\\ /‘ ATHARVA EDUCATIONAL TRUST’S
_@% ATHARVA COLLEGE OF HOTEL MANAGEMENT &

—— CATERING TECHNOLOGY
(Recognized by Government of Maharashtra & Affiliated to University of Mumbai
AIE&&YA Estd. 2007-2008)
gt oo ISO 9001:2015 ISO 22000:2018

NAAC Accredited

2.3.1 Student centric methods, such as experiential learning, participative learning and problem-
solving methodologies are used for enhancing learning experiences and teachers use ICT- enabled
tools including online resources for effective teaching and learning process

Academic Highlights of the Institution

State of the Art
Infrastructure for
Students

Hands-on training
through Live
Projects

The institute a multi-disciplinary institution catering to various streams. As for the teaching learnings
system, because majority of the courses demand an on-site or a hand on training experience; various
methods have been adopted by the teachers to ensure that the student get as much ‘real world’

experience as possible. It involves using various Learning & Teaching Methodologies in order to give a
multi-faceted learning experience to the students,
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1. Experiential Learning:

Although, most of the Teaching Learning Tools are student centric and require an active participation &
involvement, the experiential learning also involves the element of learning through experience and
observation. This also becomes a first step to learning.

Various workshops and seminars have been organised for the students over the past years in order for
them to gain knowledge from the experienced personnel of the industry. Apart from these, students
are encouraged to participate in internal events

Sr No Events
1 | Career-Elements-Internship-abroad-1.pdf
2 | Online-Workshop-on-Mock-Group-Discussion-3.4-9-2021.pdf
3 | Webinar-on-Bartending-Flairology-4-9-2020.pdf
4 | Webinar-on-Wellness-Grooming-9-10-2020.pdf
5 | Sommelier session by Fratelli Wines OPR.pdf
6 | Mock Group Discussion OPR.pdf
7 | Guest Session Aashish Mehta.pdf
8 | Hospitality and Tourism Sector.pdf
9 | 15.07.2021 Webinar By Kraft Educational Services- make a career abraod.pdf
10 | Everest Better kitchen culinary challenge season 4 Finale 18.2(1).2023
11 | Indian Sweet Making Workshop (13 10 2022).pdf
12 | Prowine (International Trade Fair).pdf
13 | Undiscovered Avenue of Hospitality Industry 3.1.23(1).pdf
14 | Dlecta-Bakery-ODR.pdf
15 | 9th Oct 2019, News paper work Shop
16 | Wellness-Grooming-18.2.2020.pdf

Different types of Sessions on : Accessorise & Makeup; Event Styling; Retail Management & Garment
Construction; Photography; Quantum Computing, Cyber Security & Augmented Reality; Media
Coverage & Workshops on Editing, Acting & Recording; Theme Lunch, Mystery Box, Restaurant and
Hotel Functioning

Industrial Visits to Press, Studio, Film City, Fashion Photo Shoot, Textile Industry, Hotel, Fashion
designer outlet; are arranged. In order for the students to gain as much knowledge about the working
industry as possible.

Internship: The institute promotes and aligns with the academic need for students to acquire hands on
experience. Students are placed in various Hotels, IT companies, Fashion firms, Film Industry for
training and with the intention of gaining on the job training and experience.
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https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202019-2020/Career-Elements-Internship-abroad-1.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202020-2021/Online-Workshop-on-Mock-Group-Discussion-3.4-9-2021.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202020-2021/Webinar-on-Bartending-Flairology-4-9-2020.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202020-2021/Webinar-on-Wellness-Grooming-9-10-2020.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/Sommelier%20sesion%20by%20Fratelli%20Wines%20OPR.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/Mock%20Group%20Discussion%20OPR.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/Guest%20Session%20Aashish%20Mehta.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/Hospitality%20and%20Tourism%20Sector.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/15.07.2021%20Webinar%20By%20Kraft%20Educational%20Services-%20make%20a%20career%20abraod.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/Everest%20Better%20kitchen%20culinary%20challenge%20season%204%20Finale%2018.2(1).2023.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/Indian%20Sweet%20Making%20Workshop%20(13_10_2022).pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/Prowine%20(International%20Trade%20Fair).pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/Undiscovered%20Avenue%20of%20Hospitality%20Industry%203.1.23(1).pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202019-2020/Dlecta-Bakery-ODR.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202019-2020/9th%20Oct%202019,%20News%20paper%20work%20Shop.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202019-2020/Wellness-Grooming-18.2.2020.pdf
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Covid years from 2020-22, brought almost all industries to a standstill, but the time enabled us to
inculcate the importance of Research in our students, although virtually. It gave the usual classroom a
different perspective. The students were given the freedom to choose their own team mates and
topics. They were given an allotted time to research on a topic and prepare a detailed report for it.

As part of learning experienced. Students are also exposed to experts of various fields who conduct
Guest Lectures and Seminars for the students. They interact with the students; update them about the
current trends and needs of the industry; guide them whenever & wherever needed pertaining to their
skills, requirement of industry and how to progress. They are exposed to various workshops

2. Participative Learning:
This type of learning is the application of all the knowledge, experience and skills that have been
garnered by the students and helps them develop interpersonal & intrapersonal skills. Various
activities like Tech Fest, Food Fest, Filming and Editing Live Workshops, are conducted to inculcate the
students and elevate their skills to the standard and the requirement of their industry.
The college is equipped with functioning recording studios, photoshoot studios, fashion boutique,
computer labs, kitchen labs and bakery lab

Sr No Events
1 Event Report- Onam Theme Lunch(13th September 2019)
2 Event report Diwali 2018
3 Fruit Mixing 2018
4 Event Report- Onam Theme Lunch (13th September 2019).pdf
5 Pre Diwali And pre Halloween Party 19th Oct 2019.pdf
6 Practical film making class Green Screen Shoot with Film Students’
7 21th June 2021 Yoga day.pdf
8 22.12.2021 A-Dough-Able.pdf
9 25.06.2021 Table D’Hote- Cover Layout and Menu Planning Competition.pdf
10 5.7.2021 Postear Di - F&B Poster Making Competion.pdf
11 Done & Dusted- Kitchen Workstation Cleaning Competition.pdf
12 8.10.2021 Pliage de Servitte.pdf
13 Table D’Hote- Cover Layout and Menu Planning Competition.pdf
14 Film festival 6th April 2022.pdf
15 14th Sept Film festival.pdf
16 Anna Ratnam Report (1).pdf
17 Atithya 2023 8-10 Feb 2023(1).pdf
18 EVENT REPORTS- Napkin Folding.pdf
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https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202018-2019/Event%20Report-%20Onam%20Theme%20Lunch(13th%20September%202019)%20.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202018-2019/Event%20report%20Diwali%202018.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202018-2019/Fruit%20Mixing%202018.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202019-2020/Event%20Report-%20Onam%20Theme%20Lunch%20(13th%20September%202019).pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202019-2020/Pre%20Diwali%20And%20pre%20Halloween%20Party%2019th%20Oct%202019.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202019-2020/Practical%20film%20making%20class%20Green%20Screen%20Shoot%20with%20Film%20Students..pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202020-2021/21th%20june%202021%20Yoga%20day.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/22.12.2021%20A-Dough-Able.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/25.06.2021%20Table%20D_Hote-%20Cover%20Layout%20and%20Menu%20Planing%20Competition.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/5.7.2021%20Postear%20Di%20-%20F&B%20Poster%20Making%20Competion.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/Done%20&%20Dusted-%20Kitchen%20Workstation%20Cleaning%20Competition.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/8.10.2021%20Pliage%20de%20Servitte.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/Table%20D_Hote-%20Cover%20Layout%20and%20Menu%20Planing%20Competition.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202021-2022/Film%20festival%206th%20April%202022.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202019-2020/14th%20Sept%20Film%20festival.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/Anna%20ratnam%20Report%20(1).pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/Atithya%202023%208-10%20Feb%202023(1).pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/EVENT%20REPORTS-%20Napkin%20Folding.pdf
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19 Dilwali Diwali (20 10 2022)(1).pdf
20 Christmas Fruit mixing (07 12 2022)(1).pdf
21 Hi-Tea Buffet Service 22.2.2023.pdf
22 Mono Acts, Skits Unleashed Performance.pdf
Sr No Visual Training Method
1 Check in Procedure
2 Housekeeping Turndown Service
3 Apple Layer Mocktail
4 Napkin Folding Demo
5 Pomegranate Sunrise Mocktail
6 Mango Cooler
7 Linen Origami - Dog
8 Linen Origami - Crab
9 Linen Origami - Monkey
10 Bed making Technigues
Session on Cinematography
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https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/Dilwali%20Diwali%20(20_10_2022)(1).pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/Christmas%20Fruit%20mixing%20(07_12_2022)(1).pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/Hi-Tea%20Buffet%20Service%2022.2.2023.pdf
https://atharvahmct.edu.in/upload/pdf/Criterion%203.2/Events%20and%20Seminars/Events%20and%20seminar%202022-2023/Mono%20Acts,%20Skits%20Unleashed%20Performance%20(3).pdf
https://www.youtube.com/watch?v=BJoh9l9pY4Q
https://www.youtube.com/watch?v=hp8Pf47iBPA
https://www.youtube.com/watch?v=PrGlNqnyHOM
https://www.youtube.com/watch?v=hp8Pf47iBPA
https://www.youtube.com/watch?v=BJoh9l9pY4Q
https://www.youtube.com/watch?v=BJoh9l9pY4Q
https://www.youtube.com/watch?v=ZRZzcxadJWk
https://www.youtube.com/watch?v=ZRZzcxadJWk
https://www.youtube.com/watch?v=cL0onHLEyiI
https://www.youtube.com/watch?v=iU_IKt05_RA
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An engaging session on
Cinematography by Mr Rupesh
Kumar, acclaimed Cinematographer,
Writer, Director. It enabled students
to gain deep insights on the basics
of cinematography, using the right
lens, camera angles, setting among
others.

Delegation Visit

A delegation from the renowned
Ulster University, Northern Ireland -
Dr Victoria McCollum - Director of
Development and External
Partnerships and Senior Lecturer
Cinematic Arts at Ulster University,
Magee, Dr. Murat Akser, Senior
Lecturer in Screen Production,
Professor Sven Schottmann,
Associate Dean (Development &
Partnerships) and Ms. Smitha
Shankar, Student Advisor, visited to
discuss collaborative engagements
including student and faculty
exchange programs in the field of
cinema.
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Industrial Visit to Film City
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Department of Film and
Television were thrilled about
seeing Film and TV sets,
shoots, famous artists when
they were taken on a guided
tour of Film city, Goregaon
East. Students got an
opportunity to learn about
sound design, gain knowledge
on how chroma is used, see
various iconic locations, film
sets and experience the magic
of Cinema

Unlocking the Secrets of Post-
Production Magic: Insights
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from Guest Session by Emmy
Award-Winning Film Director,
Mr. James Higginson on
Advanced Techniques in Post
Production at Atharva Institute
of Film and Television.
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Guest Session on DBMS

A Guest Session lecture was conducted for the Data Science students of Atharva College. The session
was presented by a well-qualified IT Specialist working as Associate Manager at BNP Paribas Ms.
Vaidehi Raval. The guest session aimed to provide some of the advanced concepts in DBMS, its
importance in modern business environment and the key concepts and principles associated with
managing databases. Overall the seminar was knowledgeable, informative and conceptual based.

Talent Hunt
Talent Hunt Competition was organized on 15th September 2023 at 11 am for First Year students of

B.Sc Data Science, BAFTNMP and BAMMC. The show was hosted by Mr. Gurnoor Chahal under the
guidance, coordination and support of the student council members, teaching, non- teaching staff. The

program turned out to a grand success.
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3. Problem-Solving Methodologies:
The institute has a Mentor-Mentee system in place to ensure every student gets the much needed
guidance. Someone who is constantly present to assist them with any and all difficulties. Every year,
every batch is allocated one faculty each to act as their mentor and ensure all the progress and
development of students is monitored. A regular feedback and guidance are also given to the parents
of the students in order to facilitate an over all growth of the students on all fronts and levels.
Class Teachers List 2018-19

Sr No Year/ Course Batch Faculty
1 3™ Year BSc A Batch Akshata Dabke
2 3™ Year BSc B Batch Savio D’Souza
3 3™ Year BSc C Batch Chetan Motwani
4 3™ Year BSc D Batch Varsha Boricha
5 2"d Year BSc A Batch Ashish Nevgi
6 2"d Year BSc B Batch Bhavika Shirke
8 2" Year BSc C Batch Anjana Sen
9 2" Year BSc D Batch Nitin Barbose
10 15t Year BSc A Batch Ulka Shah
11 15t Year BSc B Batch Poorna Pimpale
12 15t Year BSc C Batch Sneha lyer
13 1%t Year BSc D Batch Mohit Kakar
14 15t Year BSc E Batch Kaustubh Kulkarni
.'."\"'“'3'5'3“ 0y
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15 ‘ 1t Year BSc ‘ F Batch ‘ Sonal Pereira
Class Teachers List 2019-20
Sr No Year/Course Batch Faculty
1 3™ Year BSc A Batch Anjana Sen
2 3 Year BSc B Batch Nitin Barbose
3 3™ Year BSc C Batch Wesley Fernandes
4 3™ Year BSc D Batch Ashish Nevgi
5 3 Year BSc E Batch Varsha Boricha
6 3 Year BSc F Batch Kunal Patel
7 2" Year BSc A Batch Sarah Mathew
8 2" Year BSc B Batch Sonal Pereira
9 2" Year BSc C Batch Maansi Mehta
10 2" Year BSc D Batch Chandana Sujathan
11 2" Year BSc E Batch Shailesh Salunkhe
12 2" Year BSc F Batch Tanvi Jambhekar
13 1%t Year BSc A Batch Mohit Kakkad
14 15t Year BSc B Batch Kaustubh K.
15 15t Year BSc C Batch Poorna Pimpale
16 1%t Year BSc D Batch Ulka Shah
17 15t Year BACA Chandana Sujathan
18 1% Year BAFTNMP A Batch Manisha Joshi
Class Teachers List 2020-21
Sr No Year/Course Batch Faculty
1 TY BSc A Batch Sarah Mathew
2 TY BSc B Batch Varsha Boricha
3 TY BSc C Batch Wesley Fernandes
4 TY BSc D Batch Yanik Almeida
5 TY BSc E Batch Shailesh Salunkhe
6 TY BSc F Batch Kunal Patel
7 SY B.Sc. A Batch Mohit Kakkad
8 SY B.Sc. B Batch Dimpal Parmar
9 SY B.Sc. C Batch Deepesh Trivedi
10 SY B.Sc. D Batch Nitin Barbose
(jo= AT
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11 SY BACA Ranjan K
12 FY BSc A Batch Abel D’Souza
13 FY BSc B Batch Dhanashree
14 FY BACA Ranjan K
15 SY BAFTNMP A Batch Dr. Sudipta Choudhary
16 FY BAFTNMP A Batch Manisha Joshi
17 FY BAMMC A Batch Manmeet Gill
Class Teachers List 2021-22
Sr no Year/ course Batch Faculty
1 TY BSc A batch Mohit Kakkad
2 TY BSc B batch Dimpal Parmar / Shailesh Salunkhe
3 TY BSc C batch Yanik Almeida
4 TY BSc D batch Nitin Barbose
5 TY BACA Kunal Patel / Chandana Sujathan
6 SY BSc A batch Abel D’Souza
7 SY BSc B batch Wesley Fernandes
8 SY BACA Ulka Shah
9 FY BSc A batch Sarah Mathew
10 FY BSc B batch Ranjan Koshav
11 FY BACA Aditi Sali / Anishka Fernandes
12 TY BAFTNMP A batch Ms. Sayaali
13 SY BAFTNMP A batch Dr. Sudipta Choudhary
14 FY BAFTNMP A batch Manisha Joshi
15 SY BAMMC A batch Geeta Nayar
16 FY BAMMC A batch Ms. Sayaali
Class Teachers List 2022-23
Sr No Year/ Course Batch Faculty
1 3" Year BSc A Batch Mandar Sane
2 3" Year BSc B Batch Wesley Fernandes
3 3" Year BACA Mohit Kakkad
4 2" Year BSc A Batch Nisha Gupta
5 2" Year BSc B Batch Ranjan K
6 2" Year BACA Ulka Shah
7 15t Year BSc A Batch Dimpal Parmar
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8 1t Year BSc B Batch Pratik Beloshe
9 1t Year BACA Asmita Kanade
10 15t Year BAFT Shilpi Dey
11 15t Year BAMMC Aditi Surve
12 2" Year BAFT Bhushan Tambe
13 2" Year BAMMC Shilpi Dey
14 3" Year BAFT Subodh Korgaonkar
15 34 Year BAMMC Geeta Nair
16 1t Year BSCDS Vinod Yadav

As a part of academics; students are also trained in machine learning, roleplay, drama-skit, situation
handling, group discussions along with actual real-life scenarios.

4. ICT enabled:
The institute is well equipped with modern facilities ranging from virtual classroom, LCD projectors,
access to Virtual Library. Apart from these they are also taught the working system of hotels using a
Property Management Software and Coding system, software for editing and recording systems, labs
equipped with Augmented & Virtual Reality software.

Fully Functioning Restaurant
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Classrooms with LCD Projector
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A functioning Seminar hall with projector.
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Sound Recording Studio
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IT Lab
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