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Event Proposal

Name of the activ- | MALAYSIAN CUISINE ONLINE WORKSHOP

ity

Introduction Workshop organized for St. Andrew’s college hospitality department as a
part of Faculty Exchange Program. Students Reena Mehta College of Ho-
tel Management are also the part of learning experience.
This workshop will be conducted by HOD Chef Shailesh Nigawale.
Workshop will be on online format for St. Andrews college and offline for
Reena Mehta college students.

Objectives 1. This workshop will focus on culinary aspects and will help students to
learn different traditional dishes from Malaysian Cuisine.
2. This workshop will be hosted by HOD Chef Shailesh Nigawale.

Outcomes 1. Learners will be able to discuss on Malaysian Cuisine and its key fea-
tures.
2. Learners will be able to elaborate their skills on cooking techniques,
garnish, plating techniques.
3. Students will be able to critically evaluate on Regional cuisine, spe-
cialty dishes of Malaysia, cooking methods.

Methodology Masterclass, Online, Offline, Demonstration.

Location/Venue | RMC-Hotel Man- | Eligibility | Undergraduates, HM students.
agement
Premises - Kitchen

Date 4™ February, 2022 | Time From 10:30 am. to 3:30 Pm.

Registration Link

Feedback Link
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Time Slot

Event Flow

Accountability (Student/Faculty)

10:30am. to 11:00 am

Joining and settlement of students
and faculty in Hotel Management
premises and introducing the
event.

Chef Shailesh Nigawale will intro-
duce event. Prof. Nikhilesh Dusane
will monitor the RMC students in
kitchen.

2:00 pm. to 4:00 pm.

Introductory speech on Malaysian
Cuisine will be given by Chef
Shailesh Nigawale, followed up by
Practical demonstration.

Students Chandan, Sameer, Affan
will help Chef Shailesh for cooking
and preparations. Chef will intro-
duce the Malaysian Cuisine and
teach traditional dishes to the stu-
dents.

2:00 pm. to 4.00 pm.

Prof. Delia Lester F & B faculty
from St. Andrew’s will monitor the
event.

Prof. Delia Lester will monitor the
event for their Hotel Management
students.

3.00 pm to 3.30 pm

Workshop will accompanied by
Q&A session.

Event will end by vote of thanks.

Workshop will accompany by Q&A
session at the end.

Event will end by a vote of thanks
by students.
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HOD - Chef Shailesh Nigawale.

(Dept. Hospitality Studies)
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ﬁ&* %
Dr. Mrs. Satin aur Gujral.

(HE Rrnginsipal

Reena Menta College of Arts, Sclence

Commerce & Mgf. Studies

Bhayandar (West), Dist. Thane 401 101




Date: 03-02-2021

NOTICE
(Hospitality Division )

Attendance is mandatory for al] .

s

Dr. (Mrs.) Satinder Kaur Gujral
(I/C Principal)
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ACTIVITY REPORT 2022 - 2023

HOSPITALITY STUDIES ‘
Part A) Information about Organizing Team IQAC ACTIVITY No: ()_ISHJJ—[DHSIO
NAME OF THE ACTIVITY: MALAYSIAN CUISINE ONLINE WORKSHOP
DATE DEPARTMENT COMMITTEE COORDINATOR NAME
04 /02/2022 | Hotel Management HOD Chef Shailesh Nigawale
DURATION | VENUE FNAO I:)T JARANES NATURE: Outdoor/Indoor
RMC - Hotel
5 hours Mana_gement 27 Indoor
Premises
1
NAME OF THE SPEAKER/ CONTACT DETAILS OF THE SPEAKR/
ORGANIZATION ORGANIZATION
Chef Shailesh Nigawale 08667891859
1. Chef Shailesh Nigawale. | 2. Prof. Nikhilesh Dusane.
PACULTY 3. Prof. Delia Lest 4
SUPPORT: 5. rof. Delia Lester 6.
STUDENT
SUPPORT: A. Chandan B. Sameer
Part B) Brief Information about the Activity (CRITERION NO.-2): 2-:3.]

TOPIC OF THE ACTIVITY | MALAYSIAN CUISINE ONLINE WORKSHOP

1. This workshop will focus on culinary aspects and will
help students to learn different traditional dishes from
Malaysian Cuisine.

2. This workshop will be hosted by HOD Chef Shailesh
OBJECTIVES Nigawale.

3. Main objective of this workshop is to emphasize on
Malaysian cuisine, its special ingredients, cooking
equipments.

METHODOLOGY Online workshop — Demo and Interactive QNA Session.

1. Learners will be able to discuss on Malaysian Cuisine
and its key features.

2. Learners will be able to elaborate their skills on
cooking techniques, garnish, plating techniques.

OUTCOMES
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3. Students will be able to critically evaluate on Regional
cuisine, speciality dishes of Malaysia, cooking methods.

Part C) Proofs & Documents Attached (Tick mark the proofs attached):

1. Directions by I . 11. Account
Authority 015 Axavity Report Settlement
1 2. Proposal Note 7. Brief Profile Guest 12. News Material
— | 8. Attendance — | 13. Feed Back
3. iipfealeties 1 Gender/Sem/Course - Report
\1 4. Notice & Schedule 9. Certificate 14. Any Other
5. Organizing }
Committee v 10. Geo-tagged Photographs
Part D) Social Media:
web i twiver | I bk
Signature & Date Signature & Date g g Date

DOS DOP DOS DOP DOS DOP DOS DOP

Part D) IQAC Cell: IQAC Cell Activity Number:
IQAC
NAME & NAME &
SIGNATURE SIGNATURE OF Doc:g;fa o CO?SEAT‘ZTOR
OF COORDINATOR | PRINCIPAL SIONATHER)

; Tote! foger bl
Dr. };ﬁ%er : gm] @&\

. Kaur Gujral.
(Hospitality Studies) (I/C Principal)

NOTE: - The report has been scanned and submitted.

Signature (Scanned by)

(File name -3\ ) Signature
(Folder name _ THS ) Signature {

/r
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Date: - 04/02/2022
Event Report

NAME OF THE ACTIVITY: MALAYSIAN CUISINE ONLINE WORKSHOP
Name of the Programme: F.Y. BSC Hospitality Studies Batch: - F.Y. BSC 21- 22
Semester: - 11 Section: Hotel Management Duration: -5 hours

MALAYSIAN CUISINE ONLINE WORKSHOP
Reena Mehta College Department of Hotel Management organized Malaysian cuisine workshop
for the 3rd year students St Andrew's college of arts, science and management hospitality
department as a part of Faculty Exchange Program Students from Reena Mehta College of
Hotel Management were also the part of learning experience, they helped to set up of Mise-en-
place & Workplace. This workshop was conducted by HOD Chef Shailesh Nigawale. Students
from both colleges found the event very through the culinary point of view. The dishes that
were taught in the session were as follows:
Nasi lemak: It is fragrant rice cooked in coconut milk and pandan leaves.
Roti Kanai: It is crispy, buttery and flaky. The flat breads are made of ghee (clarified butter) and
flour. Laksa soup: Laksa is a spicy noodle dish popular in Southeast Asia.
Ayam percik: Ayam percik consists of marinated chicken that is traditionally slowly grilled
over charcoal. Kek batik: Kek Batik is essentially crushed biscuits soaked in a chocolate & Milo
mixture. No baking required
Ms. Delia Lester - F&B faculty from St Andrew's college played a major role in monitoring the
event for their students.
Workshop was accompanied by QNA session at end and was concluded by vote of thanks by
students.

Regards

Signature:

HOD™= Chef’Shailesh Nigawale

(Dept. Hospitality Studi
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Date: - 04/02/2022
Event Report
NAME OF THE ACTIVITY: MALAYSIAN CUISINE ONLINE WORKSHOP

Name of the Programme: F. Y. BSC Hospitality Studies Batch: F. Y. BSC 21 - 22

Semester: 1 Section: Hotel Management Duration: 4 hour

Regards

Signature:

S

/(J'/f”"/ ; )/C Pfircipal

M/ 7 Reena Mehta College of Arts. Scii-re
a4 i i Commerce & Mgf. Studies
HOB = Chef Shailesh Nigawale Bhayandar (West), Dist. Thane 401 101

Dept. Hospitality Studies




