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a in Food Production
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The Institute of Hotel Management, Catering & Nutrition, Pusa, New Delhi is one of the
premier hospitality Institutes of India providing quality hospitality education at Master's,
Undergraduateand Diploma levels. The institute comes under the aegis of the Ministry
of Tourism, Government of India.

oo & gRd &7 B fyd, TRIM &1 uRIR a¥ 1962 H A1 fasar mam o1 3iR @t § o=t
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Situated in the lush green areas of Pusa, the campus had been established in the year
1962 and is standing tall and strong. The institute has been awarded as the best hotel
management institute in the country consecutively by all leading magazine of India.

I & A& 3R graRrar
MISSION AND VISION OF THE INSTITUTE
o E! URTHT BT AHIfHd HAT SR gl TR & SR UGH PR I a<H|
o TIY T&m R1&d! BT BT BT SR UAenRa S qun snfae e 31 AR
Tt Srarsdl d o 9H & g I URd BT |
o U4 BHE & Y TSI YR B! I3 SHaAgdl d1 3R o ST |
o I IR e STq & T AEHT B! GIH TR 3Mfad ITRT & ITART S
DI IHNRT BRAT|
e Enroll the right talent and hone it by offering unparalleled learning opportunities.
e Attract and retain the most competent educators and nurture them to consistently
benchmark hospitality education.
e To engage with the alumni to steer the institution towards newer heights.
e To catalyze useful research in the hospitality industry by facilitating the synergy
between the industry and the academia.

I & &I gardt §ed
CORE VALUES OF THE INSTITUTE
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o fafdear sk Hvadh

e Respect for one and all
e Learning organization
e Practice before preaching




e Entrepreneurial mindset

e Academic rigour

e TRAS (THINK RESPONSIBLE AND ACT SUSTAINABLE)
e Diversity and teamwork

wféra gfogra

BRIEF HISTORY
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The Institute of Hotel Management, Catering & Nutrition, Pusa, New Delhi is an
autonomous registered society that was set up in 1962. It is one of the premier institutes
set up by the Central Government. The Institute made a humble start in a small building
in 1962. It shifted to the existing campus consisting of the academic blocks, hostels, and
staff flats in 1967-68. Additional academic blocks and residential units for the staff were
added in 1986-87. Eco-friendly measures are into practice in the institute like growing
organic vegetables & fruits, recycling of paper, kitchen techniques, food & beverage
service practices etc.

LR
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The Institute has, over the years, turned thousands of trained personnel, many of whom
are leading lights inthe hospitality industry and training Institutes. The Institute imparts
education and training to over 1000 students every year. Students from various
developing and neighbouring countries enroll at the Institute. Institute provide
opportunities to student and faculty to have international exposure through various
competitions, webinars & other related programs.
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Head of Department

Mr. Anil Kumar Goyal
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Head of Department
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Senior Lecturer

Mr. Ashish Sharma
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Dr. ShewtaMishra Senior Lecturer
Mr. Anand Kumar Senior Lecturer
Ms. Shraddha Sharma Senior Lecturer
Ms. Divya Bose Senior Lecturer
Mr. Tonggoumong Haokip Senior Lecturer
Ms. Sakshi Sharma Lecturer

Mr. Raunak Arora Lecturer

Mr. Devender Singh Lecturer

Mr. Prayag Narayan Rathore Lecturer

Ms. Tanushri Sharma Assistant Lecturer
Mr. Vineet Sheemar Assistant Lecturer
Mr. Sharad Kumar Assistant Lecturer
Ms. Arena Gulia Assistant Lecturer
Mr. Aman Singh Rathoud Assistant Lecturer
Mr. Rohit Rai Assistant Lecturer
Mr. Sarthak Kumar Assistant Lecturer
Mr. Gaurav Juneja Teaching Associate
Ms. Meenu Dua Faculty

Mr. Hare Krishna Chaudhary Faculty

Mr. Sankhaneel Dutta Guest Faculty

AWARDS AND ACHIEVEMENTS
RPR 3R Iuatsrt
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ufpTefl A s fRam & &3 # oS Ta THYHT &1 uH R G g

The conquest of nurturing excellence in aspiring minds by the Institute of Hotel
Management, Pusa, New Delhi is approbated time and again by the Ministry of Tourism,
Government of India in past. Also all leading magazine have ranked IHM Pusa No. 1 in
the field of Hospitality Education.

1. A TS ATH 2016 T 3@ I <X & fAfNF TRITT 3R Picroll b SO e ST
7 glcd UeYy Pl SR UINER TR, T, 775 faedh &1 46 1 HIeye 3t gled
Foied w0 § M G B |
INDIA TODAY ranked the Institute of Hotel Management, Pusa, New Delhi as the
Number 1 Institute of Hotel Management in their annual ranking of various
Institutes and colleges in the country from the year 2016 till date.

2. TABATY 2011 T 3(E TP G & (AT YRITAT 3R Piciol BT O AP IfHT H
Blcd USY BT 3R TNER TR, JHT, 78 e & 7R 1 ey 3i1h gled
Hoie & w0 & i fear 3|
THE WEEK ranked the Institute of Hotel Management, Pusa, New Delhi as the
number 1 Institute of Hotel Management in their annual ranking of various
institutes and colleges of the country since the year 2011 till date.




3. G ST A Blcd Uy BT 3R UINIER I, G, 75 e, 3i 2013 ¥ URA
1R T gicd AAvic W Tege H Y9 MHHd Bl &I golf (601 g
THE OUTLOOK ranked the Institute of Hotel Management, Pusa, New Delhi as
the Best Professional College since 2013 among Hotel Management Institute
across India.

4, STFSRS ufidT = 2018 ¥ fUwd 6 Al ¥ AAR Flod UeY HehT 3R UNER
TR, g1, 78 et Bl URd R | gled Uae TR &1 s Ifeh & FoRk T
cRarkkdicicu i
GHRDC magazine consecutively for the last 6 years since 2018 ranked Institute of
Hotel Management, Pusa, as number one in the annual ranking of Hotel
Management Institutes across India.

INTERNATIONAL EXPOSURE

TE.TH.TH. THT A MR garar & yfafiirt @1 derart o
IHM PUSA hosted US embassy delegates

SMTSTITH YT 3 WA 3R SRt &b Yo Bl dgrar d gU 3MARe! gamary & ufafAfat
DT A DI | HRIGHH B! TOIHTT GALA Td M BRI o 1Y §8 forad sk qrafmf
DI YR IR o AT T 11 3 &1 SRIHH THRR H €0 Usaad & 91d &
g1, Freh 91 iciel & Wikpide daal & BB gRI U Jlatd Fikpiad Taxi fobar |
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o 9 gR1 wfea foram oo fadeft sdoHl &1 ue=iH foar

IHM Pusa hosted the US embassy delegates, fostering values of collaboration and partnership.
Event started with GALA lunch show casing amalgamation of US ingredients teamed with Indian
Ingredients. The further event was conducted in the Auditorium starting with lamp lighting
followed by a brief cultural performance by students of the college’s cultural clubs. A hearty
discussion had taken place about the role of “Women in Agriculture”. Followed by demonstration
by acclaimed lady chefs, Chef Neha Deepak Shah & Chef Divya Bose, who demonstrated few
exotic dishes in Studio Kitchen.

ST} oI BTiRITer

Japanese Cuisine Workshop

STETTH TR ) 8101 €1 & Ul (GeIger) & oifdw av b il o fory <ep gregen ! TaTran
SR TH Y ST HTARTET D1 ASTa B o1 TrHRg e, s St &1 St @ ia
IR RURTSH # Ga BT TH 3G SHawR |

IHM Pusa recently had the privilege of hosting an enriching Japanese workshop by Chef
Haruyuki Yamashita for the final year students of B.Sc. (HHA), providing students with a
unique opportunity to immerse themselves in Japanese culture and traditions.
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Chef Manifesto:

3METENH g1, 3 et & ufd <g=H, 1. [ Hoid fd oiR &t HHe oid Ud S gl &
1Y T U =i, RRAT & ol 1T SR JoRT & 91y Hidw &) Wt 1 favg R gs |

A Panel Discussion at IHM Pusa, New Delhi, with leaders like Paul Newnham, Dr. Chef
Manjit Gill, and Mr. Kamal Kant Pant on the topic — 'SOWING THE SEEDS OF
SUSTAINABILITY AND CULTIVATE A FUTURE WITH MILLETS'.

TREATA X3! GRI WIGY o] BT TaR B AR Hias & o duR s &1 ure=
foam |

Followed by our future ready approach by demonstrating scrumptious dishes by eminent
chefs

At [T Pigell, Vb o MY 3R AT T IS A SU HARGD 1 3R S I

TRIP| o AH- HS THHA DI ISP Picdl BT UG |
Chef Megha Kohli, Chef Gunjan Goela and Chef Shalini Rajani demonstrated few culinary

master piece to the audience with their gripping knowledge and skills.

PIars o= Hra=mer 3R eRre faad &1 3a

Korean Cuisine Workshop and celebration of Hansik DAY

UGS 3R HINGT gaa™ & IaioH & MSTEUH I &I 15 g db I ara
HINATS o HIAAE H 307 BT & foT YR 3R IRG A 3MeH-UaH & fore te Ha
TId - H G=i g5

In conjunction with KFPI and Embassy of Korea, IHM Pusa was delighted to put forward
a platform for learning and cultural exchange for its students in a 15 week long Korean
cuisine workshop.

%ﬁ‘fﬁGﬂdﬁﬁﬁﬂﬁ ol T JHEA 3R ITBT 3T B & ol T T8 SIHPRI UTtd
|

A deep dive for students to understand and practise Vibrant Korean Cuisine
T MSUAUH T § ORIy a1ftfep 1T o srizmen & fore [t i g1e &1 w[arma
foa|

We welcomed Chef Minyung Park for the exclusive annual Korean cuisine workshop at
[HM Pusa.

HRIRITAT HINATS ! Bt HF dTd ARG 3R 3 Wiy e & A1y ¥ faxna Hifkars
TP T T T R diad i

The workshop focused on learning the basics of the Korean cuisine and dive into the vast
Korean culture through their scrumptious food.




HRISHT SN Tfkremr - SMETawn q@ & $© BHE 7 SR T R oo shenfies
GTRI&f07 UTed fobam |

INTERNATIONAL INDUSTRIAL TRAINING - Few students of IHM Pusa have done their
Industrial Training at the International platform in past which was self arranged.

UPIAA
PUBLICATION

T SHa 3 gifueferdt U TwWiss IIsdsl- <X &1 Ugdl gled Haohe SRy, T3
HRIBIT A1 HRTS R (ILTHCHG) & G S YSIRG FRal &1 36 Twr A
3ffer SR T TN W AR ST ST WA g1 Uit & = WS USRI 81 I ¢ |
T fg-a1ftes w0 T UHIRId &1 St 81 SHa H 3-3msuquyed H g1 3! 98 §ard gU
T4 1 36T 3 S &1 o1a NAAS THR U1 &1 T B |

PUSA JOURNAL OF HOSPITALITY AND APPLIED SCIENCES- The first Institute of Hotel
Management in the country publishes Journal with International Standard Serial Number
(ISSN). This Journal covers research work applicable to Hospitality & Tourism Industry.
Nine volumes of the Journal have been published. The journal is now published bi-
annually. The Journal is having E-ISSN too. Proud to share the journal has NAAS score
from January 2024.

"l Bl BT SHABINGD AMYD UHIRM & Sl UAID], HHATRT, BT, 3= 3T T
3R gd BT & faaid fosan oar 8 | 7 Jae, fafyd o ofik 9uft fAdaum st &t awdiii
& 1Y Wi P 71 T PRaT B |

ANNUAL COLLEGE MAGAZINE- "The Abhivyakti" is the College's official annual
publication distributed to Sponsors, Staff, Students, other IHM and Alumni. It offers
interesting, illustrated articles and Momentum of Memory by attaching pictures of all
outgoing batches.

wfafafirat
ACTIVITIES

U6 Qs HIRe 3R TGN g1 & &g &1 3R HH TR 8g TRIM gRT TAford
TIE A9 R 3R SrfwH Fofafed 81 o & 9y aradid s & e 3T & ufaf¥d
Hfdadl 1 AT fovar 7 1| S99 BE & foe smaifor faftrs ufaaifarstt ok dTeiR
Tfafaferat & o nfie forar

The following are the prominent webinars and events conducted by the institute to
bridge the gap between textbook learning and the practical world. Eminent personalities
from the industry were invited to interact with the students. It also included the various
competitions and extra-curricular activities organized for the students.
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ITSTACA, gE F ARE R 3T & @Y AT G & Hiffue

T SoF T ASEEAT I

IHM, Pusa hosted NCHMCT institute Principal’s meeting with Secretary and Chairperson
in IHM Pusa

TANTITANE qreshAl & v FRIAT FE3ATT Heldred Thel, Tolg 79N, 7S
feeel & 3mfaa $ir 15 oA

Career counselling for NCHMCT courses was conducted at Salwan School Rajender
Nagar, New Delhi.

ITETHTA, TH & ol UaTshAT & [T A% [Herdiieer U garT MIRAE hotel
FIALMET AT Fr 318 2|

Korean Cuisine workshop was conducted by Chef Minyoung Park for all courses of IHM,
Pusa.

TAHTITAAIE areashaAt & faw SR wEafcer Sided Fpa, Afgol, 78 oo
# Ao fr s o

Career counselling for NCHMCT courses was conducted at DPS School, Rohini, New
Delhi

eHeT oo 7 fAocH g # o 3R T & Hmer forr
Student and Staff attended Millets Workshop in Radisson Blu.
1. AT AT EaRT 9 dolrd geud ) 3fafy careas afga @iy feoaliar

qreashAr & fow AT FRa 3mAfea Far ar=ar

Mapping Program for all Diploma Courses was conducted including Guest Lecture on
Session Stress Management by Dr. Mansi Sharma.

o 3R T o "sf3ar Sexaed giieucioer Tarmar & arer foram|

Student and Staff attended “India International Hospitality Expo (IHE)”

PIITSATS TSIgd & GaRT HEATA &1 aRT fohaT 7|

Visit of Columbian Ambassador Visit to the Institute.

WIS gI3Thad  THITAUE  (fUgy) Hihd @Rl IE3AT S
I fdy varmay & o1 3R sreargent o ST o)

Student and Staff attended India International Hospitality Expo by Professional
Housekeepers Association (PHA) Conference.

HTSTITH, GET T WiEDideh EF & SaRT MSUATH, T@T # TT YT Fecrg
3t fohar |

Anti Ragging Week at IHM, Pusa was organised by Cultural Team of IHM, Pusa.
IMETAUH AT # TAF [Gad TARIE #T 3MAlste fomar ara.

Independence Day Celebration was organized at [HM Pusa.

&I TFe g3 WL fafAds & oE AR FHARAr & Qv smsvaea, qar # @i
AR W FrRIATr 3mAfaa i

Tag Taste Food Pvt. Ltd. conducted workshop on Chocolate recipes at IHM, Pusa for
students and Staff
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A% Holld AT (HITeS ehalel) A &A1 ehaled A & v Ay g
TEJd A & T AT famar g an

Chef Manjit Gill (Mughlai Cuisine) was invited to present guest lecture for the Regional
Cuisine month.

HSTITH, THT H X 3 dleholc I ITSTSAT Hedished HRAST Tk FfdANFar &
/Y AT @ ag R faSrar gfad av & o A

Idea Evaluation Workshop of Tour de Chocolate at IHM, Pusa was conducted with a
competition and the winners were 2™ Year students.

HETITH, AT H &A1 ATl AG SAAA-T-SAIeh (HITels Sholel) T Ao

R =)

The Regional Cuisine Month Jashan-E-Zaika (Mughlai Cuisine) was organised at [HM,
Pusa.

HISTITH, T o TAeIcars W U HIARATAT & sl fha|

IHM, Pusa conducted a workshop on Millets.

TR TSAT H AT, ool ganrT 37 arffer REAR faekor wrishe &
HTETTH, THT &I Y& fohar |

Nagar Rajbhasha working committee, Delhi at half yearly Award Distribution Program
awarded IHM, Pusa

m,w & oAl o 01 GHaT 2022 & 30 Ad«¥ 2023 do Sh-20 faER
TFAee & faffeet wRisHAT 7 7 foran Ads & #&wA & fau sersmer 250
ol A ARA #AsSuA A vfafaged fhar mar |

Students of IHM, Pusa participated in various events of G-20 Summit from 1% December

2022 to 30™ November 2023. Around 250 students were deputed at Bharat Mandapam for
September event.

HESTATA, GHT & O o fAfFaha Fieer w3 A H #07 form|

IHM, Pusa student participated in Sikkim Song Karaoke evening.

&A1 AT A & SR AP Iofel IMNYeAT SaRT 36[S AT FoTall & Y
FIRAATAT HT ITATSAA fhaT a=T|

Workshop was organised during Regional Cuisine Month with Unique Baniya Cuisine by
Chef Gunjan Goela.

IMSTaTH, g@T # et Gaw W ARG HAR=T 1247

Celebrations was done on Teacher’s Day at IHM, Pusa.

HETATH, THT # BHET GaRT MA o4 (AT - ool e $3) H AR fHar
IT

Theme Lunch (Chaat - Delhi Street Food) was organised by students at IHM, Pusa.
HSTITH, AT H OE ca’ AH o ol & &g 3es HT sl fonar
T

Theme Lunch Dilli Ke Taste Anek was organised by students at [HM, Pusa.

sl areTshAl & foarw HheR arél &1 At fohar a3

Fresher’s party for all Courses was organized.




facafdat va Tere deedl eanrt Redr g@arsT & auy o TS|

Hindi Pakhwada Pledge was taken by students and Staff members.

HTSTATH, THT H HINATS fGad HAedlet o 3T W HIRATS A o &7 3MATSTT fowal
T

Korean Theme Lunch was organized on the occasion of celebrating Korean Day at I[HM,
Pusa.

A faeT A (HIS30 ANsecy BIIETCTAE) SaRT "37e1eral & HTEH & a3 YeT HLar”
9 37T ST fhar |

Guest Lecture on “Creating a Wow Through Experiences” by Mr. Vijay Wanchoo (CEO
VW Hospitality).

HidaT dTe FTAARIAT, TTeTT f8Er 3R 3refare yfaranfarar i 3ffeterrst gicrafarar
ST TafdiesT STAANTIAT3IT ST 3TTATSTeT Sleh FHATAT a1T| TedT areramalt s =T 3R
At 9faaN AT & foT REPR TARYE SarT FATIST fohar I

Hindi Pakhwada was celebrated by holding various competitions for student and Staff
members like Typing Competition, Essay writing competition, Slogan writing
competition, Poetry writing competition, Hindi Comment and Draft writing competition,
Poetry Recitation competition, Official Language Hindi and translation competition and
Online Competition for drawing Hindi Phrases and was concluded by award ceremony
for various competition.

thehed! o1 31, SAadl . fasha (W, T) garT "I Gives fFom ad#e aeg” fawg
9T Teh 39T o 3TRATSTeT & TAUH3S & 1797 form|

Faculty attended NSI Organizing a Webinar on the theme “Non-Nutritive Sweeteners
Current Evidence” by Dr. Naval K. Vikram (Prof. AIIMS).

theredl o 3 3reFca ol A "SlgY NTUT SIS FaT o GNTeT AR H AYAT" T 3T ToIed

A MUTeIT AARTST AITTAR SF a7aeT & AhA, MhaT, AIIMS H AT for=m)

Faculty attended The Fourth Gopalan Memorial Webinar will be held on 3™Oct. Theme
“Diabetes in India during the dual nutrition burden era”.

FEATT o fa2d 9dest va gRa faawr A W f9eg e g aAamr s@r Saa
AT aFar A (1) A 9T FefAvs (Shetel HeloR 3o 3R Al #RA SrIadt izar
(2) 9IhER Sitel FAR ([AGereh 395 (3) AT FHHA Hd G (AT MST=TA,
QAT (4) ST. AV Il (TETeT THEINTSH Saol Feg) (5) AT R Horear
(@ GiauTe, AvST HRTSET gaTs 37830 |

Institute celebrated World Tourism Day on the theme World Tourism & Green
Investment. The Guest Speakers were (1) Gagan Kulshreshtha (Zonal manager North &

East India Diversey India (2) Prof Kapil Kumar (Director IGNOU) (3) Kamal Kant Pant
(Principal IHM, Pusa (4) Dr. Subhash Goyal (Chairman STIC Travel Group. (5) Bharti

Kalappa (Head Facilities, Noida International Airport).




&I ehsleT Ag & 3T W AT gerem AT gittiex g =raerm (e e,
% ) N1 el 5 AR § WA R Th seRfFed T

An Interactive Session on the Occasion of the Regional Cuisine month by the Guest
Speaker Mr. Pushpinder Singh Chawla (Managing Director, Kay’s Group) on catering
since last 5 Decades.

TIeodl 1 daT HRAWT & eI gJAW AR, Felle e, 78 ool &
G

Swachhta Hi Seva campaign was initiated from Hanuman Mandir, Connaught Place New
Delhi.

HERT HeFd HRA W TFeodl 8§ daT afdiafeal Jfsd &1 arg, s ot #
TaTedT 3ITRITA, THS ST T TRl TaTa T JTRATT TS T THIS, Taesdl
TRATT G 8T, GEAT hl T T EFTodl RN, TATTEeeh o8 IR-arfSdsacl
FHAY BT ER-EX T FIE AT TEAT oh AT Folel H, FEATT H IR-SraSIsTe
HER P HIE, TEUTA T 3R sclich oeh THTs ITHATT, TSNS AT I WIS AT,
wJeFehg ATeceh AR Taeodl AT & HATETH & Gdeeh shal W Faeadl AR Faeodl &
SR & GhCh & ST STITEhAT YeT AT | HITHIAR HlFCoerd H, HTRT FeFd HRA T
oAl & Y TS T, Taeadl AT - dArgall @ Qe 3R acaAre § 39
H 5T 3111 aTell fohcITaT T geTel T JITRAIT, Tolg Told AT TS W TaTodr JTRAT,
Jdcah! & ST TATSdT 3R TITSAT TR H ARTRSAT YT HIAT| ATl Tohell IRET F
SR ATHAITA TelTehT TAT shal U |

Swachhta Hi Sewa activities on Garbage Free India Activities were organised like
Cleanliness Drive in Hostels, Demonstration of cleaning equipment, cleanliness Drive
Kitchen cleaning, cleanliness Drive Faculty Room, cleanliness Drive at Institute Terrace
Cleaning, Door to door collection of non-biodegradable waste like plastic from the
residential flats of Institute, Collection of non-biodegradable waste from the Institute,
Cleanliness Drive from the Institute to the R Block, Cleanliness Drive at ITI Gate, Create
awareness among tourist about cleanliness and hygiene at tourist centres through Nukkad
Natak and cleanliness drive at Qutab Minar Complex, Online discussion with students on
Garbage Free India, Cleanliness Drive — weed out drive to remove old and books that are
not currently used from the library, Cleanliness Drive at Rajender Place Metro Station,
Create awareness among tourist about cleanliness and hygiene at tourist centres by
running awareness campaigns at Red Fort Complex.

el 9YA 9§ 3R Sehusd daT F ol & A {9l g garT I ghITT H
HTATSTeT ISUITH, T # foha 91|

Coffee Workshop was organized for B.Sc. 1% year & D F&B Service students conducted
at [HM, Pusa by Billi Hu.

IFCA STshd T 3T [HM, THT & [FCA & 31egeT A% ST FHolld [T & AT
H T I |
IFCA Event was organised at IHM, Pusa guided by Chef Dr. Manjit Gill, President I[FCA.




TATHH! & ©TEl AR Hhrg Ge&d! o fow gt meft T o ary angeprafess gdietor
FIARITEAT T 3TATTeT TohaT I |

Psychometric Testing Workshop was organised for M.Sc. Students and faculty members
with Ms. Gargi Rao.

SEEICYL o STellAT 15 US Saiel AidH & BTl & Tl aTged deh?ild T 3TYsleT foha|
S HIALATAT T TSt ITES ol AT AT TFTIFCLT SaRT ThdT ST IET ¢

Institute  Organized Wine  Workshop for the students of Diploma
Food & Beverage Service. This workshop is being organised by Australia Grape
Expectation.

HSTITH, THT AT e (Fhufed teti=ar Afeaere e garrg fas fafay

I 379 9 31T IrEgmey &1 3maate R

IHM, Pusa organised Guest lecture on The Wind Beneath Your Wings by Neeraj Gaba
(Creative Entrepreneur Motivational Speaker).

HTSTTTH, AT o WISFA! & FRGRT A FHT S8 SATeT & AT FRTET AF fead

X AT SATEIT T AT TR
IHM, Pusa organised Guest Lecture on International Chef’s Day with Vincent Jude John,

Executive Chef, Sodexo.
oAl 3R TR HeEdt o Jordtel, TIRITAET 718 fereell & IS 1R & qord hiags
T snfaea R aFaerT 3N qrEaRT # s fera

Students and Faculty members attended India’s Most Premium Annual Hospitality

Summit & Awards organised at Pullman, Aerocity New Delhi.

TEITA 1 T vah gt FETatAT Iradshat o fow "fHeie deier Ifaaiferar r 3maisre
| gfaN AT RIS aTeRT a¥ 2023 &7 31T JA & faw o)

Institute organised “Millet Challenge” Competition for all one year Diploma courses. The
Competition was to celebrate the International Year of Millets 2023.

ATl Uelel Tollel (THUGY) 2023-24 HEAT aRT FAlfold foham a=am a1 1,
qdceh SIITRehdl HIIhH ToTHH Teh farary (A dgdt ARger #fR) & &7 715
A

2. A TacTmedl # ©F IEESdT SRwA|  (REidst/faee/aaall/xoraR
TITSdT FI AN, Fqeodl R JFhs ATceh, SREITEA/HTIO/AHE); el Teer hr
FINfAdr; TergeF R gfadfaar iR dex AfFer gfafaar

3. T RIURS SATwedr dRIhA AT Tcdr & v Sriemen/asnsd)
T SATIR 39T, T MSs/TA fgaemen|

Swatchatta Action Plan (SAP) 2023 — 24 was conducted by the institute that included
Activity 1. Tourist Awareness Program (Shri Laxmi Narayan Temple);

2. Student Awareness program in 3 Schools. (Drawing/Essay/Quiz/Debte on the

topic of Swatchatta, Nukkad Natak on Swatchatta, Lecture/ Speech/PPT); Reel making
competition; Extempore Competition and Poster Making Competition

3. Tourism Stakeholder Awareness Program (Workshop/Seminar for hospitality &
Travel Trade Industry, Tourist Guides / Local Stake Holders.
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eI ganT fihe $f3ar HisA & 4.0 &1 3t frar = s ot 3k
T HeEdl o T fera|

Fit India Freedom Run 4.0 was organized by the institute where students and Faculty
participated.

TS TE.TH., AT o erel MSAT A Py deer yeqd o
IHM, Pusa social media presented The Culinary Chapter.

HSTITA, GHT H FhI AR FHAARAT GaRT Gddhdl ARTERAT 9 of TS|
Vigilance Awareness Pledge was taken by Faculty & Staff at [HM, Pusa.

3fafdr SarEdTer &t Sl ToRk A & A1 scifdea TF & ®T # AT fhar
T AT, 9§ AR Sholel GEceh &l oA EeT & |

Guest Lecture was organised as Interactive Session with Colleen Taylor Sen, she is the
author of Indian Cuisine Book.

WTHA ITSAHAT T FAAT H13X ool gTe, Maramqwr 7 fohar a3 3mvavs,
QAT I 3fdeg RET Je S # 3cpsed! & [T 9ud PR 8§ qFATAd
fopar I

Information Counter of CBSP Courses was done at Dilli Haat, Pitampura. IHM, Pusa was
Awarded 1 Prize for Excellence in Providing Hospitality Education.

oEl 3R dHT FeEdl o TS TEre3v AW §FdAas 9ded 3R nfazy
"HRA T AAT T Thee gleedic Sl H e fo|

Students and Faculty members attended National Startup Summit Tourism & Hospitality
“Building Bharat a Tourism Hotspot of the world.

HETATH, GHT & 3T AR I AR e faurst & fav gRa 3
FITE YATRUT" ATAAR 1 3RAeT |

IHM, Pusa organized seminar “Green & Clean Environment for hospitality and travel
trade industry stakeholders.

THSIY, Ugcieh & OEl & [T MSTUTH, HT GaRT Gl ARAT Sholell TN Hed

YT ITSTeha I TSI fohaT 1T 2|

Value Added course on Great Indian Cuisine was organized by IHM, Pusa for MDU,
Rohtak students.

U9ie &3 RIS & Ao & feadr [{amr & rsd 96 aq #@=mar |
IR IIAATETAT H gfadg 39 faoidr Sl SEr 41 Tad A S giad Hi
gAR dLeEd. Aoie garT diee I 9fAAfarar 1 o 3maiere faRam I A

mﬁqmwmwwshml

National pastry day celebrated Roseate’s Patisserie department at Roseate House
Aerocity. Shreya Rawat, DBC student 2™ runner up won the Bakery Competition. Lost
Recipe Contest was also organised by Roseate, our B.Sc. student won 1% runner up award.

fSoelAT G5 disde & O o UAAITIUA "I Heenl AR e Fiaaieiar
H qrer ol

Diploma Food Production student participated in NCHM edible Cutlery n Crockery
competition.
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O 3R TP F TS FaT TIETUT Swehdl Iodig W Afear & #mr fo=m

Student and Faculty attended Webinar on National Energy Conservation Awareness
Week.

S & oHEl o fhaEd & wollae 3R fe Wk T & #1 3mAeT fha

DBC students organised Christmas Tree Decoration and Fruit Soaking Ceremony.

A 3RET IEATAT carT f@fFrA wded W A3y arears &1 e far
T

Guest Lecture on Sikkim Tourism was organized by Mr. Anurag Asthana.

ITETITH AT SToiel 3T gIEUCTole! US TCalgs dedl feeti 01.07.2019 &
01.01.2024 &Y A=At afFhI3it &l TS i A= rhieHr (TAvTed) TR
uTee §3T 2

IHM Pusa Journal of Hospitality and Applied Sciences w.e.f. 1% Jan 2024 has received
the National Academy of Agricultural Sciences (NAAS) score of Science Journals.

TAHTIUAHIE TISThAT T TGTaT ol & [T ool TAHINR & Thell & e
3R gl gfaAfaae 3mrfad i s

To promote NCHMCT courses Essay and Quiz Competitions were organised in Delhi
NCR schools.

GEY IWOT H TAHTIUHALE UISThAl &l dg1d1 & & folv 3¢ & & fav
HQ AR Tohel FAXT Tt FIAATIGT MST=ea, q@r # JmAiad $ T8

M IR ARG & AT T Aga vadT gl

In 2" Phase to promote NCHMCT courses All India School Level Quiz Competition for
North Zone was organised at [HM, Pusa, being a nodal agency for North India.

IMETATH, GHT & BHET & [T gl =rdfer 3rsarger gart 3fafy carear=|
Guest Lecture by Ms Charmaine O’Brien for students of IHM, Pusa.

HSTATH, GHT o el HQUATH, THT & SE & v 5 Gaela SJmml srierar

T 3T fhar|
IHM, Pusa organized a 5-day Japanese workshop only for students of IHM, Pusa.

HSUAUH WA SaRT "3 &F # Fee Ug_ el H FA Hr vy W

THT HEHT GaRT U fadry AR SrImerr # HeT forr I |

One day virtual workshop was attended by faculty member on “Reducing Carbon
Footprints in Hospitality Sector” organised by IHM Lucknow.

e HATAT T 30 T o fobel 9T IR 99 T 3RS fhar /=, 3msuaes,
AT o T3 T 3R @3 were oo weie 3R 3 aifafafet s daree
g aTSTHAT & BT GaRT har I

Bharat Parv was organised by Ministry of Tourism at Red Fort. [HM, Pusa has put up

studio kitchen and Food Stall. The stall and other activities were manged by Students of
all courses.

THTEAT oEr & v 1A careaa Qv Teie Alhe W 41| fS9s aear
AEIG I TG Siolal 3G & AT Wiigel THUCEA, HEIH FHal I
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Guest Lecture for M. Sc. students was organised. The speaker was Mr. Sahil Ramchandani,
Asst. Prof. Shaheed Bhagat Singh College D.U. The topic was on Stock Market.

HETATH, THT & BHET o AR H 9dee 3R fadd X 3R & smr fora|
IHM, Pusa students attended Webinar on Tourism and Heritage in India.

HTETATH, THT & 39l GRET H 0T fead Hera|

IHM, Pusa celebrated Republic Day at its premises.

B 3R T & W T g7 | AfeaAR #F a7 form|
Student and Faculty attended Webinar on Pariksha Pe Charcha.
AT Fafiar I=T HEF AT TS TF GRIET0T, o AREIT 7% ool ganr
"HiST FAT H RTERET T AT vy W 3Afy sareas &1 e f/ar

9T

Guest Lecture was organized on “Staying Optimistic in Tough Times” by Ms. Sangeeta
Ratra Director HR & Training, Le Meridien N.D.

3eishd eaRT o geered W Ay el ot 3R e geaat & fav
AT foham arar |

Guest Lecture on Financial Management by Alankrit was organised for students and staff
members.

AL &F &I STHRT S FIHRT Theil & T TTHIR s

CSR Event for Govt Schools by giving them the insight of Hospitality sector.
Hhg HEE o TAHITaUAEC, AUsT # A W HRAT Tl ER
fAeer AR el 9fafadr & REpR daRE & awr for)

Faculty attended the Award Ceremony for All India School Level Essay and Quiz
Competition held at NCHMCT, Noida.

g 3R et o e T dooh & arer fora|

Faculty and staff attended Hindi Rajbhasha Bhaithak.

A% N gaT fols o orEl & Ty ARy T 3R e Jeedl & fow asdra
IR IRTSERT ISt IMelT o T JaT &7 3RSl [T

The young brigade of Chef’s along with students curated National and International
cuisine Gala Lunch service for the faculty and staff members.

IMETATH, GET & ISTHAT & ATy Ao Avy Afathee! g&dd haml 5@
fov faffiest 3caer A 3ufead | FisA # Tl aregshAt & faeamiar
o ameT o

IHM, Pusa along with IFCA presented Chef’s Manifesto. Various industry experts were
present for the same. Students of all courses participated in the event.

TS#a ierst Qo & 3 & 38 sheb FTAANTNAT 1 ITATST T a7 | GEX AT T
ge THR, TH.TaaT. faezmdf |

Dress a cake competition was organised by JIIMS College Rohini. Second Position was
attained by Rahul Kumar, M.Sc. student.



YV V.V VYV

Y

aferd g gieaefadT w3y et & 99 FAgmeus A 3 HearR anT 3y
cgrEare | el & fov Teeg geue # SRR 3aeR fawg 9 srierer &

3RS fohvaam aram|

Guest Lecture by Mr. Ashoo Bhatnagar, Ex General Manager The Lalit Suri Hospitality
South Goa. Topic Career Opportunity in Revenue management was organised for
students.

HHIT G ET 3R BTAl & foIv <18l ST 7§ dtes a1 3aitsteT faam ar|
Food Walk at Chawari Bazaar was organised for Faculty members and students.
SEICYC & ST gl H glecardl & fow e 313 & 3ttt foram aram|
Theme Dinner was organised for Hostellers at the Institute Dining Hall.

IETAUH, TET 3R AT [8RH GaRT IR feadig e &1 3risle fehar arr,
ST Pidredr 3R Alred R 33AT AR FaTH & FaTE, i A fovar ar=m|

Four Day workshop was organised by IHM, Pusa and Monin Syrups covering flavour of
India Master Classes on Cocktails and Mocktails.

1. ifcleh AATRAERIH @RI Jierrse 3Tl sarear| 3nfdea 36T & dehsiidht
SATTCY Ta OX Tt AT STTHIT THTHY & (G 2reh o 3MSTTUA, THT o haT<TRal
3R ot o #eT forT [ TeivauaAdier eanT 3mafara o arr o)

Online Guest Lecture by Prof. Karthik Namasivayam. Director of School Hospitality
Business MSU on the topic Technological Advancements in the Hospitality Industry was
attended by staff and students of IHM, Pusa and was organised by NCHMCT.

IMSTUTH, THT oh BT oh ToIT fafeiar ver Sevey fawar ox A7t fashal ¥t earT 31ty
SYTEAT AT feham aram |

Guest Lecture by Mr. Vikram Kukreja on the topic winning an Interview was organised
for students of IHM, Pusa.

BICol GR&TT & AT [V O Ui U uAHEr el fgaeiar visidY o1 3matet foham aram|
Two days FDP Organised at NCHMCT on newly introduced Subject of Hotel Security.
T e it fEeatAT qrodsd R TOvadR oEr & fou w&ed 3R snfazg 7

3cITACT fava WX 3MENTHR HARAT Y e FEAT T TeTeT dATfeleh 3.
(R &g ganr AT caredreT |

Guest Lecture by Dr. Rashmi Singh, Principal Scientist ICAR- Indian Agricultural
Research Institute on the topic Entrepreneurship in Tourism & Hospitality for all one-year
Diploma course and HSR students.

SRS YA o ASTATH, THT H Jhd & TIT Teh RIRATAAT ohT AT foha|
Cargill Company organised a workshop for Baker’s at IHM, Pusa.

a¥ 2023-24 # UV, MTS, o5 91 3rAUIRET 306 ST3aT, QST S ThRT
HIrSH! & fIT MSv=eH, qar A faffes giRetor sRisd 3rfed fee e

In the year 2023- 24 various Training program were organised for Government
organization like AIIA, CAG, Land Port Authority of India, Sodexo at IHM, Pusa.

HSTATH, THT H aTged GIRAGTUT HET Follch AT TS A%ed SIS dhollceh TR
CaRT 3T HT | PleraT & Afdea qroTshaAr & |
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Wine training classes was conducted by Karnataka Grape & Wine Board Govt. of
Karnataka at IHM, Pusa for various courses of college.

HIETITH, QT & HEAH GHG I A Si3A7 IsIRAT /a8 @ FFATAT fohar
T

Head of the Institute, IHM, Pusa was awarded the North India Leadership Award.
IETAUH, THT & TA.CTHHT, GET, 7S ool H 9= 60a7 ari¥er Eaq H=ra|
IHM, Pusa celebrated its 60th Annual Day at NASC, Pusa, New Delhi.

HSTATA, THT & BTN o IH olel Flolal, Geen [arafaqarey & ure e
I & G REPR A

IHM, Pusa students won 2™ Prize at culinary competition at Shyam Lal College, Delhi
University.

HETATH, QET H AW SR &1 3RS Far & G fieadr 3R

SITHUT IIeTshA & BT A 4 [TERR Sl |

Japanese Workshop was organised at IHM, Pusa, 4 Prizes were won by B.Sc. and DFP
course students.

e # [Affes gical & FATRAT & v @ td 9 3R g3 Sifder &
T FeIT 3T fr TS|

STC Classes were conducted in the institute for Food and Beverage staff and
Housekeeping staff of various Hotels.

SHA.TH.UH. Tohol SUINNITS TAET & 50 BHEN o M W3S & v &A=
alr foa|

50 students from GBSS School IARI Pusa visited the institute for a show round.
fAadas s va.TEdr, el vd fSvaer oEr & for Qs @FdAes &
ST TSUATH, GaT # fohar ar2m|

Farewell for outgoing batches M.Sc., B.Sc. and Diploma Students was organised at [HM,
Pusa.

SieEdr R SThdl gfadia @A & AT ol & fov Suaua, gar # W&
JhTT ThsHT NITHT SFAASTH FT AN HAT I=T| |

Restro Workshop Academy Posist Technologies was organised at IHM, Pusa for 2" sem.
B.Sc. students and DFB students.

gited & faafial & fav gieeca Ra Bar &1 3re=T fhar arm|

Hostel Theme Dinner was organised for Hosteller students.

HRA H AR & gllary, JUASIV caRT ¥ F ARG 1 3t fohar arar
aqTl 38 FEHA F JuEses @R AR Al N Al & e @fa
TfrEd Col 3UTeyd & & Gffey oSt A% @t HJFd Tod HARDT H
AT HT 3TN Feh JARAT Talfese Ao a0 &1 gede # fhar =)

JUASIV & ofererer 70 wiAfAfe=t & fow Torehiar siter &1 3malstel fohar |

Women in Agriculture was organised by USDA, Embassy of USA in India. The event
was graced by Alexis Taylor, USDA Undersecretary for Trade and Foreign Agricultural
Affairs. Cooking demonstration was also performed by 2 renowned Lady Chef’s making




Indian savoury and Dessert using the ingredients of USA. State banquet was hosted for
around 70 delegates from USDA.

Sitenfire ufraror

INDUSTRIALTRAINING

TR | S ST ®1 377 31N TiRIeT & forw = o1 U1 & | Qo 97 2023-
24 & foTT B & SRS URIEUN UM d a1 gledl 3R WS 3aiF adbel a1 e’
st ) et feffed 21

The Institute has the tradition of placing for the diploma students for their industrial
training. The following is the list of hotels and stand alone bakery or restaurant chains
that offered industrial training to the student for the academic session 2023-24.

SI. No IT Hotel Names (Batch 2023-24)
1 Ambassador IHCL Seleqtions
2 Café¢ Delhi Hights, New Delhi
3 Crown Plaza, New Delhi
4 Divine Bakery, New Delhi
5 Double Tree by Hilton, Ahmedabad
6 Four Seasons Hotel
7 Gazal Resturant, New Delhi
8 Grand Hyatt Kochi Bolgatty, Kerla
9 Holiday Inn, New Delhi
10 Hyatt Regency, New Delhi
11 IBIS Aerocity, New Delhi
12 IHCL Seleqtions, N. D
13 ITC Grand Chola, Chennai
14 ITC Maurya, New Delhi
15 ITC Sheraton, New Delhi
16 J W Marriott, Kolkata
17 J W Marriott, New Delhi
18 Jaypee Siddharth, New Delhi
19 Lopera Patisserie, New Delhi
20 JW Marriott, New Delhi
21 Leela Ambience, Gurugram
22 Le-Meridien, New Delhi
23 Le-Meridien, New Delhi
24 Nirvana Hotel
25 Oberoi Maidens, New Delhi
26 Pride Plaza Hotel, AerocityNew Delhi
27 Pullman & Novotel, New Delhi
28 Radission Blu, Ludhiana




29 Radission Udyog Vihar, Gurugram

30 Radisson Blu Plaza Delhi Airport

31 Radisson Blu, Kaushambi

32 Renaissance Hotel, Lucknow

33 Resor Rio, Goa

34 Shangri-la Eros, New Delhi

35 Swami Sivananda Memorial Institute, New Delhi

36 Taj Bengal, Kolkatta

37 Taj City Centre, Gurugram

38 Taj Mahal, New Delhi

39 Taj Palace, New Delhi

40 The Claridges, New Delhi

41 The Lalit, New Delhi

42 The Leela Palace, New Delhi

43 The Oberoi Rajvilas, Jaipur

44 The Oberoi, Amarvillas, Agra

45 The Oberoi, New Delhi

46 The Oberoi, Udaivilas, Udaipur

47 The Park, New Delhi

48 The Roseate, New Delhi

49 Theos Food Pvt. Ltd., Noida

50 The Grand, New Delhi

51 Vivanta Surajkund

52 Vivanta, Dwarka New Delhi

53 Welcome Hotel, Dwarka

54 Wild Flower Hall, Shimla

55 Zorro FoodsCo.

SL. No sitefors aReTor & fAT gleer & AT (Batch 2024)

1 NS CAS IHCL Id+1

¥ Rea ascH

P13 TATS, 15 ool

fearset adl, 7 ool

39 & 91T fgecs, 3gHCEIG

PR Ao gled

I3 ga1Ia Fifead Sier ITCE, I

O |0 [ I | |n | B |W [

gifers a1, 1 feeoll
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&g Yo, A5 feoelr

11 | TSER3ETE TIRIfAEr

12 | ASTTHEIvS doleRid, A5 ool
13 | 3mSR 35 AYeT, Aeets

14 | 3mEdET A,

15 | 3MSERT M, A5 ool

16 |9 gecg HARIE, Pleahldr

17 | S secg ARTe, 7% ool

18 | o dr e, 75 fGeeh

19 | N ¥EAd, 75 oo

20 | S Seeg HARFE, A ool

21 | ol UiSTd, eand

22 | fo-aRETe, 73 ool

23 | for-aRfEae, s el

24 | faaor gred

25 | MRTT AT, A5 oo

26 | 9188 TolTalT gled, TR, 75 oo
27 | qer¥el U8 dArdied, s el
28 | BT e, offOraTen

29 | ¥3E, 3eET g, e
30 | ¥f3EA s careT el gars 1SS
31 | U3 ef, leriel

32 | &4l gied, add3s

33 | R, aar

34 | ARRIET 4, 75 feealr

35 | T Ranig AaARTe $8ieye, 75 eelr
36 | TSl 9T, ielehrdl

37 | arel R dex, eanA

38 | ArerHEgd, 515 eelr

39 | aret Yo, s feeel

40 | g FIRAG, s ool

41 | g dferd, 75 fEeel

42 | orerm Yo, A5 ool




43 | 3NRF TS Ao, SR
44 | 3R, IR Toema, MRt
45 | g NR1T, 5 ool

46 | 3NN, 367 TaamE, 3eaX
47 | UTeh, TS feoel

48 | g Afdve, g ool

49 | R s wi. fAfAs, Avs
50 | g s, a8 oo

51 | faarar qEsies

52 | faardr, gareT, a5 el
53 | dolehd Blcel, GaNehT

54 | aTSes FellaR 8ot fRIeer
55 | SIRY $3H. &Uar




3T .T9.0H., T1 GRT JdATferd 3eaa- SrihH
STUDY PROGRAMMES OFFERED

k| qrAdT

e gl 3T T 3afy e

1 |fewm s | siferd fovg & Tu o
3R BRI | ST & 1Y 10 + 2 YUl ﬁé"%?ﬂm 198 120

(DB&C)* ﬁwﬁaﬁ&ngwasﬁ&n

2 |fswm @ | e fowa s =ud
R U JaT | SISl & 1Y 10 + 2 YUl ﬁé&%w 198 60

(DF&BS)* P IREA] H&T T JHDE |

3 | @@ | sfyadfiwad e d
SATGT(DFP)* | SIS & T1Y 10 + 2 HOTe! ﬁé&%w 198 120

P! dREd! DEfl AT JHDE |

* 24 BUAl & 3NNIE UMRA&UT & 1 G H TH I |

FHUT &AM -

o WHR HFES! & AR YT Sl (T8 ), SR SHa (@9 &), 3 s ot

@), syl ok 3 seguy. diet & forg smReqor faan S|

o  TH/UHdl/AesgS! THUTE SEIGaR & A W g1 91U 8K §.8&g. Uy, Td st 3.
JHTOYS i 01.07.2023 & 91 SIRY faean 141 841 91fe |
o TAd Wi Y HX 1T 3M1de U] B SRAIBR B [T S|

English as a compulsory
subject.

ELIGIBILITY
S. ©
(%]
RSE 3 - e
No COURS Qualification Age Limit ? O <
(a]
1 Diploma in Bakery | Class Xl of 10+2 system
&  Confectionery or equivalent with
(DB&C)* English as a compulsory No Age Bar 1 Year 120
subject.
2 | Diploma in Food & | Class Xl of 10+2 system
Beverage Service or equivalent with
(DF&BS)* English as a compulsory No Age Bar 1 Year 60
subject.
3 | Diploma in Food | Class XIl of 10+2 system
: . . .
Production (DFP) or equivalent with No Age Bar 1 Year 120

* one year at the institute along with 24 weeks of industrial training.

Please Note:—

e Reservation for SC, ST, PWD, EWS & OBC seats as per the Government Norms.

e SC / ST/ PWD certificate should be issued on candidate’s name and EWS or OBC
certificate issued after 01.07.2023.

e Application forms filled incorrectly will be rejected.




One Year Courses Fees Structure (2024-25)

DF&BS DFP DB&C
Diploma in Food Diploma in Food | Diploma in Bakery
& Beverage . .
. Production & Confectionery
S. Service
No. Components Intake -60 Intake -120 Intake -120
1st 2nd 1st 2nd 1st 2nd
Term Term Term Term Term Term
1 Admission Fee 1500 - 1500 - 1500
9 NCHM Fee (Enrollment & 1700 i 1700 i 1700
Perchment)
Caution Fee
3 (Refundable) 2500 - 3000 - 3000
4 | Tuition Fee 25000 | 25000 | 35000 | 35000 35000 35000
5 Institutional Fee 5000 5000 5000 5000 5000 5000
Continuous Assessment/
6 Grading / Exam Fee 1000 i 1000 i 1000
7 | Lunch charges 5000 5000 5000 5000 5000 5000
8 NCHM Exam Fee 2500 0 2500 0 2500 0
TOTAL 44200 35000 54700 45000 54700 45000
NOTE:-

Refund of fee — A candidate who has been allotted a seat in the respective course and withdraws till the
commencement of classes is eligible to get a refund of 50% of the fee and caution money. No Refund is
applicable (except caution money) after commencement of classes whether he/ she attended the classes
or not. Caution Fee will be forfeited if not claimed within one year from the date of passing or leaving the
course.



a9 & foru 3Tde Uz STHT B4 &t ufehar
PROCEDURE FOR SUBMITTING APPLICATION FORM FOR ADMISSION

BT I GG & A © fb 9 FSw@ 98t U8 HrthaR], fSwm @mey SiR O ¥ar iR
ST Wy ITEH & oY Sffde U SIears ax SR WA & forg < &1 778 uferan &1
BISEEERY

The students are advised to follow the below-mentioned process for downloading and
filling applications for Diploma Bakery & Confectionery, Diploma in Food & Beverage
Service &Diploma in Food Production.

HRIM 3T d99Ee 4 @ s U8 H-haRmy), fwim @me ¢k 0 Jar ¢k fsw@m
QY 3G B & T Sf1de U= SI3es HR|

Download the application form for Diploma Bakery & Confectionery, Diploma in Food &
Beverage Service &Diploma in Food Production courses from Institute's website.

Bited ded 7 3ffdad uF W |

Fill out the application form in Capital Letters.

TR B deHIZC [0 "Yedb STATS YT B & HIHTH F TG T Yo BT TS
YA B3 | 3MTde O $I A1 $.800/- TR SR 371 &Y Tt 3 forw qur $.400/- T / TIEH
/ $55gUd / YISyl o e

Pay the application form fee online through the Institute website link "Pay Fee Online”.
The amount of the application form is Rs.800/- for Gen/OBC and Rs. 400/- for
SC/ST/EWS/PWD.

(TG U DI Grodhidt, 10d] B Sfebdifcradl, 12 ! Sdhdrere], Ju JHI0 U3, § ST
TATOT 0, SRR 0 & faeheiiT oo O SR et T T 1 G (HRIH $1 derse
il "YFTaH Yo ATHARA" & WEH I YFTaF) & O gled UaY HefiT iR TWER
TR, ARSI TA=Y, T, =T% faeatt -110012 HRH & 9|

Send the hardcopy of the application form along with the 10™" mark sheet, 12" mark
sheet, category certificate, EW.S certificate, physically handicap certificate and receipt of
application form payment (paid through the institute website link "Pay Fee Online”) at
the Institute of Hotel Management, Catering & Nutrition, Library Avenue, Pusa, New
Delhi-110012.

gl
AFFILIATION

TR A=A BISRIA BR gl Hoice U8 Hefdl caare (TTeguasiteD), Ausr 9
UG 3| oW sodt T8 HthaRN, fewiiT @mel SR U daT SR fewiin Jrel Sde
S & forg gofar gmmr o 3R 3id drferest @rhRiie) ARMd B3R BR gled Avie U8
HehT SHIAmT (TARITEUHRIC), FUST, 3TR UG §RT UeH &1 ST |

The Institute is affiliated with National Council for Hotel Management & Catering
Technology (NCHMCT), Noida. The completion certificate and mark sheet for Diploma




Bakery & Confectionery, Diploma in Food & Beverage Service & Diploma in Food
Production courses will be awarded by National Council for Hotel Management &
Catering Technology (NCHMCT), Noida, Uttar Pradesh.

3T U WA & forg famnfard

GUIDELINES FOR FILLING UP THE APPLICATION FORM

Ircar &l Targ &) S § T 3 wawr faariiesT & eaH ¥ ug SR 3HT-ars 3imae ux
WA & oY H guT sraashdrell 3 uRkfrd 8|

The candidates are advised to go through the Admission Brochure carefully and acquaint
themselves with all requirements in respect to filling up the OFF-LINE Application Form.

g AT B T IHGIR &t SWeR gft for a8 u /A § iR uaw & forg
ﬁaﬁi—d Gt 21l b T HRAT B
It will be the sole responsibility of the candidate to make sure that he/she is eligible and
fulfils all the conditions prescribed for admission.

fe IR 1 Ao J Ugd a1 91e H a1 SRIGH & Bt ot R0 & GRE fheht ff TR W
IR S1 ARGl / U &1 UdT Iadl §, Ot STD! SWGarRy/yas faqr faft @ &
€ HR a1 ST, 3R ISP FRAAH SRS HRATS Bl SlTETT adT TRT b M ofed
R fergm ST |

If ineligibility of a candidate is detected at any stage before or after the declaration of
merit or during any stage of the programme, his/her candidature/admission will be
cancelled without any notice, and disciplinary action will be taken against him/her and
entire fee will also be forfeited.

Example: |A‘J‘A‘Y| ‘S‘H‘A|R‘M‘A‘

IHGIR TG UF B! WP U F 3R St & 78 3{eRl # 1R & o 8 g @ fordier
gl

The candidate is solely responsible for filling up of application form, clearly, legibly and
in block letters of English.

30T A U= TRERT AR IR QRS & e S, R 39 ey & fopddt off srRiy R faaR
g1 fopar e

An incomplete Application Form will be summarily rejected, and no request will be
entertained in this regard.

STIGAR &1 Gudl HET T FHGE THT0 0F | 4T 7T SUR Ffted dex (st ) # o
I feraT =it Ue s H U g1 31eR ford | 3rua A & fosddt +f wreg & iR @i @ret
ST 7 Bls | 3T A & TR Wsal & & had U Wlel diag Sie | Jfe 3 A9 |
FE AMMEER &, A 378 A UAF & 91 UF WA BN




Candidate should write his/her name in CAPITAL LETTERS (IN ENGLISH) as given in
Class X or equivalent certificate. Write a single letter in a box. Do not leave any blank box
within any word of your name. Leave only one blank box between consecutive words of
your name. If your name has several initials, leave one blank after each of them.

AT/ BT ;SO HIdl A1 U &1 A1 b I B o S SHTUDT e X AT GHDbE
IO O B g1 30 HI/fUdT % A1 & AR eal & did Uh 3R Bad U Wit alad
BIS|

Name of Mother/Father: Write the name of your Mother or Father exactly as in your
Class X or equivalent certificate. Leave one and only one blank box between consecutive
words of your mother’s / father's name.

Example (Rl AJv]i] Js|H]IA[RIM]A]

o ff: TS el & SITER 39+ o &1 fafd, 718 iR o gt B 3R oRT fob 3iads
WRa/aS (PeT-X) Td-fayfaermera atem oo o & oof fhar T ¥ aRRE & fig 01 & 31
%, HeH & T Iast ¥ feueR d& 3R o1 & 91 & ol IR il &1 S&ad a1
ICTER0T & o, Al 16 SR 1996 HY o g3 €, dl faf¥ 39 UPR ol &1 o TR
16.08.1996

Date of birth: Enter the date, month and year of your birth as per the English Calendar
and as recorded in your School/Board (Class-X) Pre-University examination certificate.
Use numerals 01 to 31 for Date, January to December for Month and four digits for the
year of birth. For example, if born on 16th August 1996, the date should be entered as
follows:

16.08.1996.

Date Month Year
Example 1] 6 ]o]8]1]9]9]s6]

Jof: 3ot AP0 & fo Iuged S W fed H- IR (@M, Sy S (@™,
T ST (T, o et af (siiet), snffe U I HHeik a7 Fssguy) 8k
Hfdd oI UL fawa (desggh) | T IR IHiGaR gRT 9iftd 9f0rT &1 &g & Jgan
Te1 Sl Hebell § | AfS b1g Juit AfdE 781 1 78 7, O 3MMueh! dbarer A JUft & i 3
AT AT ST | 39 916 fhdt f UHR &1 a1a1 A1 gl ghT| afg $is SHIGaR Th 9
3if¥es Jo & 31T B, < 98 U W 31 AU R e R bl B, IaT6R0l & forg, afe dis
SHiieaR Sryferd SHeta 3R fawan safdd Juft & ofrar g, df S Sryfad s iR
Hesggl el Aforl & for fess e anfeul

Category: Tick the appropriate box for your categories- General (GEN), Scheduled Caste
(SQ), Scheduled Tribe (ST), Other Backward Classes (OBC-), Economically Weaker Section
(EWS) and subcategories such as Person with Disability (PWD). Categories once declared
by the candidate, cannot be changed later. If no category is specified, you would be
considered as falling under the ‘General’ category only. No claim whatsoever shall be
entertained thereafter. If a candidate falls in more than one category, he/she can tick




more than one category, e.g., if a candidate falls in ST&Person with Disability categories
then he/she should tick both for ST and PWD categories.

foiT: "gow, "afgar a1 3 & o =T 7T Iuged didd WR fed &1

Gender: Tick the appropriate box indicated for ‘Male’, ‘Female’ or Other.

IS A SHTU PRI UReT & af "WRag" e ofR afg simus! g Wt wTet
&; M o "3 ford|

Nationality: If your nationality is Indian write "INDIAN" and if your nationality is not
Indian; write "OTHERS" in the application form.

BT BT UdT: O i Iftd 78 31&R! & SO A 3R ST &1 I Ut ford |
Postal Address: Write your name and complete postal address IN CAPITAL LETTERS
including the PIN CODE.

wEwqul e
IMPORTANT INFORMATION
G AR - gEa G, uaw yud, UReU SR ROy UF dewisc

(www.ihmpusa.net) @mﬁmﬁfﬂﬁ%l WWWWﬁWW/
Sfisie Aoft & e % .800/- ﬁW/M/W/WM%WFMW gl
YA T & g Ui d foid "Yedb Y ATz & H1eqd I foar off I ]
Information Brochure - Information Brochure, admission form, formats and affidavit
can be downloaded from the websites (www.ihmpusa.net). The cost of submitting the
APPLICATION FORM is Rs.800/- for UR/OBC Category and Rs. 400/- for SC/ST/EWS/PWD
category. The payment may be made through Institute online portal payment link “Fee
Pay Online”

Ta T- I G A S 3R TR $T aq413¢ www.ihmpusa.net TR TafRid &1 SITeh
(2T SRR H Ayt fafd <) | 9afd SEieaR! & Yo B1 YT -1 g1 3R ARe
Tt A vefRid et & SR Tt ShuaRedial &t [T AT N, U1 7 61 WR 39!
IEiCaR) g R &t St 3R orTelt Afe = A shTal Iwfiear @ uaw far Smem |

Admission List- The selection list is displayed on the Notice Board and website of the
Institute i.e, www.ihmpusa.net (Refer important date in the information brochure).
Selected candidates are required to pay the fee and complete all formalities as per the
schedule displayed on the merit list, failing which their candidature stands cancelled and
admission will be offered to the next candidate on the next merit list.

XAV - ARe G & 19 3 & d1e, SXIas 9 & 999 IR 8 FyfaRad gwdmaw
ST A BT (U AT faarforesT # Aeayuf fafar 3 |




o O IUY UF - YUY TF HT URSY IRIH P aams? RIC| www.ihmpusa.net q
SIS o o1 Tehdl § (S SHN-RUY UH), JUY T IUY 20/- €I TR R
GRUEIES

o BE GRITE A

o TTaT-fOdT gRT T

o JURYM

o Tafrc vmmor w3 (uiftd ey ® SreTars fhar ST 8) |

Documents — After the appearance of the name on the merit list, the following
documents need to be submitted to the Institute at the time of document verification
(Kindly see important dates of Information Brochure):

e Three Affidavits — format of affidavit may be downloaded from the Institute’s
website i.e. www.ihmpusa.net (student’s section —Affidavits). The affidavit's should
be on Rs. 20/- stamp paper.

a. Anti-ragging by students.
b. Anti-ragging by parents.
c. Attendance
e Medical Certificate (In the Prescribed Format to be downloaded).

3Reor (@t e dl & fog)- Wit ureushal § SREU By WBR & AMGS! b AR
BT

Reservation (for all courses)- Reservation in all courses will be as per the Central
Government Normes.

TRIRG T e ITEaR - YR TR gRI1 (s e i (fesygh @ sy,
3 - $F AT Y god i) | BT & 376 WHH TR B BIear, T IHGdR! Bi
UTaushd &1 3F d¢H & fore fihe g1 a1feu|

Physically Disabled Candidates - Person with Disability (PWD) (including leprosy cured)
as specified by the Government of India. Except for their admissible level of disability,
such candidates should otherwise be fit to pursue the course.

Y fapan @mufifserd geies ) IHIcaR SHa! HH T HH 40% &I ABHITH
AT a1 ABIAA 81 & A1y Asrel Uresht 3R 3 dH 75% & a1 Rafeiad afor
H 3Ma g, 3 3Maed HA F U |

o WA - IHF R yIfad gY Afp g1y T

o WU - TH 1Y THITAd (ST A1 GTie) / S1R1ad Ugd / U BI HHGRT / TaHT
o 30 .UW - T R gHIfdd @rr a1 gifg)

o TH I - AIURRN Bt HHOIRT 3R Wiftrd IRIRS Jgwfad |

Orthopedically Handicapped Candidates- Orthopedically Handicapped candidates
who have locomotion disability or cerebral palsy with locomotion impairment of a
minimum of 40% and a maximum of 75% and fall in the following categories are eligible
to apply.

e B.L. - Bothlegs were affected but not the arms

e P.A. -Onearm affected (R or L)/ Impaired reach/ Weakness of grip/ Ataxia




e O.L. -One leg affected (R or L)
e M.W. -Muscular weakness and limited physical endurance.

=aa Irfiear: =Pafa Iwfiear o Fufafeg fRufoat & 3 foodt e Q difsa €, 3
3fTde B3 & forw U B

Visually Handicapped Candidates: Visually handicapped candidates who suffer from
any one of the following conditions are eligible to apply.

TG T & 1Y SR 37a T €= <ITeurdl 6/60 AT (o) 20/200 ¥ Y 7 51

Visual acuity not exceeding 6/60 or 20/200 (swollen) in the better eye with correcting
lenses.

=P & &7 o AT 20 & B0 B! HH BT T7 398 Hi g |

Limitation of the field of vision subtending an angle of 20 or worse

YUl ST IFHICAR- 40% T 75% & a1 fAmaiTdr aTel 4aur S1ferd IR U gl |

Hearing Impaired candidates- Hearing impaired candidates having disabilities
between 40% to 75% shall be eligible.

RIS ¥ ¥ [qhaiT Afaqdl &I IWIad HREU & dgd HaR el 16al T &, ST
UTash Ul o ATTHID Wl o &1 T W U IR TG DT H & oIl URIeR b1
DI AT DI 3T AT ST fob -1 B =iy & fears 718 ¥ & AR HAR ATGRIND
Hefaft BT T IR Jhdl § 39 (957 & fSwar § | 78 BE! &1 JRam & o sifard g
AFRI® U ¥ Haglg afad SURIa 3REUT & Sfaifd -Tal 3Td § - 3fTde ol HRd JHT,
TRIR® U § fRAean seficar] #1 ger Rfear s /@ v el &g
PR/ WHR/AR A g1 Harfera sreuaral gRT SR IS w0 @ faweit
WHIUT U $t T Ui ifrard 0 & day o3+t gl 18 Iefigar] & 9RiE § yax
& g g fafdssar yaror vz wRega s sif smawa® 7

Mentally retarded persons are not covered under the above reservations however
keeping in mind the occupational hazards of the courses institute will forward the
application to team of professional faculty to assess if the student can withstand
rigrous practical classes as per his/her interest shown in the particular Diploma for
the safety of the students. At the time of submission of application, Physically
Handicapped candidates will be required to necessarily attach a copy of the
Physically Handicapped Certificate issued by the Chief Medical Officer (CMO)
Central Government/ State Government/ Municipal Corporation-run Hospitals.
Such candidates are required to produce the original Medical Certificate at the time
of admission to the Institute.

ek B ATONT - T IMHIGAR o Teftra grausma # e srdfed &1 718 § 3R Feansif &
I BH 9% 9109 AT §, T8 Yo 3R BIRMA A P 50% ! a0 U 3 & o U g |
D3N S L= 811 & §TC DI RS AN 8] BidT 8 (b1 AR D) BISHR) TR I8 BTN




T TAe 3N g1 a1 161 | Ife UTeashH UT &’ O1 B8 &1 a4 U a8 & HiaR grar g1
foraT ST B af Wraur (@1 ) IR Sed R ot S

Refund of fee — A candidate who has been allotted a seat in the respective course and
withdraws till the commencement of classes is eligible to get a refund of 50% of the fee
and caution money. No Refund is applicable (except caution money) after
commencement of classes whether he/ she attended the classes or not. Caution Fee will
be forfeited if not claimed within one year from the date of passing or leaving the course.

3ded UF WA IHT HGYH g - TP SR 3Hded U7 oH = & 91G 9P [qaror §
OiRad/GUR/ARNYA o fore fonsht off 3FRiY &1 Wb R 6! faan Sia |

BE CAREFUL WHILE FILLING OF APPLICATION FORM- No request for
change/correction/modification in the particulars of the Application Form will be
entertained once it is submitted.

DPTAGT BT
RULES AND REGULATIONS

JUFRUFT 3MTRTHATE- U TSR TRIF 814 & A, BT P HINA B g & folT UTSIHH
O3 fpU SIrd B 1 S9N, Hell & THT B &) JHY B Uil 3R IufRUf Pt offd BT 8; T8
B B Fafta =0 F Femst § 4T A9 & forw 9Ra wxar 81 S B e 1S & H1eH
¥ 3Pt IulRfd & IR & Gerd fbar S &1 &1 100% IR ST I@-! A8l
gTdifeh, YR < U Wigm & Iufyd 81 & e $at 75% Iuffd &t smawas g1 afe
JURYT 75% | HH ¢ o TTATCAUHRIIE o (R S 4.1.3) & 38R S aleH fod
SR 3t I8 Udten & o Yo 1 3rgAfy 7t & swrh| a8 o &) e § i a8
JURYTT BTN & -1 e SIS & ATeH ¥ U+ SUfUT o7 ¢ 34 |

Attendance Requirements- Being a professional Institute, the courses offered to
enhance the skills of the students. Industry checks the punctuality and attendance of
students at the time of recruitment; it inspires the students to attend the classes regularly.
Students will be notified about their attendance through the notice board. The students
must maintain100%. However, to appear in the semester term-end examination 75%
attendance in aggregate is required. They will be detained as per the NCHMCT rules (Rule
No. 4.1.3). It is the student’s responsibility to keep track of his/her attendance from the
attendance cell as well as the notice board.

SURYTA Td SfadhTRI- el o o1 Uil ®I SR T M1 S| i R & SR
SFAUTRYTTT Y T TRIM BI & ST AT SR ISP TG BTSN Bl R & B B
IRNG ¥ T e & IR T Uofigd TH &t t T Side ¥ T Y1 O o S anfeu |
SR & SIQTaT 3= HRON A Fe! ol f omaih |

Absenteeism and Leave- Absence without leave will be considered a breach of
discipline. Absence due to illness should be notified to the Institute followed by a
certificate from a registered MBBS doctor within one week from the date of resuming
classes. Leave shall not be granted for reasons other than illness.




SIRIA- BT ®I IRTWR & SR §1T IGAT SHTIRIS 8| YHaH 3R IRTE a7 T=Arelt
EaT3ft BT Yo e afeid §, 3R Ieetaard! T ¥ Fesred & g SR ght
Discipline- Students are required to maintain discipline on campus. Smoking and
consumption of alcohol or drugs are strictly prohibited, and violators shall be liable for
expulsion from the Institute.

Y- adf aragie iR Rigid wemeft & ur o & forg Fuiid g1 59 ey & d=im=
IR0 & 7Y 3R Feifd suragiie Hemsil # fdavur Iuersy e

Uniform- Uniform is prescribed for attending practical and theory classes. The institute
in this regard shall make details available at the time of induction and in respective
practical classes.

3% 0/ BT aTRies TlerT a Tt TRte & Sl B T S Y ST o TR
e wig/ TAid wien § i g1 811 3 9ol e & YITaH W TH Hafld 89 &
U H SR A i & 2l 81 Govd § a1 91 &1 a1t UR1el § had UR1el Yoo & YT
R I8 IRIGIR & FU H IURYA 81 Yabd & | Sie ol U BTN 1 3RTel A1t bR § yaw
SﬁTrrml RN /S0 SHET B 3T I bR qeft siivamRasarsii & Iy gawr o=
I

Detained/ Failed Student- Students failing in the annual examination or term-end
examination will have to appear in the subsequent annual examination/term-end
examination next year. They may rejoin the institute as a regular student on payment of
full fees or appear in the subsequent annual examination an as external candidate on
payment of examination fee only. Detained students will have to take admission again
next year with all the formalites again.

XFRT - SRy B 3 R foey 7 1 R F i e @) YR & A ate e &
feenfAd=n ok A= & SR TRedt ¥ FMuerar S|

Ragging - Ragging is banned in the Institute. Students indulging in ragging will be dealt
with strictly as per instructions and directions of the Hon'ble Supreme Court of India.

ot oft wy ik ST B9 :

IR R 011-2584 1411 T ihmpusa@rediffmail.com TR 3-Hd Hol a7 T=IH & WH
3T T § - JIE 10:00 T J ™M 04:00 Il IF &b A (GMUER P HISH BT JHI: 01:00 F
02:00 §51 dh ) |

aGHIE_C’:https://ihmpusa.net/

W : https://www.facebook.com/PUSA.IHM

LRI https://instagram.com/ihmpusaofficial?utm_medium=copy_link

31TS U9 T, THT & 4T BT SMURT ERI- https://youtu.be/xfdod3hHiHw

For any query and information:
Helpline No. 011-2584 1411 or send e-mail at ihmpusa@rediffmail.com or may visit

Institute in person between 10:00 A.M. to 04:00 P.M. (Lunch Time: 01:00 to 02:00 P.M.).



WEBSITE https://ihmpusa.net/
Facebook https://www.facebook.com/PUSA.IHM
Instagram  https://instagram.com/ihmpusaofficial?zutm_medium=copy_link

Virtual Tour of Evolution of IHMPusa- https://youtu.be/xfdod3hHiHw

Principal









IMPORTANT DATES

DIPLOMA IN BAKERY & CONFECTIONARY (DB&C)

DIPLOMA IN FOOD & BEVERAGE SERVICE (DF&BS)

DIPLOMA IN FOOD PRODUCTION (DFP)

Starting date of application

Last Date for submission of downloaded
Application form

Publication of Merit List on Institute website

Online Fee payment

Document Verification after online fee submission at Institute
Waiting List, if any

Commencement of Academic Session (Tentative)

:12'"May 2024 (Sunday)

:15¢ July 2024 (Monday)

: 05 July 2024 (Friday)

:5% July to 8t July 2024

:8™ July to 10™ July 2024

: 15" July 2024 (Monday)

: 05™ August 2024 (Monday)

Principal



