
VOL I, Issue 9                                                                                                                                Date -29th  September, 2022 

 NEWSLETTER 

ATHARVA COLLEGE OF HOTEL MANAGEMENT AND 

CATERING TECHNOLOGY 

Thought of the day “A man who asks is a fool for five 

minutes. A man who never asks is a fool for life”- Chinese Proverb                                                       

 

FOOD & BEVERAGE SERVICE 

 Step By Step Guide To F&B Control In Restaurants. 

If somebody asks you about the key factors for a successful restaurant, 

possibly it could be good food, outstanding service, and an excellent location. 

Yes, these are indeed the factors that contribute to the top line numbers. 

 

Source : https://www.posist.com/restaurant-times/restro-

gyaan/food-and-beverage-cost-control.html 

 

HOUSEKEEPING  

Check It or Remove It: The Two Absolute Minimum 

Requirements for Room Attendants 

Housekeeping standards for cleaning guestrooms often vary amongst brands 

and franchisors. Luxury brands require housekeepers to perform more 

meticulous cleaning due to more elegant furnishings and amenities, increased 

expectations from prospective guests, and higher average room rate. Yet, all 

guests typically judge a hotel first and foremost on its perceived level of 

cleanliness, especially in the guestroom, when making a satisfaction and 

value determination regarding their stay. 

Source :https://lodgingmagazine.com/check-it-or-remove-

it-the-two-absolute-minimum-requirements-for-room-

attendants/ 

HIGHLIGHTS 

 SC order to stop 

commercial activities 

within 500 metres of 

the Taj Mahal (Agra) to 

impact revival of 

tourism.  

 Sudesh Poddar re-elected 

as president of Hotel & 

Restaurant Association of 

Eastern India. 

 ITC Hotels add five more 

properties as Brand Storii 

expands. 

 

 



 

 

RECIPE OF THE DAY 

 Ingredients- 

1.  2 1/2 cups toasted muesli 

2. 1 cup pitted dates 

3. 1/4 cup rice malt syrup 

 

 Instructions-  

  Place 1/2 cup of the muesli in a small bowl and set to the side until 

needed. 

 Place 2 cups of the muesli, dates and rice malt syrup into a food 

processor and process until all the ingredients have combined. 

 Use a tablespoon to scoop up the mixture and roll into balls before 

placing in the bowl of extra muesli to coat. 

 Place the coated balls onto your baking tray and repeat process until 

all of the mixture has been used. 

 Place the tray in the fridge for 30 minutes, or until balls are firm. 

Transfer the balls into an airtight container and store in the fridge for up to 1 

week. 

 

 Snacks are ready to be served. 

Source : https://www.bestrecipes.com.au/recipes/3-ingredient-

muesli-balls-recipe/pf0bk8v3 

 

  

 

 

 

 

 

 

 

 

 

 

 MUESLI BALLS 

Type: Vegetarian 

Ingredients: 3 

Preparation time: 15 Minutes 

You can never go wrong with a 

recipe that has only three 

ingredients! These are a great 

lunch box, or after school snack 

for the kids. Simply use a nut-free 

muesli to make them school-

friendly. 

  

          

 

 

 

FOOD FACTS 

Gelatin isn't vegetarian 

Products with gelatin in them aren't exactly vegetarian or vegan-friendly. 

Gelatin is made from boiling skin, cartilage, and bones from animals such as pigs, cows, and 

chickens. 

Crazy right?! 

 



  

 "We think in generalities, but we live in detail.” – Alfred North 

Whitehead 
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