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Research has been on for years to 
understand, define and describe the role of 
‘’Photoreception’ Chemoreception’ and 
‘Mechanoreception’ in relation to food and 
its acceptance. To establish a documented , 
scientific and acceptable correlation 
between visual connection to food 
acceptance , food researchers have colored a 
white wine with an odorless red edible dye 
and asked a group of renowned wine experts 
to describe its taste and other qualities. They 
described the wine using typical red wine 
descriptors & parameters rather than terms 
they would be generally be using to evaluate 
white wine. This suggests that the color 
played a significant role in the way they 
perceived the drink and then started 
evaluating the white wine with red wine 
parameters .

Although look and sight are not technically 
part of taste , they do certainly influence the 
perception of the viewer in many ways and 
will become the deciding factor weather 
he/she would accept the food/drink or no. 
Interestingly one has to accept that food and 
drink are identified predominantly by the 
senses of sight first and then by taste. It’s a 
fact that Food’s are identified by sight 
alone—we don't have to eat a mango to 
know it is a mango. The same goes for smell, 
in many cases and a person if blind folded 
can still identify a mango because of its 
distinctive aroma it gives out. It’s a 
universally accepted fact that “ Final 
Taste" of any food is actually an 
amalgamation of a food's taste, smell and 
touch into a single sensation. The 
combination of these food qualities takes 
place for only one reason because during 
chewing or sipping action , all sensory 
information originates from a common 
location: whatever it is we're eating. Further, 
it is stated that "flavor" is the correct or a 
more accurate term for what we commonly 
refer to as taste. Two principal classes of 
chemoreceptors are taste (gustatory 
receptors) and smell (olfactory receptors). 
Therefore eyes and nose not only influence 
the acceptance of food but they are an 
integral part of creating the positive impact 
on the consumer. 

Pure taste sensations include sweet, sour, 
salty, bitter, savory and debatably fat. Cells 
that recognize these flavors reside in taste 
buds located on the tongue and the roof of 
the mouth. When food and drink are placed 
in the mouth, taste cells are activated and we 
perceive a flavor. Concurrently, whatever 
we are eating or sipping invariably contacts 
and activates sensory cells, located side-by-
side with the taste cells, that allow us to 
perceive qualities such as temperature, 
spiciness or creaminess. We perceive the act 
of touch as tasting because the contact 
"captures" the flavor sensation. Smells also 
seem to come from the mouth, even though 

FOOD- PHOTORECEPTION & CHEMORECEPTION
there are no cells there responsible for 
detecting scents. Instead the sensation of 
passion fruit , for example, depends upon 
activation of smell cells that are located 
at the end of the nasal passage. The 
information gathered by these cells is 
relayed to the mouth via a process called 
olfactory referral and this in turn makes 
the final decision of the consumer 
weather he/she can go for the food and 
that too in what quantity. 

To understand this 
phenomenon for 
yourself as a food 
professional , hold 
your nose and 
place a strawberry 
jelly bean in your 
mouth and chew. 
You should detect 
sweetness and a 
little sourness, 
along with the 
hard (and then 
soft) feeling of the 
candy. With your 
nose held, how 
ever, you won't notice the strawberry odour. 
When you let go, though, you allow the 
odour molecules to travel through the nasal 
cavity to the smell cells, and suddenly the 
jelly bean has a strawberry flavor. 

Creativity is a must in the food sector, to 
keep consumers engaged. The presentation 
of the food, including the decoration of the 
plate is essential: make sure the food looks 
as pretty as it tastes.  The right presentation 
takes your recipe to a new level and makes it 
a memorable experience for consumers who 
inturn become the ambassadors of out food 
outlet. We have looked at the latest trends in 
food plating happening in the culinary 
circles & brought three key trends together.

Why you should care about Food plating:
1. Make your food a total experience for 
the senses
2. Your food = your signature. Stay ahead 
of the competition
3. Look at how Master chefs develop 
desserts.
When crafting a dish, chefs must consider a 
number of elements—most importantly, 
flavor profile, but additionally the 
seasonality and availability of ingredients, 
the food cost involved in preparing said 
dish, and how each particular dish melds 
into the overall restaurant concept. It can 
thus seem like an additional burden for chefs 
to also focus their time and energy on 
perfecting how each dish appears as well. 
Yet chefs must also remember that each 
restaurant diner could potentially be 
wielding an iPhone and could snap a photo 
of that dish that will live forever on the 
internet. 

“Never judge a book by its cover.” This old 
adage is just that: old. In today’s world, 
diners enjoy their meals as much with their 
eyes as they do with their mouths. With the 
ever growing importance of social media in 
influencing dining decisions, dishes must 
captivate an online audience for restaurants 
to remain competitive. The importance of 
plating and presentation is thus incredibly 
essential for chefs and restaurant owners to 
consider when designing dishes to feature 
on their menus. 

Chef Sudhakar N Rao
Director / Principal

Brand CAI
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Chef SRI RAM AYLUR-Michelin star Chef,Quilon,London

Prof. RAJA RAO P - Chairman, BOS in Hotel Management & 
Catering Technology & Prof. J. HAYAVADANA - Director, 
Directorate of Placement Services, Osmania University 

Team of The Confederation of Indian Industry (CII) 

CAMPUS VISITS

Team of State Board of Technical Education & Training, 
Telangana, Hyderabad 

 

ANDREA TONINI, Corporate Human Resources, 
Costa Crociere S.P.A, Italy

SIMON FLOWER,V.P, Guest Experience, Strategy and Planning,
Carnival,UK, & PRASAD HARIHARAN, CEO,CSSI 

Dr NARENDER K-Governing Council 
member,Osmania University nominee

MANIK MANGOTRA-Executive Chef  & MOHD UVAIS,HR 
Manager - Trident Hyderabad - OCLD
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A Delicious Hello to you 
all ……

What a lovely start to 2017.If 
40's is the New 20's then July 

must be definitely the new June. 
It's only in the month of July that the 

realization sets in that we indeed have stepped into a new academic 
year.

In the last few months the academy has witnessed numerous events 
and activities apart from the regular curriculum which it follows under 
the aegis of Osmania University. It all began with the ACP student's 
competition and then competition and more competition. A healthy 
competition makes an individual as well as an organization grow and 
challenges him to do things beyond the comfort zone. Brand CAI 
ensures that every student is subjected to numerous competitions so as 
to bring the best out of him. Our students have performed well both at 
the City and National front bringing back a lot of memories and 
accolades. 

The growing number of visitors from Hospitality organizations, 
hotels, restaurants, media, cruise companies and well-wishers have 
kept us focused on what we do the best –Food. And with this came in a 
lot of companies for recruiting our ever in demand budding student 
chefs.

Princess cruise lines started their culinary training program again 
from this year and it was indeed a great welcome back. The Marriott 
hotels too restarted their Culinary Voyager program giving the 
students much rejoice. It was very encouraging to see Hilton kick start 
their first Kitchen Management program in India and our students 
have made us proud in ensuring a birth in each of the programs.

The biggest feather in the cap this year was in establishing a New 
World Record of Most different cakes displayed on the 24th 
December,2017 .It  has been certified by the World Record Academy 
and a very proud moment for Brand CAI.

We haven't changed much on the design aspect of the Catch up this 
year. I trust you keep giving us your patronage like every year. 

Enjoy reading as this does not require a password.

Culinary Regards

Chef Akshay Kulkarni
Head of the Department
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OSMANIA UNIVERSITY
HYDERABAD

 
Osmania University (OU) in Hyderabad is conducting a row of programmes as it 
is celebrating its 100th anniversary this year. As a part of the campus centenary 
celebrations, the Culinary Academy of India, Hyderabad has conducted a walk in 
the name of Centenary Walk on Sunday, 02 April, 2017. All the students from 
PGDCA, Final Years, Second Year, First Year & Craft Course totalling to almost 
500 students  were present dawning the white Chef uniform. The Chef cap was 
very uniquely designed with a cut out of the Osmania university .It was a very 
visual appeal to watch all the chef instructors and students  participating in this 5k 
walk. 

The university's Vice Chancellor, S Ramachandram has joined the 5K walk 
that started from Somajiguda to Necklace Road in the city. The Guest of Honour 
Prof H.Venkateshwarulu and The Osmania University Alumni Association 
secretary Mr Shyam Mohan were also present for the occasion. The university 
staff has also participated in the walk along with the college students. Talking to 
the media, the Vice Chancellor S Ramachandram has said that the university will 
complete 100 years on April 26, 2017.He was all praises to the Culinary Academy 
of India  to have started this celebrations a month before. Starting that day, many 
events are going to be organised by the management of OU for 3 days.

As part of the celebrations Brand CAI catered to all the dignitaries of the Osmania 
University by offering a very lavish and sumptous buffet .  It was indeed a very 
good way to kick start the year long Centerary Celebrations

Osmania University 
Centenary Celebrations

 
Brand CAI

Centenary Walk
Organised by 

Prof. Ramachandran, Vice Chancellor,
Osmainia University addressing the gathering

Chef Sudhakar N Rao, Director/Principal
Brand CAI talking to the media

Walking with the banner with pride

Bomi Patell, Chandrasekhar, Sudhakar N Rao &
Sarkar, Core team members leading the way  

John, ensuring smooth flow of traffic
during the early morning walk

Osmania University digniteries on dias

Osmania Arts College- a Heritage Structure started in the year 1917

6



Brand CAI
at the 

Osmania University
Centenery Celebrations 2017

catering to the dignitaries
along with team Trident

Bala & Ramachary distributing water
to the students

Prof. Venkateswarlu, VC S Ramachandram &
Mr.Shyam Mohan with the Alumni of OU

Chef Akshay, Chef Attique & Chef Sudhakar
personally looking after the catering operations

Lavish Buffet

Team Brand CAI & Team Trident

Brand CAI thanks the electronic media
for a wide coverage

Students, Students &  more Students all along!!!

Chef Instructors of Brand CAI listening to the 
VC Speech

OSMANIA UNIVERSITY
HYDERABAD

OU Centenery Celebrations 2017
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CAMPUS VISITS

DOUGLAS PIMENTA-Sr HR Advisor, Ms.PRINCY 
FERNANDES-Admn. Asst. & JOHN SCARIA-Recruitment 

Manager - Carnival Support Services, India Pvt. Ltd.

PUSHTY KUMARI -HR Manager, Chef ABHISHEK 
GUPTA-Executive Sous chef, Leela Gurgaon

 
SWARUP SINHA- Principal,ITC Hospitality Mgt. Institute, 
SONAM KAPADIA,Training Manager,ITC Kakatiya-Hyd.

Chef PRITIKA GILL MALLIK-Executive Sous Chef & SALIM- Training Manager, 
Hotel Fortune Vallabha,

Hyderabad 

GURU NATHAN - Chef de Cuisine, 
RATHEESH UNNI NAIR Sous Chef &

VISHAL UPADHYAY, Training Manager - Marriott, Hyd.

JAI KUMAR UDHANI-Training Manager,
Taj Falaknuma,Hyderabad & .ANUSHA DUBEY-

Training Manager,Taj Krishna,Hyderabad 

Team from Inter Continental Hotels Group
BHUVAN -G.M, Principal, Apeejay Institute of Hospitality, 
M.S.SIDDIQUI-Training Manager-The Park,Hyderabad 

8



To reach to the position of a General Manager, one definitely 

experiences the good and tough times. We would like to hear 

your story till you became a General Manager and beyond?

 
There is a lot of criticism about the Hotel Industry spoken? Long 

hours of work, less pay, etc etc.? What is your opinion about it?

I've been incredibly fortunate to find a career that continues to push 

me to keep learning and growing and my experience tells me that, to 

become an efficient General Manager, one needs to be patient, 

perseverant and resilient. These attributes along with good people 

management skills along with right attitude and aptitude, because at 

the end of the day your attitude determines your altitude in life. This 

industry has played a huge role in honing my skills that have brought 

me to where I am today! Guest represents the fuel for any hotel and 

the biggest challenge for us hoteliers is to deal with the temperament 

of an upset customer. The guest experience is the most crucial 

component of any hotel's success and hence, it is extremely 

important to have a strategy developed for the staff members to deal 

with the temperament of upset patrons, at any given point of time.

This industry is driven by passion and demands a significant 

investment in terms of time, energy and emotional involvement. 

Hence, one needs to achieve a fine balance between the intense 

operating environment that surrounds us and our personal lives. 

Having said that, The best thing about this industry is that there is 

never a dull moment. There is a wide range of opportunities at work 

and if you're someone who loves variety then this industry is perfect 

for you. You could be rotated to different tasks and responsibilities 

every now and then, so you never stop learning and you never stop 

growing. This industry allows you to 

develop yourself – professionally 

and as a person due to the variety 

of colleagues, clients and 

situations that will put you to the 

test. And my experience tells 

me it takes empathy and 

commitment to put another 

person's needs and desires 

ahead of your own – while 

keeping a smile on your face. 

To conclude, I would like to say 

that the hotel industry is an 

enriching, highly satisfying and 

pleasant domain to get involved 

in.  As any other job, it has its ups 

and downs, and that's the 

great part of it, there is 

a l w a y s  p l a c e  f o r  

innovation and there 

w i l l  a l w a y s  b e  

innovators.

an Interview
General Manager, ITC Kakatiya, Hyderabad

Virendra Razdan

There is a sudden increase in the numbers of Culinary 
Colleges which have opened up in the country? Is it 
wise to have the Hotel Management being divide from 
the Culinary?

We see a lot of youngsters being influenced by the 

culinary shows being aired on television? What 

according to you is the skill set required to be a 

culinary professional?

 

Can Chefs become better General Managers? Do they 

need to an extra educational qualification to reach to 

the top? 

 

Lastly, a word of advice for the upcoming graduates 

who will soon enter the world of hospitality?

Whilst, Culinary Program is very hands on for an aspiring 

Chef to learn food handling, preparation and artistry 

techniques under the skillful eye of a Chef Instructor, It is 

Hospitality Management that provides a platform that 

focuses on running all the core departments in a 

hotel/resort setting. If you want to ensure that you'll be in 

the kitchen, even if it's only in the capacity of a manager, 

it's probably best to stick to a culinary management 

career. If you have more flexibility and are interested in 

business training in addition to food and beverage 

service, hospitality management might be a better career 

choice.

Yes, These shows play a big role in encouraging youth to 

try new ingredients and new techniques and to buy more 

kitchen gadgets. However, In order to become a Culinary 

Professional, one must possess a variety of skills like 

strong basics, creativity, grit, determination and attention 

to detail.

Some of the hotel General Managers have been chefs, 

and this is a trend that is catching up in our country lately. 

An understudy position to a general manager is a 

prerequisite in my opinion.

The key to becoming great at anything is passion and 

ambition. You can't work in the hospitality industry if you 

are not passionate about your work. The hours when you 

start out in your career are the most important, you will not 

get time later on as you climb the ladder.

 These hours are not the 'lobby lizard' hours of just being 

present, these are the hours you spend working with your 

teams and speaking with your guests. Only through this 

can improve your judgment, take risks, make mistakes 

and learn. You have to be able to think on your feet. Take 

an active interest in other departments too, even if it 

means cross training and extra hours. It will bode you well 

for the future.

 In order to become a Culinary 

Professional, one must possess a 

variety of skills like strong basics, 

creativity, grit, determination and 

attention to detail. 
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"Find something you're passionate about and keep 
tremendously interested in it." -Julia Child

The quote above is certainly what drove me to follow my 
passion alone. I'm Priyank Sukanand and now an 
alumnus of the Culinary Academy of India. 

I must mention, as I pen this down it doesn't really feel like 
I'm an alumnus. That's only because the relationship that 
I've built over the three years continues to grow. In the 
Initial stages of the course I showed a keen interest and 
became very passionate towards the pastry department. I 
certainly must mention that I did not detest the other 
departments but rather possessed a keen interest in the 
pastry department. The three years at the academy where 
truly the best up until now. I got to meet some interesting 
and yet competitive college mates that truly taught me a 
series of lessons for the longer run. Post three years and 
now 9 months later I certainly am eager for my future to 
unfold. I applied to one of the best institution for Culinary & 
Patisserie Art's, Le Cordon Bleu is a name that everyone 
must know being in the industry. For the rest must've 
heard the name in the famed Meryl Streep movie titled 
"Julie and Julia" based on the famous Julia Child. 

 I was determined that I wanted to study further, my mind 
was clear that I wanted to pursue a Post Graduation in 
Pastry and Confectionery arts. The application was a very 
long process and nor did I have any backup options. I 
immediately enrolled for the IELTS examination, though 
the cut of by the university was just 5.5 on 9 points I wanted 
to clearly achieve much more. I aimed at an 8.5 and 
earned 8 points.

As the application process was complete and was 
submitted to the admissions jury those two weeks of  
constant panic and prayer was an experience by itself. To 
my surprise the news received was indeed positive. I was 
offered a seat for Le Cordon Bleu London's, Diploma de 
Patisserie. This was the biggest achievement I've have 
ever had. I clearly have come a long way and look forward 
to what the future holds. With my head held high, my heart 
kept strong and confident I await the day one at Le Cordon 
Bleu London on the 30th of March 2017.

Most importantly I'm glad and proud to be an alumnus of 
BRAND CAI without my fantastic team of faculties who 
moulded me into a professional and supported me 
through every step, I wouldn't be where 
I stand today. I'm ever so grateful and 
thankful to the Culinary Academy of 
India. One thing that I realize and 
would like to conclude with is that I 
have always wanted the best in life 
and I've been blessed to have the 
best. To be an alumnus from India's 
number one Culinary Institution and 
now to the world's number one 
Culinary Institution Le Cordon Bleu!

By, 
Priyank Sukanand, 
Class  of 2013-2016
BCT&CA

My Journey with CAIFood Artist

In today's ever evolving food industry, innovation is as much a 
key factor for success as anything else. Have you ever 
wondered what would happen if the world of art and food were 
clubbed together?

Well with the change in trend Food Artists are one of the most 
talked about personnel in both the food and the art industry. 
Our parents have always told us not to play with food, but 
someone must have told the food artists not to play with their 
food way too many times, to the point that it became a 
rebellious habit that some might describe as a psychosis. 
Regardless of how they became inspired to use food as an art 
medium or subject, the food artists and sculptors have 
created  some amazing food scapes, paintings, sculptures 
and even entire rooms that are at times mouth watering and at 
others stomach turning. With masterpieces like bacon 
villages and a pope made of pizza a food artist can do it all. 
For a food artist the plate is a canvas on which he draws with 
food. The idea is not just to use the food but to use it in such a 
way that becomes captivating and tempting. A food artist does 
not necessarily have a degree, anyone who loves cooking 
and has a knick for creating art can be a food artist. Stay at 
home moms have also adapted the food art trend to make 
lunches for their kids more appealing. So go on discover the 
artist in you.

M.DEBOSHREE

3rd year

 Ketchup was sold in the 
1830’s as medicine.Food Trivia !

In South Africa, 
termites and ants are 
often roasted and eaten 
by the handful, like 
popcorn.

If you boil beetroot in water, 
and then massage the water 
into your scalp each night, 
it works as an effective cure 
for dandruff.
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UBER CHIC! THE NEW EUROPEAN CULINARY FUNDAMENTALS KITCHEN @ BRAND CAI

Established in the year 1996, The 
Culinary Academy of India, Brand CAI 
as it is popularly known has made a 
bench mark in the field of culinary 
education in India, Europe, America, 
Asia and the Middle East. Often imitated 
… but never equalled. Brand CAI is 
today ranked amongst the top ten 
Global Culinary schools of the world.

Keeping in tune with the changing 
trends of ever evolving culinary industry 
BRAND CAI –Culinary Academy of 
India has again created a new 
benchmark in the field of Culinary 
Education. A brand new 3500sq feet 
ultra modern, state of art European 
Culinary fundamentals kitchen was 
designed and opened at BRAND CAI. 
This is in addition to the existing 7 
kitchens which the academy already 
boasts off.  The Kitchen is designed to 
cater to the needs of the cruise industry 
and also the new HACCP plans being 
upgraded in the industry. This kitchen 
was inaugurated by the Hon’ble 
Speaker of Telangana State Legislative 
Assembly Sri S.Madhusudhana Chary 
Garu.

This kitchen will cater to the needs of the 
students exclusively specializing in 
International & European Cuisines. 
Some of the best future chefs of the 
catering industry will be coming out of 
this new facility.
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SOUS CHEF, 
THE ADDRESS MONTGOMERIE
EMAAR HOSPITALITY, DUBAI, UAE.
February 2014 – September 2015

JR SOUS CHEF
THE LEELA PALACE
BANGALORE
July 2013 – January 2014

SIX SENSES
LAAMU, MALDIVES
SENIOR CHEF DE PARTIE
April 2012 – May 2013

WALDORF ASTORIA MALDIVES (NOW JA RESORTS)
HILTON WORLDWIDE
DEMI CHEF DE PARTIE
January 2011 – April 2012

VELASSARU MALDIVES A PART OF 
SMALL LUXURY HOTELS OF THE WORLD
A UNIVERSAL RESORT AS
DEMI CHEF DE PARTIE
April 2009 – January 2011

THE OBEROI (MUMBAI, INDIA)
INDUSTRIAL TRAINING (College Training)
December 2006 – 16 Weeks

CHEF DE CUISINE,
PARK HYATT, CHENNAI
OCTOBER 2015 – TILL DATE

CULINARY ACADEMY OF INDIA
HYDERABAD, A.P, INDIA.
2005-2008
Bachelor Degree in 
Catering Technology & Culinary Arts.

Nitish Bharadwaj :2009-2012

Arjun Yadav :2001-2004

Jonathan Patoori :2007-2010

Shaik Kareemulla : 2008-2011

Vimal Francis :2007-2010

Mohd. Mujeeb Ur Rehman :2005-2008

Dilip Kumar Mandal :2009-2012

Minalba Padiyar :2009-2012

Harsha Nagadev :2009-2012

Bhupali Kajbaje : 2015-2018

Band Baja Barat

Ingredients
Spare Ribs 4 nos
For Stock
Ginger Whole 20 Gms
Spring Onion 10 gm
Star Anise 2 gm
Bay Leaves 1no.
Cinnamon Sticks 1no.
Hoisin Sauce 5 gm
Five Spice Powder 2 gm
Salt 8 gm
Sugar 10 gms
Water For Boiling
Dark soya Sauce 10 ml

For the sauce 
Refined oil 5 ml
Chopped Ginger 3 gm
Chopped Garlic 5 gms
Chop Onion 5 Gms
Tomato Ketchup 15 Gms
Hoisin Sauce 10 Gms
Dark Soya Sauce 3 ml
Five Spice Powder 2 Gms
Salt To Taste
Sugar 2 Gms
Chinese Cooking Wine 5ml

Procedure
· Cut the spare ribs with bones 3.5” long and remove the skin 

but leave the fat on. Wash again under running water. 
· Smash the whole ginger and the spring onion  and combine 

with star anise, cinnamon sticks, bay leaf and tie them in a 
muslin cloth and put it in the pot.

· Switch on the heat and then add in the five spice powder, 
hoisin sauce, salt, soya sauce and the sugar. Allow it to boil 
and then add in the spare ribs. 

· Allow it to boil till it cooks completely. Remove the 
Spareribs from the pot and keep them a side.  

· Take oil in the wok, add in the chopped garlic, chopped 
ginger, chop onion, sauté.

· Add in the tomato Ketchup, Hoisin Sauce, Five spice powder 
and dark soya sauce. 

· Add in the spare ribs followed by salt, sugar and Chinese 
cooking wine. 

· Toss so the the sauce quoted the ribs evenly. Remove from 
the fire and serve hot on a well garnished platter. 

Nitin Mathur
Executive Chef

Taj Krishna

CHEF'S DELIGHT
Chef Mathur started his career with Taj 
Hotels way back in 1993 at the Taj Palace 
Delhi as Bakery Pastry Chef. In his 24 long 
years of career he has been handling food 
production operations at different Taj 
hotels. He has worked at Jai Mahal Palace 
Jaipur, Taj Gateway hotel at Varkala, Taj 
Bengal Kolkata and Taj Mahal Delhi. 
Presently he is the Executive Chef at Taj 
Krishna Hyderabad .He is credited of 
opening the famous Varq and Wasabi 
restaurants of the Taj hotels.

Char- Siu Pork Spare Ribs 

VAMSI KRISHNA GADIRAJU
Alumni Brand CAI - Class of  2005 -2008UP THE LADDER
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Digitalization, Google, Wikepedia, Whats app, facebook, etc are making the human 
mind a bit of a lazy poo...!! The generation of today has stopped  in depth questioning. 
 
We are bombarded with so many solutions, theories, opinions that we have stopped 
to think for ourselves.  Parents have become busy with their own lives, their careers 
and social life that, much of the joint parent/child thinking is now missing.  When 
parents suggest,  the children think they are old fashioned and what the child thinks 
and puts forward, the parents do not accept.  
 
In India, particularly in the urban areas, many of us are aping the West in our thought 

process, the food we eat, the entertainment we wish to see, the clothes we wear and so 
on...even the thought process and the terminology has changed..."whats up bro.."???  In the olden days the parents were very 
receptive to their child's fantasy when they were growing up. They took cognizance of the same and encouraged the child to pursue 
that dream.  That is what is called a PP conversion - Passion to Profession.
 
So to find a solution to this very Octopusal problem faced by modern society, We must transport our thinking to India's time tested 
philosophy called SWADHARMA...  In the Indian spiritual tradition, Dharma means the way, literally law or duty. Everything and 
everyone in existence has its own dharma — it's essential way of being in the world — Thus,  a person's swadharma (swa, own, 
and dharma, duty) is their own unique role in life or way of being in the world, which it is their duty to realize and fulfill. Swadharma is 
not destiny, which would deny the reality of human choice, but rather a set of capacities that when fully developed allow us to take 
our place in the world. 
 
If a child's interest lies in taking up Culinary Arts as a form of profession, or for that matter any other 
profession,  then the parents should  see how that can be encouraged and not put the thought and 
interest pattern down just because the father wants the child to pursue a profession of his choice.  The 
other thing is that society must encourage a sense of dignity of labour in the minds of its citizens to be 
proud of their independent professions. We live in a very fast paced society, where today's choice may be 
obsolete tomorrow.  The only antidote to that would be a continuing reliability on that passion within 
ourselves to overcome the external difficulties and trends and pursue  the same passion.  Once the 
passion is established then professionally all can be overcome.  But if the matrix  is the other way round, it 
would surely collapse.  Parents, Educationist and Social pandits have to continuously bombard our youth 
positively in this direction of passion development, and encourage the youth on identifying their passion as 
early as possible and working towards it. In the times to come P & P will be a very important element in 
interview sessions and personal growth.
 
My mantra to all…"Go for the passion even if it means coping with a few difficulties along the 
way…you will certainly reach your goal."  

When my daughter was doing very well in science 
during high school, I expected her to eventually 
continue with it. But she told me about her interest 
in culinary arts, so I decided to encourage her 
interest and started brainstorming for the best 
colleges offering that course. We have visited a 
lot of colleges and known how they operate, but 
my perspective of this course entirely changed 
when we came across CAI. The professionalism 
this college carries has influenced and moulded 
my daughter according to the demands of the 
industry which is evidently a transformation. The 
best quality of this college is the way it takes care 
of every individual and shapes them accordingly 
to shine bright in their career. She has done 
exceptionally well as the management took care 
of keeping her out of her comfort zone so that she 
would overcome all the challenges. And because 
of their guidance and continuous support she has 
won a national award, which ensured me that 
choosing BRAND CAI for her is the best choice I 
have taken up for her.
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Parent View 

Column

Srinivas Sunkari
ACP, Cyberabad

Father of 
Veena Sunkari, 
Final Yr. BCTCA

Bomi Patell, COO
Bompat Recruiters, Hyderabad

My mantra to all….."Go 
for the passion even if it 
means coping with a few 
difficulties along the 
way…you will certainly 
reach your goal." 

1. Dr. Shyam Sunder. R is now 

Principal, University College of 

Technology 
2. Dr. Raja Rao.Professor, University 

College of Technology, O.U  is 

appointed as Chairman Board of 

Studies in Hotel Management & 

Catering Technology.
3. Prof. Ch. Gopal Reddy is the New 

Registrar of Osmania University
4. Prof. C. Venugopal Rao is the New 

Director – Directorate of Academic 

Audit, Osmania University    

O S M A N I A
U N I V E R S I T Y  N E W S

PASSION & PROFESSION

Arachibutyrophobia is the fear of peanut butter sticking to the roof of the mouth.
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Hurray!! Come Join Us
Oooh!!! sooooo looooog----

it's CAI'S FRUIT CAKE MIXING CEREMONY AGAIN!

The traditional occasion of the annual Christmas fruit mixing  ceremony at BRAND CAI, held on the 10th of December 2016 proved to be a 

truly joyous occasion as we welcomed the Christmas spirit! This year CAI had a dry fruit Christmas tree display that stretched over 38ft 

long,containing 50 kgs of dry fruits and nuts and 30 lts of spritis. The Chief Guest for the day was Ms Joanne Kane Potakka, Strategic Director, 

ICRISAT, Special Guest Mr Ramakrishna Dastralla, Business Development Manager, Australian Trade Commission and guest of honour Mr 

Bomi H patell, COO, Bompat Recruiters graced the Occasion and gave life to our “oohh soo loooong” Christmas, Fruit Mixing Ceremony. 

CAKE MAKING AND DISTRIBUTION

500 Christmas Hampers 
consisting of the traditional          
X mas Cakes, a bottle of 
Shiraz, Tri Coloured Indian 
Sweets packed in an elegant 
velvety  br iefcase  were  
distributed to the eminent 
personalities of the hospitality 
industry, media, welwishers 
and friends.  The cakes and 
boxes were the effort of the 
Final year students with 
g u i d a n c e  f r o m  c h e f  
Instructors of Brand CAI.

X-MAS-TRADITIONAL FRUIT MIXING CEREMONY - 2016
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Chef Sriram Aylur
Michelin Star Chef,

Chef and Director Operations,
Bombay Brasserie and Quilon

London,UK.

I was at Culinary Academy of India and was overwhelmed by the grand 
reception I received. I could see that the people are very passionate about their 
work and very friendly. During my tour of their facilities, I found their 
infrastructure very modern and very well maintained. The curriculum is well 
structured with focus on the fundamentals of cuisine and the latest trends in 
food being taught. There is no compromise on the quality of delivery and every 
ingredient is being sourced.  The entire academy was bubbling with activities 
and though there was a fun element the entire atmosphere was highly focused. I 
found the students very skilled as well as knowledgeable. Sudhakar is my 
junior in college and I can proudly say that he has really put Brand CAI on the 
World Culinary Map.

Wishing him and his team the very best. 

A traditional Indian Welcome

Chef Akshay taking him on a guided tour of the academy
Chef Sriram's views about Brand CAI

Team Brand CAI with Chef Sriram Aylur

Chef Sriram Aylur with chef's from the industry

Chef Sriram Aylur addressing the gathering of chefs

@ Brand CAI
Michelin Star Chef 
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WORLD    RECORD   FOR   THE   MOST     DIFFERENT   CAKES   IN   SINGLE   VENUE

506 Cakes

CLASSICAL CAKES INNOVATIVE CAKES SET CAKES INTERNATIONAL CAKES TRADITIONAL CAKES BUTTER CREAM CAKES

16
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506 DIFFERENT CAKES, TORTES & GATEAUXS

3D CAKES FRESH CREAM CAKES TEA TIME CAKES

Team Final Year Team PGDCAGuests - Spell bound

Chef Vinod @work Chef Srikanth @workChef Sudhakar N Rao with the Media

Chef Akshay & Bomi Patell with the Chief Guest

Chef Instructors of Brand CAI with the Chief Guest

Culinary Academy of 

India celebrated its 

Christmas Gala Buffet 

o n  S a t u r d a y,  2 4 t h  

December,  2016.As 

always the academy 

known for creating out of 

the box experience, once 

again repeated the feat by 

making a World Record 

for – “The most different 

cakes displayed at a 

single venue” Five 

Hundred and Six cakes, 

each weighing between 1 to 2kg were on display on this day. It was quite 

surprising to see that no cake was identical to each other in the looks. The 

student chefs and Chef Instructors of the academy worked for 150 hours 

continuously to create this record event. The entire Hotel Industry, Faculty 

and students of various Hotel Management Colleges and friends and well-

wishers flocked the venue to witness this breathtaking event. The electronic 

media was as always very cooperative in covering this event.

Chief Guest- Mr.ELVIS STEPHENSON,
MLA, Telangana Legislative Assembly,

Inaugurating the Gala Buffet-2016 

GALA BUFFET 2016
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s beauty lies in the eyes of the beholder, so the quality of a restaurant in the 

experience of the diner. Which is why an attempt towards extravagant service Aand masterfully prepared food is of great importance in Culinary Academy Of 

India, Hyderabad.

It was only on rare afternoons that you would see students waiting impatiently for the 

clock to strike 1:00pm, discussing about their elaborate beautiful and eye appealing 

four-course meal. The Students Dining Hall( SDH) would always be arranged with the 

most appropriate crockery and cutlery in perfect symmetry, correspondence to the 

size, form, and arrangements of parts on opposite sides of a plane, line or point. 

The delish, ambrosial and mouth watering food prepared, keeping in mind the 

techniques, trends and standards followed by culinarians around the world. The 

students of the academy under the guidance of their mentor chefs prepare these 

ravishing meals, focussing on the ingredients, cooking methods, flavour, colour 

scheme and garnishes suitable for the plate. But guess what? The biggest challenge is 

yet to strike, where all the umpteen plates needs to be dressed identical, in terms of 

appearance, portion size and temperature control.  Is it impossible? Well not for the 

budding chefs of Culinary Academy of India who not only plan an indent in advance but also segregate themselves into teams based 

on individual strengths and interests, making the whole process of 

preparing exquisite meals time efficient.  The meals prepared are divided 

into courses according to the French classical menu. It is customary to 

provide the most suitable accompaniment with every dish in order to 

enhance the dining experience and the chefs in the academy take 

complete responsibility for the same.  The chefs also make it a point to 

introduce different kinds of menus when hosting such a feast, Example: 

Indian Contemporary, Ayurveda cuisine, Classical European etc. This 

not only gives the students an opportunity to experiment in the kitchen but 

also educates the diners about the exclusivity of every cuisine. The 

institute by encouraging such high end practises and providing suitable 

equipment for the same, gives its students an edge and transform them 

into capable individuals ready to make history in the culinary world.

Experts view

Instructor's Diary
Rajesh Gupta 
Chef Instructor, Brand CAI

Chef Mougam Pareatumbee
Chef Director

Hotel and Catering 
Training Centre 

(HCTC) Mauritius
Secretary, Mauritian Chefs 

Association 

I know chef Rao from a very longtime and 
is one of the most dedicated culinary 
professional I have ever come across . He 
was always an educator in his career even 
before he started a Culinary School of his 
own.I met him in so many Workshops and 
Conferences and always found to be fully 
updated and well informed about the 
trends in the industry.

I visited CAI with my family when I was 
in India. The academy has world class 
infrastructure and highly experienced and 
knowledgeable chef instructors. The 
emphasize on quality ingredients, hygiene 
and sanitation.  

The space has been well utilized and entire 
atmosphere is professional and very 
motivating for an aspiring individual. I 
can say that Chef Sudhakar has really 
come up with a culinary institution - par 
excellence.

Today CAI is well recognized in the 
culinary circles and its alumni can seen all 
over the world.        Republic Day 2017

ESSENCE TO PATRIOTISM

Independence Day 2016
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AISSMS, Pune conducts  "ATITHYA" NATIONAL LEVEL INTER COLLEGIATE COMPETITION 2016-17

ACP Budding Carver 

Osmania University Inter-collegiate 
Cultural Competitions

Welcom Group school of Hotel Administration, Manipal 
conducts WGSHA QUEST 2016-17, 

P. Dinesh - Budding Carver of the Year

Gitanjali Das - Over all best theme

Team CAI
Gold Medal - Group Dance

Phurbu Tsering -Overall Best Presentation

Shantanu Varadpande-
Overall Best Presentation

Proud team of CAI with the RUNNER UP TROPHY WGSHA QUEST 2017

Ajit - Silver Medal
Category : Photography

Abhaya Sharma and R Venkatesh
Gold Medal - Everest Budding Chef

Team Brand CAI with their Trophies

Blind Fold Food 
Tasting Competition

Shivargha Chakravarthi & Swapnadeep Dutta, 
BCT&CA - Silver Medal

Category: Wow at every moment

Mohammed Touseef-
BCT&CA-First Year Wins

 'Blind Fold Food Tasting Competition’ 
Held By Katriya Institute Of Excellence In 

Hotel Management- 2017

K Abhinav Reddy &  K Vishal Sai Ram
silver Medal - Flairology Fluid Buffet 

C
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CHRIST COLLEGE, BENGALURU 2016-2017
National Budding Chef & HAT  2016-2017 Competition 

SACHIT BINDRA  and VINOD KUMAR receiving the 
OVERALL CHAMPIONSHIP TROPHY -2017 for 

National Budding Chef Competition

Grand Welcome at the Academy

Swapnadeep  Dutta,   
Rishika Bhansali, 
Gold Medal - Quiz

Rishika Bhansaly
Silver Medal - House Keeping

Chef Competition 
products on display

Shivargha Chakravarthy
Gold Medal - Best Manager
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ASSOCIATION OF CATERING PROFESSIONALS 2016-17

Team Brand CAI receiving the Inter Collegiate  Overall Championship Trophy - 2016-2017

Garima Verma
Miss Budding Hospitality 

Hardik Beri  
Mr Budding Hospitality 

Sangamitra Kashyap
Gold Medal - Continental Category

G.Koundinya
Gold Medal - South Indian Category

D.Nikhil
Silver Medal - Plated Dessert Category

Shatabdi Naidu
Gold Medal - Flower Arrangement

Divika
Silver Medal -  CategoryGateaux

Ruth Maria
Gold  Medal -  CategoryBar Tending

Ashfaq
Gold  Medal -  CategoryTable Laying

Shiva Krishna Lahari
Consolation  -Continental Category

Anvesh Bhandari
Consolation  -Gateaux Category

Shubankar Daga
Gold Medal - North Indian Category
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AURO UNIVERSITY - GUJARAT
National Budding Chef Competition 2016-2017

Sanskriti Sinha, Garima Verma, Parth Patel, Dipreet Singh, Hardik 
Beri, Bala Subramanyam & Team Manager Ramana receiving the 

Overall ChampionShip Trophy 2016-2017
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Back home with the Trophy

Display of Kebabs @ the competition 

A grand welcome to the Winning Team

Garima with her mocktail

Dilpreet with his Fruit Carving

Sanskriti @ work

The winning team at the academy Garima- Gold-Mocktail

Hardik & Bala receiving the
 individual trophy
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NATIONAL INSTITUTE OF TOURISM & HOTEL MGT. CONDUCTS 
NAMASHYA

Team Brand CAI with their Trophies and Certificates

Shivarga Chakravarthy
Mr. Namashya

Rishika Bhansaly
Gold - Business Plan

Jaspal Singh - 
Gold - Lipsync

Ojus Rane & Touseef 
Silver - Business Quiz

Tenzin & Sharath
Gold  - Vegetable & Food Carving

Pooja Reddy
Gold  - Painting

Archit, Priya, Aksha, Sumanth, Vinod
Gold  - Group Dance

Virinchi
Gold  - Short Film

Team Brand CAI
Gold  - Fashion Show

Dibyasha Sarangi, Ayush Sharma
Gold  - Antakshari 

Afroze Begum
Gold  - Mehendi
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Inter Collegiate Hospitality Competition 2016-2017
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PROUD moment for Brand CAI

IFCA NATIONAL YOUNG CHEFS CONVENTION 2016

Chef Srikanth, Pastry Chef, 
Brand CAI  receiving the

 Best Educator Award 
at Epicurus Hospitality Awards

Chef Pavan Chennan
Alumni 2001-04

is now Executive Chef at 
the Goa Marriott Resort

Harmeet Singh, 
Alumni

2012-15, winner of the
Oberoi CEO Award of

the year 2017

Payal Rajenkar
Alumni 2010-13

successfully completed OCLD
and now placed as 
Junior Sous Chef

at Oberoi Udai Vilas
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Chef Attique & Chef Praveen receiving the 
award for Best Participating Institute

Chef Attique,Senior Chef Instructor 
receiving the award for Best Culinary Educator

Veena Sunkari, Final Yr.BCT&CA receiving
the award for Best Budding Culinary Student



My journey at Brand CAI is one of the 
most memorable ones. Studying here 
was the right decision that I have taken. 
It gave me a platform to practice and 
hone my culinary skills, learn new 
techniques, cuisines, Plating Trends, 
International breads, Pastry and 
confectionery arts, work with edible 
mediums to make centerpieces for 
buffets, learning about ayurvedic 
foods, etc. The academy pays special 
attention towards each student and 
moulds them to be successful in our 
career, providing us with the quality 
ingredients, the latest equipment for 
practice and learn under guidance of 
great chefs. Thank You CAI.

I am Santosh Kumar 
from P & O Cruiselines, 

Hot Galley Commi Course. CAI 
is one of the best college for  the  Culinary 
Arts to learn all the good, new products 
from hot galley and specific approaches 
for each and every individual student to 
learn and develop in the future. The 
faculty are well and good experienced for 
teaching students, very good practical 
labs and theoretical knowledge too.

I Nikita Dalal , undergoing 2 months of 
training with CAI college for Princess 
Cruises. The day we started our training 
we were told  "Welcome to Hell!". After 
we started working we realised as to why 
they said this ?  its because the way they 
train us from cooking to cleaning to 
prepare us for the ship life. This has been 
an excellent experience and  I have got  
to learn a lot of new things. I am very 
greatful to have been able to come here 
and attend this training which will be 
very helpful to me in my future career 
experience. 

It is my pleasure to 
have been a part of  

BRAND CAI. This is a 
right platform to learn the rightful skills 
under the guidance of Instructors at this 
place.  "Grooming & punctuality = CAI". 
Not only teaching basics they also taught 
us about leadership skills and team work. 
Thank You CAI.

Having a passion towards something is 
very important in today's world and if you 
get a proper training for the same then sky 
is the limit. So following my passion for 
food I decided to step into this world and 
was looking for a place to start with my 
learning. Culinary Academy of India, 
where I decided to get instructed towards 
my dream, is one of its kind. I wanted to 
make sure that my learning experience is 
practical and according to international 
standards, while I received much more 
than that in the academy.

Each and everything about the college is 
highly organized and professional which 
gets induced into the students too. The year 
I joined the academy, I could feel the 
difference in me whether it was my way of 
conduct or it was my clarity in vision. 
Here, I just didn't learn about food but also 
importance of punctuality, regularity, 
compassion and teamwork. Discipline is 
something that forms the base of 
everything here. The chef instructors here 
are very professional and have helped me 
throughout my time in this college, be it 
any small or big decisions about my 
academics and career. The improvement in 
skills and techniques is a gradual process 
and I received a lot of assistance 
throughout while giving a good emphasis 
on knowledge too. 

With all the support, I got selected as a 
Kitchen Executive Trainee in The Park 
hotels. All the skills and qualities I learned 
would always keep me motivated to learn 
and push my boundaries furthermore.

I  consider  myself  
extremely lucky to have 
got the opportunity to 

learn and train at this 
prestigious institution. It is 

with much pride that I call myself as 
CAIian. CAI has paved a pathway for 
students like me to excel in the culinary 
trade. It has taught us that we must strive to 
achieve what we really want and has 
provided us with ample guidance to do so. 
We have been ever so opportuned to train 
under the expertise of our vastly 
experienced faculty.  All in all, the course 
at CAI has been a life enhancer for me.

JAMPHEL

SANTOSH KUMAR
3rd Commi

P&O Cruiselines

PIYUSH

PGDCA

Third Year BCT&CA

Second Year BCT&CA

NIKITA DALAL – 
2nd Commis -

 Princess Cruises
 ( Pastry & Bakery)

 NOORUNADEER
Galley Utility

Costa Cruiselines

I started my culinary 
j o u r n e y  w i t h  

Culinary Academy of 
India. I am proud to get trained under 
experienced chefs. In the whole year I got 
a lot of culinary knowledge. CAI 
moulded me as per the needs and wants of 
the industry. Before moving to industry I 
learnt how to work in it through this 
institute. In simple words I would like to 
say, I invested my time but in returns 
what I will get in my life is hundred times 
more. They have excellent faculty who 
taught me in depth about the culinary arts. 
Overall I am lucky to be with CAI.

I would like to 
express my gratitude 

towards the Culinary 
Academy  o f  Ind i a ,  

Hyderabad. This institution not only 
teaches us how to be a good chef but  also 
grooms us in life skills by making us 
follow basic principles like Punctuality, 
Discipline, Planning, Organization & the 
most  important   "NEVER TO 
COMPROMISE IN QUALITY" 
whether be it the latest equipments & 
ingredients used in the kitchen labs or 
staff required to run the institution. The 
institution focuses more on the practical 
classes and emphasizes on the 
fundamentals of cooking.  I completed 
my kitchen training in one of the best 
five-star properties of the world i.e. The 
Ritz Carlton, Bangalore. There, I 
encountered the operational side of 
handling customers and their demand 
and how religiously every employee 
tries to push their boundaries and deliver 
beyond the expectations of the guest to 
create a "WOW" effect. Brand CAI had 
groomed me well to accept these 
challenges and it helped me very much to 
handle my training very efficiently and 
smoothly.

SIMRAN
 DEEP SINGH

OJUS RANE– 
BCT&CA First Year. 

M. Balwanth Goud – 
Craft Certificate 

Course (2016- 2018)
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Down
1.Type of ice cream (10)

2.Avian variety meats (7)
3.Galliformes are the most popular (4,5)

4.Made from fermented apple juice (5,7)
5.Health.... (10)

7.Frozen cubes (3)
8.___ of the woods mushroom (3)

9.Search for food (6)
11.A pound of salami on a sandwich qualifies (6)

13.Small white dried legume (3,4)
14.Hotel (3)

16.Mild member of Lily family, long slender dark green 
leaves (4)

19.Source of a steady flame (3,3)
20.Sometimes added to Grappa (3)

22.A piece of meat (3)
25.Store (4)        26.And down (2)

29.Home to about 25% of U.S. hogs and pigs (4)
32."Where's the beef?" was a good one (2)

Across
1.Originally a term for a strong ale (3)

4.Produces about 2/3 of the world's garlic (5)
6.A Belgian beer style (6)

8.Inedible parts of animals (5)
10.Acceptable (9)

11.Meatloaf, roast lamb, grilled swordfish are 3 (6)
12.Holiday dessert (9,7)

15.Large deer (3)
17.Oldest known (5,500yrs old) found under sheep dung 

in Armenian cave (4)
18.Ingredient of Moscow Mule (6,4)

21.Half of a half-and-half (3)
22.Half a dance or Chinese tea (3)

23.Greek wine flavored with pine resin(7)
24.Sold birthright for a 'mess of pottage' (4)

27.Celebrity chefs found here (2)
28.Sip (3)

30.Large domesticated horned mammal (2)
31.Reindeer, lights, walnuts, variety; all 

are (5)
33.Made from wire (4)
34.Mediterranean (3)

CROSSWORD

BRAIN
 TE
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S

I W P H

R N B A

G F D E U

C L G E A I R

R I M A S T U I

E R U O V C T R E U
The final word using the circled words - 
(A famous pastry chef, author & a prominent sugar confectioner.)

UN
SC

RA
M

BL
ED

dentify

1............................ 2.............................

3..............................

for answers visit : www.iactchefacademy.com
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Exhibition of Culinary & Hospitality Skills @ CII Global Summit 2016  

Theme Buffet by Second Years - Palace on Wheels

Oriental Theme Buffet by Final Years

Workshop by Chef Amresan Jodeshwar - Pastry Chef,  Sea Dream Yacht Club, Norway for PGDCA students

EVENTS & WORKSHOP
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Palluru Narayana Reddy
Aditya Morayya

Changade  Umesh
Pratibha Gupta
J. Living Stone 
Raghavan K.S

Jamphel Choetso
P.Dinesh

Ronit Kumar Mohanty
P.R.Saranyan

Shartanu
Altaf Hasan

R. Manoj
Nikhil Vishwakarma

Shreyas  Deshpande

ITALY

Third Cook

Piyush Prakash Gore
Rathin Kulkarni

Mohite Omkar Jagadish
Mewan Bantei 
Avinash S. Jha

Aadish Jain
Tejas Jayendra Patil
Tarun  Arun Arora

Parth Dohare
P.Anil Kumar

Aditya Chandwadkar
Ashish Mandal
Hamza Surury

Vikrant Ganesh Parab
Abhijit Tripathi

Commi II

HOMT ENTREPRENEURSHIP

G.Viswanathan

Aadish Jain

Commi II
Ashish Mandal

Associate

POST GRADUATE DIPLOMA IN CULINARY ARTS
PLACEMENTS  2016-17

Costa Cruises

Princess Cruiselines

Leela, Gurgaon

Marriott, Hyderabad

Entreprenership

Omkar Mohite
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My son is presently pursuing 
a culinary course in Culinary 
Academy of India, Hydera-
bad, one of the top colleges in 
India; I would be delighted to 
share my experience about 
my son's journey into CAI. 
Academic wise my son was a 
bright student. It was three 
years back when my son told 
me that he wanted to pursue 
a career in hotel manage-
ment. It was not surprising for 

me because since childhood he has been watching his 
grandfather, his uncles and me managing the hotel 
business. Be at home or in our restaurant he was always 
curious and eager to learn about food. After 12th std. 
making a career choice was not difficult since he always 
knew what he wanted to do. 

A good friend of mine Mr. Prasad Hariharan Director of P&O 
cruise recommended us this college Culinary Academy of 
India in Hyderabad. Then later I met my son's good friend 
Shivtej Desai who was already a student of the college , he 
helped us to know more about this college and the procedure 
for admission. When I visited the college the experience was 
overwhelming and above our expectation. The kitchen cum 
classroom, the library and the awards achieved in the years 
showcased the foundation and excellency of this college. I 
was happy that my son could be a part of such a reputed 
college and get the required exposure to the hospitality 
industry. After 3 years when i see my son almost ready to enter 
the professional life of hospitality industry, I feel I have taken a 
good decision in supporting my son to join Culinary Academy 
of India. This academy has groomed him very well and now I 
can proudly say that my son has been trained by the best 
faculty of CAI. I will recommend the same to others as well. 

Parent's Corner

Niranjan Shetty
F/o Rounak Shetty, 

Final Year
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Singing & Dancing Chefs of 2016-17
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Bachelor of Catering Technology & Culinary Arts : 2016-17Campus Placements

GOST

Sanskriti Sinha

Gitanjali Das
Aditya Singh Unnal 

Kankanala  Abhinav Reddy
Kallu Pavan Kumar Reddy
Pabba Shiva Krishna Lahiri
K.Chaitanya Vijaya Umar

Phurbu Tsering
Thota Pranay Kumar

Kamaraj Kombanman
Kavala  Pradeep
Kota Giri Vishal
Akshay Dubey

Dhanekula  Nikhil  
Peddinti Sharath 
Sai Ram Kumar
Tenzin Kunchok  

Madas Sravan Kumar
Ambati Nandha  Raj  

Shaik Abdul Abrar Ibrahim
Mandala  Sandeep Goud  

Kommukuri Sharath 

Venkatesh R.

Jaspal Singh
Leander Raymond

Mandala  Sandeep Goud
Samuel .J

K M Siddhi Sharma
S. Hari Hara Sudhan

Samuel .J
Kommukuri Sharath

Garima Verma
Swapnadip Dutta

Hardik Beri
Shivargha  Sujit Chakravarti

Sonakshi Kanoria
Hardik Beri

Shivargha  Sujit Chakravarti

Garima Verma
Raunak . N.shetty
Anvesh Bhandari

Kommukuri Sharath
Dilpreet Singh

Daga Shubhankar Ashutosh
Patel Parth Jeetendra 

Venkatesh. R
Sachit Bindra

Sanghamitra Kashyap
Sanskriti Sinha

Sonakshi Kanoria
Garima Verma 

Raunak N.Shetty
Anvesh Bhandari
Swapnadip Dutta
Piyush Shrestha

Hardik Beri

Shivargha  
Sujit Chakravarti

HOMT
Swapnadip Dutta

Sachit Bindra
Pranay Kumar 

Kanwaljeet Singh

Lavleen Manglani
Rishika Bhansaly
Piyush Shrestha

Hardik Beri
Shivargha  Sujit Chakravarti

Chakshender Paul Singh
Kallu Pavan Kumar Reddy

Daga Shubhankar Ashutosh

Management Trainees Hotel Operational Trainees Associates

National International 

ITALY

Third Cook

ITC HOSPITALITY MANAGEMENT INSTITUTE  

Commi II

Third Cook

Australia

OCER

Voyager Associate

KMT

KET

Commi II

Nagaraju
Mohd Feroz
Shankara Chary
Bilash
Ranjith

John Joseph
Chandan
Vikram

Pastry & Bakery

Hot Kitchen

One and Half Year Craft Course Certificate

Tenzin
Hareesh
Nagarjuna
Akhil
Sai Mohan

Bryan
Vinay
Dinesh
Narsing
Babul

Sai Kumar
 Vinod
Satish

 Ajay Kumar
Gatraj Amit
 Nagaraju
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not simply repeating what generations have done...

People who are creative, inventive and discoverers"
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