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Striving Towards PerfectionStriving Towards PerfectionStriving Towards PerfectionStriving Towards Perfection

& An HCI News Letter

HCI was presented the prestigious "Amity Corporate Excellence Award for Best Hospitality Services" on 25th February, 2009. The Award was received by the MD-
HCI during the Inaugural Function of Amity International Business School's Eleventh International Conference - INBUSH (International Business Horizon) 2009. This 
unique, annual and internationally acclaimed event was hosted with a focus on "Renaissance of Resources, Relationships, Corporate Religion & Responsibilities - 
Repercussions on Global Organisations".

Cmde. D. Jena, Managing Director, HCI receiving the “Amity Corporate 

Excellence Award for Best Hospitality Services” from Director General, 

Amity International Business School, NOIDA

REPUBLIC DAY CELEBRATIONSREPUBLIC DAY CELEBRATIONS

Flag hoisting ceremony was observed in 

CFCM on the occasion of Republic Day on 

26th Jan. 2009. M.D. H.C.I. unfurled the 

National Flag on the occasion. Sh. R.K. 

Chauhan, Sr. Mgr. Catering, CFCM was also 

present alongwith other officers of Mumbai 

Units.

MD-HCI being welcomed in the 

premises of Chefair Flight Catering,  

Mumbai  by Officers & Staff  

members. Ms. Padimani Shrivastva, 

Executive Secretary and Ms. 

Supriya, Hindi Translator are seen in 

the picture.

MD-HCI is seen with Sh. R.K. Chauhan, 

incharge-CFCM and other officers during 

operational inspection of the Unit.
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INDIA’S HOSPITALITY INDUSTRY HOLD INTERNATIONAL SEMINAR ON TERRORISM
International seminar on tourism and terrorism-issues & challenges was 
organised by Banarsidas Chandiwala institute of Hotel Management & 
Technology along with the department of tourism and hospitality 
management in association with university of Waikato, Management School 
New Zealand on 21st of January, 2009. The full day seminar was attended by 
Mr. Koshy Panicker. Manager-Training, Mr. Sanjeev Badhwar, Assistant 
Manager-F&B and myself, on behalf of HCI. The seminar brought together 
various organizations from different countries to discuss ways to deal with 
terrorism. The Mumbai Hotel Staff who sacrificed their lives to save guests 
during the recent Mumbai attack has sent a strong signal to the global hotel 
industry about the competence and the professionalism of the Indian 
Hospitality Industry. There is an urgent need for coherent strategies and co-
ordinated efforts by private and government agencies to avoid such a 
scenario in the future.

The biggest challenge for tourism in the present scenario is terrorism. The 
impact is very bad and discouraging, Not only the International guests but the domestic corporate travelers also shrink from visiting 
different places, which puts a negative impact on business. Our role today is very important. We need to tighten our belts and role up 
our-selves. The first thing we need to do is to change our mindset and start educating all our colleagues and friends to be more 
security conscious. This will create a positive ripple effect in the industry and we all will be on our tows to face any unpalatable 
challenge in future. The need of the hour now is to rebuild the faith and confidence of tourists by adopting proactive approach and 
preparedness to reduce losses in future, in case of disasters.

In view of the upcoming commonwealth games in 2010 and opportunities for tourism growth, we have to be extra cautious and 
vigilant and prepare our-selves for all eventualities to defeat the menace of terrorism by all means.

(Rajesh Kumar Batra)
Assistant Manager-Lobby (Security

Koshy Panicker, Sanjeev Badhwar, Rajesh Kumar Batra

SEMINAR ON

stJanuary 21 , 2009, BCIHMCT, New Delhi

TOURISM AND TERRORISM: ISSUES AND CHALLENGES

This   is   to   certify   that participated   in   the   Seminar   organized   by

Banarsidas Chandiwala Institute of Hotel Management & Catering Technology, New Delhi and Department of

Tourism & Hospitality Management, The University of Waikato Management School, New Zealand on

stWednesday, January 21  2009 at the BCIHMCT, New Delhi, India.

BHUWAN MOHAN
SECRETARY,

BANARSIDAS CHANDIWALA SEVA
SMARAK TRUST SOCIETY,

NEW DELHI

DEPT OF TOURISM AND HOSPITALITY MANAGEMENT,
THE UNIVERSITY OF WAIKATO,

NEW ZEALAND

PROF ASAD MOHSIN
PRINCIPAL

BANARSIDAS CHANDIWALA INSTITUTE OF
HOTEL MANAGEMENT & CATERING TECHNOLOGY,

NEW DELHI

R. K. BHANDARI

Prominent Lyricist, Script Writer, Dialogue Writer Mr. Javed Akhtar, 
visited Centaur Hotel, Delhi recently. He is seen with Cmde. D. Jena, 
MD-HCI and Mr. Tanvir Haziq, Sr. Vice President-Admn., HCI.

fgUnh fnol lekjksg] 'kSQs;j] eqacbZ
'kSQs;j Q~ykbZV dsVfjax] eqacbZ esa fgUnh fnol lekjksg fnukad 05-01-2009 dks vk;ksftr fd;k x;kA bl 
volj ij izcU/k funs'kd] Hkkgksfu dk izfrfuf/kRo Jh ,l- ds- cD'kh] egkizcU/kd&iz'kklu] Hkkgksfu }kjk 
fd;k x;kA bl miy{; esa fnukad 04-01-2009 dks fgUnh fucU/k izfr;ksfxrk dk vk;kstu fd;k x;kA fucU/k 
izfr;ksfxrk dk fo"k; Fkk 2̂6-11-2008 dks eqacbZ ij vkradoknh geys ds i'pkr~ ge fdrus lqjf{kr gS*A bl 
izfr;ksfxrk esa 06 deZpkfj;ksa us fgLlk fy;kA 'kSQs;j Q~ykbZV dsVfjax] eqacbZ esa fgUnh esa 20 gtkj 'kCn ys[ku 
dh ;kstuk ds vUrxZr tks deZpkjh 20 gtkj 'kCn iwjs ugha fy[k ikrs ijUrq y{; rd igqapus dk iz;kl djrs gSa 
,sls 30 deZpkfj;ksa dks izksRlkfgr djus dh ǹf"V ls iqjLd̀r fd;k x;k] rFkk iqjLdkj ds :i esa uxn jkf'k vkSj 
izek.k i= iznku fd;s x;sA dk;Zÿe fnukad 05-01-2009 dks nksigj 3-00 cts izkjEHk gqvkA eap ij Jh ,l-
ds-cD'kh] egkizcU/kd&iz'kklu] Hkkgksfu] 'kSQs;j Q~ykbZV dsVfjax] eqacbZ ds ,ddk/;{k Jh vkj- ds- pkSgku] 
ofj"B izcU/kd&dsVfjax ,oa Jh ,l- eqdu] ofj"B izcU/kd&dsVfjax mifLFkr FksA dk;Zÿe esa vf/kdkjh ,oa 
deZpkjh dkQh la[;k esa mifLFkr FksA Jh ,l- ds- cD'kh] egkizcU/kd&iz'kklu] Hkkgksfu }kjk lHkh iqjLdkj 
iznku fd;s x;sA Jh cD'kh us mifLFkr vf/kdkfj;ksa ,oa deZpkfj;ksa dks lEcksf/kr djrs gq, dgk fd vki lHkh 
dks viuk vf/kdre ljdkjh dk;Z fgUnh esa gh djuk pkfg, D;ksafd blds fy, Hkkjr ljdkj }kjk le;&le; 
ij funsZ'k tkjh fd;s tkrs gSa rFkk gesa ljdkjh funsZ'kksa dk ikyu djuk vko';d gSA dk;Zÿe dk lapkyu Jh 
vkj-vkj-lkriqrs] ofj"B lgk;d izcU/kd&lqj{kk ,oa lqJh lqfiz;k] fgUnh vuqoknd }kjk fd;k x;kA dk;Zÿe 
ds vUr esa tyiku dh O;oLFkk FkhA

Mr. Kersi Nariman Madan was born on 17th 
September, 1949. He passed Craftsmanship 
Course in Canning & Food Preservation in 1969 
and Craftsmanship course in Bakery & 
Confectionary in 1970. Later on he passed Three 
Years Hotel Management Diploma Course in 
1973. He passed all the above three courses 
from the Indian Institute of Catering Technology 
& Applied Nutrition, Mumbai.

Mr. Madan started his career as Apprentice in 
Taj Hotel Mumbai and after that he worked with 
the Bombay Presidency Radio Club and Godrej 

& Boyce. He joined Hotel Corporation of India Limited on 1st March, 
1974 as a Junior Supervisor in Chefair Flight Catering, Mumbai. At 
present , he is Sr. Manager-Catering with HCI heading DFC, Mumabi. He 
will be retiring from the service of the company on 30th September, 
2009 after completing 35 years of meritorious service.

We wish him all success in his future life.

FarewellFarewellFarewellFarewell
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VIGILANCE AWARENESS WEEK-PRIZE DISTRIBUTION CEREMONY
MD, HCI distributed prize to the Winners of various competitions like Essay, 

Cartoon and slogan, held during the Vigilance Awareness week from 3rd to 7th 
November, 2008, in a brief ceremony held on 25.03.2009 in the VIP Lounge, CHDA 
in the presence of HODs of CHDA/CFCD and other Senior officials.

Cmde. D.Jena highlighted the various improvements made in the Systems 
and Purchases due to the contribution of Vigilance Deptt. He mentioned that he 
has seen ups and down in the past and learnt many things after joining HCI as a 
CEO. He exhorted the officials to work hard with sincerity to improve the revenue 
and clientale by spreading the message of goodwill by all. He reiterated that trails 
and tribulations or ups and downs are part of our day-to-day life. One should not 
get discouraged with the temporary set back. All difficulties should be converted 
into an opportunity and we must get strengthened in life.

Mr. Lokinder Yadav, Sr. Manger- Vigilance HCI in his welcome speech 
enumerated various steps taken by the Vigilance Deptt. within the short period 
and expressed his gratitude to the Management for their whole hearted support.

Function ended with vote of thanks by Mr. Tanvir Haziq, Sr. VP-Admn, HCI.

1. Slogan Competition - Mr. Ganga Ram, Mr. I.J. Banerjee
2. Essay Competition - Mrs. Shashi Kapur, Mr. Kamlesh Kumar
3. Cartoon-Quip Competition  - Mrs. Neera Marwah, Mrs. Hansa Praveen

Result of Various Competitions.

The mountains stand vigil over the 
convention complex, providing a dramatic 
background, separated only by gardens 
and lake waters. Manicured lawns terrace 
down to the lake's banks, with formal 
gardens laid out in the familiar Mughal 
style. Planted with chinar, magnolia, 
poplar, flowering cherry, seasonal flowers 
and tulips, the gardens are interspersed 
with water-bodies and fountains. With a 
holding capacity of over 1000 persons, the 
gardens can be ideally used for planning 
day or night parties, each reflecting the 
unique grandeur of Centaur Lake view 
Hotel, Srinagar in dramatic contrast to the 
landscape.

I.J. Banerjee

On the occasion of vigilance Awareness week in Centaur Hotel, some competitions were organised by vigialnce Deptt.
The prize winning slogans and Cartoons are being published here for the information of readers.

Neera MarwahaHansa Praveen Ganga Ram

Cmde. D. Jena, Managing Director, Mr. Tanvir Haziq, 
Sr. Vice President-Admn. and Mr. Lokinder Yadav, 
Sr. Manager-Vigilance on the occasion of prize 
distribution Ceremony.

Mrs. Shashi Kapur, Mr. Ganga Ram, Mrs. Hansa Praveen, Mr. Kamlesh Kumar, 
Mrs. Neera Marwah and Mr. I. J. Banerjee receiving the Awards
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GROUND REALITIESGROUND REALITIES
Spices have more potential 
than merely adding flavour to 
your daal tadka or bhindi fry. 
They come with tones of 
health benefits and medical 
properties that can cure 
infections and strengthen your 
immunity. We talk about a few 
of these……………..

Cardamom

Cardamom helps counter stomach acidity, it 
generates appetite aids nausea and cures bad breath. 
Its seed contain certain oils that help to stimulate 
digestion and relieve flatulence.

Cinnamon

A common ingredient in toothpaste, mouthwashes 
and chewing gum, cinnamon works best to 
strengthen and clean teeth and its anti-bacterial 
qualities. It can be used as a quick pain reliever. Useful 
for improving blood circulation and memory and has 
blood thinning properties.

Cumin

It acts as a good source of iron that strengthens 
immunity, cure dyspeptic headaches, nausea, 
morning sickness, flatulence and many other 
stomach disorders. It relieves pain and cramping in 
the abdomen, cure sore throat.

Pepper

It improves digestion, wipes out worms, treat coughs, 
colds, sinusitis, heart problems, colic, diabetes, 
anaemia and piles. Chewing raw black pepper 
reduces throat inflammation.

eq[; laj{kd & deksMksj Mh tsuk] izcU/k funs'kd Hkk-gks-fu-] laj{kd Jh psru dkd] lgk;d egkizcU/kd lh,pMh,@lh,QlhMh@lh,yoh,p  lEiknd Jh oh-ih-flag] izcU/kd & jktHkk"kk Hkk-gks-fu-] 
leUo;d Jh v'kksd of'k"B] izcU/kd dkfeZd] lnL; eqds'k dkxjk] fgUnh vuqoknd] if=dk esa O;Dr fopkj ys[kdksa ds vius gSa] Hkk- gks- fu- izcU/ku@lEiknd eaMy dk buls lger gksuk t:jh ughaA
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'kksd lekpkj

vR;Ur nq[k ds lkFk lwfpr djrs gS fd lsUVkWj gksVy] fnYyh ds x̀g 
O;oLFkk foHkkx esa dk;Zjr eks- gchc dk 15-2-2009 dks ,oa 'kSQs;j 
fnYyh ds nks deZB deZpkfj;ksa loZJh fd'ku pUn dk 26-1-2009 ,oa ih- 
bZ'ojh dk 16-3-2009 dks vkdfLed nsgkUr gks x;kA ge Hkk-gks-fu- 
ifjokj dh vksj ls fnoaxr vkRekvksa dh 'kkafr ds fy, ijefirk ijekRek 
ls izkFkZuk djrs gS rFkk bZ'oj ls ;g Hkh izkFkZuk djrs gSa fd os fnoaxr 
deZpkfj;ksa ds ifjokjksa dks bl nq%[k dks lgu djus dh 'kfDr nsA

LoxhZ; eks- gchcLoxhZ; Jh fd'ku pUnLoxhZ; Jh ih- bZ'ojh

Good bye Mr. Manohar Lal Nebhor ia, Of f icer Kitchen Stewarding and House Keeping,
Smt. Kailashi Devi, Handywomen & Mr. Inayat Massey, Asst t. Steward Management's best wishes on your Retirement

Bay Leaf

It helps to cure external infections, skin diseases, etc. 
A best medicine for insect bite or minor cuts would be 
application of bay leaf paste. A regular intake of these 
leaves in your diet, cures colds and urinary infections.

Ginger

Kick start your day with a cup of piping hot ginger tea 
and you will never experience a sore throat. It aids 
stomach congestion, mild fever acidity, common cold 
and cure ulcers when chewed in small doses.

Turmeric

In case of minor cuts or bruises, dab a pinch of 
turmeric for quickly stopping the blood flow. Drink a 
tall glass of haldi wala dudh when experience 
congestion in the throat. It reduces blood cholesterol 
levels, relieves sore throat, cough, cold and flatulence.

Cloves

It helps to reduce chest congestion and  stimulate 
digestion for people with constant complaint of 
constipation. Clove oil has antiseptic properties that 
are best known to relieve toothache and act as an 
excellent mouthwash.

Mustard Seeds

Research says that a regular intake of mustard in the 
diet improves vision in old age. It is an anti-bacterial, 
antiseptic and has anti-inflammatory properties 
which helps in quick recovery of wounds and steady 
muscle growth. It is very helpful for digestion.

Mr. Chetan Kak
AGM-Opns., CHDA/CFCD/CLVH

A J I N O M O T OA J I N O M O T O
It is more popularly know's as Tasting salt, Chinese salt or Sodium 
glutamate. The name tasting salt justifies itself as it acts as a taste 
enhancer for any food by opening our taste buds of Tongue. It imparts 
sixth taste of savory besides five basic tastes of sweet, spicy, bitter, sour 
and salty. It does not have any taste of its own.

Its quality can be judged by its grains being more of needle shape and its shiny white crystalline. It 
has long keeping quality of 10 years.

Although its origination lies in America, but it is believed to be Chinese, as the world has come to know it through 
china. Some foods like mushrooms, tomatoes and cheese have extra taste due to natural presence of Ajinomoto. 
Glumatic acid is one of the main constituent of protein which is responsible for taste and naturally present in almost 
all foods.

Ajinomoto is produced by sugarcane and tapioca as main raw materials by fermentation process. It is not a 
chemical, as it is generally believed. It is not harmful and does not have any side effect. It is cent percent a natural 
product which can be used in any dishes including Indian dishes like Sambar, Rasam, Podiyal, Avial, Pulao, Biryani, 
Chicken Korma & Curry etc. It brings out the original and natural taste of all dishes to make it more sumptuous & 
delicious. It can be added at any stage of cooking process, and if consumed in encess it can cause loose motion.

Get ready to enhance your taste !

Kamlesh Kumar – Sous chef.

ETIQUETTESETIQUETTES
All the good manners and habits are termed as 
etiquettes. Thus, etiquettes can be defined as 
manners which are expressing feelings with good 
habits and show Love and care for others. It shows 
personality of a person and family background. We 
all should have good etiquettes as these will help us 
to overcome adverse situations. Etiquettes reflect 
our background. We should always talk politely and 
never abuse anyone. We should always do things 
correctly and stay away from bad company.

''Manners Reflect one's Personality ! ''

G.K. Sethi
Sr. Asstt. Manager (L&P)

A lemon a day keeps 
the doctor away

A lemon a day keeps 
the doctor away

The lemon is not only useful for making delicious 
summer drinks but also for therapeutic and beauty 
purposes. Here are benefits of consuming the fruit:

Lemon acts as blood purifier and improves the bad's 
ability to get rid of toxins.

Lemon fruit is excellent in fighting disease that's 
related to infection.

Buy lemon to get rid of certain insects. It's mother 
nature's version of insecticides and will help to repel 
mosquitoes and flies Lemon works as a great 
antiseptic and can be directly applied on the skin to 
relieve pain and infection. Not only that, because of 
its styptics property, it is said that lemon could be 
applied on cuts to stop bleeding.

Drinking lemon juice is useful for people with heart 
problem because of its high potassium content. Pure 
lemon juice can be used to relieve pain from wasp 
and bee stings. Lemon juice mixed with olive oil may 
help to dissolve gallstones It is believed that regular 
intake of fresh lemons may be useful in treating cases 
of kidney stones 

Yogesh Sharma
Personnel Department

CHEF'S COLUMNCHEF'S COLUMN

Mr. M.L. Nebhoria, Officer Kitchen Stewarding & 
HK, CFCD retired from service on 31.01.2009. 

Mrs. Kailashi Devi, Handywomen, CFCD retired 
from Service on 28.02.2009

Mr. Inayat Massey, Asst. Steward, CFCD retired 
from Service on 31.03.2009.


