
 
“Success is a journey, not a destination. The doing is often more im-

portant than the outcome” Arthur Ashe 
A well know phrase that one reads, nods his head in ap-

proval and then move on.  
But, have we ever wondered, what the phrase actually 

mean?  
 

The dictionary says, Success is ‘the favorable or prosper-
ous termination of attempts or endeavor. / the attain-
ment of wealth, position, honors, or the like.” 
Yet those words tend to imply that success is a destina-
tion. If that is true, then it begs the question… are we a 
failure until we reach the destination? 
With just a few more weeks remaining for the academic 
year to end, Graduating students find themselves at an 
important crossroad. The days of exams, assignments, and 
attendance are giving way to meetings, targets and dead-
lines. Some already have jobs, others still in the process, 
and some just waking up.  What ever be the situation, the 
one common thing shared by all, is the desire to succeed.  
 
Success is a mutual goal we all as human beings acquire 
and strive for as we take on the world with its entire 
splendor. Though, each of us might have our own defini-
tion for success. We all end up giving so much impor-
tance to achieving our goals, that we completely ignore 
the journey. So many times the journey itself is the key 
element. The important thing about the journey is the 
direction. Is it leading to success or is it leading to failure. 
Your journey towards success might be an easy one or one 
filled with lots of hardship. But one thing definite is that –
eventually you will achieve your goal. The important 
question is “how, you achieve, your success?”    Did you 
enjoy the journey, or were you so engrossed in success 

that you did not realize time and 
friends pass by? Did you stop for a mo-
ment and help a needy friend? Or, did 
you come up in life by pulling others 
down?  
In short did you actually win or loose 
in life when you achieved your success?
  
It is important to have a goal, as you travel down your 

road of life.  But equally important is to have a vision. It is 

this personal vision that guides your life. Your personal 

vision statement provides the direction necessary to guide 

the course of your days and the choices you make about 

your career. Your personal vision statement is the light 

shining in the darkness towards which you turn to find 

your way. Your personal vision statement illuminates 

your way. So, when the day comes to ask the question 

“Have I made it large?” You can proudly look in the mirror 

and claim – YES-I have made it large! 

 

Mr. . Zacharia Joseph 

Asst. Professor , BHM Dept. Christ University. Bangalore  

 

 

March 2012  will be forever be remembered as the month when we not only bid 

farewell to our out going batch but also to the founding members of our very own 

‘Akshar’. We began as a very small team but through sessions of brain storming 

we have greatly expanded to give a platform to young budding writers and aspiring 

editors. 

 

Mr. Avin Thaliath  



  
Chef Rana Dominic GomesChef Rana Dominic Gomes  
  
Executive Chef of Royal Orchid Central Hotel Bangalore, was crowned the King-Executive Chef of Royal Orchid Central Hotel Bangalore, was crowned the King-
fisher Explicitly King of Chefs. It was a privilege to meet chef Rana and talk about fisher Explicitly King of Chefs. It was a privilege to meet chef Rana and talk about 
life in the kitchen and his journey so far.life in the kitchen and his journey so far.  
  
  
  
When did you decide that you wanted to be a chef?When did you decide that you wanted to be a chef?    
  
When I was 10 years old. I come from a family of chefs and I was not When I was 10 years old. I come from a family of chefs and I was not   interested in academics. I loved art interested in academics. I loved art 
and I believe French cuisine is like art. I knew I had chosen the right profession.and I believe French cuisine is like art. I knew I had chosen the right profession.  
  
Your first job?Your first job?  
  
As a kitchen assistant in Canopy.As a kitchen assistant in Canopy.  
  
What cuisine have you specialized in? European. Like I said, I love French cuisine and Mediterranean. What cuisine have you specialized in? European. Like I said, I love French cuisine and Mediterranean.   
  
While in Saudi and Kuwait, I was able to specialize in Arabic.While in Saudi and Kuwait, I was able to specialize in Arabic.  
  
How was your experience in the middle east?How was your experience in the middle east?  
  
The standards they follow India has not yet reached. We're getting there. But it wasn't a huge shock for me The standards they follow India has not yet reached. We're getting there. But it wasn't a huge shock for me 
and I was able to adjust quite easily.and I was able to adjust quite easily.  
  
What changes have you seen since you began as a trainee?What changes have you seen since you began as a trainee?  
  
Well in Bangalore, people are becoming more literate about food outside Indian. 20 years back very few Well in Bangalore, people are becoming more literate about food outside Indian. 20 years back very few 
people knew what stroganoff and a la Kiev were. Today English vegetables and continental ingredients are people knew what stroganoff and a la Kiev were. Today English vegetables and continental ingredients are 
easily accessible.easily accessible.  
  
What do you believe is the key to successful man management?What do you believe is the key to successful man management?  
  
Being able to Being able to   speak a local language enables you to connect with the employees. You can get across to them speak a local language enables you to connect with the employees. You can get across to them 
and obtain maximum quality work.and obtain maximum quality work.  
  
What is your take on studying in a culinary institute abroad?What is your take on studying in a culinary institute abroad?    
  
Strongly recommend if you can afford it, India has good schools too, OCLD and WMI to name a few.Strongly recommend if you can afford it, India has good schools too, OCLD and WMI to name a few.  
What is your advice to budding chefs ?What is your advice to budding chefs ?  
survival is possible if you have strong basics. Visit different places and learn.survival is possible if you have strong basics. Visit different places and learn.  
  
What is your inspiration?What is your inspiration?  
  
I cant think of any one thing or person. I make I cant think of any one thing or person. I make   each day different: I don't like being monotonous. I learn each day different: I don't like being monotonous. I learn 
everyday and that's the key to my work.everyday and that's the key to my work.  
  
Vishwas  BadamiVishwas  Badami  



 

The Godrej  Real Good Young Chef –2012 ;                 
A Glorious Win!  
 
 

Godrej Tyson Foods Ltd. India‟s premier poultry and 
vegetarian products manufacturer, hosted a culinary 
competition called, Real Good Young Chef 2012, for 
all the top hotel management institutions in Banga-
lore. The competition saw participation from Garden 
City College, PES institute of hotel management, 
Christ University, Institute of Hotel management, 
and M S Ramaiah College of Hotel Management. 
 
The Real Good Young Chef 2012 competition was 
held in two stages. First a preliminary round was 
held in each college, where the best two talents were 
chosen to represent their college. This round was 
judged by Chef Sachin Talwar, Executive Chef of 
Lemon Tree Hotel, Electronic City, and Chef 
Siddharth Sankar, Executive Chef of Manchester 
United Bar, Bangalore. 
The top 10 student chefs were chosen across these 5 
colleges in Bangalore for the final round which was 
held on the 29th of February, 2012 at the Golden 
Palms Hotel and Spa. 
 
Here, the contestants battled it out over a 2.5 hr time 
limit, overlooked by the students who had come to 
support the participants from their respective col-
leges. 
The final round was judged by prominent chefs of 
Bangalore, namely Chef Manu Chandra, Executive 
Chef, Olive Beach Bangalore and Olive Bar and 
Kitchen Mumbai, Chef Vijay Malhotra, Executive 
Chef of Hotel ITC Windsor, Chef Dipon Mukherjee – 
Regional Executive Chef at The Lemon Tree Ho-
tels and Mr. Dipankar Khasnobish, General Manager 
of Golden Palms Spa and Resort. 
 
With such experienced people judging the competi-
tion, the judging was bound to be strict. And so they 
tasted the dishes of the participant as soon as they 
plated them individually. 
When it was finally time to announce the winners, 

everybody awaited the results with a bated breath! 
The winner of the competition was Melwin Reuben, 
a final year student of Hotel Management at Christ 
University, followed by Akshya Shivkumar, a 3rd 
year student of Hotel Management at Christ Univer-
sity who was the 1st runner up. It was a moment of 
glory, as our own college, Christ University, bagged 
the overall trophy for the competition. 
Melwin Reuben, the winner, was ecstatic when, 
Godrej Nature‟s Basket, India‟s leading world food 
chain awarded him with an internship that offers 
him the opportunity to be on board as a food con-
sultant for a period of 8 weeks, during which he will 
meet their discerning consumers, work with their 
food aficionados and take up an interesting project. 
The following is the winning menu, cooked by 
Melwin Reuben at the Real Good Young Chef Com-
petition 2012. 
Cream of Mushroom Soup with Shredded Chicken. 
Skewered Pan seared tri peppers and Chicken cubes 
with Home style Cashew nut and Tamarind Chut-
ney. 
Chicken Confit with Tea Smoked Mushroom Sauce 
and Hand Crushed Potatoes. 
On behalf of the team of Akshar, and the entire De-
partment of Hotel Management here at Christ, we 
wish a hearty congratulations to Melwin Reuben and 
Akshya Shivkumar for bringing such great laurels to 
our college.  
Michelle Peris 



 
“The people were so hungry in the world that God could not 
appear to them except in the form of Bread”- Anonymous 
 

World Bread Day, celebrated on the 16World Bread Day, celebrated on the 16 thth  of October every year, is a day of October every year, is a day 
of great commemoration for all the bakers in the world. From baking of great commemoration for all the bakers in the world. From baking 
breads, to even pan frying them, from hard breads to soft breads, from breads, to even pan frying them, from hard breads to soft breads, from 
breakfast rolls to dinner rolls, there are innumerable breads that are breakfast rolls to dinner rolls, there are innumerable breads that are 
made and eaten everywhere.made and eaten everywhere.  
Seeking an opportunity to display their skills and increase their Seeking an opportunity to display their skills and increase their 
knowledge of breads, on the 17knowledge of breads, on the 17thth  of February, Friday, the 4of February, Friday, the 4thth  year stu-year stu-
dents of the Hotel Management department of Christ University, de-dents of the Hotel Management department of Christ University, de-
cided to keep the theme of World Bread Day and showcase a display of cided to keep the theme of World Bread Day and showcase a display of 
various breads.various breads.  
As a mark of tribute to this wonderful food, which is so essential to As a mark of tribute to this wonderful food, which is so essential to 
man, and is the only food item that has a complete day held in its cele-man, and is the only food item that has a complete day held in its cele-
bration, the students decided to make an astonishing 150 varieties of bration, the students decided to make an astonishing 150 varieties of 
breads, spanning across different countries.breads, spanning across different countries.  
The breads are from countries like France, Italy, Mexico, Germany, The breads are from countries like France, Italy, Mexico, Germany, 
Switzerland, Britain, America, Spain and from the Mediterranean re-Switzerland, Britain, America, Spain and from the Mediterranean re-
gion.gion.  
With the work spreading over 4 days, and more than 60 people in-With the work spreading over 4 days, and more than 60 people in-
volved in the preparation, along with the guidance of a faculty mem-volved in the preparation, along with the guidance of a faculty mem-
ber, the breads did truly outnumber the people.ber, the breads did truly outnumber the people.  
On the day of the display, students from the 1On the day of the display, students from the 1stst  and 2and 2ndnd  year of Hotel year of Hotel 
Management, manned the stalls with the breads and provided every Management, manned the stalls with the breads and provided every 
bit of information about the breads to the other students of Christ who bit of information about the breads to the other students of Christ who 
were amazed by this display.were amazed by this display.  
When so many breads are involved, there has to be someone to relish When so many breads are involved, there has to be someone to relish 
it. And so, the students decided to donate the breads to the residents it. And so, the students decided to donate the breads to the residents 
of the Rajendranagar Slum, as is said; “Of course we cannot solve the of the Rajendranagar Slum, as is said; “Of course we cannot solve the 
problem of hunger by baking bread, but perhaps some of us will share problem of hunger by baking bread, but perhaps some of us will share 
their baked bread with someone who is not as lucky as we are.”their baked bread with someone who is not as lucky as we are.”  
What was truly wonderful was the coverage of the event by the Media. What was truly wonderful was the coverage of the event by the Media. 
A few news channels, and journalists of various newspapers came by A few news channels, and journalists of various newspapers came by 
to cover the event, while interviewing a few and making note of the to cover the event, while interviewing a few and making note of the 
enthralling bread display.enthralling bread display.  
 
Michelle Peris  



Reminiscence Reminiscence   
  
On the 14On the 14thth  of this month, the BHM department of this month, the BHM department 
gathered to bid adieu to our Graduating Batch of gathered to bid adieu to our Graduating Batch of 
2012. Organized by the 32012. Organized by the 3rdrd  years, “Reminiscence” years, “Reminiscence” 
was a formal tribute to the 4th years reminding them was a formal tribute to the 4th years reminding them 
of their journey through the course and also wishing of their journey through the course and also wishing 
them on their way.them on their way.  
The ceremony consisted of inspiring speeches, enjoy-The ceremony consisted of inspiring speeches, enjoy-
able testimonials, nostalgic videos as well as a prize able testimonials, nostalgic videos as well as a prize 
distribution. This ended with a High Tea prepared distribution. This ended with a High Tea prepared 
completely by the 3completely by the 3rdrd  year students.year students.  
The Chief Guest, Dr Duggal‟s inspirational speech The Chief Guest, Dr Duggal‟s inspirational speech 
taught us the importance of constantly learning and taught us the importance of constantly learning and 
retaining values throughout our careers. The Direc-retaining values throughout our careers. The Direc-
tor of BHM,       Fr. Arun told us the value of happi-tor of BHM,       Fr. Arun told us the value of happi-
ness and even gave us a handy formula to use for life. ness and even gave us a handy formula to use for life. 
Head of Department Chef Sushil, gave an account of Head of Department Chef Sushil, gave an account of 
his time with 4th years which was unique as his ca-his time with 4th years which was unique as his ca-
reer at Christ College began at the same time as reer at Christ College began at the same time as 
theirs. Class teacher, Mr. Jaykumar spoke of his rela-theirs. Class teacher, Mr. Jaykumar spoke of his rela-
tionship with the batch and instilled inspiration us-tionship with the batch and instilled inspiration us-
ing the excellent example of sportsman, Rahul Dra-ing the excellent example of sportsman, Rahul Dra-
vid. vid.   
  
Along with these speeches, short testimonials were Along with these speeches, short testimonials were 
shared by representatives of each year. Mahira, of 1shared by representatives of each year. Mahira, of 1stst  
Year brought about laughter as she recounted her Year brought about laughter as she recounted her 
short yet sweet time with her seniors, also stating short yet sweet time with her seniors, also stating 
what an inspiration they have been to the freshmen what an inspiration they have been to the freshmen 
batch. Dyuman, of 2batch. Dyuman, of 2ndnd  year, gave a touching account year, gave a touching account 
of his time with his seniors, bringing about laughter of his time with his seniors, bringing about laughter 
and some tears. Ahmed of 3and some tears. Ahmed of 3rdrd  year ended the year ended the 
speeches on a more serious note, emphasizing how speeches on a more serious note, emphasizing how 

much they will be missed by his year.much they will be missed by his year.  
These ended with a speech by 4These ended with a speech by 4 thth  years Savio and years Savio and 
Shilpa and a video containing fond memories of the Shilpa and a video containing fond memories of the 
class‟s time at Christ. This was then followed by a class‟s time at Christ. This was then followed by a 
prize distribution for winners of the various Depart-prize distribution for winners of the various Depart-
mental competitions such as Boulangere‟s Paste, mental competitions such as Boulangere‟s Paste, 
Junior Chef Comp and Plates and Pans. Also, 10 cer-Junior Chef Comp and Plates and Pans. Also, 10 cer-
tificates were handed out to the most outstanding tificates were handed out to the most outstanding 
students of the outgoing class. Surprisingly, this 10 students of the outgoing class. Surprisingly, this 10 
consisted only of girls!consisted only of girls!  
Once the ceremony was completed, everyone moved Once the ceremony was completed, everyone moved 
to the Birds Park where the High Tea was served. to the Birds Park where the High Tea was served. 
Memories continued to be shared over delicious Memories continued to be shared over delicious 
snacks and the students got around to taking some of snacks and the students got around to taking some of 
their last photos as a class.their last photos as a class.  
On behalf of the department, here‟s wishing the On behalf of the department, here‟s wishing the 
Batch of 2012 the best in their future endeavors.Batch of 2012 the best in their future endeavors.  
“You have brains in your head.“You have brains in your head.  
You have feet in your shoes.You have feet in your shoes.  
You can steer yourself in any direction you choose.You can steer yourself in any direction you choose.  
You're on your own.You're on your own.  
And you know what you know.And you know what you know.  
You are the guy who'll decide where to go.”  You are the guy who'll decide where to go.”  --  Dr Dr 
Suess. Suess.   
                                                                                                                                                                                                                                                                                                              

Anahita Girish Anahita Girish   



The first hand Dutch experience!  

 

The first day of Netherlands, when we reached Amster-

dam airport, there were so many things going in our mind, 

about Holland, as our other friends told us about, but 

when we got down it was not snowing and we were 

shocked, but then that weather was better than India and 

we were enjoying it .Then from Amsterdam we changed 

two trains and reached Breda where our university is. 

 

 

 

 

 

 

The NHTVACADEMY OF HOTEL MANAGEMENT 

AND FACILITY MANAGEMENT .The day at the uni-

versity was not that good, but as days went we started 

liking the Dutch land, because most of the time all the 

students kept speaking in Dutch which made us feel like 

strangers. 

All the exchange students were all together not only from 

India but also from other places like Portugal, Finland, 

and Hong Kong, France. It is an real international experi-

ence, all of us travelled to Belgium together were we ex-

plored so many things, seriously Belgium chocolates are 

the best. 

 

 

 

 

 

 
 

 

 

Each and everything 

over here is so beauti-

ful .The studies over here is so different, each and every 

work you do in groups so u learn how to work in teams, 

we recently had the management week, where I was the 

chef and I had to take care of everything, assigning tasks, 

co-ordinating with the restaurant and the front office, it 

was awesome, it feels like you already have started work-

ing. When compared to India they have better equip-
ment’s and is really nice working with them, you follow 

the HACCP regulations very strictly and are very particu-

lar about things, though it is very difficult and a stressful 

week but you enjoy it. 

So many things to tell, 

but if I keep telling it 

will never get over, each 

person experiences in a 

different way, and inter-

national experience is 

necessary for everyone. 
 

By Shivani Gogia 

Will the implementation of the LOKPAL bill bring an effective change in the gov-

ernance of India? 

Yes 

No



“Robotic Receptionists” and “Smart Rooms”: The Key to “Robotic Receptionists” and “Smart Rooms”: The Key to 

the Future…the Future…  

  
Imagine this, you walk into a hotel and you are checked into Imagine this, you walk into a hotel and you are checked into 
your room by an artificial intelligence specimenyour room by an artificial intelligence specimen--  a robot of-a robot of-
fering a first class range of services. When you do get to your fering a first class range of services. When you do get to your 
room the music being played, the items in the mini bar, the room the music being played, the items in the mini bar, the 
temperature of the bath water are all just do way you like ittemperature of the bath water are all just do way you like it--  it it 
is as if they read your facebook profile page and know exactly is as if they read your facebook profile page and know exactly 
what you like and more importantly what you want.what you like and more importantly what you want.  
  
According to the ITB World Travel Trends report, this is going According to the ITB World Travel Trends report, this is going 
to be the future of the hospitality trade where technological to be the future of the hospitality trade where technological 
advancements are so far reaching that “Smart Rooms” which advancements are so far reaching that “Smart Rooms” which 
adjust the ambience to meet the guest‟s needs and social net-adjust the ambience to meet the guest‟s needs and social net-
working sites that create “hotel families” are what the future working sites that create “hotel families” are what the future 
holds.holds.  
This was the conclusion drawn by the ITB World Travel This was the conclusion drawn by the ITB World Travel 
Trends Report, based on extracts from the European Travel Trends Report, based on extracts from the European Travel 
Monitor and estimates by more than 50 tourism experts and Monitor and estimates by more than 50 tourism experts and 
researchers from around the world, including investigations researchers from around the world, including investigations 
carried out by the Fraunhofer Institute for Work Management carried out by the Fraunhofer Institute for Work Management 
and Organization (IAO).and Organization (IAO).  
  
How is this possible you may ask? With the new touch screen How is this possible you may ask? With the new touch screen 
technology as well as smart phone applications and in age technology as well as smart phone applications and in age 
where information is limitless and just a „click‟ away, it‟s where information is limitless and just a „click‟ away, it‟s 
about time that the industry utilizes this to engage more about time that the industry utilizes this to engage more 
guests.guests.  

These changes can be expected in the next ten years according These changes can be expected in the next ten years according 
to the Fraunhofer Institute. Guests will have their own pro-to the Fraunhofer Institute. Guests will have their own pro-
files, which they can either enter via a PIN on a smart phone files, which they can either enter via a PIN on a smart phone 
or which are transmitted by means of biometric authentifica-or which are transmitted by means of biometric authentifica-
tion.tion.  
  
  This data can then be used to individually adapt the lighting, This data can then be used to individually adapt the lighting, 
air conditioning and even the color of the room. In the hotel air conditioning and even the color of the room. In the hotel 
rooms of the future the entire infrastructure will be designed rooms of the future the entire infrastructure will be designed 
to aid relaxation: gentle curves instead of sharp edges, smart to aid relaxation: gentle curves instead of sharp edges, smart 
'energy beds', wall displays with giant screens, serving as an 'energy beds', wall displays with giant screens, serving as an 
interactive interface to all the different communication chan-interactive interface to all the different communication chan-
nels and providing a workspace for business travelers. nels and providing a workspace for business travelers.   
  
The opportunities for the future The opportunities for the future 
are incomprehensible. How-are incomprehensible. How-
ever, technological innovation is ever, technological innovation is 
not the only topic under consid-not the only topic under consid-
eration in planning the hotels of eration in planning the hotels of 
the future, and ecological as-the future, and ecological as-
pects will play an increasingly pects will play an increasingly 
important role in meeting the important role in meeting the 
needs of guests.needs of guests.  
  
--Tanya Nicole FernandesTanya Nicole Fernandes  

  

  

 

Mackerel Para / Peixe Tamarindo  
 

Popularized by the Portuguese eaten during Lenten days of 

abstinence Para is prepared prior to the onset of the mon-

soon, when fresh fish may not  always be available. 

 

 

25 small mackerel, head, tail and fins removed 

ground turmeric 

 

75 dried Kashmiri chilies 

2 inch piece fresh ginger 

3 heads of garlic 

1 table spoon cumin seeds 
1/2 tsp peppercorns 

3 off 1 inch pieces turmeric (3 tsp ground) 

3 bottles vinegar 

 

 

Preparation :  

 

Clean and de-scale the fish. Wash in a little vinegar - DO 

NOT wash in water. 

Rub the fish with a little turmeric and dry in the sun for a 

day. 
 

Grind all the spices etc. with some of the vinegar. 

 

Place the fish in sterilized glass jars. Pour over the masala 

and vinegar  

until fish is covered. 

To our graduating editorial team, 
 
In the past 12 months we have worked together to 
create a newsletter that is not only thought provoking 
but mesmerizing as well. Thank you for your great 
vision and for being remarkable facilitators. 
 
As the great Benjamin Franklin said, “Either write 
something worth reading or do something worth 
writing.”  

 
 
 

Subin Williams 

Michelle  Peris 

Savio Jose Divya Vinod 
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