
R
N
I-
M
P
E
N
G
/2
01
8/
74
95
7

Vol 08Year 01   INR 100

September ‘18

QR
 Hospi 

M
.P
.T
o
u
ri
sm

C
h
ai
rm
an

Ta
p
an
 B
h
o
w
m
ic
k

B
la
ck
 B
u
rg
er
 F
am
e

B
ar
ce
lo
s

R
o
h
it
 M
al
h
o
tr
a 

A
 B
ee
rs
o
m
e

st
o
ry
 o
f

R
ah
u
l S
in
gh



Kerala Ke Liye#

Surf through their suffering,
it is a plea that is buffering,

put a pause and play 
a role for the cause.

Tell us your hotel story, add up that courteous glory. 

#service_for_betterment

#humanity_ hospitality 

What is your hotel’s bit for it?

Write us at : editor@hospitalitylexis.com
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Our issue celebrates the success of 
achievers to inspire and motivate the 
success seekers. This is a journey to 
live through words filled with wis-

dom to build the kingdom of service 
with sustainability.

Chairperson’s Note

Decoding the Success, Inspiring for the  Success and 
Celebrating the Success! 

- Rekha Hora
Chairperson
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This issue is an interesting look-book to read about the 
trend breakers and trendsetters of the industry. We are all 

set to take you through the journey of Rahul Singh CEO and 
Founder of Beer Cafe along with Keventers, Director Sohrab 
Sitaram and Black Burger’s fame Barcelos Country Business 
Head Rohit Malhotra, and in between to serve you a Jhatt-

Patt tete-a-tete with Chef Harpal Singh Sokhi , whilst this you 
can soothe your eyes by capturing the  historical beauty of 

Madhya Pradesh, sit back and grasp the experience of Tapan 
Bhowmick the face of Madhya Pradesh Tourism on this Safar. 
As we reach to a Mukaam with the wisdom of Jaideep Singh. 

Tie your seat belts we are going to wish a permanent goodbye 
and kick the little Devil Plastic straws from this Daur, moving 

ahead we will introduce you to the stars of CG  and listen 
to their kuch khaas and visit the Dark Kitchen of this Daur, 
and finally we open the door of full Thaat Baatt and get you 

inside your next holiday junction W, Goa. We had a lot of fun 
bringing all these together and planning this whole trip for 

you , hope you enjoy ride by Adventure Brewers

Adventure Brewers

Editor’s Euphony
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+91-9713831916
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ranveer.brar As a lucknowite I can say..the 
pride of the city was to send you to parlia
ment everytime.. u were a true statesman 
and it's sad that now when we need your 
ethical politics the most you leave us, lost 
and alone.
It seems you were waiting for the Indepen
dence Day to get over coz you never see the 
tri colour down on 15th august..Aap aur 
aapke aadarsh humesha yaad aayenge. RIP

-

-

4

What’s on your mind?

Your storyDirect

Search

9:30 PM

Sanjeev Kapoor

us as people from every corner of our 
great nation.Today, let us also salute 
all those that prepare our meals come 
or shine.
Happy Independence Day!#FoodUn
itesIndia

Taj Hotels

Even as the rains abate, the damage wrought by the 

a donation in support of the relief and rehabilitation 

United Way Mumbai: https://goo.gl/NYTFQY  
ActionAid: https://goo.gl/2Xm79P

www. hospibuz .com

Social Buzz



SEPT 2018 |  HOSPITALITY LEXIS 9www. hospibuz .com

Appointments

What’s Buzzing on Hospibuz.com ?

To
 k

no
w

 m
or

e 
vi

si
t h

os
pi

bu
z.

co
m

Interview

Mr. Bikash Gautam 
Renaissance Bengaluru Race Course 

appoints Director of sales 

Mr. Fredrik Blomqvist 
Four Seasons Hotel Bengaluru 

appoints General Manager

Ms. Sneha Jha
JW Marriott Mumbai Juhu 
appoints Director of sales 

Represented India at the Bocuse d’Or Asia 
Pacific. Registered in Guinness book of world 
records for seting up a highest altitude pop-up 

restaurant at Mount everest.

Everyone who comes into the hotel has his own story and 
how we with our service and hospitality make that story 
memorable. As a hotelier, I have only one mantra ‘Listen 
to your guests’.

Mr. Reuben Kataria 
General Manager,
JW Marriott Bengaluru.

Chef Sanjay Thakur
Inflight Chef 

Etihad Airways.
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Hilton Garden Inn, Saket announced an ele-
gant new menu created by our executive sous 
chef Sanjay Shekhawat for its signature restau-
rant, India Grill. Dig in to our delectable range 
of dishes made to taste perfect and authentic 
at the same time. The India Grill menu has a 
varied variety of Indian & Continental dishes 
to choose from and offers only the chef ’s sig-
nature dishes. We have fine-tuned our menu to 
the perfection to ensure our customers - Value 
for money, great ambience and the authentic 
flavors - they would always want. The menu has 
mouth-watering dishes you cannot miss trying. 
Head down to India Grill and check it out. Our 
Signature dishes includes - Nali Nihari – Con-
sisting of slow cooked meat and is known for 
its Spiciness and rich taste, Dal Makhani – It is 

Tantalize your taste buds 
with the new delectable 
menu @ India Grill, Hilton 
Garden Inn,Saket.

cooked overnight and is Creamy and buttery 
with home-made spices and herbs for spot-on 
flavors. We’ve reworked our menu to better con-
vey our chef-inspired culinary philosophy that 
relies on using only the best and freshest ingre-
dients. We offer a variety of delicious choices to 
satisfy every preference and appetite and you 
will be pleasantly surprised at the pricing, says 
Sujith Herbert (The General Manager of Hilton 
Garden Inn New Delhi/Saket). The fine dining 
restaurant has a pleasing ambience and is a per-
fect place for family get-togethers, celebration 
of special occasions or to unwind with friends. 
The Hotel is located in the heart of plush South 
Delhi emphasizing primarily on the Food &  
beverage and has been a leader in the upscale 
category for years.



SEPT 2018 |  HOSPITALITY LEXIS 11www. hospibuz .com

Keventers, India’s leading milkshake's 
brand, has appointed Tarun Bhasin as 
its chief executive officer. Tarun carries 
over 22 year’s experience in the quick 
service restaurant (QSR) industry. He also 
stepped up, headed and managed business 
operations at a regional and national level. 
On the occasion, the company’s founders 
said, “We are thrilled to welcome Bhasin 
to Keventers. He is a strong and versatile 
business leader who has contributed to 
the growth of several prominent food and 
beverage companies in the past. We are 
confident that under Bhasin’s leadership 
and guidance, Keventers will reach greater 
heights.”

Tarun is 
now in 
Team 
Keventers

Major American food chain McDonald’s has 
come up with all new rice menu at its 

outlets in southern and western India. 
The company has introduced two 

variants — Spicy Rice and Cheesy 
Rice — starting at 129 a bowl.
The consumer insights showed 
that consumers want a familiar 

and a filling meal especially during 
lunch and dinner. Rice is a common 

staple food for people across the 
country and fits in very well as a meal 

option after bread and naan," the compa-
ny said in a statement.

All new rice menu at Mcdonalds

McDonald's has opened a new restaurant 
in Chicago. Glassy look infrastructure of 
19,000-square-foot gives restaurant look 
of an Apple store and this was done by the 
company intentionally. “We are proud to 
open the doors to this flagship restaurant 
which symbolizes how we are building 
a better McDonald’s for our customers 
and the communities where they live,” 
McDonald’s President and CEO Steve 
Easterbrook said in a statement.

McDonald’s or Apple?

Burger Singh reached U.K.
Number of start ups are increasing which 
have emerged in India and slowly ex-
panding their presence globally. Gurga-
on-based startup Burger Singh has started 
serving in the UK. The company, which 
serves indianised variants of the fast food 
that go by the names of Malabar Express 
and Bunty Pappeh Da Aloo burger, has 
started two outlets in the UK and in their 
expansion plan they are planing to launch 
18 more by 2021.

Indian chef Sanjay Thakur and Chef Soundararajan 
lead the team of diners to sense the astonishing expe-
rience of cater a Dining at 17,600ft high at Everest's 
peak. His team went through countless challenges 
and snags on the way to Everest. They vigorously 

travelled for eight days from Nepal to everest 
base to make a record of setting up a pop-up 

Indian fine-dining restaurant at the highest 
point on earth -Mt Everest and to make 

Tricolor fly high.They Entered into 
guinness book of world records for 

setting up a fine-dining pop-up 
restaurant at the highest point 

on earth.

Indian Cuisine at new altitude

Upfront
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A polychromic tradition, culture and 
vibrant geographies of India attracts huge 
number of international tourists every 
year.Indian hospitality industry is a large 
umbrella industry that contains several 
different divisions of services under it and 
this industry is usually one of the largest 
revenue producers for countries.

There was a time when India was thought 
of as a poor economy, but recently in the 
last few years the Indian economy has ex-
panded enormously. Tourism and hospi-
tality industry plays vital role in boosting 
Indian economy as it emerged as a giant 
among the service sector of the nation.It 
generates mass employement and is the 
significant source of foreign exchange for 
the country.During January-April 2018 
FEEs from tourism increased 17.4 per 
cent year-on-year to US$ 10.62 billion.
Reach and level of India's middle class 
is rising which support the growth of 
domestic and outbound tourism.

Domestic Tourist Visits to the States/
Union Territories grew by 15.5 per cent 
to 1.65 billion (provisional) during 2016 
with the top 10 States/UTs contributing 
about 84.2 per cent to the total number 
of DTVs, as per Ministry of Tourism. 
Whereas the number of Foreign Tourist 
Arrivals (FTAs) increased 10.8 per cent 
year-on-year to 3.88 million.

Hospitality industry empowering 
the Indian 
economy

            

International hotel chains are predicted to secure 47 per cent 
share in the Tourism & Hospitality sector of India by 2020 & 
50 per cent by 2022.

During the period April 2000-December 2017, the hotel and 
tourism sector attracted around US$ 10.90 billion of FDI.

Initiatives planned by the Government of India to provide a 
boost to the tourism and hospitality sector of India:

The Government of India is working to achieve one per cent 
share in world's international tourist arrivals by 2020 and 
two per cent share by 2025.

In major initiatives planned by the Government of India to 
give a boost to the tourism and hospitality sector of India are 
as follows:

The Government of India is working to achieve one per cent 
share in world's international tourist arrivals by 2020 and 
two per cent share by 2025.

In Budget 2018-19, the government has allotted Rs 1,250 
crore for Integrated development of tourist circuits under 
Swadesh Darshan and Pilgrimage Rejuvenation and Spiritual 
Augmentation Drive (PRASAD).

Upfront
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Accor hotels announced the opening of 500th Novotel Ambassador Seoul 
Dongdaemun Hotels & Residences, in South Korea. The Chief Operating offi-
cer of Accor Hotels in south korea voiced how this Novotel is a new experience 
of hospitality. The Officer confirms that the property has 331 guest rooms and 
192 Apartments, being the first time for Novotel to withstand the flagship of 2 
different styles of hospitality services simultaneously, whole team is foreseeing 
the saga of successful services of hospitality they are knitting in Soul of South 
Korea. The highly sophisticated styling of the property both rooms and resi-
dence, immaculate innovative interiors and unique features of voice recogni-
tion technology would light up life in the experience of best hospitality. They 
wish to see all in seoul.

Accor Hotels unfurls its 
500th bead of beautiful 

hospitality in Seoul.

Shan-e-
Bhopal 

Railway board has taken new initiative 
for generating revenue and employment 
by converting their unused coaches into 
rail-themed restaurants. Shaan-e-bhopal 
is the India’s first multi-cuisine rail-coach 
restaurant located in Bhopal. Overall 
concept and design is being decided 
by the professionals of the architecture 
and hospitality industry. These themed 
restaurants will have additional facilities 
for differently-abled visitors. Country’s 
top catering chains and international-
ly-known travel firms had showed interest 
in this initiative.

India’s first 
multi-cuisine 

Rail-coach 
restaurant

AAI signs the contract with Travel Food Services Limited to set up F&B op-
erations for enhancing the customer experience at Dabolim Airport. The 

international airport had a crisis for proper fleet and choices of food and 
beverages brand to pick up from the airport with a few stalls. Trav-

el Food Services ltd is already running successful food corners 
in New Delhi Airport. The brands like Pizza Hut, Tea Leaf , 

KFC, Haagen Dazs, coffee beans etc will be giving the passengers 
a good option to satisfy their hunger pangs.

Travel Food Services ltd 
landed at Dabolim Airport, 
Goa.

Upfront
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Dilip Puri founded and inaugurated a 
new avenue of learning the art and skill 
of hospitality industry in Gurugram. 
On 10th of August Dilip Puri along 
with ardent personalities like Frits van 
Paasschen, author of Amazon best-seller 
‘The Disruptors’ Feast’ ,the former CEO 
of Starwood Hotels and Coors Brewing 
Company marked the start point  of ISH.
School’s advisory council incorporates 
the top C-suite employees from Marri-
ott's The Oberoi Group, Taj Hotels Pal-
aces Resorts Safaris, AccorHotels, Leela 
Palaces Hotels & Resorts, Sarovar Hotels 
& Resorts and Jet Airways, ITP Media 
India, etc. The location of the institute is 
also at a center point which is much close 
to all kind of business areas. This begin-
ning promises to be worth a part.

A new chapter in Hospitality 
Education: Indian School of 
Hospitality.

Defining new experiences for guests
MP's one of the biggest 5 star hotel property Indore Marriott 

Hotel has been awarded with ‘Quality Certificate’ by World 
Book of Records. World Book of Records – London is one of 
the organisations that catalogs and verifies a huge number of 

world records across the world with authentic certifica-
tion. In a short span of time, Indore Marriott acquired 

many achievements as they are pledged to 
continue to strive, so that 

they can keep defining 
new experiences for 

our guests.

Hotel tariffs in 
major cities are 
predicted to rise 

by:

4% in 
Bengaluru 

and Hyderabad

2% in 
Mumbai and Delhi

Whereas 3% reduc-
tion in Chennai is 

predicted and Pune 
rates expected to 

remain flat.

otel tariffs in India are set to increase in 2019, according to a 
forecast by American Express Global Business Travel’s Hotel 
Monitor 2019. The Hotel Monitor 2019 has published the 

price prediction for 150 key cities around the world.

Average room rates have increased across India due to factors like 
the increase in the number of the visitors and foreign exchange rate.

For the first time since the 2008 occupancy level has gone up by 65% 
and average room rate has increased by 8%. Demand is exceeding 
supply with budget brands shifting into traditionally premium- 
brand space according to reports. Supply has grown by 8% whereas 
the demand is growing by twice that amount which means occu-
pancy will keep increasing at a rapid pace. It is anticipated that the 
next 3-4 years will be a golden period for hotel growth according to 
report.

H

Hotel tariffs are like-
ly to increase in 2019 
as the demand ex-
ceeds supply:AMEX 

Upfront
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W
With its panaromatic sphere, astonishing food 
and extraordinary service, W Goa is providing 
their guests, all new and splendid experience 

of hospitality. Goa is known for its beaches and 
amuse lifestyle.W,Goa encompasses the whole 

element of Goa inside its property.
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 #Thaat_Baatt
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Water water 
everywhere

Direct Beach Access

'W' leads to the shores of the 
sea to snap out the beautiful 
view of the Vagator beach.
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 #Thaat_Baatt
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Rock Pool

24 meter by 7.5 meter outdoor pool 
with hands on deck services and all skin 
care amenities to enjoy the tan and get 
drenched in the memories for life span.

www. hospibuz .com

 #Thaat_Baatt



HOSPITALITY LEXIS | SEPT 2018 18 www. hospibuz .com

What-a-eat !
Kitchen Table

Get energized while getting 
tanned in the wet pool. Kitchen 
table is placed just beside the pool 
like an indoor outdoor restaurant 
to eat what you wish. 
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 #Thaat_Baatt
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Spice Trader

Toss up the taste buds with the 
roller coaster ride of spice in the 
spice traders, a platter of pan 
Asian flavors.
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 #Thaat_Baatt
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Woobar

Booze on the buzz of the Live DJ beats.
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 #Thaat_Baatt
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 #Thaat_Baatt
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Warmth 
from Within 
the Clarins

HOSPITALITY LEXIS | SEPT 2018 22 www. hospibuz .com

 #Thaat_Baatt
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India's first spa by Clarins is housed 
within it.From the treatment room,Sau-
na,Steam and Vitality pool, It encom-
passes all the world class spa amenities.
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 #Thaat_Baatt
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Wonderful rooms
Fabulous Rooms
Spectacular rooms
Marvelous Rooms
Fantastic Rooms
Wow Rooms
Fantastic Fort Rooms

Whilst 
Inside!

A perfect picturesque portrait to hide away in holi-
day way. The elements and peace of the place would 
leave the hearts with contentment to count upon. 
The area has a rustic and antique arrangement fu-
sioned with new trends and vibes to make the place 
full of time. A glace of the sovereign time that has 
passed, a scenic view through the decoration that 
has to come and living the present in between. 

Comfort yourself in: 
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 #Thaat_Baatt
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Black Burger, the brainchild of Rohit Malhotra is the trendsetter of the color foods in the country. 
Rohit has enormous knowledge and work experience of over 20 years with the global giant brands 
of F&B like TGIF(Australia), CHILI’S( Australia), Nando’s (Australia, New Zealand, Singapore & 
India )and Barcelos(Sudan, South Africa, Egypt & India). With his remarkable skills in business 

development, brand strategy, operations, starts up, supply chain and team building, he is the 
Business head of Barcelos India, a South African restaurant chain. Malhotra was also featured in 

2016 techno park food & service report in top CEO.

Barcelos 
Meaning: 
Rocky or 
uneven

It all started with only a single 
operation found in Pretoria, 

South Africa in 1993.

Started franchising 
in 1998.

Have outlets in 16 countries includ-
ing SA, Lesotho, Botswana, Zambia, 

Namibia, Mozambique, Ghana, 
Nigeria, Sudan, Canada, UK, Dubai, 

Oman, Mauritius, Singapore, and 
soon in Pakistan, India & Qatar.

Barcelos is famous for its flame 
grilled Peri Peri menu. 

Barcelos is planning to add 
up to 20 more outlets in 
India by the end of 2019.

An Exclusive 
Interview with 
Rohit Malhotra
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 #BaatCheet
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biggest role in the success of this product. 
Within one night of posting launch of the 
product, a post went viral like anything. I 
still remember like yesterday, it had over 
2k shared and over 10k comments and 
tags. People were visiting us and posting 
clicks of the black burger. This had helped 
us further.
We started planning the launch of this 
product almost 2 months before. We 
had invested heavily on the launch. We 
started teaser 10 days before not only 
on social media but also on hoardings. 
Then we introduced the product to 
the public in a press conference two 
days before the launch to the public. 
Media filed reports which ignited 
excitement in public.
 So from the day of launch, we 
were in news, on radio, hoardings 
and social media. So this is the finest 
example of launching a product.

What was your reaction when you came 
to know that you have been featured in 
Techno park food & service report in 
top CEO? In your opinion, what circum-
stances or situation you handled that 
made your presence in the report?

Honestly, it came to me as surprise 
certainly not shocking. I believe, in the 
year 2015-16, burger joints were opening. 
But they won't have any unique factors in 
those. Black burger and colored burgers 
brought the spotlight on burgers. It pro-
vided people with a new way of looking 
into this American staple. At the same 
time, many international QSR and casual 
dinners entered the Indian market. But 
only a  few out of those were succeed to 
impress the consumer. A blend of the 
above two reasons probably secured a 
place for me in the list.

Congratulations for the success of Black 
burger, it started colored food trend in 
India. Please tell us about the discovery 
of Black Burger? How much was the 
increase in the sale when Barcelos intro-
duced the Black Burger?

Before coming to your question I would 
like to thanks for your wishes. Now com-
ing to Black burger, the first thing I would 
like to mention is Black burger wasn’t a 
planned product. It came out of R&D to 
invent a healthier burger option. We were 
looking to launch a healthier burger on 
which we can market. As burger has been 
considered as junk. We had tried few 
ingredients which were dark in color 
and baked bun came out dark brown. 
Then idea had stroked to launch black 
burger.
In the current generation, market-
ing on social media has a great 
impact; did social media help the 
company to attract customers 
when the black burger was 
introduced? How did the 
company strategize about 
a social media campaign?

The first thing this gener-
ation does upon waking 
is to plug themselves 
back into social media. 
We use social media 
very wisely and social 
media had played the 
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Please share the most exciting experience 
you had when you introduced the idea 
of 21 flavors sangria at Barcelos, India? 
What was customer’s reaction when they 
heard about 21 flavors of sangria?

To lead the present market you need to 
upgrade yourself as well as your menu. I 
implemented the same thing in Sangria 
which was an upcoming drink in those 
days when we launch the Sangria bar. 
During my days in Australia, I had visited 
a sangria bar in Adelaide.  They had not 
these many flavors in the menu.  So I took 
some time to introduce this product. I was 
looking for the right market.  Black burger 
success ensured me about future of sangria 
bar in India. I worked in regions /countries 
where wines come from. We mixed it with 
local favorite fruits to offer 21 flavors.

What problems in your opinion Barcelos 
faced when it entered the Indian market 
and how did the company overcomes the 
hurdles?

If there is no struggle, there is no progress. 
So, list of hurdles is as long as our new 
menu but will share few for now. Real es-
tate is one of those. Unjustified rentals are 
just killing business. Licensing is the big-
gest pain; every state has its own rules. List 
of licenses and procedure are not friendly 
at all. Trained staffing is another issue. 
As being an international brand, we can’t 
bring foreign investment into the country. 
So we depend upon franchising model to 
grow in India. We are dealing with these 
issues now. We have reduced the size of the 
restaurant to bring down rental, investing 
in procedures more to ensure quality, the 
vegetarian menu has been introduced to 
cope with local demands.

Does Barcelos serves grilled chicken con-
sidering the healthy lifestyle or Barcelos 
is confident that no other brand can 
serve as good grilled chicken as Barcelos 
does? Is the company planning to intro-
duce more flavors anytime soon?
 
In the present scenario if you are not 
updated and innovative then your com-
petitor will engulf the market.  Barcelos is 
a company which has built on a belief and 
tradition of town called Barcelos. Which 
has its own story. We serve what we are 
good at. There is little competition but 
we keep ourself updated with new items 
on our menu. They offer different flavors 
but more than a competition I see them 
as team players. They are working with us 
to develop peri peri  chicken market and 
spreading Afro Portuguese culture. Com-
pany is doing final testing of a couple of 
fruit-based flavors. This will be introduced 
in the market by end of this year.

You have been very accomplished in ex-
panding the restaurant or food brand in 
the new country. What are the challenges 
a restaurant faces when it enters any 
other country?

When you are in Rome be like Ro-
mans same goes here because 

every country has its own 
culture and taste and 

the food is directly 
related to culture, 

habits, emotions, 
and lifestyle. So 
these elements 
have to be mon-
itored or sur-
veyed before 
launching in a 

new country. 
Beside that, 

we have 
to see 

supply 

Along with India, you have also worked 
with Barcelos in Sudan, South Africa, 
and Egypt? How different is customer be-
havior and rules and regulations in India 
as compared to the countries mentioned 
above?
 
When we talk about customer behavior I 
would like to say if you will serve the best 
then you will receive the best because what 
goes around comes around.I have worked 
in many countries like Australia, New Zea-
land, and Singapore. All of these markets 
are very different from the Indian market. 
India has its very own strong cuisine and 
large numbers of people are vegetarian 
which is rare. Cuisine changes with the 
state to state also. But as we know India 
has the highest population of youngsters. 
This provides room for new cuisines to 
grow. Eating out is not a requirement; it’s 
also part of the entertainment.
When we visit another country, it is good 
ethics to not overstep their laws and 
regulations. Some countries have very 
accessible sets of rules and regulations 
whereas some have quiet tenacious.  Rules 
in each country quite different from each 
other not only from India. For me working 
in Australia or New Zealand was the most 
comfortable. We can see the highest level 
of professionalism and support system 
there. Whereas working in Sudan was the 
toughest because for many reasons. India 
is transforming from Hindustan to India.

chain, import policies, trained manpower 
availability, real estate pricing, and market 
analysis.

Rohit Malhotra 
Country Head Barcelos, 

India

 #BaatCheet
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Rahul Singh

THe BEER CAFE 
Founder & CEO

Pour your own  Beer

Want to interact with your 
beer? Your Beer, Your 
Touch,Now pour your own 
beer and feel 
new experience. 

     Lord of
Beer  Cafes

Brew Miles
Spend less get 
more through 

Brew miles 
customer 

loyalty program.

“Before beer cafe there 
was no alco-beverage 
chain in India”
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App for socialoholics and beeroholics to keep themselves cool with 
beer and latest updates. Drink it or gift it. Become owner of your own 
cloud Bar and explore from a wide selection of alco-beverages, stock 

them in URbar. 

U
R

ba
r

n 2012, A man with a big dream drops 
out his job with the crazy salary to be-

come an Entrepreneur. India’s largest and 
most awarded beer chain's owner Rahul 
Singh started his career as a textile engi-
neer with the salary of Rs.1500 per month. 
His firm determination and ability to take 
a huge risk makes him cover the journey 
from being a textile engineer to the lord of 
Beer in the Nation. In 2012, he quit as the 
apparel director for Reebok. 
Then in a joint venture with 
an Australian partner, he 
set up Golfworx, an indoor 
golfing club in Gurugram 
where patrons could play, 
browse the pro-shop and 
unwind at a 200-seater fine 
dining restaurant with an 
exclusive malt and cigar club. The idea was 
to expand the club across the Nation but 
this venture failed as it ran into operation-
al losses and had to pack up everything 
and left Rahul with no job, a bankrupt 
enterprise and he doesn't have a business 
background so no financial support from 
family.
Last option that was left with him was to 
mortgage his house. The entrepreneur-
ial spirit in Singh provided him with the 
needed boost and energy for the new start 
up with his last asset that is the house in 
which he was living in with his family. He 
took a loan of Rs 3 crore by mortgaging 

BEERO
SPH

ERE

Beerosphere is place 
where you will get cool 
merchendises for Cool 

Beeroholics. 

I his house and opened the first outlet of 
beer café at Ambience Mall, Gurugram. 
That single Beer cafe led him to expand 
his business to total 5 Beer cafe's in the 
just single year. After so much of failures, 
this was like masterstroke for him. After 
which he started getting fund from many 
capitalists like Mayfield, Granite Hill, and 
RB Investments.

Before beer cafe there was no alco-bever-
age chain in India. In India, 
if you are doing alcohol-re-
lated Business then you 
need to surpass and go 
through many legal aspects 
as our constitution seeks for 
a complete prohibition of al-
cohol across the nation and 
allows each state to govern 

their own policy for control of alcohol use. 
To set up any other food and beverages 
business is quite an easy task as compared 
to set up an alco-beverage cafe. you need 
to go through 20-30 licenses/approvals be-
fore serving the Drink of your cafe. It was a 
huge risk taken by him.

After having so many setbacks in previ-
ous business plans Rahul Singh goes for 
the beer cafe with a vision to stimulate 
communities towards a fun and respon-
sible drinking culture, The beer café is 
the largest, fastest-growing, and the most 
profitable alco-beverage service brand in 

India, pouring over 50 plus brands from 
20 countries including popular premium 
brews like Shepherds Neame, Fullers 
London Pride, Hoegaarden, Erdinger and 
Murphy’s.The response has been over-
whelming and The beer café is already the 
largest and most profitable alco-beverage 
brand in the country.

His story and courage reminds us of one 
proverb that is "When the going gets 
tough, the tough gets going".

Single Beer cafe 
led him to expand 
his business to to-
tal 5 Beer cafe's in 
just single year.
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#Party
Just booze it.Keep Boozing 
and Keep Partying rest we 

will take care of.

You need to go 
through 20-30 
licenses/approvals 
before serving the 
drink of your cafe.

"When the going 
gets tough, the 
tough gets going"

The founder & CEO of The Beer 
Café, from bankruptcy to found-
ing India's largest beer chain 
one of the biggest inspiration for thousands of 
people who are working in MNC’s and want to 
become entrepreneurs. Rahul lost about Rs12 
crore in Golfworx between 2009 and 2012, but 
then the same Golfworx gave him the idea of his 
new business. Hospitality Lexis is also inspired 
by Rahul Singh and wanted to share the inspira-
tional story with readers.

HB: In your opinion how did 
The Beer cafe build responsible 
drinking culture in India?

Rahul Singh: The Beer Café was launched 
at a time when nightclubs 
were at the height of their 
popularity in India. How-
ever, many of these clubs 
were dimly-lit and often 
didn’t have a very welcom-
ing, charming, or friendly 
vibe. Some of them even felt 
unsafe for women or younger visitors, 
looking to have a casual round of drinks 
with friends over some delectable food. 
The launch of The Beer Café marked a 
significant shift away from this nightclub 
culture, providing open and inviting so-
cial hangout places where one could have 
a good time with their near and dear 
ones over a few pints. You could catch up 
with friends, go on dates, and even have 
business meetings – all in the company 
of good food and premium beers. The 
success that The Beer Café has achieved 

HB:In your opinion how different 
is the culture of drinking 
beer in India as compare 
to other countries? Do you 
see increase in consump-
tion of liquor in upcoming 
years?

Rahul Singh: India is a country of beer lov-
ers. However, about 5-10 years ago, Indians 
didn’t really had easy access to a vast variety 
of brews to choose from. Very few people 
knew the difference between different kinds 

of beer – for 
instance, a lager, 
a stout, a pilsner, 
and a pale ale – 
and their various 
attributes. De-
spite this, beer 
was 

Rahul Singh,

Targeting 150 
operational 
outlets by 

2022

Journey 
starts from 

2012

50 plus 
brands 
from 20 

countries

100 crore plus 
business

35 different 
locations 

across India

40 different 
cocktails

so far is testimony to the transformation 
it has brought about in the way Indians 
approach the concept of “going out for a 
drink”.
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Beer sales are expected 
to grow at a CAGR of 
6.9% till 2022, with a 
total annual beer con-
sumption of 6.5 billion 
liters.

Merchandising and 
licensing business, 
currently estimated 
to be worth $600 
million.

Extensive collec-
tion of over 40 
types of delicious, 
delightful cock-
tails.

App for Socialoholics and 
beeroholics to keep them self 
cool with beer and latest up-

dates.

HB: How important is the food 
menu when the cafe or Restau-
rants is famous for beer and 
liquor like The Beer Cafe? Does 
food menu have some impact in 
enhancing sales?

Rahul Singh: Food pairings 
are extremely important for 
a wholesome beer drinking 
experience. Though it is the kind 
of drink that can go with any 
kind of food, there are indeed 
certain food pairings that help to 
accentuate beer’s complex and rich taste. 
Complementing the brew with the right 
cuisine can certainly enhance the drinking 
experience, which in turn makes patrons 
more favorably disposed towards ordering 
more. Any place serving both liquor and 
food would be remiss if it didn’t pay atten-
tion to how their cuisines will complement 
their brews.

HB: On what basis your team and 
you decide to serve the respective 
category of liquor or beer at The 
Beer cafe?

HB: How important is the ambi-
ence, music, interiors and food 
styling for running accomplished 
cafe?

Rahul Singh:Ambience, décor, the music, 
food, and even the attitude and profes-
sionalism of the staff are key factors in 
the success of any F&B business. All of 
these aspects play a vital role in 
ensuring a more complete and 
enjoyable drinking experience. 
Social drinking is all about 
setting a particular mood that 
gets the conversation, and beer, 
flowing which is why we pay 
special attention to ensuring 
that our patrons have the best 
of everything when they enter into any of 
our outlet.

HB: What strate-
gies is the company 
adopting to accom-
plish its targeting of 
opening 150 outlets 
by 2022?

Rahul Singh: As we have the domain 
knowledge and bandwidth in place, we 
are looking at accelerating our ramp up 
into new cities, which can be achieved 
through local partnership in the form 
of franchising. These will be franchise 
invested, but company operated and 
managed. So, the brand experience will 
remain exactly the way our patrons 
envisage.

HB: Please tell us how 
unique will be the beer 
introduced by The 
Beer cafe as compared 
to 50 varieties already 
served at The Beer 
Cafe?

Rahul Singh: No comments

HB:How did The Beer cafe inspire 
you to introduce Beerosphere? 
What motivated you and made 
you assure of the fact that Beero-
sphere will succeed in India and 
people will love it? How do you 
plan to expand it?

Rahul Singh: Indians are quite passion-
ate. This is why the merchandising and 
licensing business, currently estimated 
to be worth $600 million, is poised for 
double-digit growth in the near future. 
Given how devoted Indian beerophiles are 
to their preferred brews, the opportunity 
felt right to present them with customized 
offerings revolving around their love for 
beer. Beerosphere is the culmination of 
that vision.

Its wide range of products from décor, ta-
bletop curios, drinkware, wallets, gaming, 
personal and office products, and gadgets 

a top draw amongst all alcoholic drinks, 
often outselling even perennial favorites 
like whiskey and rum. This dynamic has 
changed a lot over the 
years. Beer continues to 
be popular and people are 
very open to experimenta-
tion, more than their global 
peers. They are trying out 
everything, from premium 
beer brands to craft beers. 
The recent explosion of 
microbreweries and the 
increasing popularity of top beer brands 
in the country are further proof of the 
growing preference for beer in India.

Market studies also forecast strong growth 
for the beer market in India on the back of 
the changing drinking culture, as well as 
the growing affluence of the young Indian 
middle class. Beer sales are expected to 
grow at a CAGR of 6.9% till 2022, with 
a total annual beer consumption of 6.5 bil-
lion liters. Leading global and indigenous 
brands are looking to capitalize on this 
projected growth in demand by aggres-
sively increasing their market share and 
promising Indian beerophiles a quality 
drinking experience.

Rahul Singh: We believe in romancing 
the brew. Nothing matters more in our 
business than the taste of beer. We are 

fanatical about selecting 
our beers, and dispensing 
them. Demand plays an 
integral role when it comes 
to selecting the brand. 
But taste remains utmost 
important. We don’t have 
a single strong beer in our 
menu because we don’t 
want customer to visit 

us to get drunk.Our supply chain team 
works very diligently in ensuring a steady 
supply among regulatory headwinds.
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HB:How is The Beer Cafe better 
than the other cafe/ Restaurants 
famous for beer/ liquor in India? 
What makes it different as com-
pared to other cafes and how do 
you make sure to keep The Beer 
cafe ahead in immense competi-
tion?

Rahul Singh: What sets The Beer Café 
apart from other players in the space 
is its focus on delivering a holistic, 
well-rounded social drinking experience 
that isn’t just limited to the physical 
outlet. The Beer Café offers the largest 
variety of premium Indian and interna-
tional brews – more than 50 varieties of 
beer from 20 different countries – under 
one roof, and has an extensive collection 
of over 40 types of delicious, delightful 
cocktails. These drinks are complement-
ed by a diverse assortment of exotic 
cuisines from across the world to ensure 
that you have the most perfect dish to 
pair your drink with. We also devote 
a lot of attention to ensuring the best am-
bience, with tastefully-do-
ne interiors and groovy 
music.

We also have our own app 
to connect and engage 
with our patrons, and 
to provide them better 
value for their purchases 
through unique offerings 
such as Brew Miles and URBar. Technol-
ogy is a major differentiator for us, which 
is why we keep innovating and launching 
new services aimed at fostering a better 
end-user connect with the digital-first 

HB: What would you 
like to improve for the 
restaurant sector being 
the President of NRAI? 
What are you looking 

forward with the government to 
enhance Restaurants growth in 
India?

is designed to help people exhibit their 
love for beer in a quirky and fun manner, 
as well as to bring some beery cheer in 
their lives and homes. Beerosphere has 
received good traction in the market; 
many of our more popular products, like 
Thor’s Beer Mug, are frequently sold out.
Whilst we are adding more 
stores in our line up, we 
will ensure our availability 
on popular channels be it 
our website/mobile app 
or Amazon/Flipkart. We 
started with 30 SKUs and 
now we are live with 1600 SKUS. We are 
also adding 3 new categories this month.

generation. Offerings such as Beerosphere 
and PYOB are also aimed to further 
strengthen the strong bond that beero-
philes share with beer and The Beer Café. 
Our aim is to keep innovating to deliver 
superlative ‘beering’ experiences to the 
Indian consumer and to raise the bar ever 

higher.

HB: The beer cafe was the first 
brand in India to introduce the 
concept of PYOB (Pour Your Own 
Beer), please tell us your custom-
er’s reaction when they came to 
know about PYOB? How much 
sales did the new concept helped 
the companies to grow? What 
challenges the company faced to 
bring in the new technology?

Rahul Singh: Customers were, at first, 
just enamored by the novelty.Before 
we launched PYOB, there wasn’t really 
anything of the kind in India. Over time, 
I feel they’ve grown used to the conve-
nience that it offers. All you need to do is 
download the app, purchase Brewbucks, 
go up to the PYOB wall, and pour your 
preferred choice of brew – as much as you 
want, and whenever you want. This kind of 
self-service is liberating and totally in sync 
with the evolved sensibilities of the young 
Indian consumer base and it comes with 
the added benefit of no service charge and 
no waiting to settle the bills.

Rahul Singh: We are an industry worth 
Rs 3,52,000 crore which is expected to 
grow to Rs 5,52,000 crore by 2022. For an 
industry of this size and generating over 8 
million jobs, there isn’t any dedicated min-
istry. It takes over two dozen licences and 
permissions to be able to serve a sandwich. 
All we want is a single window clearance 
and certainty of business.

Rather than serving our customers, most 
of our time is spent in running around de-
partments. We have dedicated ministries 
and policies for IT and every other sector. 
‘Serve in India’ does sound less enticing 
than Make in India, Invest in India or 
Digital India, but doesn’t it make sense 
if development and employment are key 
national priorities? 

We are an industry 
worth Rs 3,52,000 
crore which is 
expected to grow to 
Rs 5,52,000 crore 
by 2022.

Nothing matters 
more in our busi-
ness than the taste 
of beer.

India Beer Market is 
projected to grow at 
a CAGR over 7.6% 
during 2018-2024.

Beer sales in India are 
expected to see an an-
nual growth of 7.5 per 
cent over the next five 

years.

Bars and pubs as a 
category grew 23.5% 

against 21.6% in cafes 
in 2014-16.
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Passion and 
Patience are the 

keys to 
success - 
Karan 

Tanna
 A young entrepreneur, who 
has captured the market and 
the system of franchising 
with his unique franchise 
management system, let’s 

hear from him.

Karan Tanna
Founder and CEO,
Yellow Tie Hospitality

 #BaatCheet
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HB: In such a short span of time, Yellow 
Tie Hospitality hospitality has become 
one of the biggest hospitality companies. 
What was your development approach in 
terms of business expansion?

KT:  Prior to Yellow Tie Hospitality, I 
used to run a chain of QSR named Kutchi 
King based out of Gujarat. The brand did 
really well and we grew up to as many as 
209 stores in two and a half years. It was 
during this course when I realized the 
gap that exists in franchising, even after 
being the second largest populated country 
India doesn't even have one chain across 
the nation that grew  through franchising, 
after a lot of research and going through 
case studies  I finally launched yellow tie 
hospitality with integrated franchise man-
agement capability at the back end. I made 
sure to strengthen up my backend team 
with trained people for projects, research, 
and development center so that we can 
take the brands forward and faster with 
the same standardization  So, developing 
the backend and then venturing to fran-
chise out and through franchising with a 
brilliant team, is the key to where we have 
reached so far.

HB: You have collaborated with chef 
Harpal Singh Sokhi, so what is your 
opinion on collaborations in terms of 
business expansion

KT : Collaboration we feel is a very beau-
tiful way and that too with a celebrity chef 
like Harpal Singh Sokhi, the endorsements 
get sorted out easily, we can also have lev-
eraged expertise and experience in terms 
of what the market wants, and this way 
we can get the best products without any 
trial and error and also it accelerates the 
confidence of the customer base. Any kind 
of collaborations when done in a articulate 
way and when the synergies are not force-
fit will always be successful for any kind of 
F&B business.

HB: Anything unique that is there in 
your franchising expansion model as 
compared to other global brands?As the 
expansion of your brand is really fast.

HB: What is your opinion on working 
with smaller brands from tier 2 cities?

KT: Nowadays tier 2 cities are coming up 
with brilliant brands and India resides in 
tier 2 cities, there is a lot of innovation 
coming from tier 2 cities, we are talking 
to few brands which have originated from 
tier 2 cities to incubate, provide them 
some growth capital and grow them to 
franchising. We are really kicked about 
the innovations that are happening in tier 
2 and we feel the focus of business and 
focus on unit-level economics is much 
better with tier 2 entrepreneurs than tier 1 
entrepreneurs.HB: Yellow tie has a USP of taking 

up licence for International brands 
like Broaster chicken from the USA, 
Phalaphal from Dubai, please tell us the 
strategies you have adopted to get these 
International brands in India?

KT: First one would be, we like to get 
International brands which have a unique 
category leadership position. Secondly, we 
like to tie up with brands who are flexible 
in terms of understanding the Indian sce-
nario and allow customization. Third, we 
like to tie up with brands who do not load 
us with every upfront feed instead work in 
partnership and earn along the way when 
we earn, if there is a brand that fulfills the 
criteria and allows us to work like that, 
we are very keen to partner with loads of 
brands. So increasing the portfolio of the 
international brands will always  be on the 
cards for us.

HB:  What are the hospitality trends that 
you are looking at or you feel will be 
coming in this financial year?

KT: As far as the restaurant business is 
concerned, desert brands are growing 
very thick and fast, we will see growth in 
regional food, in fact, many of them even 
today are focussed on regional food and 
next big wave will be of healthy and clean 
food, people are recognizing the advantag-
es of eating and eating healthy food, and 
this what is going to be an industry of its 
own. There will be a growth in experiential 
bar dining very soon. I think these are the 
ones hitting the markets, they will come up 
with many opportunities down the lane.

HB: What do you think is the role of 
social media when you are into franchis-
ing model?

KT: In any business which is a consumer 
retail business, social media and digital 
media is very important in taking your 
brands to the customers and it also helps 
in brand positioning, communicating 
what your brand stands for, engaging with 
your guests. Social media has become like 
a lifestyle for today's millennials and if 
the brand is not a part of their lifestyle on 
social media it misses out on something 
quintessential.

HB: One message to the young restau-
ranters who are working to build their 
own brand or for franchising.

KT: We have launched incubators for 
young entrepreneurs and we recognize 
young brands and we invest in them and 
grow them through franchising. Similarly, 
we have partnered with U mraan and wok 
this way. Our criteria of partnering with 
them is precisely advising them to open 
something that creates a new category or 
which can be a leader in some category, 
your brand should stand for something 
which is very focused, and there is no sub-
stitute for hard work. Passion and patience 
are the keys and if you are franchising 
always place the franchise’s interest first, 
whenever haste develop your backend for 
franchising.

KT: We are a franchise management 
company, so we manage a  portfolio of ten 
brands and grow them through fran-
chising. So I wouldn't compare to global 
brands but from local Indian brands we 
are different in a way that our concentra-
tion is on managing the franchisees not 
only in starting but in getting them started 
after adequate training and also providing 
time to time hand-holding and support in 
terms of introducing new menu to brush 
training, audits etc. Our philosophy of 
keeping franchisees interest first and focus 
on franchise management for the life cycle 
of the franchising is something different 
from local companies.

 #BaatCheet
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A Version of Indian 
Restaurant Congress 
#2k18

Food blogging is a passion 
,and to master it being orig-
inal is an attitude that will 
lead one standout @master-
chefmom @FranchiseIndia @
IndianRestCong @HospiBuz 
#IRC2018

Hygiene is a crucial part of 
a kitchen and it stars from 
within, to maintain proper 
hygiene inside the kitchen 
and the process it is im-
portant to a have personal 
hygiene opinions Ambika 
Seth, @IndianRestCong @
FranchiseIndia @HospiBuz 
#IRC_2018 #IRC2018

Technology should not be 
forced, implementation of a 
technology should come up 
when there is a requirement 
in the backend and not just 
because there is technology 
coming forward says, Mr. 
Anand Thakur from Jubilant 
Foodworks Ltd, @Indian-
RestCong @FranchiseIndia 
#IRC2018

The 8th edition of Franchise India’s Indian 
Restaurant Congress title sponsored by 
Cremica  was two whole days event in 
JW Marriott , Aerocity , New Delhi on 
29th and 30th of September, Organised by 
Restaurant India. It was a journey wherein 
the ardents of the Hospitality and Various 
other Industries came up to share their 
opinion , issues , concerns and develop-
ments in the Industry as the panelists with 
the young Entrepreneurs of hospitality 
Industry who are either planning to or 
have entered this industry recently. 
The Expertised panelists drew the atten-
tion towards discovering  the undiscovered 
while holding on the resources we have 
and utilising them in sustainable manner 
and with gratitude. Chefs shared how they 
are rigorously practicing the recipe of us-
ing the treasured ingredients, they believe 
the quality which the food has matters 
not just it’s armour of glamour . In today’s 
plate of going viral on Instagramming the 
food , and trying the diverse cuisine  there 
is still a lot to explore about indigenous 
spices and recipes .
While looking at the financial establish-
ment , monetary advisors opinionated 
about one root to stick to , expansion 
of the chain is not necessary but being 
the best at one is , adding more to it and 
then moving to next outlet is the style of 
success. Concentration and domination 
will increase the visibility and not just the 
number of outlets. Talking about the mar-

 # Charcha

keting  along with menu , the restraunters 
believed that holding the pulse is the most 
important , once one getting a hold on it, 
the product sells better because it finds a 
market to sell and sustain. 
While setting up a restaurant there is 
always a question of what is the correct 
time?, to this the experts elaborated that 
there is a no good time to tell a story, every 
time is good time to start and narrate the 
story but what drives the path of success 
are the three P’s: Passion , People and 
Process.If the person is not passionate 
about his work and inclined more towards 
just the monetary income that will reflect 
in his work, creating a culture for team and 
not  groups would lead the business in a 
healthy manner, once the owner himself 
will start working hard everyone around 
and in the business get benefitted and all 
these would bring life to the restaurant. 
There were a bunch of finance experts 
from the group who were counselling the 
young  Food Entrepreneurs about how and 
where to invest in the Food industry
Taking the journey towards solution what 
hit everybody’s mind was the Community 
Fridge , this is the starting of a movement 
and a perfect way to utilise the uncon-
sumed food left in the kitchen. There is a 
huge problem of hunger and this is the way 
to eradicate hunger , a bit from hospitality 
industry. 
Digital Marketing of the products and 
restaurants is a clever strike today, amidst 
this competition, and in the game of 
overtaking others , better innovations in 
crafting the menu and portraying them 
on social media plays a vital role . Social 
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Placing Community Fridge 
should be on the checklist for 
restaurants as it helps is the 
proper utilization of the left out 
food "the food which is left in the 
kitchen after being prepared by 
the chefs" says Mr.Ankit Kawatra 
@ankit_kawatra @FeedingIndia @
IndianRestCong #IRC2018

It is the time chefs and restau-
ranters start focusing more on 
healthy food and fresh food as it is 
next on threshold says Mr. Vineet 
Wadhwa @IndianRestCong @Fran-
chiseIndia @HospiBuz #IRC2018 
#IRC_2K18

If we are using the unused, dis-
covering the undiscovered and 
leaving something for the future 
it is a win-win-win situation and 
just a win-win situation says Chef 
Ashish Bhasin @Chefbhasin @
IndianRestCong @FranchiseIndia 
@HospiBuz #IRC2018 #IRC_2K18

There is no bad time, every time 
is a good time if you have a good 
story and growth story accompa-
nied by your hard work and pas-
sion says, Mr. Anjan Chatterjee 
@specialityindia @FranchiseIndia 
#IRC2018 #IRC_2K18

 # Charcha

media is power , a power to boost up sales, 
visibility , branding and everything else. 
There are so many new technologies, the 
expert said. “we cannot use all the technol-
ogies for marketing until and unless there 
is a reason behind it and not just because 
there is a technology ahead”. 
 In one of the round table conferences , 
the experts from the Restaurant Industry 
discussed about the new trends and devel-
opment in the Industry. Developments and 
evolutions are the part of any industry to 
move forward and while moving forward 
we can now actually see the foods on 
wheels. Food trucks today are accelerating 
towards great destinations accompanied 
by the dark kitchen concepts that are the 
next hit of the industry . Catering business 
has also widened  it’s horizon and captured 
a huge market for itself and the progress 
reports  are impressive. Organic and 
hygienic processes are bliss in today’s rush 
for fast food . The customers and the re-
straunters today are aware about the food 
allergies due to adulteration and so they 
put in effort to know where is the food 
coming from, this is giving more and more 
importance to the organic products.
Hygiene was a concern and was of utmost 
importance to all. In many of the food 
trucks, kiosks and restaurants hygiene is 

not maintained and this causes a lot of 
health issues.
Also one of the major topics which cap-
tured the thoughts was culture, Culture in-
side a restaurant and culture in the office, a 
few agreed to the point that talent matters 
more than experience where in some 
elaborated how experience is more import-
ant than just the talent. But the three H: 
Humility, Humbleness and Humanity will 
take the whole business forward to reach 
on global platform with best servings.
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A chef in the kitchen, a 
business developer in the 
office, he is known as the 
chef who rediscovers the 

undiscovered and the one 
who believes in sustainable 

development as the best 
practice.

HB: What role do you think a chef plays 
in building a brand for a hotel?

A.B: Chefs play a crucial role in hotels 
as food is the necessity for the survival. 
Hospitality is all about satisfaction and the 
hotel’s food taste plays important role in 
the guest’s satisfaction. Delicious food is 
something for which people travel miles 
and miles just to have it. Suppose both 
husband and wife are working and they 
have proper dine-in setup in their house 
but they prefer to go out and want to have 
something special and different just be-
cause they are bored from the same food, 
taste and frequency. This gives an oppor-
tunity to hotels to showcase them a good 
and delightful food. Chefs are not only the 
cooks, they are artists too. Chef plays with 
eyes, tongue, color, pattern and in overall 
plays with experience of the guest.

HB: You have hands-on experience in 
marketing, business development and 
you are a chef too, so does your approach 
changes while in the kitchen and in the 
management team?

 A.B: We are in the business and in busi-
ness, we need to balance everything. When 
I am in the kitchen I do things according 
to myself but the moment I am in manage-
ment team I do according to the require-
ment of the guest. As a marketing person, 
I need to take care of requirement of our 
clients. So your role decides your working 
style.

HB: How is the responsibility of a chef 
different during the re opening of a hotel 
and when in a well-established hotel?

 A.B: A good start is something which 
matters. In sports, the team who takes 
the lead has the advantage with them. 
While during the reopening of a hotel or a 
restaurant there are a lot more challenges 
because you have to rectify a lot of issues 
but on the other hand while the opening of 
a hotel or restaurant it is a bit easy because 
it comes with a lot of freedom, which you 
do not enjoy while the re opening.

Originality and the 
uniqueness is a 
kind we should not 
tamper it– Ashish 
Bhasin

Ashish Bhasin, Executive Chef at 
The Leela Ambience Gurugram 
Hotel & Residences.

 #BaatCheet
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HB: When we talk about team building, 
what is the perfect recipe for team build-
ing according to you?

A.B: Empathy is the major ingredient. A 
person is nothing without his team. So, he 
should always think from their point of 
view. It is the team that works together like 
a family, and the leader is like the father 
figure of the family. One should always 
praise, teach, scold the family members 
but always stand with them when need-
ed. A person should never think that he 
is everything, once the “I” factor over-
takes the “We” factor there is a chance of 
domination and it kills the team spirit. 
The moment this happens the person is 
dead. So, remove “I” from your personality 
completely to build a good team.

HB:  You are from Rajasthan and it is 
great and diverse in the aspect of variety 
and taste, you must have grown up eating 
all those rare and traditional dishes, have 
you experimented something or recreat-
ed any Rajasthani dish?

A.B: Before I was in Delhi, I lived in 
Mumbai where I was known as ‘the chef 
who rediscovers the undiscovered’. I have 
experimented with Lal Maas, Safed maas, 
Bati, Chaki ki sabzi and many more. Apart 
from that, I have also explored different 
Indian cuisines, because when you have a 
bond with any cuisine your taste buds asks 
for exploring it to give it back to your land. 
I especially like to discover the regional 
cuisines which are not discovered. At Lee-
la, New Delhi every Sunday we showcase 
five to six different regional cuisines, just 
to protect its existence. If this is not done 
sooner or later it will be like lost Indian 
dance forms, everyone will appreciate it 
but no one will understand it. If we chefs 
don’t come forward and rediscover these 
cuisines then it will be too late and it will 
be lost in the history.

HB: Five years down the lane, what new 
are you planning to experiment on? Is 
there something big on the cards?

A.B: I would like to take up Indian ingre-

HB: One recipe you would want to take 
on the global level and do you think the 
Indian  cuisine would be accepted in 
the way it is, without any deduction and 
addition to the actual taste?

A.B: There is nothing like one recipe, for 
me, I take Indian cuisine as a whole, as in 
‘Chak De India’ Shahrukh Khan believes 
there is one India, it’s the same for me. 
There is no biasness in my views. Each 
unique dish deserves to be there on a 
global platform. No, there shouldn’t be 
anything that should be added to it or 
reduce from it. It should go the way it is. 
Originality and uniqueness is a kind we 
should not tamper it.

dients to a global level, we are rich and 
diverse in terms of spices and ingredients. 
We should and we will take that up to a 
global level.

If not cooking, what would 
have been your profession?
An Army Man

Which Recipe would strike 
your mind when you hear 
these ingredients:
Saffron: Briyani.
Garlic:  Halwa
Cardamom: Kheer

Describe yourself by using any 
one or two ingredients?
Star Anise

A fruit you can use in all ways 
without any wastage?
Banana

If you are left in the kitchen 
only with wine, what would 
you make with it?
Simply drink it.

Rapid
Fire:

 #BaatCheet
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Khajuraho, a small town in central India, 
known globally for its nagara style architecture 
and sensual sculptures. Khajuraho Temples are 
among the most beautiful medieval monuments 
in the country and they are one of the UNESCO 
World Heritage Sites in India.

Grand Centre of 
worship in the land 
of antiquity.
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 #The_Safar
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Places to visit in 
Khajuraho: Khajuraho 

Temples

Kandariya 
Mahadev
 Temple

Nandi 
Temple

Panna
 National 

Park

Raneh
 Falls

Jain 
Museum

Ajaigarh
 Fort

 #The_Safar
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Khajuraho is a destination which will delight eyes with all its rock carvings 
and esoteric designs. In Khajaraho you can walk to unravel the mysteries of 

the bygone days, and is a place where you can be one with nature.

Experience the new level of Hospitality at:

Radisson Jass Hotel

Ramada Khajuraho Clarks Khajuraho

The Lalit Temple View

Mint Bundela Resort 

 #The_Safar
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Tapan Bhowmick
Chairman, MP Toursim

Tapan Bhowmick is serving as Chairman of 
Madhya Pradesh Tourism who took state tourism to 

new heights and under his gudiance state has received 
three consecutive awards for the best tourism. Under 
Tapan bhowmick's mentorship MP Tourism reached 
at new levels and crossed numbers of milestones. He 

has given new advancements to MP Tourism.

Man behind the 
Success of 
MP Tourism

 #The_Safar



HOSPITALITY LEXIS | SEPT 2018 48 www. hospibuz .com

From last 3 years, MP Tourism is receiving best tourism of the 
year award. What initiatives and steps have been taken which 
has taken MP tourism to this height?

Madhya Pradesh – the heart of India – which is known for its glorious forts, thrill-
ing landscapes, exhilarating wildlife, caves, and rich religious culture to discover. 
Perhaps this is the reason that central state of India is frequented by domestic and 
foreign travelers round the year. MP Tourism received 3 consecutive best state 
tourism awards from last 3 years. MP Tourism has worked immensely on the all 
tourists dimensions which are present in the state. MP Tourism has promoted 
water sports and tourism in the state by using all the available water bodies ac-
cordingly for the tourists’ attractions. Earlier Goa was known for water sports but 
in recent times MP Tourism took initiatives and boosted its water based tourism 
at various places like Hanumanitya, Orccha and many other spots. Hanuantiya 
also hosts India’s only and largest water carnival, Jal Mahotsav, every year. This 
grand event is a paradise for adventure seekers, art enthusiasts, foodies and tired-
of-the-urban-chaos people. Immense and continuous efforts of MP Tourism has 
portrayed the tourism in the exceptional manner not only at domestic level but 
also globally. All the efforts and hard work made Madhya Pradesh the 'Best Tour-
ism State' for third time in a row. In terms of heritage tourism earlier Rajasthan 
tourism used to be on the top of the list, but in past recent months MP Tourism 
has overtaken Rajasthan tourism in terms of heritage tourism. Through different 
events and with the help of different hotels and resorts MP Tourism managed 
to attract tourists from all across the globe. We are striving to become the best 
Tourism at world level. 

River Rafting –Orchha

House boat and many water 
sports in hanumantiya.

Water Sports -Bargi dam

Cruise,
Boat Club at Gandhi sagar.

Jabalpur : House boat, Boat club 
and Cruise.

What initiatives have been taken to promote 
Pilgrim tourism?

Madhya Pradesh is one of the foremost pilgrimage destinations 
in India. This state has something for everyone. Holy to Hindu, 
Muslim and Buddhist. In this state religion is an integral part of 
the daily life. For religious tourists Madhya Pradesh looks more 
of a relaxing state that has a plethora to offer in terms of spiritual 
tourism. Madhya Pradesh is among one of the seven most 
sacred places for Hindus in India. Ujjain, Amarkantak, Orchha, 
Omkareshwar and Chitrakoot are the most important religious 
centers in Madhya Pradesh. Ujjain is also known as the temple 
city of Madhya Pradesh and is globally famous for celebrat-
ing Kumbh Mela, the largest religious gathering in the world. 
Domestic pilgrim tourists are largest in number in Madhya 
Pradesh. To take it to international level and to invite interna-
tional tourists we have come up with new level of hospitality to 
make their stay memorable and blissful. 

Gurudwara Shri Data 
Bandichod Sahib in 
Gwalior

Khajuraho Temples

MaiharOmkareshwar

The Great Stupa of Sanchi

Salkanpur

Mahakaleshwar

Maheswar

Gurudwara Shri Badi Sangat Pat-
shahi Dasvin Sahib in Burhanpur

Taj-ul-Masjid in Bhopal, Madhya 
Pradesh is the example of finest art 
and culture.

 #The_Safar
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How safe is MP from the safety 
aspect of the tourists, who visits MP 
from different places and countries?

MP Tourism is going to form new Special Forc-
es for tourists. This will be first of its own kind 
force in the nation that is solely dedicated to 
tourists. Paryatan police and Paryatan thana will 
be placed at all the tourists places for the safety 
of the tourists. In starting phase tourist spots of 
Slakanpur,Panchmarhi,Ujjain and Sanchi will 
be  covered.

In tourism cleanliness and hygiene 
is the key element. What are the 
initiatives that have been taken by 
MP Government to maintain clean-
liness and promote Swatchh Bharat 
Abhiyan?

Cleanliness is the vital and key element in itself. 
To provide hygienic stay MP Tourism has prop-
er infrastructure for the tourists with sufficient 
Human resource. Swatchh bharat abhiyan which 
has been started by Honourable Prime Minister 
Narendra modi is being carried forward by 
every citizen of the country result of which is 
Cleary shown these days. MP Tourism is obliged 
to deliver the best hospitality to the tourists to 
make their stay memorable and blissful.

Many states of India have brand am-
bassador to promote their state tour-
ism, Like Amitabh bacchhan is Brand 
ambassador of Gujarat tourism and 
Priyanka chopra is Brand ambassa-
dor of Assam tourism. MP Tourism 
doesn’t have any brand ambassador is 
their any specific reason?

Tourists are our brand ambassador, as we believe 
in mouth publicity. We just deliver the hospitality 
with dedication and purity which makes us the 

Best of the Best.

Rudyard Kipling was inspired with the 
charm of the Kanha and Pench Nation-

al Park to write Jungle Book. Mowgli 
with Sher Khan and Bagheera are the 

famous character of his book and huge 
popular among the public.

Bandhavgarh was the first place 
in India where the majestic white 

tiger, Mohan was found.

Number of 
National Parks

9

No. of  Wildlife 
Sanctuaries

25

Protected 
Forest Area
10,862 km2

Number of 
Tiger Reserves

6

Bandhavgarh National 
Park in Madhya Pradesh 
has the highest density of 
tiger population in India.Forest Area

95,221 km2

Wildlife tourism of Madhya Pradesh attracts majority of  the international tour-
ists specially to have a look of White Tiger. What initiative MP Tourism takes to 
promote it more?

In Madhya Pradesh you will evidence the movement of Tiger in most of the National parks whether 
it's Bandhavgarh, Kanha or Pench which invite international tourists to the state. MP is also known as 
‘Tiger’s state’ as 20% of India's tiger population and 10% of the world's tiger population lives here so the 
chances of spotting a tiger are remarkable.  MP Tourism is pledged to conserve the wildlife and to take 
time to time measure assuring the progress to maintain the wilderness of Madhya Pradesh. In India 
Karnataka is on top of the list with the highest number of Tigers in the state followed by Madhya Pradesh. 
As the counting is still on so we are striving hard and will overtake Karnataka very soon and will lead the 
league. Madhya Pradesh is a treat for them who live it up to the edge and love adventure. MP  is one of 
the most exciting wildlife destinations in India. MP Tourism is going to organize a program ‘Adventure 
Next’ in association with AATA international. This will be the first time in Asia that this type of program 
is going to be organized.  Delegates from 40 countries will take part in Adventure Next which is going to 

be held at Bhopal from 3rd December to 5th December, this year.

 #The_Safar
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DARK
KITCHEN

Dark kitchens are basically a fully equipped state of the art commercial kitchen the 
same as which you will find attached to a restaurant but with no restaurant or any 
takeaway counter. They are also called the virtual kitchen. A kitchen-centric model 

which is feeding the interest of startups that are looking to put back traditional busi-
ness models with a more sustainable and scalable one. These kitchens provide them 

with full assistance, from taking order to preparing the order. They are dedicated 
solely to meeting the ever-growing hunger for online delivery services.

“Dark kitchen, vanishing the 
dining area via food delivery.”    

 #Daur
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3

2

1

How to Run a 
cloud kitchen 

Primary source of order-taking 
is online, a cloud POS is a must 
for Cloud Kitchens and Delivery 

Kitchens.

Orders come from the different 
brand, so the unique taste of each 
one needs to be maintained. You 
need to have different chefs and 
appliances as per requirement.

Only requires highly 
skilled kitchen staff.

The fresh menu is a cloud kitchen model 
based startup in Bangalore by Rashmi 

Daga. This kitchen based model gives you 
the complete control over the food quality 
and process of food. The fresh menu has 

more than 1200 recipes and they have daily 
changing menu.  Fresh menu’s revenues 

have grown by a whopping 124% to Rs 70.9 
crore in FY17 from Rs 31.7 crore in 2016.

Fresh menu

What's in it for the restaurants?

With ready-made infra-

structure restaurant only 

have to make high qual-

ity food for the delivery, 

business can earn profit 

from day one.

 No need for expanding 

the upfront cost of new 

restaurant.

Don’t have to pay for 

anything except for the 

commission percentage 

to the delivery company.

IMPACT 

What's in it for customer?

 Customers get hot and fresh 
cooked food at home.

Customers get lots of option to 
choose from.

Customer gets order delivered 
within proper time because of fast 
delivery promise by the company.

Recipe for successOrder taking

Order processing

 Staffing

www. hospibuz .com

 #Daur
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6

5

4
You need to have multiple 
suppliers according to the 

different restaurant or hotel 
brands.

In this digital era your POS can 
handle ordering and computing 
inventory once a minimum is 

fed to it.

You can use every possible tool and 
strategies available because you can’t sell 
anything if you can’t tell anything. So go 

with all the best possibilities.

Dark kitchens are pool kitchen for a group of different restaurants or food delivery applications 
for reducing their pressure and increase their capacity to serve the food. Food delivery market is 

growing at a good pace of 17% annually. Dark kitchen managers make sure that they standardized 
dishes to match the level of their client’s food quality. Many chains of restaurants have shut down 
and have shifted to dark kitchen. The dark kitchen does not serve on premise. They can save huge 
money on renting non-premium location. Dark kitchen requires around 300 square feet of space 

to function. There may be a number of restaurants today for people to choose from, but those who 
are serving good quality healthy food are still very few. These kitchens triggered this situation very 
well and managed to capture the market by filling the loopholes. This new model still involves the 

partnership with restaurants which gives them better bargaining 
power and profit too.

Bliss

In India

Foodpanda completes around 
30,000 to 40,000 orders per day 
as per industry sources. 

India has over 179 
food ordering and 
delivery startups.

Faasos, another food tech startup 
went from customer front serving 
locations to cloud kitchen locations 
after they launched their mobile 
app for ordering.

Zomato is set to invest about Rs 
100 crore in Bengaluru-based 
Loyal Hospitality to expand 
its cloud kitchen operations in 
Bengaluru.

“Dark kitchen is the future of a new business model; 
which will not only create the market for emerging 
food entrepreneurs and quick service restaurants; it 
will also create challenges for fine dine in.”

entrepreneurs
for the 

•   No upfront 
cost.

•   Less human 
resource.

Low Start-Up 
Cost:

•  Take orders 
directly from 
third-party 

applications.

Instant 
Access:

•  Can 
experiment 

with minimal 
investments.

Low 
Risk :

•    Changing 
menus.

•    Single 
kitchen 

multiple 
brands.

Flexibility:

•    Expand 
reach to 
remote areas 
with low 
competition.

Remote 
Areas:

Time for marketingManaging suppliers

Inventory 
management

www. hospibuz .com
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An initiative to make plastic straws
 an endangered species

Drastic consequences which follows after 
the usage of plastic has kept researchers 
and other organisation working towards 
the betterment of nature , wildlife and 
human beings busy with finding alterna-
tives . Starting from the phase when super 
markets replaced plastic bags with jute or 
cotton bags, have made a difference and 
many cities worldwide have put a ban on 
the usage of plastic bags, the reduction in 
usage of plastic is visible but amidst all this 
the little straw did not drive any attention 
towards it until the turtle who was seen 
being in pain because of plastic straw, went 
viral.

According to research, straws unlike other 
plastic items are very light weighted and 
their improper disposal guide them a way 
to ocean easily, these plastic straws get 
defragmented in the ocean as micro plastic 
which is mistaken by the marine animals 
as they look alike some food item and the 
consumption leads to problems.

As reported  “Over the last 10 years, we 
have produced more plastic than in the 
whole of the last century, and 50 percent 
of the plastic we use is single-use and is 
immediately thrown away,” says Tessa 
Hempson, operations manager for Oceans 
Without Borders, a newly launched 
foundation from luxury safari company 
Beyond.

But what leaves us with another fact is 
the introduction of straws, the reason was 
need , want and demand nothing comes 
to market with zero value and zero selling 
capacity.

Hotel brands initiating plastic straw bans 
include Four Seasons, AccorHotels North 
and Central America,Marriott Internation-
al in the U.K., Edition hotels, the Doyle 
Collection, Six Senses, Taj Hotels Palaces 
Resorts Safaris, Experimental Group, and 
Anantara. Cruise lines and tour companies 
including Carnival,Hurtigruten, Peregrine 
Adventures, and Coral Expeditions have 
minimised or put a permanent pause on 
their use of plastic straws.

Even then straws find their need in the 
market today and that too very visible, 
if we look at it from the perspective of a 
person with disability it is a need, so the 
hotels and brands who have banned the 
plastic straws found out alternatives which 
introduces the steel straws, bamboo straws, 
copper straws, paper straws in the market. 

Looking from the other perspective of 
pure business, manufacturers of the plastic 
straws are finding themselves is nowhere 
situation they who are running this 
business from years with profit margin are 
just planning for another venture to get 
in, according to them it’s not the plastic 
straw that is causing the problem but the 
improper disposal of it. 

In Between the facts and the awareness 
camps we have to decide our side of the 
situation whether it is the usage or the 
disposal until and unless there is some 
final proposal keeping in mind a cautious 
food for thought ‘the alternatives which are 
being looked upon are researched properly 
so that they do not put forward some new 
issues to be resolved in future’.

Adios, Plastic straws
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WHAT BRANDS 
ARE DOING ?
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In the U.K., 4.4 

billion straws are 

annually estimate.

Ananatra and AVANI estimate 

their hotels across Asia used 2.49 

million straws in 2017, AccorHo-

tels estimates using 4.2 million 

straws in the U.S. and Canada last 

year as well.

It’s hard to combat the apocalyptic 

sound bites, including an estimate 

that, by 2050, there will be more 

plastic in the ocean than fish, ac-

cording to a 2016 report from the 

World Economic Forum.

#REFUSETHESTRAW
Americans use 500 million plastic straws a day, which can be danger-
ous for wildlife. A petition was filed asking @Starbucks to switch from 
plastic to a more environmental friendly alternative. 

#THEFINALSTRAW, BY NANDOS 
“We’ve hidden the straw, if you really need one, ask at the counter”.

#StopSucking
Lonely Whale launched a campaign with the ultimate goal of preventing 
500 million straws from getting into the oceans in 2017.

#SAVEATURTLE
a viral video of a sea turtle having a plastic straw extracted from its nostrils 
that has been viewed more than 30 million times on YouTube.

MARRIOTT  

1 billion straws,250 million 

stirrers per year across more 

than 6,5000 locations. 

The US 500 million 

straws each day.

Starbucks promises to go 
straw-free by 2020

decided to phase out plastic straws 
from its 28 thousand stores around 
the world. This great initiative will 

eliminate the use of 1 billion plastic 
straws in a year. 

Hilton 
became the first resort on the island of 

Hawaii to eliminate plastic straws earlier 
this year, used more than 800,000 straws 
in 2017. Hilton announced in May that 

it plans to eliminate plastic straws across 
all its 650 managed hotels worldwide. 

SeaWorld Entertainment
announced that plastic straws 

would be eliminated from its 12 
theme parks 

Alaska Airlines
partnered with the 

non-profit Lonely Whale 
in May to replace plastic 
straws and citrus picks.

Hyatt  
Hyatt announced that 

straws for the drinks will 
only be available if request-

ed by the customer. The 
company said the alterna-
tive will be provided where 

available. 

Royal Caribbean
The cruise line would stop 
providing plastic straws on 

its 50 cruise ships by the 
end of 2018.

Marriott 
Marriott International; an-

nounced it would completely 
eliminate plastic straws and 

stirrers from its properties world-
wide by 2019.

American Airlines
announced it would eliminate plastic straws 

from its lounges and replace them with 
biodegradable, eco-friendly straws and wood 
stir sticks starting in July. These changes will 
eliminate more than 71,000 pounds of plastic 

per year, according to the airline.
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Prof. Jaideep Singh is a well-known name in the education 
and hospitality industry in India today.He also has plethora 
of knowledge in HR sector as he has immense experience of 

30 years and worked with the czars of the industry like the Taj 
Group of Hotels,’ Jaypee Group and H Consulting.In Manav 
Rachna University he is handling the dual duties of Director, 

Industry Interaction and HOD Humanities and Language.Singh 
is also associated with media and is currently a senior artist with 

AIR. His varied interest areas can be witnessed in his involve-
ment with value and strategy, competency mapping, employee 

engagement and such.

Shaping the 
future with 
the reality of 
inner vision.

 You started your career being the part 
of the Human Resource department and 
thereafter headed the HR department of 
various well-known hotels, what moti-
vated you to enter into academics?

Every industry, as well as every sector, 
requires one thing that is value, which you 
cannot create in a single day. Academic is 
an area where you can share your expe-
rience and use your practical knowledge 
in nurturing the future of the industry 
as well as the future of the Nation. When 
you have working experience with several 
organizations especially with big names 
then you have the understanding of the 
market. Your understanding helps the up-
coming generation in grasping the needs 
and requirements of the industry.
Once you imbibe the right value and 
teaching you will be surely unbeatable in 
the long run.

Manav Rachna Vidyanatariksha is one 
of the well – known Universities for B.Sc 
in Hospitality and Hotel Administra-
tion, please tell us how are the students 
trained theoretically and practically so 
that when they enter in the professional 
world they perform in an outstanding 
manner?

Before coming to your question, I would 
like to throw light on the name of the 
university which has a word in it,  “vidy-
anatariksha” which means “The reality 
of inner vision or root of all knowledge”. 
To get the correct value with teaching is 
important. Same we implement in our 
university teaching pattern. As we are as-
sociated with many leading organizations 
which are beneficial for the students in 
many ways, as our students get platforms 
to work with professionals and to learn 
the basics as well as to implement it in 
reality. These associations help students to 
get directly in touch with the prominent 
and experts of the industry. For theoret-
ical exposure we have best faculties of 
particular fields to provide best mentor-
ship to our students.

Prof. Jaideep Singh 
Professor & HOD, 

Department of Humanities & Language,
Director – Industry Interaction,

Manav Rachna University

 #Mukaam
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HospiBuz and Hospitality Lexis is func-
tioning on its vision to be the foremost 
informative journalism portal where 
industry professionals can showcase 
their abilities, skills and success stories. 
Along with your immense experience 
and information within the industry 
please recommend HospiBuz, on what 
sphere hospitality industry desires jour-
nalism to focus?

Journalists are known as the Doctor of the 
society as they know about the affairs and 
deadlocks of the society from the very 
core. Hospitality industry wants the jour-
nalism to cover the struggles, hardships of 
the personalities who are a successful and 
shining like a star today. Present genera-
tions generally don’t look at the struggles 
and hardships of the personalities who are 
on the top today, they just look the glam-
our and luxurious life they are leading 
today. As I have already mentioned above 
that many of the aspirants come into this 
industry just by seeing its glamour.
 

 In your opinion, what should students 
do in order to stay updated with the 
ever-evolving industry trends and tech-
nologies?

Hospitality industry is among those indus-
tries where every second a new upgrade 
comes in the frame. If anyone wants to 
be successful in this industry, then one 
always has to be attentive and aware of the 
things taking place in his or her surround-
ings. Then another thing which matters is 
compassion. More compassion will lead 
you to curiosity and dedication, which will 
guide you to the depth knowledge of the 
industry.
Once you will become compassionate 
and attentive, you will be automatically 
updated. Learning is a continuous process 
and in the hospitality industry, you need 
to learn new techniques every day just to 
deliver the best experience to your guest.

Manav Rachna Vidyanatariksha Univer-
sity is considered to be one of the best 
Universities in providing exposure to its 
students, please tell us how do you select 
the top - level faculties/ professionals 
to mentor the students of your hospi-
tality school? What factors do you look 
into while selecting the faculty for your 
department?
 
Again coming to the same point that sim-
ple word “Attitude” plays a key role in ev-
ery profession and industry, whether it is 
hospitality or academics. One thing which 
is similar in academics and hospitality is 
dedication. Both sectors need dedication, 
without dedication you can’t deliver your 
best in academics and the same goes for 
the hospitality sector.

In your opinion, what are the qualities 
that the present market is looking for in 
the aspirants or fresher of this industry?

If you have K.A.S.H(Knowledge, Attitude, 
Skill, and Habit) in you then you are ready 
and perfect for the hospitality industry. 
Combination of correct knowledge with 
the proper attitude, refined skill, and 
correct habit is simple success mantra. 
Not only in the hospitality industry, this 
mantra is for all the professionals of dif-
ferent fields.

What kind of improvement would you 
like to bring in the Indian hospitality 
sector?

Indian hospitality is a giant industry in 
itself. Right now it is in a boom period 
and in upcoming years it would be in its 
golden times. Authority and responsibil-
ity both come together. So, when you are 
going to enter in the golden era where the 
whole world is looking at you, then it is 
important to carry the right attitude with 
the correct habit.
 One thing I would like to add that hospi-
tality is more of hard work and dedication 
than of glamour. 

 #Mukaam
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VISIT : www. LawyersConnect .info

www. hospibuz .com
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The composers of the tune of hospitality in tier 2 
cities,the stories of the stars of hospitality space 
and their unsung lyrical life story.

Czars of 
Chattishgarh
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Which things attracted 
you to come into Hotel 
Business?

P.G : My family has been in 
business for a very long time. 
So, coming into the business 
wasn’t new, it was more like 
starting another venture. 
When I completed my MBA, 
I saw my inclination towards 
the hotel industry. I had a 
basic knowledge about how 
it works but the main reason 
which gave me a confirmation 
to come into this industry was 

What according to you 
is luxury for guests?

P.G : I think its Service. To 
a level, the interior of any 
hotel might be alike in terms 
of elements and decorations 
depending upon the star. 
It comes to an end but the 
actual luxury begins with ser-
vice. The amenities inside the 
room, how updated they are, 
how smooth their stay is and 
well coordinated with reser-

What steps do you take 
to maintain proper hy-
giene in the hotel?

"The employee should 
connect to the 
organization"-Pawan 
Gupta

the gap which I saw in the 
town. As I come from a town, 
there was a need of good 
hotel. The town was in need, 
indeed. If I talk in terms of 
business there was a demand 
in the market but no proper 
supply to fulfill that demand, 
and hence it had a lot of scope 
further to expand. So, this 
gave us an idea base to work 
upon.

P.G : We follow all the norms 
of the government, to ensure 
that we don’t leave any room 
for error. We strictly follow 
the guidelines framed by us 
on the day zero. So, that all 
the employees stick to that re-
ligiously as a part of the code 
of conduct by the organiza-
tion. Apart from this, a part 
which we never neglect is the 
recycling and proper disposal 
of the plastic items, this is a 
must follow rule in our hotel. 
If I take a walk inside the 
kitchen i can see each and ev-
ery person maintains proper 

hygiene because kitchen is 
the place where we create the 
bliss of taste.

 #Kuch_Khaas
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home. Then we see so many 
different cultures, religions, 
lifestyles sharing a single roof 
and we bring them together 
with harmony accompanying 
hospitality.

Working along with a 
team is quite difficult 
task. So how do you 
motivate and manage 
your staff to work to-
gether? 

P.G : It is actually quite 
challenging, for us it is more 
challenging because of the 
location, we are based out of 
a town, not a city. This leaves 
us with a difficulty of sourc-
ing the skilled employees and 
most importantly retaining 
them for a longer term, we 
conduct induction programs. 
The employee should con-
nect to the organization he 
is working for, we share our 
vision and mission as an 
organization with them, this 
fills them with the feeling of 
togetherness, we appreciate 

How do you ensure that 
you provide the best 
services in your hotel?

P.G : We believe that the 
team which is working for us 
knows the best, we hold meet-
ings with them to ask directly 
about the ground level issues 
they face or get in feedbacks 
and so enhance those services 
to continuously strive to be 
the best. Also, the clients who 
visits or books our banquets 
are well known to us so we 
directly take feedback from 
them. We observe the chang-
ing and challenging market 
trends and try to bring that 
to a level which ensures that 
even being a 5-star hotel of a 
tier 2 city, we are no less.   

On which elements you 
mainly focus?

P.G : The things we trying 
to focus on right now are 
Service and Food. The first 
priority is always service, we 
put in all efforts to make sure 
we are satisfying the needs of 
the clients, so that they have a 
comfortable stay in our hotel 
and we give them a happy 
checkout. All kinds of vouch-
ers and discounts are tertia-
ry. When it comes to taste 
because we are local to the 
place we have clients who are 
well known to us so serving 
them is always like treating 
them at our own house, and 
we get feedback directly from 
them so it gives us an active 
opportunity to work on those 
issues. This is the reason we 
have expanded up to a level of 
holding a party of as many as 
4500 people in a town which 
actually is a star on our 
shoulders.
Most important which 
I can say is the team of 
trinity never says No 
to its clients, for any 
requirement if legally 
permissible. 

What are the perks 
in being in the hotel 
industry?

P.G : I feel it is the teamwork 
that makes me feel confident 
about the place when I am 
not there or occupied with 
some other work. It works 
like a system more like a fam-
ily to treat their guests in the 
same way as we 
treat our 
guests 
at 

vation cell etc. This actually 
makes their stay comfortable 
and Comfort if Luxury.

their efforts and convince 
them how their efforts will 
take all of us together. 

Pawan 
Gupta

 #Kuch_Khaas
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Started as a builder and 
now an hotelier.  What 
motivated you to come 
into this venture?

R.B: Many a times in life 
it happens that the dreams 
which come true are the 
ones you never knew you 
had. Same happened with us, 
primarily we were the build-
ers, we used to promote and 
develop the properties across 
the city. 8-9 years back we 
started a project of commer-
cial mall which didn’t find any 

What do you do to 
make sure you provide 
best services in the 
hotel?

“We deliver luxury in 
every service”-Rituraj 
Bajpai

What according to 
you is only possible in 
hospitality not in other 
industry?

R.B:  Hospitality industry 
gives us opportunity to serve 
happiness to others. Every 
day we meet new people from 
across the globe and learn 
about their lifestyle as well as 
food culture. I have served 
many leading politicians, art-
ists and celebrities; according 
to me this is possible only in 
hospitality sector.

buyers after completion of the 
project.

Our site was on the prime 
location of the city. After 
rounds of discussions and 
suggestions, we came up with 
an idea to convert the mall 
into hotel and rest is history 
as till date East park is the 
only star hotel in Bilsapur.

R.B: We are here to provide 
the best of the hospitality to 
our guests. For that we have 
team of professionals who 
looks after the arrangement 
and the facility of our hotel. 
We keep ourselves up-to-
date with market trends. East 
Park takes care of custom-
er’s feedback and has very 
strong customer relationship 
management to take care of 
requirement of the guests, so 
that they can cherish their 
each visit to our hotel.

 #Kuch_Khaas
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What steps do you take 
to maintain proper hy-
giene in the hotel?

R.B: Hygiene is the essen-
tial part of hospitality. We 
have our own benchmark 
set which is followed by the 
whole organization. East Park 
has well equipped housekeep-
ing team which keeps the 
property lively throughout the 
year.  Especially I do take care 
of the kitchen hygiene be-
cause kitchen is the main unit 
of hotel and kitchen hygiene 
is on top of our priority list.  

What role a smile plays 
in hospitality?

R.B: Smile is the best thing 
one can give to anyone. Hos-
pitality industry is incomplete 
without smile. So, our main 
mantra is keep guest happy 
once they enter the property 
and while leaving the prop-
erty. Smile of the guest is 
what matters to us and we are 
pledged to spread this to each 
visitor.

Being an owner of star 
hotel define luxury.

R.B: Most of the people prefer 
to live in luxury, but defini-
tion of luxury varies from 
person to person. Definition 
and parameters of the luxury 
depends on their require-
ments. For some of them 
ravishing room’s interiors is 
luxury, few guests want exqui-
site view from their window 
for them that is luxury, so we 
have set of standards through 
which we deliver luxury in 
every service from grand 
wedding to good food.

Rituraj 
Bajpai

 #Kuch_Khaas
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A man who started his career as a dry fruit merchant and expanded his business with all the things 
required in the hotel inventory. 

Mr. Charanjeet Chhabra, the man who is famous amongst all the hoteliers regarding the quality 
and quantity required of the spices, sauces, grains in any hotel kitchen in Bilaspur. He holds the 
oldest supermarket in the city. The man who walks five kilometers every morning and through his 
walk he guides, and advises people how to manage their restaurant and hotel inventories. 

Today, with his hard work and passion he is the epitome for selling the best quality product. What 
makes him more successful is his belief is that  each house, hotel, restaurant should get most hygen-
ic grains. At the superstore he has a team working to clean the pulses and rice from his store. 

Today, when he walks from the streets of Bilaspur he is complimented by the saying ‘a human that 
gave his life and soul to provide grains to people’. 

Where it all 
Began 

Mr. Charanjeet Chhabra
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The story of Mr. Charnjeet Chhabra 
doesn’t stop here. After seeing the 
immense success of super store his 
son Mr. Rajesh Chhabra decided 
to strength their steps in the same 
industry and decided to set up a 
manufacturing unit of Pulses. To-
day, he is one of the biggest manu-
facturers of pulses in Chhattisgarh. 
When he started his business he 
was very clear in his mind about 
the strategies he has to adopt. He 
bifurcated the types of pulses as per 
the quality, nutrients content, taste 
and rates. Thereafter,  accordingly 
he used to advice people to buy the 
pulses. He introduced the range 
of pulses for premium hotels and 
restaurants, medium – range and 
business hotels and for house that 

consume on daily basis.  Indeed, for 
bulk orders he started giving sam-
ples of pulses and further advised 
the hotels and restaurants to use the 
respective variety of pulses.

In no time he got various orders 
not only from the hotels and restau-
rants but from the local vendors 
too. Once the production of pulses 
increased, he started facing prob-
lem with the wastage, however on 
the other hand he firmly believed 
that in this sector there is going to 
be definitely a way out for to come 
up with the zero wastage idea. After 
brainstorming he decided that 
bi-products can be used to feed 
cows and buffaloes and since then 
his manufacturing unit is the epito-
me for no wastage.

Often for manufacturing unit, 
manpower has been an immense 

challenge but he has never faced 
any issue as from day one as he has 
made a policy that labour work-
ing in his factory can take pulses 
free of cost and too top it all he 
had never imposed any restriction 
in the quantity of pulses that his 
team can take home. People al-
ways questioned him that his staff 
would cheat him and start selling 
the pulses after their duty hours 
but he said one thing that everyone 
has their inner conscious within 
themselves and they would sell the 
pulses for two or three times but for 
the fourth time their guilt will not 
allow. Within a short period of time 
his point was proven and today 
people at Bilaspur love to work with 
him. In addition, he firmly believes 
that happy human resource is the 
key to success in hospitality sector.

Taking the 
Legacy 
Forward 

Mr. Rajesh Chhabra
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What drove you towards hospital-
ity business?

A.C : Growing up seeing my grand-
father and father, I was always clear 
that I wanted to be a businessman 
but also wanted to start something 
on my own, and since childhood 
days I had a lot of interest in hotel 
business as it fascinated me. On an-
alyzing the city, I had realized there 
was a lot of scope for hotel business 
in Bilaspur, I decided to enter the 
hotel industry.

How do you motivate your staff to 
work together for success?

A.C : Well, being in the hotel indus-
try one thing that we a have to be 
clear about is that it is a team work 
that drives you towards success, 
and to work in a team we give 
importance to each one, listen to 
their views and try to be polite and 
punctual so that they reciprocate 
the same.

What is your success mantra?

A.C : I plan my day as per the in-
dustry. I don't work nine to five and 
stress myself because it restrains 
creativity.

What do you do to ensure that you 
provide best services in the hotel?

A.C : For me service is reflected in 
the way you treat your guests, staff 
manners and managers behaviour, 
so to ensure that the services are 
the best, I ensure my staff is well 
trained and skilled. 

What is luxury according to you?

A.C : Luxury  is the experience that 
we offer, and I personally feel if a 
guest feels comfortable he is having 
a luxurious time.

What steps do you take to main-
tain proper hygiene?

A.C : We have won Swachh Bharat 
Abhiyaan recognition for being one 
of the cleanest hotels in the city and 
was awarded with Captain Clean 
Sammaan, this marks a star on our 
profile. We never compromise on 
hygiene and cleanliness and fol-
low all the government norms as 
routine.

What is the best of being in the 
hotel industry?

A.C : Every customer is a new ex-
perience, we learn new things every 
day and there is one thing which 
is satisfaction. Positive feedbacks 
every day keeps us motivated to put 
in more efforts.

“For me, service is 
reflected in the
way you treat your 
guests”- Ankit Chhabra

Ankit Chhabra
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"Being an international hotel chain 
we are very particular about 
hygiene standards,"
- Harkaran Singh 

What is your story 
for being in the hotel 
industry ?

H.S : I like challenges and to 
skill the art of multi-tasking 
and this is possible in the ho-

tel industry , each and every 
challenge I face, solve 

and pass by pats my 
back for choosing 

the correct place 
and profession.

What is the best part 
about being in the hotel 
industry?

H.S : Personally the best 
part about being in the hotel 
industry is that every day is 
different, its not monotonous, 
everyday is different challenge 
and experience, this what 
makes it exciting and it's the 
best part. 

How important do you 
think is hygiene and 
how do you take care of 
that?

H.S : Being an international 
hotel chain we are very partic-
ular about hygiene standards, 
we have random and planned 
audits , audits from FSMS 
every year and we also have 
internal monthly audits every 
month, and also follow all the 
norms by the government so  
that we maintain hygiene in 
every way possible.

How do you define 
luxury?

H.S : It can be defined in dif-
ferent ways, depending on the 
individual. The guest should 
and must feel like home , the 
ease of access, ease of services 
and also the convenience. 
For me personally luxury is 
convenience but for some 
other it might be the ameni-
ties and interior of the hotel 
the restaurant of the hotel but 
whatsoever it might be Hyatt 
has it all.

Hyatt is a brand and 
as a part how do you 
maintain the standards 
of the service? 

H.S : As we stick to our pur-
pose of sharing an attitude of 
genuine care towards every-
one , we do not categorise our 
guests and colleagues, every-
body is important and this 
belief of ours ensures that we 
give our best as the employee 
and altogether the hotel gives 
the best services to count 
on.We customize services 
and experiences, and hence it 
reflects our care towards the 
guests and we never fail to 
maintain the status and brand 
which we carry.

How in Hyatt do you 
bring a perfect team-
work?

H.S : We in hyatt believe that 
our primary purpose is to 
care for our employees and 
our guests a genuine and 
gentle gratitude towards each 
other and this reflects in the 
way we treat our guests and 
employees treat each other 
altogether hence creates a 
combined package of vibe 
that drives the team to give 
their best and be the best.

 #Kuch_Khaas
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Spreading 
Happiness with a 
Pinch of Namak 
Shamak 

Would you take a trademark on #NamakShamak ?
We do have one.

Your first teacher or inspiration in Kitchen ?
Begum Mumtaz Khan/Habib Pasha

One celebrity you would like to cook for ?
Our very own Prime Minister Hon’ble Narendra Modi ji. 

Something about Sabrini ?
Taste that lingers. A line of Indian food launched in 
Australia that keeps you connected with the Indian 
taste forever.

One Line for ‘Happy Chef ’ ?
Ek Chutki Smile

Chef off screen or on screen ?
Once a Chef, forever a Chef

One Line for Dhadoom ?
Blast of Flavours 

First dish you cooked ?
Black Dal

 IN THE 
ORDER OF

 ‘Cooking’ PREFERENCE 

Vegetarian
Non-Vegetarian

Paneer
Sweets and Desserts

Indian Breads
 Beverage Recipes

Chef Harpal Singh Sokhi

 #Jhaat_Patt
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