
VOL I, Issue 11                                                                                                                  Date -13th October, 2022 

 NEWSLETTER 

ATHARVA COLLEGE OF HOTEL MANAGEMENT AND 
CATERING TECHNOLOGY 

Thought of the day “Don’t wait. The time will never be just 

right.” - Napoleon Hill                                      

                                             

 

HOTEL ACCOUNTS  

10 Steps To Effective Restaurant Accounting 

Restaurant accounting is one of the most important aspects of making your 

business successful but is often overlooked (or avoided) because it can be 

difficult tracking and making sense of all those numbers. But there is light at 

the end of the tunnel. Restaurant accounting doesn’t have to be feared and put 

off until the last minute. There are ways to simplify and streamline the process. 

This article will discuss ten steps to effective restaurant accounting. 

 

Source : https://getsling.com/blog/restaurant-accounting/ 

Courtesy: Dimpal Parmar, Asst. Professor (Accounts) 

 

FRONT OFFICE   

Reimaging Hospitality Spaces for the New Working World. 

Tap into the rapid changes in the world of work by also becoming remote and 

coworking hubs. In 2022, 16% of companies worldwide are fully remote, 

whereas 58.6% of the entire US workforce is remote. Moreover, these figures 

are only set to trend up further, with 78% of company respondents in one 

survey expecting this shift to continue. 

Source : https://www.xotels.com/en/hotel-

management/hospitality-industry-trends#guestexperience 

Courtesy: Wesley Fernandes, Asst. Professor (Front Office) 

HIGHLIGHTS 

 Tourism and Events 

Queensland hosts the 

Reconnecting 

Queensland India 

Mission in New Delhi 

& Mumbai. 

 Sidecar makes it to No 

26 on World's 50 Best 

Bars list. 

 Radisson Hotel Group 

expands in Jammu & 

Kashmir with The 

White Hotel Katra. 

 

 

 



 

 
 

 

 

RECIPE OF THE DAY 

 

 Ingredients- 

1. Condensed Milk  - 50 ml 

2.  Food Color - 2-3 drops (Green) 

3.  Grated Coconut  - 200 gm 

4.  Cardamom - As Per Taste 

5.  Gulkand  - 50-60 gm 

6.  Grated Coconut  - 2-3 tbsp (To Coat) 

7.  Pistachio  - 10-15 pcs 

 

 Instruction  

 Take a bowl. Add condensed milk and food color to it 

and mix it properly. 

  Then add grated coconut and cardamom into it. Mix it 

well again. 

 Take a portion of the mixture. Roll and flatten it in your 

palm. 

 Place some gulkand in the center of the mixture. Pack it 

from all sides and roll it in a dumpling. Repeat with the whole 

mix.   

 Coat the rolls with some grated coconut and place 

chopped pistachio on it. 

                      Dessert is ready to be served. 

 

Source :  https://tastedrecipes.com/recipe/gulkand-

laddu/ 

 

 

 

Gulkand Laddu 

 

Type: Dessert (Vegetarian)  

Ingredients: 7 

Preparation time: 15 Minutes  

Estimated Calories : 935 

 

Courtesy : Chef Ulka Shah(Asst. 

Prof. Bakery & Confectionery) 

 

 

 

 

 

 

 

 

 

FOOD FACTS 

THERE'S A REASON LEMONS FLOAT 

If you're making your daily lemon water, you'll notice that lemons float.  

They float because they have a similar density to water! 

Crazy right? 

Source : https://www.eatthis.com/mind-blowing-food-facts/ 



 

“If you can be funny, it means you're intelligent. Your brain is 

working fast.” -Amber Valletta 
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