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Thought of the day “Spoon feeding in the long run teaches us 

nothing but the shape of the spoon.”-  E.  M. Forster                                            

 

HOUSEKEEPING 

Trends in Housekeeping departments in the hospitality 

industry. 

The first thing that comes to our mind when we talk about the word 

housekeeping is cleanliness. Every time we enter a five star hotel, the reason 
why it still looks new and the same every time is because of the Housekeeping 
department. These Housekeepers work day in and day out in shifts to maintain 

the standards of the hotel. 
Source :https://housekeepingblog.home.blog/trends-in-

housekeeping-departments-in-the-hospitality-industry/ 

Courtesy:  Nitin Barbose, Asst. Professor (Housekeeping) 

 

FOOD AND BEVERAGE SERVICE 

How Restaurants Can Proactively Instill Trust Among 

Customers In The Post-pandemic Era. 

 As dine-in restaurants have restored their normal business operations, a 

complete overhaul will be required relative to how restaurants operated in the 

pre-COVID-19 era. Customers are likely to be wary initially of any physical 

contact and careful about practicing social distancing in public places such as 

restaurants. This is also going to play a massive role in the way restaurants operate in the future. 

Source :https://www.posist.com/restaurant-times/trending/restaurants-instill-trust-

among-customers.html 

Courtesy: Bachhan Rawat, Asst. Professor (Food & Beverage) 

HIGHLIGHTS 

 With no support from 

National Council, 

private IHMs feel 

forlorn in the system.  

  Ministry of tourism 

moves Paryatan Parv 

from Nagpur to 

Mumbai. 

 Qatar Airways to hire 

employees from India 

for various roles from 

September 16. 

 

 



 

 

 

RECIPE OF THE DAY 

 

 Ingredients- 

1. 1 and 1/2 cups warm water 

2.  2 and 1/4 teaspoons yeast  

3.  1 teaspoon salt 

4.  1 Tablespoon brown sugar  

5.  1 Tablespoon unsalted butter 

6.  4 cups all-purpose flour  

7. coarse salt 

 Baking Soda Bath ) - 

8.  1/2 cup baking soda 

9.  9 cups water 

  

 Instruction  

 Whisk active yeast with salt, brown sugar, and 

melted butter. Slowly add 3 cups of flour. Make proper dough. 

Shape dough into a ball. Cover lightly with a towel and allow 

resting for 10 minutes.  

  Preheat oven to 400°F (204°C). Line 2 baking 

sheets with parchment paper. 

  Roll the dough into a 20-22 inch rope. Form a 

circle with the dough by bringing the two ends together at the 

top of the circle. Twist the ends together. Bring the twisted 

ends back down towards yourself and press them down to 

form a pretzel shape. 

 Bring baking soda and 9 cups of water to a boil in a large pot. Drop 1 -2 pretzels into the 

boiling water for 20-30 seconds. Using a slotted spatula, lift the pretzel out of the water and 

allow as much of the excess water to drip off. 

 Place pretzel onto prepared baking sheet. Sprinkle each with coarse sea salt. Bake for 12-15 

minutes or until golden brown. Dessert is ready to be served.  

 

Source :https://www.recipesfromeurope.com/german-pretzel-recipe/ 

 

 

Pretzels 

Type: Vegetarian 

 

Ingredients: 9 

 

Preparation time: 40 Minutes  

Courtesy : Chef Asmita Kanade 

(Asst. Prof. Bakery & 

Confectionery) 
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FOOD FACTS 

NUTMEG IS A HALLUCINOGEN 

When If you ingest nutmeg in large doses, it works like a hallucinogen due to a natural compound called 

myristicin.It has mind-altering effects if taken in large doses. Crazy right?! 

Source :https://www.thefactsite.com/100-random-food-facts/ 



 

"Whatever you can do, or dream you can, begin it.  Boldness 

has genius, power and magic in it." –W. H. Murray 
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