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to support Sustainability Goals of UN
The kick – off to the Young Chef Olympiad 2020 began
with bang from July. The sixth season of the world's
biggest culinary extravaganza promises to be a fresh
and unique initiative that will carry a global message
of sustainability as the theme of the competition.
The International Hospitality Council (IHC) and the
International Institute of Hotel Management (IIHM)
have decided to support and implement the United
Nation 17 goals for Sustainable Development all
over the world. The YCO2020 is expected to see more
than 50 countries participate and each one will bring
their message on Sustainability to the platform this
year.
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What are the UN’s Sustainable Development Goals
The UN has decided to lay out a blueprint that will
help to achieve a better and more sustainable future.
The goals address the challenges that plague the
world today including poverty, inequality, climate,

environmental degradation, peace, prosperity and
justice. Every goal is interconnected and in order to
ensure that no one is left behind, the UN has set a
target till 2030 to achieve all the goals.

IHC and IIHM’s goals
Being and institution and body related to
hospitality and Food and Beverage, IIHM and
the IHC have aligned their yearly activities with
the aim to support as many of the 17 goals
of Sustainable Development as possible.
YCO2020 will be one of the biggest platforms
where these goals will be reiterated to drive
home the message about building a better
world for future generations. Internally,

however, IIHM is directly supporting and
acting on two important goals highlighted by
UN. They are Goal No. 2 of Zero Hunger and
Goal No. 4 of Quality Education.
All IIHM campuses across India have displayed
their support and integrity with the UN goals
through various CSR activities organised with
the students.
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Support for Sustainability in YCO2020
The cause is great, global and
brings the whole world under
one umbrella of building
a better tomorrow. Several
stalwarts and renowned
professionals of the hospitality
industry have and continue
to show their support to
Sustainability in YCO2020.
Starting with Bruce Bucknell,
the British Deputy High
Commissioner, to Sanjeev
Kapoor, iconic chef and Chief
Mentor of YCO2020, to General
Managers of prestigious hotels
have extended their support for
the theme. Sourav Kothari, the
World Champion in billiards has
also shown his support to the
cause. “I am very happy to note
that YCO2020 has a theme on
sustainability. It’s a problem that
is there all across the globe and
YCO addressing it, is an honour,”
said Chef Sanjeev Kapoor.

“YCO brings people together
and one of the biggest
takeaways of YCO 2020 is that
it will bring young people of
the world on one platform for
11 days. Sustainability is the
theme for YCO2020. Every
country will make a project on
sustainability which they will
present here. At a global level,
we are all looking towards this
single most important thing that
can really make us all suffer a lot
in future if it is not taken care of
from now itself. There will be a
great educational factor in YCO
from this year onwards. It is not
just about cooking, culinary
presentations but also about
sustainability and how you can
introduce it in your institution in
your country,” said Dr Suborno
Bose, the Chairman of YCO
Committee.
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Inducting

freshers 2019

It’s a new year and time to welcome the freshers to
IIHM and the hospitality industry. July 15 marked
the beginning of the induction programme for the
first year students where they were acquainted
with everything related to the world of hospitality,
starting from learning how to present oneself to
getting into the groove of the nitty-gritties of the
industry. IIHM campuses across India go together
to welcome the new entrants and help them
acclimatise to a whole new world and lifestyle in
this new industry. Excited and enthusiastic freshers,
eyes brimming with dreams of a brilliant future in
the hospitality industry attended the orientation
sessions with their parents and guardians. They
listened with rapt attention as directors and
mentors at the institute spoke about the immense
opportunities and avenues open to them if they
spend the next three years working hard with
dedication and determination.
Mrs Sanjukta Bose,
Director IIHM Kolkata
addressing the parents

The first day of the
induction programme
started off with sessions
by the directors of each
campus of the institute.
Dr Suborno Bose,
Chief Mentor of IIHM,
addressed students at
the campuses through
the Induction days. He
said, “Your profession
is not what what brings
home your paycheck. It
is what you have been
put on earth to do so
passionately and with
integrity that it becomes
spiritual in calling.” The
students were enriched
by sessions by those
who have spent several
years of their lives
imparting hospitality
education and services
to all. The counsellors at
the institute also helped
answer queries and the
initial inhibitions of the

students, giving them
a reassuring feel of
comfort in this
new world.
To be able to get
the real-world feel
of the hospitality
industry, experts and
professionals from
various sections of
the hotel industry
were invited to speak
to them. General
managers, food and
beverage managers
and other top ranked
executives of hotel
brands from across the
country came to share
their experiences and
motivate the first year
students.

Manish Gupta, General Manager,
Taj Bengal and Area Director East
with Dr Suborno Bose, Chief Mentor
& Chairman IIHM, CEO International
Hospitality Council
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Who were the

experts

At IIHM Kolkata, freshers were
enlightened by the experiences of
the top General Managers of the
star hotels of the city at the Industry
Speak sessions. Manish Gupta,
General Manager Taj Bengal and Area
Director East, Sandeep Johri, General
Manager, Novotel, Kolkata, Gaurav
Singh, General Manager, JW Marriott,
Kolkata and Cluster GM, Bangladesh,
Sanjay Aratla, Senior Training Manager,
Westin, Kolkata, Sabrina Dey, Director
of Operations, JW Marriott, Kolkata…
were some of the eminent hoteliers
who visited the campus to conduct the
sessions. Sowmya Sengupta, Manager,
Training and Development, Taj Bengal,

Kolkata who came to IIHM Kolkata on
the fifth day. “You have to love what you do.
You have to try to gather as much information
as possible because you must know everything
that is happening in your hotel. You must have
an eye for detail, i.e. focus on the smallest of
things,” said Sowmya Sengupta.
Interactive sessions with freshers were
also organised at the other campuses
of IIHM. Reuben Kataria, the General
Manager of JW Marriott Bangalore
visited IIHM Bangalore for a session
with the new students. While he shared
his life experiences as a hotelier,
he decided to make the session
interactive, asking the students to ask
him questions on his experiences.
Rohit Arora, Area General Manager of
The Park, New Delhi, interacted with
students of IIHM Delhi.

Ashish Kaul, General Manager
Radisson Blu, Jaipur was at IIHM Jaipur
to address the first year students.
Among others, IIHM Hyderabad
welcomed S Vidyashankar, Area
Director of Human Resources, Hyatt
Hotels Corporation to interact with the
students. It was a pleasure listening to
the experiences and important words
of advice by Victor Chen, the General
Manager of Le Meridien Goa, who
visited IIHM Goa campus to interact
with first years.
The list is exhaustive but, every campus
had some important guest visiting the
campus through the first two weeks of
the Induction Programme to address
and interact with the students.

Sandeep Johri, General
Manager, Novotel, Kolkata

Manish Gupta, General
Manager Taj Bengal and Area
Director East

Sabrina Dey, Director of
Operations, JW Marriott,
Kolkata

Sanjay Aratla, Senior Training
Manager, Westin, Kolkata

Gaurav Singh, General
Manager, JW Marriott, Kolkata
and Cluster GM, Bangladesh

Subrajit Bardhan , General
Manager, Swissotel, Kolkata

Promode Bhandari, Area
General Manager, The Park
Hotels

Kumar Shobhan, General
Manager, Hyatt Regency,
Kolkata

Sharad Dewan, Regional
Director Food Production, The
Park Hotels

Mizan Uddin, Hotel Manager,
Ibis, Kolkata

Industry
Visit

Mukesh Verma, Regional
Manager & General Manager,
Lemon Tree

Sowmya Sengupta,
Manager, Learning &
Development, Taj Bengal,
Kolkata

While listening is important, it is
not enough to understand what it
is like to be in a work environment.
The first year students of all
IIHM campuses were taken on
an industry visit tour to the star
hotels of the respective cities. IIHM
Bangalore students went to Hotel
ITC Gardenia to take a look at the
décor, ambience and feel of the

hotel. Similarly, freshers of IIHM
Bangalore visited JW Marriott,
Bangalore. IIHM Ahmedabad
students visit Novotel in their city.
“I am really excited about joining
the hospitality industry. I feel I have
made the right choice by joining
here,” said a fresher at IIHM.
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FIRE LESS

FRENCH

Cooking, but no fire. This was
the highlight of French Chef
Jean-Jacques Berteau's one-day
workshop for 3rd year students of
International Institute of Hotel
Management (IIHM). In yet another
unique initiative, IIHM joined hands
with Alliance Francaise du Bengale to
welcome French Chef Jean-Jacques
Berteau. The session was held at IIHM
Global Campus on 3rd August 2019,
where students of 3rd year of IIHM,
participated. Chef Berteau held a
culinary workshop with students, telling
them about the nitty-gritties of French
cuisine and its traditional styles of
preparation.
The students thoroughly enjoyed
Chef Berteau’s demonstration of the
fireless cooking workshop, Beside
the workshop, Chef Berteau also
had some interesting information on
Sustainable Development, based on
the UN's Sustainable Development
Goals.

FLAVOURS

Amongst the 17 Sustainable
Development Goals,Chef Berteau
focused on the 12th Goal, Responsible
Consumption and Production. The
workshop proved to be fruitful for the
students as Ashmita Chakraborty,
IIHM Student, said, “Sustainability is a
very pertinent theme in today’s time. We
are all trying to reduce, recycle whatever is
unused. It is an important aspect to focus in
the food industry. We do come across hotels,
restaurants trying to minimise wastage.”
Chef Berteau gave a detailed
presentation of French cuisine also
focused on producing food locally,
by not going far for ingredients
and shared valuable points on
sustainability.
During his class, Chef Berteau
explained that there should be
reduced production of meat. “More than
meat, we should focus on vegetables and
fruits, especially which are locally produced.
This is the reason I chose salad with seasonal
veggies as a dish in my fireless workshop.”

“Another way of doing it is that we should
focus more on seasonal fruits and vegetables
as they are very good for health. They are
season appropriate and fresh. These are
several ways according to me which are
sustainable and could reduce food wastage.”
When asked about his experience
after the workshop, Chef Jean said, “I
was touched by the students who were so
cooperative and respectful.” His message
to the budding chefs of IIHM was, “Be
original, be yourself, be authentic.Cooking, is
a culinary skill, is a gift. It is a way of showing
harmony, joy, sharing and caring.”
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Sparkling

Champagne
with David Bourdaire

One can’t talk about
champagne without France,
Heaven of vineyards. So, the
excitement and fervour was
natural as final year students
of the International Institute
of Hotel Management (IIHM),
Kolkata awaited the arrival of
a wine master from the region.
Renowned wine maker
David Bourdaire, a 10th
generation wine-maker from
Champagne Bourdaire–
Gallois came to conduct a
masterclass on wine at IIHM’s
Global Campus on July 31,
2019.
A warm welcome awaited yhe
wine-maker by the students,
faculty and Sanjukta Bose,
Director, IIHM, Kolkata.
The campus' Champagne
room was opened for the
masterclass.
Bourdaire belongs to a family
of wine-makers who have
been nurturing vineyards
and making wine for 10
generations near Pouillon,
France.

Bourdaire explained that
‘champagne’ is a sparkling
wine and it comes from the
Champagne region in France.
“I think champagne is exclusive
because it was one of the first
sparkling wines to be developed,
promoted and later consumed
around the world.”
Before coming to Calcutta,
Bourdaire had visited
IIHM Delhi, where he
had conducted another
masterclass on wine. “I was
surprised to see such young
students showing so much
curiosity, interest and respect for
the wine-making process,” said
David.
“We were excited and enjoyed the

session throughout!” said Mehak
Rastogi, a 3rd year student.
Another student said,
“Bourdaire gave us information
about the growers and producers of
his region.”
Besides the process, the
students learnt about the
climate and soil of the
region and also on how they
marketed it.
“I had the opportunity to bring
with me some samples. So we
finished each session by tasting
two different wines,” Bourdaire
said.
While comparing with
other wines, Bourdaire also
appreciated the Indian
sparkling wine and called it a
great discovery to him.

Amazed and impressed by
the Global Campus, Bourdaire
said, “It’s an amazing atmosphere
here for the students. I think,
the education here is of high
standards.”
Bourdaire mentioned IIHM’s
wine tour conducted for the
IIHMites and said that it was
really a good idea.
It’s a really great option to
bring students in the country
through the wine tour. “Its a
good opportunity, students can see,
touch, smell the soil, the grapes.”

