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Take a voyage with us through the institute's
events and enjoy the finest of recipes by our
budding hoteliers and experienced faculty.
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Principal's Desk
Dear readers,
I feel a sense of immense pride and gratification in releasing the
Institute's first and one-of-a-kind newsletter, "सत्कार" (Satkar).
Maintaining its year-old custom of excellence, AIHM Chandigarh has
once again managed to trailblaze the path towards a new era of
excellence, one that couldn't be achieved without the fervent efforts
of the entire Institute, especially the Editorial Board. I would like to
felicitate the Editorial Team for giving shape to the concept and
astounding us yet again with the sheer thought, intricacy, and hard
work they have put in to actualize the idea of the newsletter.
The newsletter marks a milestone in the history of the Institute's
publications. It strives to solidify the Institute's title as the Jack-of-alltrades and bastion of excellence by showcasing the various vibrant
events the Institute has organized as well as the culinary delights our
maestros have made.
I would like to express my deepest gratitude to each and every
member of the Institute for having contributed to the newsletter and
making it a reality. Again, I congratulate the editorial team for
achieving a new milestone, and in the end, I wish the readers a good
time.

( Sitesh Srivastav )

Editor's Desk

My elation knows no bounds in being an aid to history in the
making in this never-before-seen newsletter "सत्कार" (Satkar). This
newsletter aims to rekindle its reader's imagination, zeal, and
vibrancy. AIHM Chandigarh has time and time again raised the bar
of excellence. This time around, however, due to the vigorous
efforts and passionate endeavors of the editorial board, the
institute has truly cemented its title as the ever-evolving bastion of
excellence by the release of this first-of-a-kind venture "सत्कार."
I am grateful to our honourable principal for having entrusted us
with his vision for this newsletter. I laud the efforts of each and
every member of AIHM Chandigarh and the Editorial Board for
striving toward actualizing this otherwise inconceivable goal.
Lastly, I would like to wish the readers godspeed and happy
reading.

(Niraj Kumar)
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Annual Day 2022
Presentation
of
the
theme, Azadi Ka Amrit
Mahotsav.

Cordial Welcoming of the
Chief Guest, Mr. Nitin Kumar
Yadav, IAS, Home Secretary,
Chandigarh Administration.
and the Guest Of Honour, Ms.
Hargunjit Kaur, IAS.

Honourable Chief Guest Mr.
Nitin Kumar Yadav, IAS, and
Principal
Mr.
Sitesh
Srivastav sir commencing
the event by lighting the
lamp.

Honourable Principal sir
presenting the Institute's
Annual Report .
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Annual Day 2022
Honourable Chief
Guests,Guest of Honour,
Principal and Editorial
Team showcasing the
Institute's Annual
magazine, The Gourmet's
Affair 2022, on its
release.

Students representing
"Ek Bharat Shresht Bharat"
by performing
cultural
dance and music

Honorable Principal and the
Chief Guest awarding prizes
to
the
outstanding
students.
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Annual Day 2022
Honouring the Chief Guest
and Guest of honour with
token of gratitude.

Memorable Moments...

4

AZADI KA

AMRIT MAHOTSAV

The whole nation is celebrating the 75th anniversary of Independence. Programs are being organized all around India
to celebrate and monumentalize this milestone of progressive and independent India. This is an initiative by the
Government of India to celebrate the glorious history of people, culture, and achievements. It is an embodiment of all
that is progressive about India's socio-cultural, political, and economic identity.
The official journey of 'Azadi ka Amrit Mahotsav' was started on 12th March 2021 from Sabarmati Ashram when Prime
Minister, Shri Narendra Modi flagged off a 75-week long festival to commemorate 75 years of India's Independence.
Azadi Ka Amrit Mahotsav is dedicated to the people of India who have not only been instrumental in bringing India on
this evolutionary journey but also held within them the power and potential to enable the vision of Prime Minister
Modi to activate India 2.0 which is fueled by the spirit of Atmanirbhar Bharat. Our institute proudly celebrated the
theme by conducting several events.

.

.
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EK BHARAT
SHRESHTHA BHARAT
Commemorating the efforts to unite India, on the occasion of the 140th birth anniversary of Sardar
Vallabhbhai Patel, the "IRON MAN OF INIDA", “Ek Bharat Shreshtha Bharat” was announced by the Hon’ble
Prime Minister on 31st October 2015. Hon’ble Prime Minister propounded that cultural diversity is a joy that
ought to be celebrated through mutual interaction & reciprocity between people of different States and
UTs so that a common spirit of understanding resonates throughout the country. Through this innovative
measure, the knowledge of the culture, traditions, and practices of different States & UTs will lead to an
enhanced understanding and bonding between the States, thereby strengthening the unity and integrity
of India.
There is no country like India, quite as diverse, multi-lingual, and multi-cultural, yet bound together by
the ancient bounds of shared traditions, culture, and values. Such bonds need to be strengthened
through enhanced and continuous mutual interaction between people of varied regions and ways of life
so that it encourages reciprocity and secures an enriched value system of unity amongst people of
different states in a culturally special country like INDIA.
Ek Bharat Shreshtha Bharat program aims to enhance interaction & promote mutual understanding
between people of different states/UTs through the concept of state/UT pairing. The states carry out
activities to promote a sustained and structured cultural connection in the areas of language learning,
culture, traditions & music, tourism & cuisine, sports, and sharing of best practices, etc.

Essay writing competition

Webinar on Chandigarh and Dadra Nagar Haveli
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EK BHARAT
SHRESHTHA BHARAT

Career counselling stall at Leisure Valley

Demonstration of cuisine of pairing states

Guest Lecture on Event Management

Eat Right Mela

Webinar on Art, Craft and Culture of Dadra &
Nagar Haveli and Daman & Diu
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ÉVÉNEMENTS
Holi Celebration 2022

Women's Day celebration

Bidding Farewell to Session 2019-22

Hunar se rozgaar

French Delegation Collaboration

8

ÉVÉNEMENTS
Anti Terrorism Day 2022

International year of millet theme
based event.

Tree Plantation Drive was organised by AIHM to
spread awareness about planting more trees.

International Yoga Day

"SIGN UP FOR PEACE" Organized by Youth peace
Foundation

"Hands on Training of Research Data Analysis with
IBM - SPSS" for the Institute's faculty.
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Introducing the Yuva Tourism club !
It is since long, that the Institute had been feeling
the need to incorporate the tourism club, in order
to promote tourism in India. Hence, when the
opportunity presented itself, under the direction of
the Ministry Of Tourism, AIHM, Chandigarh,
came forward to support the idea of Tourism
Club.
AIHM, Chandigarh introduced the Yuva Tourism
club to familiarise its budding hoteliers with the
priceless heritage of the country. This initiative
not only sparked sense of belongingness in
students towards the cultural heritage but they
also took pride in their native soil.
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Cocktail 'O' Hour
Drunkard Pineapple
Ingredients
120 ml Pineapple Juice
15 ml Lemon Juice
15 ml Dark Rum
30 ml White Rum
15 ml Sugar syrup
Handful of ice, to serve
Whole Pineapple

Method of Pre-Prepration:

1. Lay the pineapple on its side. Remove the fruit's leafy top by carefully slicing
it off with a sharp knife. This can be used later as a hat. To make a flat
bottom, slice off the bottom in the same manner.
2. Turn the pineapple so that it is upright. Start at the top of the pineapple and
begin slicing the skin off in one long cut that goes all the way to the bottom
while holding the pineapple firmly.
3. Repeat step 2 on all sides.
4. Using a pineapple corer, twist the tool into the fruit and pull out the slices.
5. Use a knife to remove the remaining core. Be careful not to pierce the
bottom of the fruit.
6. Pierce 2 holes in the sliced hat of the pineapple.
7. Pass 2 straws through the pierced holes. (To be used as hat to cover the
shelled pineapple.)

Method of Prepration:

1. In a cocktail shaker add a few cubes of ice.
2. Pour White Rum & Dark Rum, 30 ML & 15 ML respectively in the
shaker.
3. Add 15 ML lime juice, 15 ML sugar syrup & 120 ML of fresh
pineapple juice to the above.
4. Shake thoroughly.
5. Pour in the shelled pineapple.
6. Use the hat to cover the pineapple.
7. Can be served in a Tom Collins glass in case pineapple shell is not
available.
8. Serve chilled.

Garnish : Pineapple Slice and Cherry
Glassware : Scooped Pineapple Shell / Tom Collins
Serving size: 220ml

Recipe

by-

Mr. Arvind Varma
HOD, AIHM Chandigarh

11

From AIHM's kitchen !
POACHED RED MULLET

1 portion

Ingredients :
Poached Mullet :

Red mullet fillet
Reduced fish stock
Sea salt
Muslin Cloth

220 gm
300 ml
2 gm
30” piece

Almond Artichoke Sauce :

Butter
Chopped Garlic
Sliced Onion
Sliced artichoke
Salt
Almond Cream
Grated Cheddar cheese
Grated Parmesan Cheese
Fresh thyme

20 ml
2 gm
20 gm
50 gm
2 gm
20 ml
30 gm
1 gm
1 gm

Poached Mushroom :

Button mushroom
Salt
Pepper
Thyme
Butter
Lemon Juice
Porcini mushroom dust

80 gm
1 gm
1 gm
1 gm
15 gm
03 ml
1 gm

METHOD :
Poached Mullet :
Poach fish fillet surrounded with muslin cloth wrap with other
ingredients and poach in fish stock for 5 minutes.
Let it cool down and unwrap muslin

Poached Mushroom :
Heat up some butter , sauté other ingredients and add
artichoke, mix cream and grated cheese and let it cook in low
flame for 10 mints.
Blend until smooth, sieve once and re heat to check
consistency.

Almond and Artichoke sauce :
Mix button mushroom an other ingredients in a zip lock bag,
poach in hot water for 5 minutes, remove from bag and sear in
a hot pan with some butter, serve hot

Chef Sunil Arya
Sr. Lecturer, AIHM Chandig
arh
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From AIHM's Kitchen !
NOUGAT GLACÉ

14 portion

Parfait Glacé
Ingredients

Qty (Gm)

Whipped Cream 35%

250

Egg yolk

4 nos

Honey

75

Vanilla essence

AR

Almond flakes

25

Hazelnuts

50

Pistachios

20

Currants

25

Method
1. Whisk together egg yolks and vanilla.
2. Warm honey to 121°C and pour over the eggs while
continuously whisking (pate a bombe).
3. Once cooled, gently fold in whipped cream.
4. Make sure the nuts and currents are chilled before
adding to the cream mixture
5. Pour into terrine ring until half full.

Short Bread
Ingredients

Qty (Gm)

Flour

400

Sugar

100

Butter

250

Egg Yolk
Vanilla Essence

3 nos
1.25

Method
1. Cream butter and sugar until pale.
2. Add the flavour and mix just to combine.
3. Add vanilla and egg yolks. Incorporate well.
4. Let rest for 1 hr in the fridge. Roll to 2 mm.
5. Cut desired shape & bake at 160°C for 12-15 min

Chef Sucharu Sharma
Lecturer, AIHM Chandigarh
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THE EDITORIAL TEAM

Sitting (left to right): Dr. Shilpi Bhatia, Mrs. Baljeet Sandhu, Mr. Sitesh Srivastav (Principal)
Mr. Niraj Kumar (Editor-in-Chief), Mr. Shashank Ujwal .

Standing (left to right): Sanya Bhardwaj, Samarth Khare, Abheet Kumar Singh, Bhavi Sibal,
Nirbha Jallan, Rudraksh Sindwani.
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