MAR 30, 2026
ACHMCT

VOL HI ISSUE 63

THE CELLAR DIARIES

1) BT !
il | | FEEE :
™ = "~ Y ¥
oy 10w ' ! i "
: {8 » § <o ) = T
) J— - B
M f P
il Ak —
b= W 1 =i
REES 33 3
- = 1

Ayodhya gets one of its largest
resorts near Ram Mandir

Eyak Ventures has announced
the launch of Evoke
Rambagh, a 25-acre
hospitality development near
the Ram Janmabhoomi
Temple, which  will o]
operated under the Evoke
Experiences brand. Ayodhya
has seen an increase in visitor
arrivals following the
construction of the Ram
Janmabhoomi Temple and
infrastructure upgrades in the
Evoke Rambagh is
to cater to this

Wilde
facilities
designed for pilgrims and
family travellers. The property
provides an extensive array of
facilities to ensure that guests
have a comfortable stay
experience.

region.
positioned
demand,

accommodation

The surprising rise of Gen Z in spiritual
travel

According to redBus, Gen Z and
young travellers now account for
more than 53% of travel to spiritual
destinations across India. India’s
spiritual travel segment continues to
see strong participation across
generations, with younger travellers
becoming increasingly visible across
key routes and destinations to

religious and pilgrimage destinations.



https://www.hotelierindia.com/development/the-mandir-collection-marks-summit-hotels-entry-into-spiritual-tourism
https://www.hotelierindia.com/operations/goa-tourism-marks-world-tourism-day-2025-with-heritage-and-nature-experiences
https://www.hotelierindia.com/operations/goa-tourism-marks-world-tourism-day-2025-with-heritage-and-nature-experiences
https://www.hotelierindia.com/development/evoke-experiences-enters-year-round-hospitality-with-the-new-evoke-dholavira
https://www.hotelierindia.com/development/evoke-experiences-enters-year-round-hospitality-with-the-new-evoke-dholavira
https://www.hotelierindia.com/operations/goa-tourism-marks-world-tourism-day-2025-with-heritage-and-nature-experiences
https://www.hotelierindia.com/operations/goa-tourism-marks-world-tourism-day-2025-with-heritage-and-nature-experiences
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Aditya Birla opens a second
Mumbuai outlet of CinCin in Do you know?
Bandra

The Bandra restaurant includes
indoor and alfresco dining, a
coffee programme and an
Italian-inspired menu. Located
on the 13th floor of Mansionz
One on Linking Road, the 120-
seater restaurant spans over
4,300 sqg. ft. and includes both
indoor and alfresco dining
areas.

The outlet is designed to cater
to different dining occasions

throughout the day, from coffee A globally recognised tequila brand

and lunch service to evening has entered Delhi

dining, while also hosting -

brunches and music-led events Produced in Mexico and refined

on weekends. The restaurant in New York, Cristal Azul s

incorporates a number of crafted using 100% Blue Weber

interactive elements as part of Agave sourced from the agave-

the dining experience. rich region of Jalisco. The brand
blends traditional tequila-

create a smooth and balanced
spirit suited for both sipping and
cocktail experiences. Cristal Azul
offers a diverse portfolio of
expressions including Blanco,
Reposado, Anejo, Extra Anejo,
Gold and Silver, each showcasing
distinct flavour profiles shaped
by ageing and production

techniques.

\§ \\\\\V making methods with
\ \ contemporary craftsmanship to
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Ingredients;

+ 2 cups all-purpose flour
* 1.5 tsp sugar

* 1 tsp instant yeast
1 tsp salt

1/2 cup warm water

/4 cup warm milk

1 thsp olive oil

% 1. Activate yeast in warm water & sugar

_ ” 2. Mix flour, salt, milk, yeast mixture &
& :

olive oil
1 tsp salt

3. Knead dough until smooth, let rise
1 hour

1.5 tsp
sugar

4. Divide into 8 balls, roll into V4" rounds

5. Bake at 475°F for 8-10 minutes, cut & fill

Su%estzd/ Fillings
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1;’4 cup 1 thsp
warm milk olive oil

lettuce tomato  chicken hummus
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Showcasing Industry Learning: Semester IV

Viva Examinations

The Semester IV Viva and Practical Examinations for
Second Year BA/B.Sc. students who successfully
completed their internship training were conducted
from 8th to 10th June 2026. As part of the assessment
process, students presented the knowledge, skills, and
professional competencies gained during their industry
exposure. They appeared before the examination panel
with their updated log books, training reports,
PowerPoint presentations, internship certificates,
appraisal forms, college ID cards, and other supporting
documents.

The examinations served as an important platform for
students to showcase their practical learning
experiences and understanding of industry operations.
Throughout the assessment, students demonstrated
professionalism through proper grooming, discipline,
punctuality, and confident presentation skills. This
significant academic milestone successfully bridged
classroom learning with real-world industry
experience, further preparing students for rewarding
careers in the hospitality and service sectors.
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