
a great industry and some of the
to be in. We tend to make Hospitality industry is best student chefs in the
lots of friends, meet lots of almost like the IT culinary world.
people along the way and it industry in terms of the — Ron Scott, Eminent
gives one an opportunity to presence of talented Professor in Food and
travel the world. professionals from India. Beverage, Fellow of
. . Institute of Hospitality
— Shaun Kenworthy, — Sanjay Kak, Culinary London & Director APIU
Culinary Director, IIHM Director, IIHM Global UK
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In Year 1, the students are
exposed to international
case studies, essay
writing and presentation
skills with emphasis on
citation, referencing and
bibliography.

In Year 1 and 2, they

are regularly engaged

in the Kitchen, Training
Restaurant, Front Office
Studio and are encouraged
to assume responsibility.

In Year 3, the course
includes field trips and
surveys, F&B event
planning and execution,
comparing, debating
established theories and
attending lectures and
workshops conducted

by renowned speakers
(from India and abroad).
The student is required to
spend at least 22 weeks on
paid industrial placement/
internship. In much of
Level 3, concepts are
converted to practice.

[IHM gives
students the
chance to find
the passion that they can
pursue. And maybe wine will
be a lifelong career!

— Keith Edgar,

Wine and

Spirit Consultant and
Trainer at IIHM

LET HOSPITALITY LIGHT THE WORED -

ITHM

INTERNATIONAL

COLLEGE OF



[THM COURSES »

"ONE OF THE

B§ST HOTEL
CHOOLS"
HAILED Y 50 COLNTRES

INTERNATIONAL STUDIES

Opportunities for Pursuing Studies in Universities across the Glohe

Intrecci School, Italy Albert de Mun
Programmes Paris, France
1. Professional Food & Beverage Programmes
Service Attendant available in

2. Professional Sommelier Hospitality and
Service Attendant Culinary
(Placement assistance and

gateway to a career in Europe)

rUniversity of West London, UK FIU International University
Programmes of Applied Sciences,

HAILED &Y 50 COUNTRES

BHMS (Business and Hotel Management

School), Switzerland 4
Programmes 8 E‘l.'ﬁ ot
1. MSc International Hospitality Business =, Canada
Management cif e
2. MSc Global Business Management

[On completion of MSc, students may

continue at BHMS for another 3 months of

study to top up an MBA (3 specialisations),

validated and awarded by York St John

University, UK, and BHMS, with international

work placement assistance]

PATHWAYS COURSE DETAILS

<t JIHM COURSES

Niagara College, Canada
Programmes

1. Hospitality & Tourism
Management

2. International Business
Management

3. Beverage Business
Management

(3-year work visa after completion
of 2 years / 1-year work visa after
completion of 1 year)

After completing 2 years IIHM Advanced Programme in any of IHM campuses, students can complete their graduation in

the following universities.

« Bachelor in Business Administration in Hospitality (Niagara College, Canada - 2+2 Programme)
 BAin Hospitality Management (IU International Universities & Applied Sciences, Germany - 2+1 Programme)
+ BSc International Hospitality Business Management, BSc International Hotel Management, BSc International Business

Management Culinary Arts (Sheffield Hallam University, UK - 2+1 Programme)

1. Extended Masters in Luxury
Hospitality Management

2. Extended Masters in Food
Business Management

(2-year work visa on completion
of studies)

George Brown College, Canada
Programme

1. Programme in Culinary and Patisserie
(2-year work visa on completion of 1
year of studies and 3-year work visa on
completion of 2 years of studies)

Germany

Programme: Masters in
International Management
(Specialisation - Hospitality)
(18-month stay-back visa
on completion of studies)

r Campus Etoile Academy, Italy
Programmes
1. ltalian Professional Chefs Diploma in
Italian Culinary Skills
2. ltalian Professional Chefs Diploma in
Italian Patisserie Skills
(Placement assistance and gateway to
a career in Europe)

FSHG Lyon (Swiss
Hospitality Group),
France
Programme
Hospitality and
Culinary Programme
(Opportunity to work in
France for 2 years)

Rakshita Saini \ |

BA Hospitality Management (University of West London, UK - 2+2 Programme)
BA Hotel & Hospitality Management (BHMS, Switzerland - 2+1 Programme)

Varun Tej Reddy Dollar Thakar

Pursuing ' Pursuing Masters Pursuing
Masters in in BHMS, Hospitality

IU International
University, Germany
(IIHM Delhi, Batch 2017-20)

Switzerland (IIHM
Hyderabad, Batch

Programme in Niagara
College, Canada (IIHM
Ahmedabad, Batch

2016-19) 2017-20)

Mayank Arora

Completed
graduation in
UWL, UK (IIHM
Delhi, Batch
2016-19)
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Training & Placement

. 1IHM truly offers its students a
taste of the world!

Lessons from culinary masters from across

the world, campuses in international locations,
internship and placement opportunities around
the globe — IIHM truly offers its students a taste of
the world!

Exposure and insight are key to success in the
Hospitality industry. The Hospitality industry is
global, and what better way to prepare for hosting
and serving the people of the world than to get
- out there in it? Students can opt to attend final-
41§ yearclasses on an international campus and
£ may be picked for internship opportunities at star

hotels in London, Mauritius, Bangkok, Singapore,
|- Dubai and the US. Around 50-60 internationally

acclaimed chefs come to India to teach students.
i With classes going online during the pandemic,
the international faculty, too, has been logging in
rom their homes in various corners of the world.

John Wood, former
executive chef of _
Burj Khalifa is a e

senior IIHM YCO Nl
Judge. 1 | L
—— E ; r
e b
e -
= e - [l .|
-
T — 2
- I k- - oy " ._-
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Studying in IIHM was my advantage. My

fundamentals were very strong and |

quickly rose through the ranks and today
| am the Executive Chef of Marriott, Jaipur.

— Pradipt Sinha, 1999 batch,
1IHM Kolkata

>

LEARN FROM THE BEST..

Caussimon Magdala, Professor,
Albert de Mun Hotel and Catering
School, Paris

Gary Maclean, Multi-Award Winning
Chef and Lecturer at City of Glasgow
College, UK

Enzo Oliveri, Celebrity Chef and
Owner of six restaurants in Italy and
London

Keith Edgar, International Sommelier
Wine and Beverage Consultant and

Wine and Spirit Consultant and Trainer

at [I1HM
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After IIHM, you will be in demand

O

HYATT
REGENCY

swissotel
Hatels E Rrsorts TiE RiTeLsarToe:

SHANGRI-LA
QATAR

THEWESTIN

o
BESTSELLER®

?,, SPLIT ROCK ‘

“The state-of-the-art facilities that were at one point missing in top Hotel Schools of India are provided
by IIHM. | would like to once again not only congratulate Dr Bose and all his colleagues but also thank

JW MARRIOTT

VIVANTA,
M N e TR

Y T

&

Erirates
\/

PRONGHORHN

‘ [m [ L T ‘
MALID AL FUTTAIM

each one of you for living this dream and building this wonderful Institution. "
Britta Leick-Milde, General Manager, Millennium Central Downtown, UAE <
29
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INTERNATIONAL INTERNSHIP » <t INTERNATIONAL INTERNSHIP

No one gives you International Internships like IIHM does!

LT RS T T B e
Drudicd

LUX Tamassa Resorts, Mauritius Double Tree by Hilton, Malaysia Hotel Holiday International, UAE ~ Double Tree by Hilton, Malaysia
Aditya Nigam: 2018-2021 Ajoy Podder: 2018-2021 Akib Khan: 2018-2021 Ayushman Rajawat: 2018-2021
. . Z é — - i .

_-

=
S R

e
jar 3

: : : . - Westgate Branson Woods .
Double Tree by Hilton, Malaysia Hotel Bayview Langkawi , Malaysia Resort, USA Sofitel, Malaysia

6 LLA @-‘“}M e

— e

Bgfipis prd Cheiwyys Trarm, Frees & coiremy Dasce: Fayen, LT

Hotel Holiday International, UAE  St. Regis Resort, Mauritius LUX Tamassa Resort's, Mauritius Thistle Port Dickson, Malaysia

Shivam Bhatia: 2018-2021

o -
o 3 4

e
by

W Kuala Lumpur, Malaysia Hotel Ba&‘glea\';s%:ﬂgkﬂwh Holiday Imﬁ;s"gg?ﬂil & Marbella Grand Excelsior Hotel, UAE
Sourabh Mahendra: 2018-2021 Vinay Kumar: 2018-2021

= X
=
oy

A i
Excelsior Hotel, UAE Riu Hotels & Resorts, Mauritius i Hennessy Park Hotel, Mauritius Riu Hotels & Resorts, Mauritius

Get placed anywhere from the United States to Chinal

Want & futurs thet's both stable and spectacular?

Then IHM is the place ta be, Gradustes from 1M enjoy an outstanding recond with comparges from
Hetul, awlines, tateiing and lusury sectam allering placements. ReMlles The Plata |awardod ds the

“Wartd's Top 1007 Hote! by the Conde Nast Traveller, UK. Roaders’ Travel Agents) and Fullenion

[#00-roam award-winning Hotel] invite the students of [IHM 1o ey petiencs internatianal Hoapliality
Managernent operations, while others ke Hyatt, ITC Taj, Radésson, Leeds Groop and Mandoat from the
Hotel yacior, McDonatd's and Cilre Bar & Kitchen from the Rextaursnt chsine snd retnil brands ke
futitys Birka Group and Haliancs (o nam & fewl) o0 mee Boe Cam pa irerviens.
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OUR s & |8 Careers in Hotel ~ - e G:L(‘)E

Prepare mouth-watering delicacies for your
guests at major Hotel Chains and restaurants
or you can even set-up your own place!

The world is your oyster — work

(IlIHM AHEMEDABAD, DESA' (IIHM KOLKATA, 2015-18 - K a - i i
2014- 2017 BATCH) M AHEMEDABAD, 2016 PRAJAPAT g — anywhere from cruise lines and Groom the next-gen of hoteliers with your
{ AT IGEAED it ; knowledge of the industry as a full-time
Diploma 2019 BATCH) Post Graduat aviation to Hotels and hospitals. ; e
in Culinary CEEECIELD Pursued Her professor or part-time lecturer in Hotel

Program in

management Diploma in Culinary | ional post graduation

Integrated, management Integrated, "t:"la o in International
George Brown, George Brown, Canada - usiness Hospitality & Tourism
Canada LEREFEIIET, from Niagara College

Niagara College
Canada
Canada
- oo i
- \ ¥ e T v

Management colleges.

Hotel managers ensure a smooth customer
experience, they forward new instructions to
the operation team including the chefs, front
office executives, housekeeping staff, and
catering department.

> Use your knowledge of the industry to
be a hospitality, travel or food journalist
in print, digital, TV or OTT platform.

——
- |

/i Hotel management graduates have the option of pursuing

MADHURA MUKUL DEVIKA KANADE LOHIT their career in the retail sector. Some of the areas in the retail

PATHARE SOLANKI GATHA, e e NANNAIAH BANERJEE sector suitable for hotel management graduates include malls,
T SR P Masters in 2017: 2020 8ATCH) P(""M :o;“:) reception, and back office. Students at IIHM are well-versed with the nuances of event

. . ursue asters - 0
MBA in International Pursuing PGD at Pursuing PGD In International MSc in luxury in Hospitality management as they organise mult!ple food fests throughout
Hotel Management, Conestoga College Hospitality M a M':::Z:::gt man;gemen.t and Management from the year where they handle everything from sponsorship to
Wine & Spirit, Vatel, Canad o = s guest experience Ni Coll . . . . : x
" hrance nace from Lambton College, Le Cordon Bleu, from Glion institute, S ada Use your domain knowledge to grab a government job in social media, marketing to management and even cooking

to catering.

Australia Switzerland

the Travel and Tourism Industry.

Hospitality B Hotel
HOSPITALITY NUMBERS Me Js

eHospitality is expected to emerge as the second largest 1 Rana Dasgupta, the CEO of
employer in the world in 2022 Apollo Gleneagles is a Hotel Man-

eThe Tourism and Hospitality sector market size in India el agement graduate and is a shining
will touch over US $600 billion by 2024 example of how the scope of the

e The sector will employ close to seven million people by course goes beyond just the realms

-

MAYANK VARUN TEJ RAKSHITA DOLLAR

TORSHA

(IIHM BANGALORE, 2013-16 BATCH) . . : oo - “

R o 0 oo o —— ——— 2022, according to a report by the World Travel and Tourism of hotels and restaurants. "Hotel _
sacH) f— — Masters in Wine Culture Council (WTTC) Management creates all-rounders, like Kapil
anel Communication. : : Dev. The training that you go through develops

. : . Graduate Diploma Universita di Scienze eThe sector has been growing at a cumulative annual rate of 14% every year. : YL 011 19 P
Completed Pursuing Masters Pursuing Masters Pursuing Degree in Viticulture and Gastronomiche di ] . au types Of SklllS Wh|Ch is Very |mp0rtant |t

Graduation in in BHMS, in IU International in Niagara College, Enology, Lincoln Pollenzo (University of eTravel & tourism may be up as global levels of wealth increase, but there are . i ‘

UWL, UK Switzerland University, Canada University New Gastronomic Sciences of taUght me dlSCIplIﬂe, time maﬂagement and

fewer qualified Hospitality workers across the industry and the ever-evolving market : ;
dynamics are leading to the creation of brand-new types of jobs in the sector. leading from the front,” says Dasgupta.

Germany Zealand Pollenzo, Italy)



< LEARN FROM THE BEST
Practical Gookery

The Culinary Bible
for Chef Students

LEARN FROM THE BEST »

The Art of Hospi
in House of Lore

Dr Suborno Bose’s pathbreaking book on hospitality, The Art of Hospitality, was
given a deserving launch at the House of Lords in London in November 2019.

The book was launched on the occasion of the official draw of YCO 2020, in the
presence of celebrity chefs, barons and baronesses of the House of Lords. The
book was jointly launched by Prof David Foskett, Ron Scott and Baron Bhikhu
Chotalal Parekh. The Art of Hospitality is a comprehensive compilation of all of
Dr Bose’s experiences in the Hospitality industry and is an important and excellent

Learn from the author of Practical Cookery only at IIHM.
This series by Professor David Foskett is a must-have for all
serious students of the culinary arts. It is a book that every

aspiring chef reads in every part of the world. And at IIHM you
get to learn from the author himself. Join IIHM and learn from
[ the best in the industry!

34

resource handbook for people across all industries and professions.

THEART OF
HOSPITALITY

preparation, cooking, finishing techniques
as well as tips one needs to get through
an assessment, this book is what the
young chef needs to succeed in the
professional kitchen. The 13th edition

of Practical Cookery has a foreword by
Heston Blumenthal in which he writes
that the book “provides you with all the
classic recipes, as well as the basic skills,
technique and knowledge you'll need when
working in the professional kitchen. It will
be a point of reference for you to return to
time and again throughout your career as
you hone your skills.”

“ONE OF THE
Wq_HLD'
BESTHOTEL
HAILED BY 50 COUNTRIES

Professor David
Foskett has authored
one of the world’s
most famous culinary
teaching books called
Practical Cookery.
Itis alegend in the
culinary world and

extremely useful for
all student chefs.

Sanjeev Kapoor, Padma
Shri, Celebrity Chef &
¥CO Principal Judge

Professor David Foskett, MBE

e Chair of jury for IHM International Young
Chef Olympiad and Chairman of International
Hospitality Council.

e Emeritus Professor at the London School
of Hospitality and Tourism, University of West

. 335 EUEDE D BOSE London.
oo e - . .
AT 'hf"}_-.'}'-_r:_a.:.' |:::;};‘ Replete with information on advanced e Member of the Royal Academy of Culinary

Arts, the Craft Guild of Chefs and Fellow of the
Institute of Hospitality.

e Member of the education board at At-Sunrice
GlobalChef Academy and the Hotel Future
board.

e Consultant
on Hospitality
services, Hospitality & i
education and a

recognised external
examiner in several
universities and
colleges.




WHy 1IHM? »

TOP
REASO1Ng

TO JOIN

Best Education
Brand 2017-18

Economic Times

Why this is the ONE...

E 1IHM is one of the World'
Countries

@ UHMis Asia

called Young Chef Olympia
Countries

th more than 50 of the W

an MoU wi
d Hospitality icons

students an

& HMpr
China

@ 1IHM has a 10,000-st0NE al
world holding top positions i

brands

TE%?HER
q R

[IHM has been ranked, awarded
world's top publications

@ |IHM founded Inter
April 24 which is @

Hospitality globally

[ 1IHM has an enviable industry
renowned Hospitality icons an

on NDTV Goodtimes & Food F

India gchools an

Hospitality among youngsters
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\Z\ |IHM organises the World's Biggest Culinar
d with participat

@ 1IHM is the World's Best-Connected |

ovides \nternationa\ Placem

BTG organises the biggest Indi

s Best Hotel schools hailed b

s Largest Hote! School Chain

or

umni network across the
n some of the pest Hotel

and featured by the

national Hospitality Day 0
milestone in the industry

connect with internationally-
d chefs who teach at IIHM

an competition
0od Channel titled Young Chef

d Young Chef {ndia Junior

and creates

y Event every year
ion from over 50

natitution having signed
\d's top culinary institutes,

ent and {nternship from USAto

World's

Greatest Brands
2015-16 & 2016-17
Pricewaterhouse :
Coopers

y 50

Great
Indian
Institute
Forbes

n
and promotes

for school students

schools. This promotes
the heroes of tomorrow

X1, 8/3, Block EP,
Electronics Complex
. Sector V, Kolkata —
! 700091 (in Salt Lake’s
hi-tech IT park)

iy

- 1]

INDISMART — A TEACHING HOTEL

» Hosts campus visi
pus visitors and visiti

E(;hs(t)lzr§ from UK, USA and S(,jo\atsr:tmg
banqu:;;g]adngrgwdes conferencing N

ting and accommodation i -
:)Orégﬁig;?:@m% executives fromst%rglces dss h-lﬂl'-iT

Si

Y. uated around the i - e 1 ' 'L_.

few Hotel schools in the country where
kills and apply knowledge in a Teaching
_Branded as indiSmart, the “Teachin

£ full-service, operd al, luxury hotels.

4 g i
studisn ta Teacr_nng Hotel', it gives the
o wos kreal-tlmg management skills as
sl and ieractwithcustomers 1 te

' . with customers i

Egtgl ?\n\;aﬂotqs departments suLshlr;;he

&B, Marketing, Stores & Pur
Finance and even Maintenanggase’ -

FACILITIES

This full-service
property houses a
boardroom, 3 large
cor_lference halls, a
Chinese specialt,y
restaurant and a
24-hour restaurant,

ﬂHM has given H
en Hyatt Regenc

Kolkata dedicated and vgluagle
?:gipl!?yees. The state-of-the-art

ities once missing in to

_ p Hotel Sch
Err;\:llded by IIHM. We take a lot of indusq[?il:lare

ees and end up hiring most of them

— Birgit Ho
git Holm, Former General Manager, delicatessen and all

Hyatt Regency Kolkata other 24X7 luxury

\_
\IJ services.

37



CULTURAL CAPITAL »

KOLKATA

IIHM Global Campus, Plot 3 if Established in
& 4, Block DM, Sector V, Saltj = 1994
Lake, Kolkata — 700091

| would say that if one is seriously looking for an educa- )
tion that extends beyond the four walls of the classroom
then IIHM IS THE ONE! We equip students with hands-on
experience in highly-skilled areas of the hospitality indus-
try and with qualifications accepted internationally.

— Director, IIHM Kolkata

d

o ’._ltl._‘?r>

IIHM = —= ¢
Kolkata has a ¥ :
Twin Campus

Advantage!

Interiors of the F

Classroom

X1, Salt Lake Electronics Complex, 8/3,
EP Block, Sector V, Kolkata — 700091

Kitchen Envwonment r

STUDENT LIFE
Available for both boys and girls, 2km C@;@

away from college. « International Food and Drink Festival, with a footfall of 3,000-plus, allows
students to gain on-ground exposure and experience.

PLACEMENT & m + Students of IIHM organise a two-day inter-college fest called Rigolo.

The placements * One of the most effective ways to prepare students to be responsible
cover various fields . leaders is by helping them engage with less privileged communities. They
within the Hospitality ‘l teaching staff have participate in social activities like serving food/ clothes and tree planting.

:;:)eenr?:rllig.‘?rﬁtgculty * Young Chef Olympiad, Young Chef India, Young Chef India Junior and

is a creative mix of Teacher Chef competitions.

industry stalwarts and « Hotel Visits, Wine Tour in Europe, Scotch Tour in Scotland, visits to
academicians. nurseries, breweries, rice factories etc.

industry be it
airlines, process
outsourcing, Hotels,
catering or the retail
sector.

<t POWER CAPITAL

ONE OF THE
o
Ll

HAILED BY 50 COUNTRIES

B2/70, Mohan Cooperative Industrial Estate,
Badarpur, New Delhi — 110044 (near Badarpur

9

Metro Station)
fii  Established in 2006

SERVICE EXCELLENCE! Yes, that is exactly what we at
IHM teach every student. To go the extra mile to make
a guest’s stay or experience a memorable one. At [IHM,
qualified, experienced and trained lecturers form the
backbone of a learning and teaching environment.

— Director, 1IHM Delhi
\l/ J

HOSTEL

Available for boys
and girls, 1km away

from college. Conference Hall equipped with [
Modern Communication Devices

North Block

The three blocks of

IIHM Delhi packs in
restaurants, coffee shops,
large conference hall,
front office, main kitchen
and satellite kitchens. The

library is one of the best
in Delhi for hospitality STUDENT LIFE e

education.

Work Hard, Party Hard! A Group Outing to Lohagarh Farms ’

Hower Arrangement Practical

- Biannual food fests and Symphony, the inter-college fest, are completely handled by students,
giving them hands-on experience.

PLACEMENT t « Events like Young Chef Olympiad, Young Chef India, Young Chef India Junior, and Teacher
. Chef competitions give students the opportunity to handle large-scale events and interact with
100% in 5-star hotels. icons of the F&B industry.
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INDIA’S IT CAPITAL W

40

We provide

100% placement
assistance to our
students and off/on
campus interviews
start as early as six
months ahead of
graduation month.
Recruitment is
driven by the top
Hospitality players
in the industry.

Dare to Do!

874/A Krishna Temple if Established in
Road, HAL 2nd Stage, = 2011
i Indiranagar, Bengaluru —
e 560038

IHM Bengaluru is the perfect blend of traditional and con- )
temporary education; theoretical and practical knowledge.
The cosmapolitan ambience of Bengaluru — the Silicon

Valley of India, tech and education hub — holds a cauldron

\‘ig of opportunities and exposure for students.
(L

— Director, IIHM Bengaluru
R . {

Accommodation is provided
for boys. For girls, we facilitate
accommodation. Our hostels
are within 1km of the campus
and monitored by hostel
superintendents.

STUDENT LIFE = ng

* Clubs like Literary Club, Cultural Club, Decor and
Culinary Club. Our students are also encouraged to be a
part of Young Skal International Bengaluru Chapter.

+ Annual college fest Rubix — an amalgamation of talent
from various colleges across Bengaluru.

* Den is our cafeteria for the students to unwind.

« Student band with instrumental and vocals that brings
together melodies of various cultures. Plus, a bistro.

« Intra campus competitions like Rookie Chef to hone
culinary skills in Year 1.

A great mix of academicians and
industry professionals.

Top revenue managers, L&D experts,
nutritionists, culinary artistes and

digital marketing managers are invited
to the campus to share their insights.

<« WORLD BIRYANI CAPITAL

Cyber Edifice Building,Plot ifh Established in
Nos C1,C2,162, Sy.No = 2014

6/1, Gachibowli Village,

Serilingampally Mandal,

Hyderabad — 500032

ﬂis campus provides 70% of curriculum through R
practical learning and 30% through classroom
instructions. In addition to regular academics, all
students are provided with an international graduation
degree of BA (Hospitality Management) offered by the
University of West London in Year 3.

— Director, 11HM Hyderabad

J

kl/

IIHM Hyderabad has |~
a Golden Army’ of
students for Digital

Marketing

Chefs in the Making

HOSTEL

Accommodation —
separate for boys and
girls — is franchised
with a local hostel
operator. Equipped

Rl o SO e XS
1.5km from the campus. ﬁ STUEE CR-©

Campus opportunities . The campus has a brilliant “Golden Army” of students from all years for
are categorised into 2 digital marketing.

FACULTY [L)Jasrtsr;uljn;:r:atio;alr;il « Food festivals like Dragons Feast & Global Fiesta and participation in
a BRI Cyclothon and Marathon organised by Govt of Tourism Telangana.

Training Programme R - !
(MT) and Hotel * Participation in city events like Culinary Workshop by MasterChef
Australia Winner Diana Chan & Cocktail Workshop by Novotel.

Operational Training
(HOT) Programme « Personality Development & Business Communication Classes.

offered by the leading . student participation in intra-college activities like Jangle, Sherlock
Hotel Chains in the Homies online quiz, The Kitchen Cinema.

+ WiFi-enabled campus and access to online books, magazines and
e-learning courses.

Dragons Feast, a food fest
organised by IIHM Hyderabad 3
students in 2018 -
Learning Environment

The faculty is armed
with work experience
in Hotel brands like Taj,
Marriott, The Park and

Corporates like Deloitte
and HSBC Global
Resourcing. country.
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TOURISM HUB »

E'Ecsgr Lg

HAILED BY 50 COUNTRIES

30 Durga Vihar, Durgapura, | ¢ffy Established in
Tonk Road, Dalda Factory = 2011

Road (behind Mahindra

Towers), Jaipur — 302018

Jaipur or the Pink City is the capital of Rajasthan and the Educational Hub of India.
IHM Jaipur achieves a balanced integration of knowledge, skill and personal
development. Learning takes place in state-of-the-art classrooms and students gain
hands-on experience in every role across all departments of a hotel. IHM believes in
‘learning through doing” which explains the focus on practical activity. IIHM believes
in making students technologically sound in sync with IndiSmart Digital Initiative.

— Director, I1HM Jaipur

100% in all the Available 500m away from campus.

batches passed out  The residence has fully-furnished . —
till date. Top hotel single and shared rooms which can Ctassroom Environment
companies like accommodate 16 students. Amenities

Oberoi, Taj, Marriott,  include a kitchen.
Le Meridien, Hyatt, STUI]ENTLIFE e

ITC, Crowne Plaza

Lemon Tree, The FACULTY % « Foreign tours to France (Wine Tour), Turkey (Erasmus

;:':r"n“:the: :J:lr(::]rt‘ts e e e Tl L Rookie Chef) and Scotland (Scot Malt Tour).
batch. Many other general managers of top Hotels to « |IHM International Food Festival, UDDAN — The Cultural

5-star Hotels, address the students like The Lalit Festival, Street Food Festival, Bengali Food Festival,
resorts, airlines Suri Hospitality Group — Vipul Young Chef India, Teacher Chef India and Young Chef
and national and Bhargav, Radisson Hotel Group India Junior.

international — Ashwani Goela, Holiday Inn —
restaurant chains are  Gagandeep Singh, The Lemon

recruiting partners

Housekeeping Lab

« Chef competitions like Young Chef Olympiad where 50

Tree Hotel Company — Nishi Kant gﬂt;l;trrg; :f?me to India to participate, Rookie Chef and

. Asthana, Oberoi Hotels & Resorts —
with N, Abhimanyu Lodha.
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Kalptaru Arcade, S. No. it Established in
206/3, Plot No. 16, Viman = 2011

Nagar, Pune — 411014.

The Institute is located in a

lane behind Pune’s biggest

mall, Phoenix Market City

IL.1.H.M

Pune city has witnessed a metamorphosis from a town
of the retired to a true satellite city of Maharashtra. The
city boasts of a large youth population, one of the high-
estin India. This new-age transformation has received
considerable impetus from the hospitality sector.

— Director, I1HM Pune

pLacemeNT (R

Our students are placed in
institutes like Oberoi Centre
of Learning and Development
(OCLD), Oberoi Central
Employment Register (OCER)
and leading Hotel brands

) Hilton Hotels & Resorts 7
like Taj, Marriott, Accor, The #IIHMBest3Vears management trainee programme
Lemon Tree, Reliance Retail, placements underway at IIHM Pune

Batch 2018-2071

ITC, Hyatt and IHG Group.

Internationally, students :

get career opportunities in FACULTY 'k.J o .
countries like the USA, Middle « AWiFi enabled area for students called the Den which also has
East, Australia, Canada, The faculty is a games like table tennis and carom.

Mauritius, Maldives, Malaysia ~mix of top revenue « College fests: IIHM Pune will be commencing a fest called Pulse.

and Thailand. managers, P - .
LSD experts, Culinary competitions like Super Chef for Year 3 students,

L Rookie Chef for Year 1 students, Young Chef Olympiad,
HOSTEL gﬂltirrlital\omasrtt?st oe Teacher’s Chef Competition, Young Chef India Schools for
ry students in Class 11-12 and Young Chef India Schools Junior.

and digital

Accommodation assistance marketing experts. « Freshers’ Welcome, Educational Tours, Wine Tour/Scotch Tour.

is facilitated.
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EDAB

IIHM Hotel School, opp if Established in
Hotel Fortune Landmark, = 2012

near Usmanpura

Crossroads, Ashram Road,

Ahmedabad — 380013

E_

|

e[l b
“QNE OF THE
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EEIoOLS

HAILED BY 50 COUNTRIES

DARE T0 DO! The students of )
IHM Ahmedabad are known
to break the paradigms of
Hospitality business. Our style
of education reflects the city's
culture — fast-growing,
dynamic and energetic.

— Director, IIHM Ahmﬂiiiy

Q8

:

L : ‘ :
g ek&a&ﬁ_t

STUDY BATEL MASAGEWENT

oo g | suaonue Y

100% in the third The faculty By organising th_e biggest
year of education. members are a gnnual food festival
Some of the top ACCOMMODATION & (20 I i ieetd] 11
Hotel brands industry stalwarts students have rea_l-tlr_ne
entertained at and academicians. exposure to Hosplt_ahty.
campus interviews  The institution Being affiliated They also host their own
include Oberoi, can help with various Hotel annual cultural fest. The

Taj, Marriott, Hyatt, outstation brands in the past, students_are hon_ed to
IHG, The Park and students get safe such as Taj, Oberoi, perform_ in colle_zglate
Lemon Tree and and reasonable Marriott and The competitions, like the
food and retail paying guest Park, they give a Rookie Chef in Year 1
brands like Havmor | accommodations holistic learning and Super Chef in Year
and Reliance in the vicinity of experience to the 3, thereby helping them

i — Ree tion Area
Brands. the campus. students. strive for excellence. p

BANGKOK |4
eHoOLS

HAILED BY 50 COUNTRIES

Kasem Bundit University, it Established in
60 Romklao Road Minburi = 2011
Bangkok — 10510. The

campus is around 20

minutes from the airport.

%4 Bangkok is the first international college set upp
founder Dr. Suborno Bose. Students from 41 countries
study here so one gets to learn in a multicultural
environment. Bangkok, as a city, has a rich Hospitality
culture with over 850 hotels so students can observe

and pick up world Hospitality trends.

kl/ — Director, IIHM Bangkw

COURSES

In addition to the Like all IHM campuses,
courses offered in US internship is
other IIHM campuses, possible. However,
students can opt for BA due to visa issues,
in Hotel Management, students must first crack
Kasem Bundit University, interviews before they
Bangkok. can get a work permit. il L Y

Experience helps. - . = y f IIHM Bangkok students on a Hotel Tour of Amari

Watergate Bangkok
HOSTEL wenis (§9) |
Eegﬂ;?;iﬁzare Within the campus, delicious STUDENT LIFE Cﬁ@

Thai food is served. Vegetarian
campus. There are options are fewer, so students College Fests, Sports Day in January, Food Fest in December,
twin-sharing AC can cook in the room using annual intra ITHM competitions like Rookie Chef and Super Chef
rooms for around induction ovens. Vegetables are keep students busy. Students can also join dance or music clubs,
Rs 4,000-5,000 per available throughout the year in take part in quizzes, or sign up for badminton, table tennis, chess
month. markets. There is good quality etc. The campus houses a gymnasium, swimming pool, foothall

His Excellency Chutintorn
Gongsakdi, Ambassador of
Thailand to India, addressed
50 nations at the Opening
Ceremony of #YC02019

1y

| Students participate in
the AIS Futsal Thai League
2018

Halal food available for Muslims. ground and tennis courts.
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q ‘ [ 3 @ Samarkand Institute of Economics and Services,
{ -‘_H = | 9 Amir Temur Street, Samarkand — 140100
[ '.!

@ Operations will start in September 2019

| i :
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[ We are delighted to sign the Mol
with one of the top educational
institutes in Uzbekistan. We look
forward to share a long-lasting
and fruitful association with the
institute, Samarkand and with the
Government of Uzbekistan.

: 2 | — Dr. Suborno Bose, Founder

- 3 I [IHM & YCO and CEO, IHC
Or Bose hands Deputy PM of \rJ
Uzbekistan Mr Aziz Abdukhakimov a
copy of The YCO Story in Samarkand

MEDIUM OF
INSTRUCTION QQ

A mix of Indians and Uzbek. Though English will be
The core subjects will be the primary medium of
taught by teachers from IIHM instruction, assistance
campuses across India, who will be provided to

will travel to Samarkand. students in the local

ces

| i\
\nstitute of Economics and Setv
nich hosts (1M \izbekistan

amaxkand
W

Tourism is important for
Uzbekistan and training stu-
dents in Hospitality will only
help to increase tourism in
[ | the country. | see this asso-

Y | ciation as a bright future for
students who wish to take up
the profession of Hospitality
management in this part of the world.

FACULTY  &f—

igmng of the Mol

— Pulatov Mukhiddin Egamberdievich of
Samarkand Institute of Economics and Services

Local professors will also be languages Uzbek, Tajik
teaching at the institute. and Russian.
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UNIVERSITY O

UNIVERSITY OF
WEST LONDON

Professor Peter John,
Vice Chancellor and Chief
Executive Officer, UNL

IIHM gives
you a Dual
Degree from
UWL, UK!

REAL-TIME EXPOSURE TO HOSPITALITY THROUGH COMPETITIONS

At IIHM you do not earn only a degree. You earn a globally-
renowned international degree from the University of West
London (UK) which opens up opportunities to work and study
anywhere in the world. A student of IHM who completes

Year 2 in any IIHM India campus will automatically be offered
the opportunity to study the final year of their BA Hospitality
Management Degree taught by UWL.

WEST LONDON

= Internatigng) lntemsh' Degree with

<¢ J[IHM-UWL DUAL DEGREE

"iliteinat\;'na

ip in Londop!

UWL — AHEAD OF THE REST

= University of West London is the #1 modern
university in London

= #1 university in London for Hospitality & Tourism

> #1 modern university in London for Business &
Management Studies

> Most improved modern university for student
satisfaction in 2011's National Student Survey

> 98% of its graduates are in employment or further
study within six months of graduation according to
Employment Performance Indicators (EPI) 2018

> Ranked top in London for teaching quality and
student experience by The Times and Sunday Times
Good University Guide 2018

EARN AND LEARN

University of West London is world-renowned for its

BA (Hons) Hospitality Management programme and

the BSc (Hons) Culinary Arts Course. Being a centre of
excellence, the university is the most popular choice for a
large number of international hotels in London to source
Hospitality Management students. Alongside the studies,
students are also allowed to work 20 hours per week.
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IIHM Goa has
an attached Training :
Luxury Hotel! From Day \Gama—e
One, students have the
chance to experience on-the-
job learning. That, too, on
this paradise campus with
sun, surf n’ seafood!

Work Hard, Party Hard! _

Separate gated hostel facility for
girls and boys is available with
24x7 security. Monthly twin-
sharing rates start at Rs 8,000,
triple-sharing at Rs 6,500 (with
breakfast and dinner).

PLACEMENT (i

We offer globally-
recognised
curriculum with
100% placement
opportunities. We are
the only institute to
offer a Dual Degree
programme in the
state. Some of the
brands our students
are placed with
include Novotel,

Jet Airways, Taj,
Radisson, The
Oberoi, Grand Hyatt,
Marriott and Four
Seasons.

<

FACILITIES "\ el

IIHM is situated alongside some
of the best resorts in South
Goa. The campus boasts of

a state-of-the-art academic
learning centre with swimming
pool, library, games room, AC
conference hall, outdoor event
hall, hostel, cafeteria, gym and
other facilities.

Indismart Woodbourne Resort, Gonvoloy,
Nuvem, Salcete, Goa — 403604

ITII Established in 2004

IHM Goa is the most stunning
property of the IndiSmart Group
with its sprawling campus

along with a fully commercial
Training Luxury Hotel. Goa, being
a popular tourist destination,
has a healthy growth of hotels
in all categories. International
brands like Novotel, Marriott,
ITC, Leela and The Lalit have
opened their doors, as have Hard
Rock, Planet Hollywood and W
Hotels. The students get the
opportunity to learn and work in
an international environment.

— Director, 1IHM Goa

COURSES

Apart from long-term courses similar to other campuses, there
are shorter courses like Advanced Certificate in Culinary Skills
and Patisserie, Advanced Certificate in Hospitality Operations
(both 6 months + 6 months internship) and Advanced
Certificate in Bar & Beverage Management (6 months).

STUDENTLIFE )]
g

IIHM Goa has an attached Training Luxury Hotel to engage
students. Apart from classroom learning, we conduct events like
YCO, YCI, Wine Appreciation Sessions with London-bhased wine
consultant Peter Csizmadia-Honigh, International Food Festival
— Goa, Sports Day, Foundation Day, Hotel Orientation Visits and
Culinary Trips to spice plantations and vineyards.

THIS IS THE ONE...

FIONAL 1y,
b Sy,
2

&,
o
o

8th International Young Chef Olympiad

WORLD'S BIGGEST OLYMPIAD

FOR CULINARY STUDENTS

JAN 30 - FEB 5 1 INDIA 2022

NEW DELHI | PUNE | BANGALORE | GOA | KOLKATA | HYDERABAD |
AHMEDABAD | JAIPUR | BANGKOK I SAMARKAND | SINGAPORE

W A

PROF. DAVID FOSKETT
Chairman, International
Hospitality Council, UK

“For all Teachers

& Institutions, this

is probably the

first time that an
opportunity of this
scale to Learn, Teach

and Network from
each other has been
given by IIHM. It's a
huge initiative from
IIHM that will raise
the profile of the

Hospitality Industry.”

A m | ]
L,‘\ 2y =“
_ e
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CHEF CHRIS GALVIN, Michelin
Star Chef, Chef Patron at Galvin
Restaurants. YCO Senior Judge

“l would readily
employ IIHM
students in a
flash of an eye

because as an
institute they
pay attention to
detail.”

Yy
4

" CHEF SANJEEV KAPOOR

Principal Judge,
Mentor Young Chef Olympiad

“What IIHM

has done by
organising the
Young Chef
Olympiad is truly
path breaking

and the direct -
benefit of

YCO goes to
students of IIHM.
It's amazing
learning
for IIHM
students.”
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HAILED BY 50 COUNTRIES.

Biggest global platform for student chefs

A one-of-a-kind platform for young students, YCO began its journey
in 2015 with 15 participating countries, before growing into the
world’s biggest culinary contest for students.

The competition helps future stars of the culinary world hone their
skills in a real-life environment. The students are judged and guided
by the A-listers of the culinary world like Padma Shri recipient
Sanjeev Kapoor, celeb chef Ranveer Brar and Michelin-starred chefs
Chris Galvin and John Wood.

ECOLE

&> ;
(+24 H
AN f_trOJxElTLEFﬁ :

W ' AQSTE

Matteo Cignetti from Italy bagged 2020: Cen K Loorg
Gold at YCO 2022 2021: Lee Maan Ki (Hong Kong) Mapgg

2019: Cyrene Randrianasolo
(France)

2018: Lai Jia Yi (Malaysia) 2017: Tham Jiajun Mathew (Singapore) 2016 Daniella Germond (Canada) 2015: Ashwin Nicholas Oon (Malaysia)

No. of participating countries: 70-plus Prize money: 10,000 USD Total no. of rounds: 3

Number of editions: 7 Number of judges: 40-plus

IIHM Digital Army: 1,200
Distance travelled by the furthest YCO contestant: 15,000km

Dr. Zenobia

Clinical Psyc ist and
Professor at t iversity
of West Londc

Andreas M
Programme D or,
International € ary
Institute, Hong [1]

Gary Hunte puty
Principal, Wes ster
Kingsway Col London

Karen Anand, Founder of

Judges Brian Tumer and Sanjeev Kapoor and (right) Judges Stephen Carter and Chris Galvin

a4 mers’IV_lar "9 / When we were study- | * ) =
gugy Al:(]lta, der, the ing‘ a p[atform like W Y?UhtUIr']ﬂeglOUht to t]ge one
octor’s Kite YCO didn't exist. | am of the highlights of my

Vicky Ratnani, Culinary happy that students today have life. I am especially pleased that

Director of Gourmet that opportunity to experience this competition underlines the

Investments something like YCO. importance of sustainability.

Avijit Ghos ef — Sanjeev Kapoor, Padma — Brian Turner,

Consultant a and Shri Recipient, Celebrity Michelin-starred chef and

Ambassador, Callebaut Chef and Principal Judge and President of Royal Academy

Garth Stroebel, Founder Mentor, YCO of Culinary AI’tS/

of South Afric: efs

Academy

Andrew Be !

Chairman of the Craft Guild The scale and Young Chef Olympiad a

of Chefs attention to detail does it brilliantly. There | /

Stuart Little ! delivered by [IHM is are a lot of competitions

Executive Head Chef, Oxford world class. | have judged many for senior chefs to enter — lots

and Cambridge Club ] national and international com- of them globally. When it comes

Anton Edel ! petitions and YCO is certainly to students and young chefs

Renowned C d Writer up there_ as one of the most though... this is the biggest one!

Henri Brosi er IMPressIve. — John Wood, Director,

Executive Che — Chris Galvin, KitchenCut, former

Dorchester Hotel London Michelin-starred chef-pa- Michelin-starred Executive
ktron of Galvin Restaurants \ Chef, Burj Khalifa, Dubai
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r
IHM represents the Rulse of the youth and the | r
[)ulse of the young chef and an event like YCO total-

y encapsulates that pulse, the energy that today’s

young chefs have. It's the greatest initiative for student chefs

on this planet... | am happy to be a part of it.

— Ranveer Brar, Celebrity Chef and TV Show Host
\_ \l_)
N\

-

> g ! think YCO is a stepping stone to culinary
J success. This is the perfect platform for young

budding chefs to showcase their talent to the
world. | feel good, and | feel lucky and excited to taste the
food they make.

— Kunal Kapur, YCO Judge, MasterChef India Season

kl/ 1,2, 3 &5 Host and Judge /

UNITED WORLD OF YOUNG CHEFS

Spaghetti Carbonara from Italy, Chicken Satay
from Malaysia, llish Paturi from Bangladesh,
Roasted Chicken with Pita Bread from Palestine
and more! Every year, before the International )
Young Chef Olympiad finals, the cheftestants and [Ees
their mentors of 50 countries reach for their ladles
and pans to cook their national dish. United World
of Young Chefs is a one-of-a-kind initiative where 50 National Dishes are
cooked on one platform under the open sky. #GlobalConnect

Stephen Ca
the Boodle’s ¢

Stefan Hoga
Corinthia Pala

Kulsum Hus
Skills Internati
Hospitality (Wi
Bangladesh

Abhijit Saha
Hospitality & F
Consultant an

Andy Varma
Vama and Cha
London

Udo Leick, E
Emirates Flig

Enzo Oliver
Owner of siX r
London

Enrico Brica
at Institute of
Management i

Scott Baec
Canadian Foo

Eric Neo, Pre
Chefs’ Associc

Saurabh Sh
Chef, Waldorf

Karl Guggen
and Owner of
International,

Shaun Ken
Culinary Direci

Sanjay Kak,

Michele Pre
Chef, Grand H:
Arabia

tive chef of
don

ive Chef,
Spa in Malta

Welcome
ol of
nd

repreneur,
ces

der of Una,
rants,

hef,

Chef and
S in Italy and

ef-instructor
aurant
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ctor at
e Institute

ngapore

tive Pastry
aldives

meritus
olutions
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elebrity Chef,

Director, IIHM
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pbar, Saudi
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« IIHM Young Chef India (YCI) Schools is a favourite and famous

culinary event in India.

- A platform for higher secondary students to showcase their
culinary talents in front of celebrated chefs.

+ Helps budding chefs realise their dreams.

* Incepted in 2011, YCI had over 40,000 students from 3,000
schools participate in 2020 & 2021.

+ Chef Ranveer Brar, Chefs Kunal Kapur, Shaun Kenworthy
and Sanjay Kak are some of the noted names associated

with this event.

» One of the most-watched shows on Food Food Channel.

« Prize money of Rs 2 lakh.

“ONE OF THE
WORLD’'S
BEST HOTEL
SCHQ?_&E:IH:_
THE
VERDICT

80% lies on the judges

and 20% is thrown open to viewers

who can vote before the season’s finale at
youngchefindia.com. They are judged as per:

Taste and texture

Method of work

Health and hygiene

Skill and technique — presentation
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THE ROUNDS

Round 1: School
students are asked to
bring something they've
cooked from home.
School teachers do the
food tasting and test the
contestant’s knowledge
by asking questions.
This round sees the
maximum participation
with numbers running into
thousands.

Round 2: Three rounds
of Zonal Cooking (North,
South, East and West) are
held at the home cities of
the participants or at the
nearest IIHM campus. 200
participants are selected
from each region for

an hour-long cooking
session.

Round 3: 40 participants
from the 200 are selected
for the Semi-Finals.

Round 4: 10 students
from each zone qualify for
the Zonal Super-Finals. It
is from this point that the
competition is telecast.

Round 5: The top two
from each zone contest at
the Mega Finals.
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BEST HOTEL
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FUN TASKS FOR YOUNG GHEFS
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T
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RAPID FIRE

The contestants are asked quick
questions to test their general
knowledge about food.

GUESS THE INGREDIENTS

A pizza, which is made with 30 different

ingredients, is placed before the
contestants, who must try and guess
the ingredients used in it.

2l WO T R
ot el N 4
- - ‘l‘_'-‘.‘.'-

RECIPE TEST

BASKET TEST

The contestants
are asked to
prepare dishes
using ingredients
in the basket.
The ingredients
are disclosed 48
hours before the
competition.

The contestants are
shown the preparation
of a recipe and are
asked to replicate the
dish. “It's interesting
how one always
comes up with
something different,”
says chef-judge Shaun
Kenworthy.

Judge Speak

It's a wonderful feeling to have
reached this stage and | am excited,
nervous and satisfied at the same
time. The competition was tough
because everyone was good. |

just kept calm while cooking and

focused on completing my dish and
plating it before the judges within
one hour. | feel satisfied that | could
do it. It's something | will cherish all
through my life.

Aanishka Sarpal, St Felix
High School & Junior College

In the first round | told my teacher,
‘Ma’am | doubt | will get through'.
But guess what? We did it and

that was just the beginning! | feel
accomplished after having won
Young Chef India 2018. This win
genuinely made me realise my true
potential. Thank you, [IHM!

Guneev Sachdeva of Welham
Girls’ School, winner of

| have always been fond of cooking
but never thought of taking it up

as a career... YCI made me see
and think differently. Amongst other
dishes, | had prepared Lemon
Cheese Cake on a Gajar Ka Halwa
base for the finals in London.

The competition is increasing in
strength and quality of the dishes
and the techniques used. | was
happy to see its journey from
winner to judge.

Pune, Winner of Young Chef #YoungChefindia2018 title Garima Poddar, winner of
India 2019 Young Chef India 2014

The idea of the competition was born over a coffee discussion with Dr. Suborno Bose. We sat LA

and spoke about doing a young chef competition and reaching out to the schools. We planned _

it in September 2011 and by December the competition was over. The first finals took place T

in Bangkok. Around 400 students participated in Year 1 and the numbers at last count were a }

whopping 30,000. The standard of participants keeps getting better every year.

Shaun Kenworthy, Celebrity Chef and IIHM Culinary Director
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YOUNG CHEF INDIA

IIHM Young Chef India Junior is a pan-India annual competition
open to students aged 9-13. The idea behind this competition
is to promote cooking as a life skill. It scouts for young talent

in schools and gives them a platform to highlight their culinary
passion.

THE ROUNDS

There are two Preliminary Rounds, Regional Semi-Final and a Mega Final.

*  The Preliminary Rounds are held in the respective schools. Children can carry pre-
prepared dishes from home or prepare them in the home science labs of the school.

*  The Regional Semi-Final rounds have over 400 participants from across India and is held
at the IIHM campus in that region. Here the children are asked to prepare one hot and one
cold dish within a stipulated time of one hour.

«  About 20 children are selected from each region. This leg of the competition onwards is
recorded for television.

'+ About 2 finalists from each region reach the Mega Final from which the YCIJ winner is

decided.

JUDGE’S CHECKLIST

The participants are judged
. on the following criteria:

@ Organisation of the
station

Composition of the
menu

Presentation of the dish
Taste and flavour
Texture

Knowledge about the
1. I o M e

Difficulty level

N
DY

Hasvika Sridharan from Harvest
International School, winner of
the IIHM Young Chef India Junior
2019, seen here with Dr Suborno
Bose, Founder & CEO, IIHM,

Ms Sanchari Chowdhury,
Director, IIHM Bangalore, and
her proud parents

DO

N
DY
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HEY, BUDDY!

Each Young Chef Junior participant is assigned a ‘buddy’
who is a first-year student of IIHM. The primary tasks must
be completed by the participant and the buddy can assist
only.

[IHM students always look forward to
some event or the other through their
course of study. Students of Food
Production at IIHM enjoy their course
as they get various opportunities to
prove themselves and their talent.
The Rookie Chef competition is held
among the first-year students to show
their talent in cooking. The Super
Chef competition is held among final-
year students who demonstrate what
they have learnt in the course.

o
b ' , ||| W“
ROOKIE
HE 5 ;
2021 ) N :
woralilalions @R -:=, Congtalalalions
WINNER SEUSRAII VVINNER

e

SAKSHI 5 Hl.ﬂM MARWADF
f

Judges Speak

Young Chef India Junior is an extension of Young Chef
India Schools. We initially thought that the children
would prepare salads or sandwiches, but .

we were proved wrong. Their cooking was Q
better than some of the contestants of "y
Young Chef India Schools. Some of them & |
were so tiny that they can barely reach

the chef's table! Despite working in alien kitchens in
unknown circumstances, they presented good dishes.

Chef Sanjay Kak, IIHM Culinary Director

Hats off to the junior chefs for their in-depth
knowledge of food. | remember one child
prepared ‘desi spaghetti’ and even knew all &

the names of the sauces.

Garima Poddar, IIHM Young Chef India
Schools 2014 winner

SOURAV VALENTINE GOMES,
IIHM KOLKATA,
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| [IHM & ERASMUS

The Erasmus project
sponsored by the
European Union
which [IHM was part
of is called Conscious
Caterers Sustainable
Systems. The project
covers important
areas such as what
we eat and knowledge
about food and waste
management.

International Institute
of Hotel Management
(IIHM) is a partner in
the Erasmus project
and all the IIHM
campuses in India

are involved. Other
countries participating
are Turkey, France and
Sweden.

STUDENT
SELECTION

The students are
selected after being
sent for research.
For example,
students from Delhi
were sent to a farm
in Gurgaon that
supplies geese and
chicken directly to
the hotels without
mediators. A report
was prepared on
this visit followed by
viva voce.

i )
erasmus

Erasmus
(short for European
Community Action Scheme

ERASMUS

TURKEYS

University
Students) is
a European
Union (EU)
student
exchange
3| programme.

Onion Harvesting in Fits
near Girmec

EXCHANGES

The first country visited was Sweden in 2017, followed by
Turkey in 2018. India was the host country in November
2018 and the programme concluded with the students’
visit to Paris in 2019.

PURPOSE OF ERASMUS

a. Helps students gain exposure as they travel and learn
about the food culture and lifestyle of these countries.

b. The students research on Sustainable Systems, how
to minimise food waste and implement unique farming
techniques. For example, the students learn how to
grow crops in LED light basements in countries such as
Norway and Oslo, which have fewer months of sunlight.
This in turn reduces the import of certain vegetables.

c. The students research on the ‘Farm to Plate’ method
that helps bring the farm produce directly to the kitchen,
thereby reducing the money spent on mediators. The
money saved is reinvested by farmers on crops.

d. In the long run, these exchange programmes help in
strengthening international relationships.

At the end of
the exchange
programme, a report
is submitted to
Erasmus. If approved,
the EU may consider
implementing it in
-‘ _hotels across Europe.

'-"'"r'-.“'-‘"""‘-dji i

I'—"

The three I1HM students selected for the Erasmus Exchange programme
| (1-1) Vaibhav Bhargava from Jaipur campus, Kamraan Sattar from
I Hyderabad campus and Mayur Chhabria from Ahmedabad campus.

“ONE OF THE
WORLD’
58 BEST HOTEL
SCHOOLS”
HAILED BY 50 COUNTRIES

ERASMUS

The students visit the home
of locals in Nallihan village
outside Ankara. The ladies
prepare for winter by making
fermented flat bread, home-
made pasta strips, baklava,

- pickled vegetables in salt, and
' Tarhana, a spicy Turkish soup
« common throughout Anatolia.

o k4
M&ww

Faculty Speak \ @

Bitan Bose
Faculty, IHM Bangkok

IIHM is proud to be a part of this prestigious project and is the only
participant within the Big 3 — France, Sweden, Turkey — from the
eastern part of the world.

Kavitha Reddy
Food Science Faculty, IHM Hyderabad

This goes way beyond anything that can be learnt from books or in
college. We got to see glimpses of various aspects of Turkish life
and gained a deep understanding about the food habits and waste
management there.

Student Speak v
Vaibhav Bhargava =z
IIHM Jaipur

My visit to Turkey for Erasmus was an astounding experience
where | got to know about the tradition, culture and practices
performed for environmental sustainability. Thank you [IHM and Dr.
Suborno Bose for giving me this golden opportunity to represent
Team India in Turkey.
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A first-of-a-

kind initiative among
hospitality institutes
in India, the Scotch
Tour (October
30-November

5, 2017) saw
students from all

the IIHM campuses
participate.

Lg PLACES VISITED

SELECTION
OF STUDENTS

The selection of eight students for

the tour was made based on gruelling
theoretical and practical tests. The trip
was conceptualised as an incentive
for these students to get first-hand
knowledge of Scotch whisky and its
age-old charm.

Students got the opportunity to visit
distilleries in Balvenie, Glenfiddich,
Cardhu, Strathisla, Aberlour,

i Dalwhinnie and Speyside cooperage. A

- day was reserved for them to go about
. the historic city of Edinburgh, the jewel
of Scotland and marvel among its
historic and rich cultural heritage.

THE ur
EXPERIENCE 2017

The students witnessed various stages of making
Scotch whisky, right from malting to ageing and
bottling. Students also went to Eden Mill Gin distillery
to know about the rapid development of this beverage
in the last five years.

® At Speyside Cooperage they learnt how casks
are made for the storage and maturing of whisky.

® The Balvenie Distillery, one of the very few
distilleries in Scotland that still malts its own barley,
was visited to see the malting process.

® At Cardhu Distillery, the group did a “blind”
tasting of four different whiskies. They even took
a tour of the surrounding area to gain better
appreciation of the countryside that plays such
an important role in the development of Speyside
whiskies.

® At Dalwhinnie Distillery the students sampled
local whiskies alongside the distillery’s own specially
selected chocolate.

® At Eden Mill Distillery, where both whisky and gin
is produced, the visitors learnt about the very rapid
development of gin and the creation of a range of
unique flavours.

® Scotch Malt Whisky Society. Here the group had
a private session where they learnt more about the
Society and its special single malts.

Boys at Strathisla, the home of Chivas Regal! #IIHMScotMaltTour17 @IHMHOTELSCHOOL #HospitalityRocks

Amar Krishna

Bengaluru

One of my personal wow experiences was when we

visited Champagne Pommery, which is one of the

largest champagne houses in Reims. We were guided down 101
steps carved to the depth of 40m from ground level and ranging
18km long champagne cellars stocked with almost 25 million
bottles. The moldy chalky damp atmosphere really gave me
goosebumps! The oldest bottle was a vintage 1874.

Kalyan Korepu
Hyderabad

Visiting France to explore the world-renowned
wineries and vineyards of Europe was one of the
best moments of my life. We visited the Domaine E. Guigal
where we saw an old wine cellar that contained more than 40,000
French oak barrels. We found that Guigal has its own Cooperage
that manufactures a minimum of five barrels of wine a day.
Witnessing the great history of wine-making at Guigal was the
most memorable experience in the [IHM Euro Wine Tour.

Tarun Acharya =
-~

Delhi ;&w
A great moment for me during our wine tour was

when we saw our Indian flag in M Chapoutier, which

they had hoisted to welcome us during our visit. It was an
honour to meet Michel Chapoutier, who stopped for some time
to interact with us.

Jayson Ritchson

4._{,'9,'.‘L :
Bangkok ‘i!" g
Coming with no prior practical experience in the "w

study of wines, this tour has certainly been a series

of wow moments. My greatest moment was at Chateauneuf-du-
Pape. | was a part of the lucky few who were invited to contribute
in the last harvest.

At the Copper Stil
#IIHMScotMaltTour17 — at Glenfarclas distillery

<t FOREIGN TOURS

Lon Day 2 of

Keith Edgar
International
Sommelier, Wine
and Beverage
Consultant, and
Wine and Spirit
Consultant and
Trainer at IIHM
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. L
IIHM Euro Wine i IIHM Culing  France
Tour 2019 o1t

IIHM is at the forefront of imparting world-class Hospitality education. The education is not limited
to classrooms, it is a holistic four-pronged education that imparts practical knowledge by travelling
to destinations. In keeping with this ethos, IIHM organises for its students a plethora of educational
tours in India and abroad.

The first ever culinary tour was organised by IIHM in 2019 to France. As part of the Global Connect
programme, which connects IIHM to more than 50 foreign institutions, this trip was hosted by Lycee
Albert de Mun, Paris, which is a premier Hospitality and Culinary Arts University in France. The
subject specialist coordinator from ADM was Ms. Odile Renaud who curated and planned the trip.
One third-year student from each IIHM campus was shortlisted. The 12-day all-expenses-paid tour
covered an apple cider factory, a cheese factory, a lamb producer, a copper producer in France and
several prestigious Michelin-starred restaurants, too.
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7w 1M CULINARY FRANCE TOUR
g 2 -

@ WSET
% APPROVED
3 PROGRAMME PROVIDER

IIHM makes it possible for students to specialise in Wines and
Spirits. Alongside sommeliers like Keith Edgar and Peter Honigh
MW, who conduct online classes for the students, [IHM students
are also eligible to appear for the Wine & Spirit Education

Trust (WSET) examinations. Students from IIHM in the past

have appeared for Level 1 and 2 of the WSET examination. This
certifies that the students have completed the course in wines

"HM EURO W|NE TUUR 2019 and spir.its and can consider specialising in this area.

The annual [IHM Euro Wine Tour of 2019 was a splendid opportunity
for 10 selected students to experience both traditional and modern
methods of wine making in Italy. Their trip started from the famous
Veneto Wine Region. Students visited the Dal Cera winery, Masi in
Valpolicella and the cellars of the Bisol Prosecco wines. They also
visited the Parma region where they learnt about Parmesan Cheese,
Balsamic vinegar and ham from where they were off to Tuscany to
visit more family wineries. Their guide and mentor on the trip was
sommelier Keith Edgar.

Gopal Karthik, Anshul Sharma, Ira Pareek, Keval Chauhan, Payal Rinait,
IIHM Bangalore IIHM Jaipur IIHM Pune IIHM Ahmedabad IIHM Hyderabad

Chef Shaun Kenworthy,

linary director of IIHM . : _ _
gﬁénéﬁyef Kﬂeé’ngré’as, Raikar Sohni Sai Siddhant Siddhant Jaiswal,

senior culinary faculty, Pradosh, Panda, _ IIHM Kolkata
spearheaded the trip IIHM Goa IIHM Delhi
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BUILD A BUSINESS »

SAHAS ENTREPRENEURSHIP BELLJ

Entrepreneurship is the key word today. In yet another fresh and unique
effort by the International Institute of Hotel Management (IIHM) and

Dr Suborno Bose, the Chairman and Chief Mentor of IIHM, a proactive
entrepreneurship cell has been launched.

The entrepreneurship cell, SAHAS, will encourage and guide students to
become entrepreneurs, instead of looking out for jobs in the market.

SAHAS is a corpus fund of Rs 25 crore and students will be encouraged and
motivated to start their own enterprise. Students who require capital for their
start-ups will be supported through SAHAS. Dr Bose dedicated June 15, his
birthday, as the 'SAHAS DAY' and allocated this corpus as a return gift to the
entire IIHM student community.

“We will help any student who needs a seed capital from this fund that will
be available from all IIHM campuses. They will also be guided on how to
approach a venture capitalist for loans for their start-ups. Gradually this fund
amount will increase in future,” said Dr Suborno Bose.

The SAHAS Cell will be available at all 10 IIHM campuses across India. It will
be mentored by a panel of experts including successful businesspersons "
from the Hospitality sector of each city. They will be invited to discuss ideas,
guide and motivate students of IIHM on entrepreneurship.

ENCOURAGEING
ENTREPRENEURSHIP

ANHM INITIATIVE FOR SELF-RELIANT INDIA

ENCOURAGEING
ENTREPRENEURSHIP
AT RTTIATIV FOR SELT AELWNT IMELe

GUTS SR GLORY

ENCOURAGEING
ENTREPRENEURSHIPZ

AATHM INITIATIVE FOR SELF-RELLANT INDIA{: . 4 "y
DARE T0 DONEINE
|

"> "consaruLanons To L SETH
' OFIIN OELHI O BEING THE 15T
|| BENEFCIARYOFTHE SAWKS FUND
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“ONE OF THE
WORLD'S
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CHOOLS™
HAILED BY 50 COUNTRIES

FLEDGLINGS TO FOODPRENEURS
Finger-licking food? v
Heart-warming Hospitality? v
Scintillating cultural shows? v

The IIHM boys Idea_ltion to _implementation_, cooking _to catering,
social media to sponsorship, marketing to
management, IIHM’s food festivals help transform
young students into foodpreneurs. The food
festivals don’t just give a platform to students to

This event is focused on
creating an environment which
students can only get in the
hospitality industry. It's a
learning experience and helps
instil professionalism.

— Sanjay Kak, Director of
\ Culinary Arts, IIHM

and girls are all
learning the ropes
of the hospitality

industry and the cook on a large scale, but also to learn the ropes of
festival was meant organising a festival with around 3,000 guests.

to be baptism by

kitchen fire.

MAKING STUDENTS INDUSTRY-READY

Every IIHM campus organises four annual food festivals, which are completely
managed by their students. Months before the fest, the students decide the theme
and name. They’re also charged with the marketing and social media, besides
kitchen duties, exposing the students to the several facets of the hospitality world
and getting them ready to take on the industry.

— The Times of
India

65



FOOD FESTS » <t FO0D FESTS

These festivals give ,f"'"
our students ample
opportunities and
exposure to showcase
their talents and skills
by preparing an un-
ending array of exotic
and mouth-watering
delicacies of various
cuisines. Along with
that, there’s top-
class hospitality and
exceptional event
management under
the adept scrutiny of
the faculty. It is a part
of the curriculum for
second-year students
where they learn to
cook, serve, entertain
and also learn event
management

—Sanjukta Bose,
Group Director and
) Co-Founder, IIHM

i/

Contra Costa
International Food
Festival, Hyderabad

Locura
Costera,
Ahmedabad

Celebrasia,
The food quality is e Jaipur
always very good
and the students manage it
really well. My husband and | "HM fOOd
are foodies, so we usually don’t

miss the [IHM food festivals. fESt iva Is

It is amazing to see second-year students
preparing so many dishes. There was a section
dedicated to Italian food. It makes me so proud
to see Italian food getting popular in Kolkata.
Food builds bridges between countries!

— Damiano Francovigh, Former Italian
Consul-General at Monsoon Food & Drink
Festival Kolkata

They’re very reasonably priced,

considering the variety they
provide

— Debarati Bagchi at the Spring
Food & Drink Festival Kolkata
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[IHM’s contribution
to the Incredible
India movement
by the Ministry

of Tourism,
Government of
India!

LEARNING

GROUND FOR g - . —— Ftst;earstudeﬂts
STUDENTS ) A —— of IIHM organise the

event. They take up &
a theme related to @
! tourism in India and

@ An opportunity for
IIHM students across all
campuses to learn on
the job just four months
into their courses. The

organise it and are
guided by third-year
students.

® [IHM organises
many food festivals.
However, Paryatan Parv
is a large-scale event

that gives students % &> &8 Inch[]et :
huge exposure in : L -
Culinary Arts and the — - was
Food and Beverage o s e Street
Service. e N N Food of
o el e

® Helps to raise
awareness about
tourism initiatives

and promotes tourist
hotspots in the country.
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: 3 Dr. Suborno Bose with JP Shaw, regional director
first-year students M [east). Ministry Of Tourism.

The
students
also
organise
a cultural
show,
debate

- fostivals,

cuisines
and

traditions

of India.

. We, at IIHM, are very

proud to be a part of the
Ministry of Tourism’s
initiative as we have so
much beauty to marvel
in our country India.

Dr. Suborno Bose, Founder,
IIHM & YCO and CEO, IHC

Spreading awareness
about our own country
is important and we
have included everyone,
from cab drivers to ton-
ga-pullers. Having students
help in that is great.

J.P.Shaw, Regional
Director (East], Ministry Of
Tourism

Sanjukta Bose, Director,
IIHM Kolkata, took the mic
and threw the spatlight on
teachers nominated for the
award by their principals

This is a big learning
experience for our
students who plan,
conceptualise and ex-
ecute the food festival.
It also introduces India and
the important tourism hot
spots to our students.

Chef Sanjay Kak, Culinary
Director, IIHM

Our first-year IIHM P
students get a chance
to handle a food festival
of this magnitude and
they do a fantastic job!

Smita Ganguli, Head, Young
Chef Initiative (East)

The teachers came
up on stage and
_ shared stories of
what it means
to be a teacher.
M La Martiniere for
Girls Principal
=R Rupkatha Sarkar
(centre) with
' awardee Debjani
Rudra (right), Head
of the Nursery

We at [IHM strongly believe in the fact that teachers change
lives. We organise this event to recognise and appreciate |
the wonderful work that teachers do to create the leaders

of tomorrow and help the country prosper. It's our way of

saying ‘thank you' to all the teachers of the country.

Dr. Suborno Bose, Founder, IIHM & YCO and CEO, IHC

Wonderful platform where teachers are not only recognised A"

for their hard work but also given due respect.

Moitreyee Mukherjee, Principal, Army Public School
Barrackpore

programme that felicitates the teachers.

' . . (o B
It's a great pleasure to be part of this excellently-organised ASQ
i

Sudeshna Ghoshal, Principal, Future Campus School

In 2[]18 teachers from over 90 schools from West Bengal
. Department, and and the neighbouring states of Jharkhand and Sikkim were
- Dr. Suborno Bose felicitated by [IHM at Hyatt Regency Kotkata on September?

7l JIRIS
Principal 2

SrSarita 1l
Menezes .+
of St @
Agnes Higher *
Secondary
School,
Kharagpur,
with awardee
Cedric
Perelra

A

Awardee Anubhab Bhattacharjee (centre), a chemlstry
teacher, with Principal Munmun Nath (Left) from Calcut-
ta International School with [IHM director Sanjukta Bose

Teachers are special! Despite all the challenges
that come with the profession, they make an

impact on every student’s life. A teacher is like a
parent and shows the same care and sense of
responsibility, helping students achieve success not
only in academics but also in overall growth and
development.

International Institute of Hotel Management dedicates
one day of the year to honouring teachers and heads
of institutions for their valuable contribution towards
education.

[IHM provides education and trains students to
join the Hospitality industry, which has wide job
prospects. The first IHM Teacher's Day was held in
2016. The celebration is held in order to honour and
respect the contribution teachers make to society.
The awardees are decided by the principals or the
heads of the institutions.
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LEADING THE WAY »
International

HOSPITALITY DAY

[IHM — THE GLOBAL LEADER OF
HOSPITALITY

Did you know? The Hospitality industry
didn’t even have a designated day to
commemorate the sector till a few years
ago! But up stepped International Institute
of Hotel Management. They joined hands
with International Hospitality Council,

the apex body for global hospitality
industry, to give birth to the International
Hospitality Day on April 24, 2016.

It's a day to celebrate the unsung
heroes of Hospitality; from the valet
who parks the car to the doorman who
welcomes you with a warm smile to the
housekeeper who makes your bed and
fluffs the pillows.

MARK THE CALENDAR

April 24. The inaugural International
Hospitality Day in 2016 was celebrated in
10 Indian cities, and now, it's expanded to
over 50 countries around the globe.

AIM OF INTERNATIONAL
HOSPITALITY DAY

® C(Celebrate Hospitality
® Promote Hospitality
® Educate Hospitality

IHD HALL OF FAME

{5 1L EMAT IO RAL

HOSPITALIY

Anjan Chatterjee,
chairman and MD of
Speciality Restaurants,
was the recipient of
Hospitality
Entrepreneur of the
Year Award in 2017

Chef Raymond Blanc was inducted into the
IHC's esteemed Hall of Fame for the year 2020

rThis is a tribute to the unsung heroes of the Hospﬁ
tality industry. Those who work behind the scenes
and sometimes, in front... they are the people who
make a good Hotel a great Hotel. International
Hospitality Day has managed to create awareness
among the general public about Hospitality as one
of the most exciting professions in the world. Our
vision is to create an all-inclusive day for all the
hospitality stakeholders throughout the world and
to create a common umbrella under which all of us
will coexist, prosper and support each other.

Dr. Suborno Bose, Founder, IIHM & YCO and
CEO, International Hospitality Council,
London

= The historic International Hospitality Council meeting that formalised the 7
International Hospitality Day.

Or. Suborno
Bose
unveils
the 50
Paints of
Hospitality
book by
IIHM and
IHC to
celebrate
the world of
| Hospitality. &
J : e . The IHC headquarters stationed at
& ol Westminster Kingsway College. Vincent |
' i o i Square, Westminster, London.

| . The Hospitality Day is
a momentous day; |
% congratulate everyone

IIHM has set a I am pleased that IIHM in coordination
new benchmark with the IHC, London has initiated this
in Hospitality on International Hospitality Day on 24th of

International Hospitality | April.

Day. — Ranju Alex Jha, Market Vice President,
— Sanjeev Kapoor, Marriott International, West India
Principal Chef, IHM

Hospitality develops
you not only as a
professional but also
as a complete human
being!

Hospitality is not a job, it is a lifestyle.
Looking forward to welcoming all the
young students into the industry.

— Birgit Holm, Former General Manager,
Hyatt Regency Kolkata
— Samrat Datta,
General Manager,

Taj Exotica Resort and | The mammoth growth in this industry
Spa, Maldives | creates a foundation for the young and
mature Hospitality professionals alike.

— Atul Bhalla, Area Director (west),
ITC Hotels and General Manager,
ITC Maratha Sheraton

who has contributed to
this industry.

— Pramode Bhandari,
Area General Manager,
The Park

I am delighted to see that this initiative by
IHC and IIHM is taking place.

— Bruce Bucknell, Former British Deputy
High Commissioner
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V.

CLOBALCENTER
FOR TOURISM AND
HOSPITALITY RESEARCH

S S | 7

C - wg
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Zurab Pololikashvili, Secretary-General of the UNWTO
World Tourism Day, Sept 27

"INTERNATIONAL INSTITUTE
OF HOTEL MANAGEMENT HAS
EMERGED AS ATRUE LEADER
72 IN THE TOURISM SECTOR."

i

UNWTO

B : <« MeDIA
5" When a Bengali feast was served at a

S Bengaluru campus

V Sep 6, 2018: A variety of dishes prepared by students from authentic Bengal cuisine
decorated the tables at A Taste of Bengal — the Bengali Food Fest at International
Institute of Hotel Management (IIHM). The event gave them the platform to practically
execute all that they learnt with regard to the culinary world in their classes.

Business Siandard

BWHOTELIER
France Wears | ———
IIHM’s Young

Chef Olympiaq
2019 Crowﬁ

Feb 4, 2019: Six da iti
, ! ys, four cities
and three thrilling rounds Jater
on the evening of 2nd February,
2(_)19, France was crowned
winner of the IIHM International
Young Chef Olympiad 2019,

IHIM Celebrated International
Hospitality Day

s

On 24th April 2016, Or Sut_-cmc Bose,
the Chiaf Mentor af IHM, in ;
association with the nternationa .
Hospitality counchl _(JHF,', instituted U
International Hospitality Da_g«_as a
unigue initiative far remgmz;;g; -
celebrating, promating and educating
the best of haspitality. Taday ~
International Haspitality Day i "
cafohrated by over 50 cauphf:es ar
the world’s prerer hrgsmramv . b
institutions to recagnize the hosa:gm ¥
industry and its peaple, whose un '; g
effarts aver the years have create
mermaries for millions.

International
usiness
Tlmes \/[

19-year-old girl from
Bengaluru set to represent
India at Young Chef Olympiad

Jan 27, 2019: Bengaluru is now on the culinary map after
19-year-old Madhumita Krishnasamy became the first
representative from the city to take part in the prestigious
Young Chef Olympiad.
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“QNE OF THE

WERLD!
BEST HOTEL
SCHOOLS”™

HAILED BY 50 COUNTRIES

ﬂ Subormo Bose 5 Fallow | ==
Fehbruary Q5. AR g i

The Global faunch of IHK Global Campus at Sall Lake
Kolkata with 125 intemational guests and celebrities! Setting
benchmark for finest hospilality sducation glotally.

e N

;-J Sancharl Chowdhury =pe
Fabruary 13 at 02 PM - @

Our glitering #I1Hki Global campus at Kolkata., Our pride ),
#IHMROCKS Subomo Bose Abdullah Ahmed Sanjukia Bose

ﬁ Sanjesy Mapeor

Fakruary 4 ¢l u“

Congratulations to winners of Young Chef Oymp=d

Bood fuck and afl the best for your future projects. More power 30 youl
mational irstiute of Ho'el Management

Mo Boze Ranvesr Boar

The Opanng CEremeay of e S MISMalicnal Young Char ONyMEIRe tosk
place in Dalhi india. BHAS Sre proud io hava been selected o represent
Switzeriand in Me compStbion. bringing togetner 52 of the workis bes:
Culnary INSHLNS 16 FETESEN, NSl COUNENES, TouaY tne st rund of
compelititns ars 22110 pot undenvar alter the unweiling of tis years
coveled trophy. Viie are very prouc of you Gizemi

#Hopponms Sinmhoielschos #YCC2013 #liHMD el

And A 3 wiapl Young Cher Clympiad 'Was 2 hUMonjoos Success win
‘Chef Enzo judging the compefilion the whcle nay along. Check out some of
these snaps taken during the event from our lovely chef Enzo Oliveri

<« SOCIAL

4

Tasting Slelly UK Enze's Kitchen
broary S 431 PM @

aslingiclly resiaucant

Zealand Schoal of Food and Wine is wih Cefa Hey snd
Erank

CETR R ER L - ]
Congratulations to Edes Fran representing New Zeaiand 2nd seiecied it
10 final cul of 10 stusents at the Young Che! Ciymplad 2019
Th inaists ars fom UEA lelend, England, Philppines, Swedsn, France,
Singapare, Jordan. Remaria,
Tha final 12 tomomow,

#ycoRiit4 donef

I Gizem &znge, r
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BEST HoT
5CH

@ B4 Buibias anse En Geng §ef'

R
Sl R
Zaynep

Secildir

SOUTH XSIANSJ

NEWS PORTAL




ALUMNI »

Veaanjil foy

i L
-\.
H

i B, S, i, S,
Cimy R e o Bl [y b
[T

o P T U o ey, B
e rl e

F1 O et A e, il S el 0
[T He o]

P i b L il
o S W B

Tarustree Singh
Gautam

- -
- =] = ;
&

e
e twn mr me = Caviye et e

L e L ]

D i b e, M
r: %ol p i ey i @
Fotsl S e

wHE PR Lk ]

—
—
>
el
<
-
L
o
=
7
—
=

Afzal Khar

FL A
ol i
P =min
L L LB S B T
Oty e b sk

ESER - EeH
ey el

T P
F AEERS Moy i

76

©

S

HAILED BY 50 COUNTRIES

Bowshil Bhatacariee

ErerEes M

(T e r—
o

i Tomy veags Pue g Laabesy mfyg
e S b bl

rr b = byl el ot Srid
Hogrea

L e e = )
I oE e T

oo LRl
e
i
Abfishek GuMa

£ g =

e nrr P

S T R TR
P T FPE T PP e e

oo E i A
P e e badpa e

Fr o R, e e
ST H P

S P e v o v ey
[

L

B v Sever-Serge of rpel iapacey
e
Apil i L s v et ey

D P e b e e Mg
B e i berenord e o
LR ]

[ A R SR

i B

Ami; Dash
1 T [ o VO b ALY L soreh s g e 4 Ebrreeil 1 s
& o . .
Fe | . = ] = -
1 i N

5

Vo Do 3 o 4 Dy bl by
P it s

WG T antens i fa
frmr fmemer cons bt o gk
L

T Chien T £ P Far
L1 R T )

B oo wscdrs 3o i Lo Trar b

el ) e e Haed Sy

uﬂ M kst i 5 i " o
? P . T k2
Sttt Dinii " il ey

L S o g e g - g™ g

[IHM alumni are spread across
the world, many of them holding
respectable and responsible
positions in prestigious hotels
and organisations across all
fields of Hospitality and service
industries. To bring them
together and connect with them,
[IHM has an exclusive website
for the alumni. The website
www.alumni.iihm.ac.in is an
excellent place to find former
students of the institutions who
are now notable personalities

in their field of work and have
achieved success in the
Hospitality industry.
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TIMELINE »

MILESTONES OF IIHM

1994, MARCH 15 [ ]

[IHM is founded in a
small building in Salt Lake’s

[IHM gets into full-time admission mode
and student numbers touch 160. IIHM

[IHM expands
into EC 37 Salt

CF Block with 160 students. Lake and a second

enters into a collaboration with American Hotel
& Motel Association for a 2-year Diploma

Certification Course.

building in EC 268.

1997

IIHM collaborates with Queen Margaret

University College in Edinburgh, UK for a BA
Hospitality Management Course.

The first batch
of students graduate
from Queen Margaret
University College, UK.

2003 [ ) 2006

IIHM shifts to its present building [IHM opens its first
in Salt Lake Sector V. campus outside Calcutta
in Gurgaon (later shifted to

New Delhi).

[IHM enters into a historic
collaboration with Napier
University Edinburgh, UK.

IIHM opens campuses in Pune,
Bengaluru and Jaipur. Partnerships become

stronger with Edinburgh Napier University
starting with [IHM and KBU. IIHM establishes
its first overseas campus and enters into a [IHM opens its campus in Ahmedabad.
joint venture with Kasem Bandit University in [IHM launches, for the first time in
Bangkok. Indian culinary history, Young Chef India
competition, with the finals in Bangkok.

Hotel Schools by 50 Countries

R/

% The IIHM Global Campus Kolkata (established Feb 1, 2019) is converted into a BEVSQr“,L-gTSE,_
Global Studio that webcasts the YCO 2021 <+  Prof. David Foskett Auditorium is launched e
in 2019. <+ Hong Kong wins the title of the 7th International Young Chef Olympiad 2021

7

+¢ IndiSmart Digital Initiative launched in 2019 <+ 1IHM signs MoUs with 50 countries

2019-2021

7

+ YCO becomes the largest Culinary Event in the World with over 50 countries +  United World
of Young Chef heralds a new era in global hospitality as 50 Young Chefs from 50 nations cook their national
dish under the sky for the first time in history <+ 1IHM invests in state-of-the-art IIHM Global Campus in Salt
Lake with 100,000 sq ft of global hospitality practice area <+ IIHM wins the Forbes Award

®,

«+ Anew saga is heralded as IIHM introduces Young Chef India Schools Junior

- 2017 o

®

«» Young Chef Olympiad grows even higger with 50 countries participating. Singapore wins the title and
cheque of $10000 «+ IIHM introduces the Hall Of Fame award. It is awarded to an icon of the hospitality industry
on International Hospitality Day — Ratan Tata — by [IHM Chief Dr. Suborno Bose and International Hospitality Council
Chairman Prof. David Foskett < [IHM takes home awards from Economic Times and ET award to CEO Dr Bose

«» YClis telecast on TV with celeb judge Kunal Kapur

7

+¢ Young Chef India becomes a TV show hosted by NDTV, the first-ever culinary
reality show for students of Class 11-12 in India <* YCO grows in stature attracting
[IHM opens 46 countries and spreading its wings across New Delhi, Mumbai and Kolkata. <+  IIHM

its campus in creates & celebrates International Hospitality Day on April 24

Hyderabad. [IHM

Young Chef India

stages its final at IIHM hosts the first edition of its path-breaking concept Young

the University of Chef Olympiad, with 15 countries and culinary schools coming to
West London. India to participate. Malaysia wins the title.




“ONE OF THE
S

BEVORLD’ L

HAIL%DE‘\' SOE")OUNT;HES
IIHM makes every student a mini CEO! They
groom the students so well from F&B to
marketing to production. IIHM is a great place
for any Hotel Management student to begin

his or her career.

— Ranveer Brar,
Celebrity Chef and TV Show Host

An IIHM Kolkata alumni, Mizan Uddin is the
General Manager of Ibis Hotel, Kolkata. We at
IHM are extremely proud of him!

Q. How can | apply to IIHM?

A. Download the application form from www.iihm.ac.in or collect
the prospectus and application form from any [IHM Campus on
cash payment of Rs 600/- or request by cheque/DD.

Q. Is there an admission test?

A. Yes! The Online E-CHAT (e-Common Hospitality Admission
Test), which is an hour-long multiple choice question test, is held
in all major cities of India. It is followed by a Group Discussion and
Personal Interview. Dates of the E-CHAT, Group Discussion and
Personal Interview will be released once finalised.

Q. What is the minimum academic qualification to study at IHM?
A. A student who has cleared the class 12 examination or its
equivalent with English as one of the subjects or is awaiting results
of the same.

|

Q. Is there an age restriction?

A. The applicant must be 22 years or less.
|

Q. What are the courses on offer?

i) BSc (Hons) International Hospitality Management from
University for West London, UK

ii) Bachelors in Tourism Studies from IGNOU

iii) Advanced Programme in International Hospitality
Administration Supported by NSDC

iv) BSc in Hospitality Administration from MAKAUT
v) Diploma in Hospitality Studies from YCMOU
|

Q. Will I get hostel accommodation?
A. Yes! There are separate hostels for girls and boys.

For more information, you can:
Visit: www.iihm.ac.in

Call on toll-free number: 1800 103 8586
Whatsapp on 98310 50000

<t THIS IS THE OnE

#lIHMBest3Years

International Institute of Hotel Management is part of the
IndiSmart Group, a large conglomerate that operates the
IndiSmart Hotels, and offers a wide range of services in the
field of International Hospitality Management Education,
Training and Consultancy in India and South East Asia.

ENDLESS
OPPORTUNITIES
Do you like working with
people? Do you enjoy a
fast-paced career, the opportunity to
work anywhere in the world and envy

the grind and glamour of the hospitality

industry? Hospitality is the fastest-
growing industry globally and offers
an exciting career. We hope after
flipping through these pages,
you are convinced that
[IHM IS THE ONE!




INTERNATIONAL

INTERNATI
CHEF  Hghmabme™ g
OLYMPIAD LONDON

INDIA

INTERNATIONAL INSTITUTE OF HOTEL MANAGEMENT

KOLKATA CAMPUS : INTERNATIONAL TOWER, X-1, 8/3, BLOCK EP, SALT LAKE ELECTRONICS COMPLEX, SECTOR V,
KOLKATA - 700 091, PHONES : (033) 2357 7663/64, 9831259414/13/16/18
DELHI CAMPUS : B-2/70, MOHAN CO-OPERATIVE INDUSTRIAL ESTATE, MATHURA ROAD, NEAR BADARPUR METRO STATION,
NEW DELHI-110044, MOBILE - 8800867459 / 9599618411 / 9999538238 / 9873156558, PHONE - 011 - 43204700/701
PUNE CAMPUS : KALPTARU ARCADE, S. NO. 206/3, PLOT NO. 16, VIMAN NAGAR, PUNE: 411014 (NEAR NECO GARDEN & BEHIND PHOENIX MARKET CITY MALL)
PHONE: 8600147345 & 08600995713/14/15, (020) 67296200/211
BANGALORE CAMPUS : SSK CHAMBERS, 874/A,KRISHNA TEMPLE ROAD, B.M KAVAL, H.A.L 2ND STAGE,
INDIRANAGAR, BANGALORE - 38, PHONE -(080) 41520275/76, 42068114, 08892864965 / 9902885522 / 9591000011
JAIPUR CAMPUS : 30, DURGA VIHAR DURGAPURA BEHIND MAHINDRA TOWERS, TONK ROAD, DALDA FACTORY ROAD - JAIPUR 302018,
PHONE - (0141) 2722497 / 2721497 | 2720497, MOBILE - 09785323334, 9785014005
AHMEDABAD CAMPUS : IIHM HOTEL SCHOOL, OPP. HOTEL FORTUNE LANDMARK, NEAR USMANPURA CROSS ROADS, ASHRAM ROAD,
AHMEDABAD, GUJARAT - 380013. PHONE: (079) 27562100, 8128647013, 8155012124
HYDERABAD CAMPUS : INTERNATIONAL INSTITUTE OF HOTEL MANAGEMENT, CYBER EDIFICE BUILDING, PLOT NOS C1, C2,1&2, SY.NO 6/1, GACHIBOWLI VILLAGE
(ADJACENT TO GACHIBOWLI FLYOVER) SERILINGAMPALLY MANDAL, HYDERABAD -500032. PHONE: 7601013974/ 8919057055. 040-42219305/06
PATNA OFFICE : KULHARIA COMPLEX, 1ST FLOOR, 111A, ASHOK RAJPATH, PATNA : 800 004, PHONE : 09534287730
BANGKOK CAMPUS : 60 ROMKLAO ROAD MINBURI, BANGKOK - 10510, WEB : IHMBANGKOK.COM
KOLKATA I[IHM GLOBAL CAMPUS : PLOT 3 &4, BLOCK DM, SECTOR 5, SALT LAKE, WEST BENGAL 700091
UZBEKISTAN CAMPUS : 9 AMIR TEMUR STREET, SAMARKAND 140100
GOA CAMPUS: IIHM INTERNATIONAL CAMPUS, INDISMART WOODBOURNE RESORT, GONVOLOY, NUVEM,
SALCETE, GOA - 403604. PHONE : 70281 54616
1IHM SINGAPORE CAMPUS

< X-1,8/3,BLOCK-EP, SECTOR -V, SALT LAKE ELECTRONICS COMPLEX, KOLKATA - 700091, INDIA. M :+91(0)9903859423
& TOG-91 WIMPOLE STREET, MARYLEBONE, LONDON W1G OEF, UNITED KINGDOM. T :(+44)02038712837, M :+44(0)7818853010

@® ihcglobal.net X contactus@ihcglobal.net ® @ycolympiad



