
Naipunnya lnstitute of Management and lnformation Technology,Pongam

3.1.3 Projects funded by non government agencies 2022-23

Programme:BSc.Hm Culinary Arts/BSc.HM Catering Science

CostSl.No. TitIE Scholar Class Sponsered by

An lnnovative dish -

Jack fruit rolls
Josemon Jaison III HMCS B 2s0o/ Shoba Foot wearsL

2
An lnnovative dish -

Cheese Beef rolls
Rinal Benny III HMCA zsoo/ Shoba Foot wears

An Innovative dish -

Tapioca and Toor Dal
Alfin Varghese III HMCA zsool Shoba Foot wears3

4
An lnnovative dish -

Jack fruit Eclair
Jerin Sebastian III HMCS B zsoo/ Shoba Foot wears

5

An lnnovative dish

with Jack fruit and

Chicken

John Kizhakuden
Associate

Professor
3L0s/ Shoba Foot wears

6
An Innovative Cocktail -

Custard Apple Shandy
Alwin T Anto III HMCA ro0l FH EMS

7
An lnnovative Cocktail -

Ba na ncu
AIwin Thomas III HMCA Lo7 / FHEMS

Jerin K S III HMCS B 78/8
An lnnovative Cocktail -

Muscad Punch
FHEMS

9
An lnnovative Cocktail -

Magic Galaxy
Neswin Boban III HMCS B 86/ FH EMS

10
An lnnovative Cocktail -

The Bitter Nutt
Dhanesh T N

Assista nt

Professor
L3s/ FH EMS

Prepared by Mr.John K Verified by HOD
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N oi pu n nyo I n slilute :ol l$cnugement &' lnfonnolion Tec hnol ogy

Affillnt€d te thE Univereity sf Cqlicut, l$S 9ffiI-?$IS Cedised

Accredited by }IAAC s*th B++ Srfidc

Picture Prssent*tisn *f th* Proj*ct

Sish
Pr*pffr*tirlu Tim* * lh*ur
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SL.n* Ingredients Quantity

1 fireen jackflnrit f]*ur I S0g

2 flcur 30{}g

n
J s$sar 18s

4 salt s5s
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AfiHot€d lo the Unlverdfy of Co$crr. IS€ 900l-art5 Ccrlffiec

Accredihd bY HAAC t'llh B++ grod€

5 c0c{.}t1t}t

2n*

alm*n*

cashew

ghee

Jacktruit {preserved}

1t

1).t 6s

Banana

T tltti frutt:i

Msthod sf prspftrftti$n

c ,,\dd cashe\\i arld alrn*nct

sugfir

€*1
r $pr*ad th* pr#$*ftIed jackfiuit *lt the pa$seke

f Add f,oc*fiut mix & cut fneits *c the top

* Reill the paftceke &*ut irttg) *t* d*sired shape

r A{td tutti fi'utti and h*ne-l' trs its sil$}tsh
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* Noipunnys lnstltute of Monogement & lnlormqlion lechnology

r-lu*#ny#
Tp r.emrh,the qr*reu*hc#*

AIHlltlted to the Univernlry of Collcut, ISO ?001 -2015 Certiflet

Accredlted by HAAC v$lth B++ grqd(

Proiect Fropo{al

Project name: An Innovative dish * Cheese Beef Roll

Duration: 11 November 2A?1 to 10 February}Azz

Primary Investigator: Rinal Benny, VI Sem HMCA, NIMIT, Pongam, Koratty * 680 308

Project Sponsor Organization: Sobha Foot wears, kadicheeni complex,

Chalakudy, Thris$Br * 680 3*7.

iliundsd Amount: 25fi0

Project flescription {Absfrant}

My pr#iect is to prepare an innsvativ* dish with

The o ectives are

affid #e*f.

Appr**'&d Ey: *S*hha Fer*t trry*ar$,

kasfi*h**ni **mpl*x, Ch*:l akudy=

Tluissffir * SS* ftF?qJJ.
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3. To find its nutriticnal value.

The rnethod I have

given the dish of flay*ur, texturr

and taste. A nurnerous number of the faculties and experts have rated the appearance, garnish, colour,flavour,

texture and taste e as ex*ell*nt and go*d.

Frxp*r*d *y: B*nnvu
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i,loipunnyo lndilule of fttonugemenl & lnformqtion Technalogy

Affilioted to the Universlty of Callcut, I$S ?{mI'20IS Cerlifiet

Aceredited bY HAAC k'tlh S++ grndr

I

Plcture Fr*scmtmti6n sf the Frnj*ct

Dish
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* HoipunnyE lnstltute sl frionogemenl & lnformslion lechnology
iffi

Noipunnyd Affflioted to the Universlty ol Csllcut, ISO Tffit -2015 Cerllfiet

Accredited by HAAC urlth B++ gradt

?4 n15 e*riander F*r*rder
3fis15 Garanr Masala

30 n'rlMilk17

tffs1S Cueumber

3{}{} s1"S T*matr
7{} ml20 Sun Flower Oil

Carrnt 2oe21,

20e??
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Wash and p*el potat*es for mashed pttatc axrd set io
fiently cru$h tlre coatred meat in mixer and set aside"

Pee! axd ch*p th* oElior:s, fin*ly ch*p giilgsr,

sct asiei*,

Fre heat the oven to I"80 degree Celsius.

Saute the chopped onions in sunflo$/er oll add
Gnce th* ar:i*ns

rilfisalffi - t**k it w#11.
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Ncipunnyo lnsfitule of Monogement & lnf'ormution Technology

nrffld*ny#
T* rpaqh fu unreqEfrr+tim

Affifisted to the University of Cal*cut ISO ?fiII -I0I5 Cerlffiec

Accredited by HAAC with B++ grade

ProieslProposal

Project name: 'An Innovative Dish with - "TAPOICA AND TOOR DAL*

Duration: 30 NovemberZA2l to 1February2fiZ?

Primary Investigator: Alfin Varghese, VI Sem HMCS B, NIMIT, Pongam, Koratty - 680 308

Project Sponsor Organization: Sobha Foot wears, kadicheeni complex,

Chalakudy, Thrissur - 680 307.

Funded Amount: ZSAAL (Iwo thousand and five hundred only)
Project Description (Abstract)
My project is to prepare an innovative dish with TAPOICA AND TOOR DAL

The abiectives are

' To prepare an innovati're dish 
-'with 

tapi*ca and tocr

j To find out the nutritia* value of the dish.

* T* prepare the standard recipe af the distt.

The collection was done through sensory evaluation form. After the dish was made, I have

.,|.:

and

texture

,flavcuf,

texture and taste cf the gGsd.

(-*\
,:"''''

i lr,:. I :ri

f,

Prepnrsd By:
YI SEMHMCANNIMtrT-
P*ng&ffi, Koratt"v - 68S 308

Approved By: FHtrMS, NFI 19

Edappairathil Building, Kolenchsf,y,

Ernakulam:683 5{+1"

Eastrhrrift{r

Phone +?I ?SOSmt?&7, ${S273S34O, 273S#t, 1733573
,$fwrh{. n (} i p u ft ny# . fi # 
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Naipunnyo lnstiMe of Monogemqnt & lnformofion TechnolOgy

AffitiatEd to the Universily of Colicrrt, ISO ?tHIl *3{}IS CerltHet

Ascred*led bY HAAC with B++ grmdt

ficturs fr*$*ilt*tinn sf the Pr*isct

Ili*lt Nsrn& - "TAPflICAAhIII T$SR

- .Vrspnr*tirn 
Tim* __ thnur

SL. N$ ingredients Qtlanti$

I TAPI{}CA I *tls

2 T$Sn nAL 5fig

?,

J GHIiI] 4fifig

4 SUGAR 3509

5 WATER I25m1

Phon* +?I *$t$SI 987. MSO27S34S, 3?3SH:. 1?33Sf3

www. ffi #ipt, ffi ffiy#. ffi c .Effi , mgil@m#lpu ftmlrff - s€ "ia
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Noipunnyo lnstitute of Monogement & lnformEllon Technology

Affiliated to the Univenify of Colicut, ISO T00I -?0I5 Cerl#flec

Accredited by NAAC with 3*+ grndt

Method af preparaticn

1. Frist, we have to sieve the tapioca flour and toor dal flour once or twice"

2. Then keep it aside.

3. Then grease a loaf pan with some ghee"

4. Make ttre sugar syrup \erith sugar and u,'ater,

5. The sugar syrup sh**Id be b*ilsd fur medirm-law flame.

S. Then rnix the tapioca and toor dal flour \ryith ths ghee"

7" Make it a batter consistency.

8. Tftlen the sugnr syrup start bubbting and bciling.

9" Then P*ur the batter intc susar syrup,

I0. Ttren keep it in Xow- medi'r.rm flarne and boit it

I 1. Make it consistency the mixture started started leaving the sides of the

kadai.

13. Then set it cool frrld thcn s$rve it with garnish as wetrl,
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Noipunnyo lnslitule of Monogemenl & lnformallon Technology

Affilloted to lhe Unlvercity of Collcut ISO ?001-2015 Cedinod

Accredlted by NAAC u'ilh B++ Sode

Proiect Proposal

Project name: An Innovative dish - "An Innovative Dish with Jackfruit Flouy''

Duration: ll November \An to 10 February}0Z}

Primary Investigator' Jerin Sebastian, VI Sem HMCS B, NIMIT, Pongam, Koraffy * 680 308

Project Sponsor Organization: Sobha Foot rilears, kadicheeni complex,

Chalakudy, Thrissur - 680 307.
"),r*ded

and taste. A

*JXtUre and

hundrndArnaunt: ?"S*#l'{Trry* th*usefid erid fiv* *nly)
Proj sct flescriptitlm {Ahstract}

My pr*isct is t* prepare aft innovativ* dlsh Hrith * *IACKFR{IIT 
ECLAIR*

The chiectives are

* To make an innovative dish \ryith jackftuit

the standard recipc nf the dish"

The

given the dish trZ{} faculties and of *ur college ts rate the *ppearanc*, c*I*ur- ffavsur, t*xtur*
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Frepared By; Jerin Se

VI Sem Hh{CS B,:{IMIT,
F*nga;rYL? Koratty * SSS 3*8

have rated the appearance, Sfrrnish, cclcur,flavsurl
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NoipunnyoInstituleofMonggemenl&lnformorio1recn11los
Afrtffied to lfre UniverSfy d Cq[cul, ISO ,001'2015 C€rtlfted

Accredlted bY NAAC wllh B++ grodc

Method of prepnration

Boil 36ff ml of $rater in a pan.

Add the butter into the Fan and nlslt it,

Add the jackftuit fl*ur and maida flcur inta it"

r Then add offis pinch of salt and s$gar int* ttre mix.

r Mix well then take it out afid make the rnix cooJ.

r After ccoling add eSSs into the mix and mix it rn'ell.

r Put the mix into a piping bag and pipe it in a baking fra;u.

Pipe it like a snlall barrel shape,

Bake it for 20 nninutes in 180"c

. Fold the chacolate :n'ith whipping cream.

. After baking flIl the chacolate mix insid*

. Last dip the dclair into the melted

I and refrigerate it far

il it.

€\

Phone +?I 04802730&10,

YYwYf - ft#i ptl n nys 
" 
H t, i n, rntri*@nui pu nny$ - cc.in

-\

;.;:-.,:d 
jill.i,....-
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To r*ssh fhe r.ffi-s*o,e,hqlj*,

Proiect Pronosal

Project nsrre: An Innovative appe,tizer r,vith Jack Fruit and Chicken

Duration: 07 November zAX b 2l January 2023

Primary Investigator: John. Kizhakuden,Associate Professor, Naipunnya Institute of Management and

Information Technology, Pongam Koratty, Thrissur, Kerala - 680 308

Proj ect Sponsor Organization:
Sobha Foot wears, kadicheeni complex, Chalakudy, Thrissur * 680 307.

}.nnded Amount: Rs.3lS5I

[chefs.
and

taste,

#CI Ya

and S$sd.

Preparsd by: J*hn.

Ass*ciate Prcfusssr,

Pongaffi, Koratfy - 680 308

of the

Approved By: Sobha Foot wears?

kadicheeni coffiplex, Chatrakudy,

Thrissur - 680 307.

, 
:i

:

rk#ffi*aeB'*3ffi?' ffitrfeffi
**{#hLf&K$$3Y

lo
aipLsnrnya

Fhone +?I t605fiIl rE7, M8H12730340, 2f3034I. 2733513

www- ffi #ff s ffi ffi yffi - ff fr - Iffi , rmtr$l#nff ipr; fi nyffi . G6 . iffi

Projest Bescription {Ahstract}
IvIy project is ta prepare an innovative dish with eheese,

rnasale and cCIntinental ingredients. Raw {Blanched}
chicken is fiiled lnside,

The *hiectives are-

F

r>

nutrltional ef the

and chicken. trt is prepared as a fusion +f kerala

with cheese is used t* make the base and ft-ied

*heese filled with Kerala masala flevoured chicken"

Kerab-680

East
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Pictur* Pr*f,*Iltatitln sf the Pr*if,nt

Bish IS*ms - "IACK CHICKEII R*LLS"
* Ih*trr

l.-.i.::!:. ...:.: .:,:l: i. . .

.;:-:i,;i:. .-ii:.!i'F'.._ijl :,rr:..:rr,.

:,t" l. -;.:,.s,,.;.-i.i. t ;1.' r,t':.,

r:r:ji:.: ::L- .. ,t1:i:i.ll; ; I

a' :::: .t-:!: ;r.1 t...r:.
.' ::i:i:._:. t_ :: -i.::rr .i
' i..r:'r. ".r ,L,.1.::1. 1, ..
-j' :'::.::.: - ::, "... .)

't-i1i.',-l'?'i '':.1i1;'.'a:

'i_. :.:ri: .11'.,:4..1

:,:.:.__-1, '.:1'l:ji--i::

|,,,t.J,,.,* :Jt,:.r-: :
_. _li:::::., ill:.'i.'
i:::. r:j'rr-r i:jar'i ::irl

fi

QuantityItern Rats -:1:::.:.: 
..1

;:.. ;:,.iii,.11.:,

ii'r:lrrriliiiiaj

SI"

F.l*
1 ?t L-cl.*.* r r-F}Chickert 142lkst

t

C*riand*r S*eds 1 sfi gnl1

123fts 8fip*,.}

J t*riand*r lsav*s
tr 45;'5*Se 5*e#T4 C*riander P*rrydcr

6* s:n5 Fennel P*wder s}fl0$e
1?*,&E 1S$xmGingcr

2*{}sn4
I Gsrli* I {}*/ks

1**Grecn Chill:, 8Sltces

fiit I6S/L }L{}

1# Salt [{}fks T* tastc

1t Turrneri* P*wder 3 t*lkg 2*gto

4*lks 5k.qI? Jack fruit

13 Cheese cheddar 53Siks ?5#grrt

14 Besarr flc:t.rr 1lSlks 3**p-r
2 n*sI5 Eee S ***fu

tr S.grnr6 Bakiae Fcwder 5?/1fiSg

hle$Pt"t
"dPhane +?I f6{}ffiI1f$?, (ffi{}ITSlSdtI, 3fS{}#1, ItrSt$F$

wwr\rd. mm * p e* r'$ $? yffi - ffi € . * rB, rc* **#m m i p tr n ffi y # - ff s . I rt

38/ I #fis
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Naipunnya lnstitute Mail - Funded projects

Robert Fernandez <hod-hm@naipunnyf,"ac.inP

Funded projects

15 March 2023 at 16:45

HiSi/ Madam

Happy, to know that Naipunnya College, Hotel Management Department initiated to conduct funded projects of "

lnnovative dishes" program to motivate the students.

Please send me the estimate of this program.

We are happy to sponsor the program as a part of our social responsibility scheme.

Kindly share your account details.
Best Regards
Sobha FootWear

Chalakudy.

760432190161 .. . 1t1

it,a
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M{NOYATIYE TOO AND BE\TERAGE.

INNOVATIYE COCKTAIL

1, ALWIN T ANTO curently pursuing my BSC HOTEL MANAGEMENT IN CULINARY ARTS at

NIMIT $rlaipunnya Institute of Management and Information Technology). I have prepared an innovative

cocktail named as "CUSTARD APPLE SHANDY" as part of my project for the academio year 2022

f

I

*{ETIIOI} OF PREPARATTON.

F Put the custard apple into the shaker .

"y faur the simple syrup into the shaker.

F Muddle It lnrell,

? fill the shaker urith ice cube$.

ts Shake nrell, rim the beer mug rarith sugar.

F Douhle strain the mix, into a beer mug.

F Pour the beer into the rilix.

? Finish it urith sprite.

Pongom, f,orotfy Eort,Ihrlarur Dlrlrlct, (erqla Slote, tndlo. Pln-6flX10t.

Fhone +?I ?6&i001 ?07, 0{0027tNH0, 27fi0/l1, 27836.73

wwu.nolpunnyc"oc.in, moll@n<rlpun nyo.oc.ln

INGREI}IEI{TS QUANTITY. COST

I. BEER

2- CTJSTARDE APPLE

+
J.

4

SIMPLE SYRUP

SPRITE
.::i i, :i,. ...

i.'irriii::.,:.

i:i#:iijii.i,i
r,irj','..rr'ti,'

i,],l

.:i:l:i::il:'.:
: :iij:riii, r:ii
'-i::"i:it:; l

:r:'il'ji:i:'i

l.:::l llj::' , i

4.*,ji;:,
.),i::ri-i:11: 'i

i:;.,t1iir:i.
.r;ir'l!.ai.l

+;i

'"1r1

:i; rijt

, it,l

::i
rrtt
,::i:
,..ii

::iiij

r
i,

rcoz

1OO GM

2,5 0Z

1o.2

2.5 GM

.:i

82t-

l0l-

5l-

2l-

r. ,iii,r;i,;i$',i ,,jffiiir'
lliii. .;liiiffil
ffi ,1;17:].'#
';riiiiii'i -irirtiliiii

5.':,,191;iiii;;ii'
::;:ri ii:.1.4: i,:!il-]. i;i
i.'I-L-i I -i-:i.i:i;-li

:{iiii

--':lii:i t;

.*.t.:+'

TOTAL COSTPtrRPORTION.
t,r '

;:llli.11:

, ,:,,,'

,::. .l

t.:,: .:;'

- 
'::."1:i:-t:

-:;;:'i:',..1;i:;:;'L,,
:.i:' :,:;: )'.:.
.:'i.l ljr'illr::::ii.;-::.:,:
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t,r,,, 
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ii:'. '';:r':;jj

100/-
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Kemla'680
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CTTSTARI} $PPLE SIIAITI}Y

a

FEEBBACK

The I have

Sigrature:-

$*te: - ft [ (a lLaLz-

Pongom, (orotty Eorl,Ihd$ur Dldrlcl, Kerolo Sl6iB, lndlo. Pln-68fiil[.
Phone +91 96050019E7, 04t027303{0, 273034I, 273:t573

wwr.noipunnyo.oc.in, rnoll@nolpunnyo.oc.ln

:.:,:,il.oi:
j :.:1_:;jr.:;i:_i

:,lii,i'i,,',:i

i:i'''t":i,.

, iliiffi 
,*ir.iirt+i.iii..i*ffi

il::i, .ii;ilir,:..,n, i,:,-,,fiin:r;:',,,,ii;:,t":1:i.i;;!!:ij:E:E

ffi+ ,:ui$fi'
':liilittii;i,.,# li+ii',,,..t., ,,rj:i-,,i',,i#

ffi -s++it+lrrtffi,

aIpum
}'

il

,rri.t?j::"ti#i'
.,_;j:"jj.i.iit::!,

;i:ji#i
:iir.ti!.?j:i>.jUt.::.;i$l

.i1-i.s::::].:
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received for my coclfiail is Excellent , from L2. samples.
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IT{ITOYATIVE FOO[} AITI} BE\rfiRA(}E.

m{NoY4TrYE CQCKTS,&

I, ALWIN THOMAS currently pursuing my BSC HOTEL MANAGEMENT IN CULINARY ARTS at

NIMIT (Naipunnya Institute ofManagement and Information Technology). I have prepared an innovative

cocktail named as "BANANCU" as part of my project for the academic yeat 2A22.

INGRf,,NIHT{TS" QlrANTrrY. COST

SIMPLE SYRITP

RANANA

ClJT\4IN

. :r,. ii...:'ili-

.li.:,i.i..i'i.t:ir:

" 
. ::2\.1!,:::.:!

.'r1i,,r...;;::

,::.,11i'';idi.
.:i!':r'.!-ia:

:::1 :irl::i:;1.::

,1'+iiii

iiriiif;ili
:i,i,il;iii.j,

ii-.,:j,l,.+;i

1. BEER

2,

,t
1

4.

1o.2

*oz

OO GM

2* GM

2.3 Q7.

\ ..,is

s2/-

lZt-

4l-

PERPORTION"?*TAL
^)

IT{ETIIO} OF PREPARATIO}{.

ts Put the hanana and curnin into the shaker.

F Faur the rirnple $yrup into the shaker.

ts ttfiHddle ir $r*ll.

Y flll th* shak*r with ice f,uhas.

F $hak* $reltr.

ts **uhtre strain the rni& into a beer ilrug.

F F*ur the hs*r i*ts the rxix.

ts Finieh it usith rprite,

Pongom, (orfi Eocl,Ihrksur Dbfilct, Kerolo Slrrte,lndlo. Pln-6tfiXts.
Fhone +?t ?601i00I?07, 0t1002700i110, 2730iilI, 273(1573

wur.nclpunnyc.oc.ln, moll@nclpunnyo.oc.ln
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Accredlted by HAAC wllh B++ grode

}

BATANqU

Ths aYerase I have received fsr my cocktail is Excsllent , from 12. samples.

FEEI}BACK

Bate: - Wf W

?ongom, Kololly Eorl, Ihdstur Dlrlrlcl, Kerolo Stote, lndlo. Pln-680308.

Phone +?l ?605fi11 ?67, W[W3(X]|0, 27 fi34l, 27:X]573

www.noipunnyc.oc.ln, mciKlnolpunnya,oc.ln
eipummye

To

-i @

Haipunnyn
t* r+och :th* ury'e*cn*ha

Kerala-680
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N\NIVATIVE FOOI} A}ID BE.YEITAGE'

I,Jerin KS currently pursuing my BSC Catering science at NIMIT (Naipunnya lnstitute of Management

and Information Technology). I have prepared an innovative cocktail name Muscad punch as part of my

project for the academic Year 7072

I

f

COST

7Al-

2l-

\l-
.#-

.l'6

%-

,fr

u4'!*'
I

1/

\

1,

2.

-\
-).

4.

vodka

nutmeg

lemon

30 ml

nos

5oe

781 -
T

t t!+

E

*
TOTAL COST PtrR PORTIOhJ.

PonEom, Korotfy Eost, Thrissur District, Kerols Slsle, lndio. Fin,6E030E.

Phone +tI 160500 7?87, A48O273034O, 273034I, 2733573

www.noipu nnyo.oc.in, mdil@noipunnyo.ac.in

II\GREI}I8,1\TS.

sugar
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a

METHOD OF' PREPARATION.

F

r

Fill the shaker with crushed ice.

Add 6$ml of vodka into the shaker and close the shaker tightly"

Shake the shaker very well for some time till all are perfectly mixed.

Fill a highball glass with some crushed ice.

With the help of a strainer pour the drink into the highball gtrass.

Top it up with some lemon soda.

Add some nutrneg zest and the aril of the nutmeg as garnish.

FEEDBACK

The average feedback I have received for my cocktail is good and excellent, from 12 samples.

Signature:bA

Date:- ;S / ro 
f &rAJ

Pongsm, Korqtty Essl, Thrissur Districl, Kerqlq Slote, lndiq. Pin-6E030E.

Phone +91 9605001987, 04802730344, 273034I, 2733573
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INNIYATIYE FOOD AIY[} BEVERAGE.

IT{NOYATIYE COCI(TAIL

I,Neswin Boban currently pursuing my BSC Catering science at NIMIT (Naipunnya Institute of
Management and Information Teohnology).I have prepared an innovative cocktail named as Magic

galaxy as part of my project for the academic year 2022.

f

I

COST

Asian Pigeonwings syrap

Lich i Ju ice

l. Vodka

2.

a
J.

I\os

3Oml

TOTAL COST PER PORTIOhI.

I

Pongann, Koratty East, Thrisur District Kerala Shte, India, P[n-680309.

Phone +91 96050019E7, 0tffi027303tf 9, 2730341, 2733573

vlnfiflfir. na i pu n n ya.ac. in, ma il@ na ipu n nya,ac. in

INGRE,I}IE,NTS. QUANTITY.

5. Sprite

60ml

l5ml

701-

5l-

al
3t-

6/-
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ME,THOI} OF PRE,PARAT[O}{.

Add lichi julce in layer

FEEDBACK

The average feedback I have received for my cocktail is good and excellent , from 12 samples.

Signature:- 
g

Date:- Zs- lw I ztza

Ponganr, Karatty Easf Thriscur Districf" l(enla Stste, Indie. Pin-680308.

Phone *91 96050S1987, S4801730340, 2730341, 2733573

tfflfsytf , na i pun nya.ac. i fi , Hrail@ na ipu n $ya.ac. i n
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INNOYATTVE FOOD AND BEYERAGE.

F'UNDED PROJECT.INNOYATIYE C OCKTAIL

I,Dhanesh TN currently working as an Assistant Professor at NIMIT (Naipunnya Institute of Management

and Information Technology), have prepared an irnovative Cocktail named as THE BITTERNUTT as a

part of the funded project.

TiTGBEI}IENTS. QUAF{TlTY. COST

l. Smirno{fRed

2. Pommelo Juice

3" Lime juice

4. Granadine Syrup
'r;':iii:ri,:",

.ir':'+lii:
a:::i! rr?i-:
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125 ml

5ml

15 ml
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METTIOD OT PREPARATIOF{.

Pongom, Korotly Esrl, IMrrur Dldrlcl, Kcrolo Slrolc, lndo. Pln-680308.

Phone +9t 960500t987, 0180273m/m, 273/03/-l, 2733573
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THE BITTERNLTTT

f

t:ii.,.

t:i.-

,ill

i

::r 1, .

FEE]DBACK

The average

,1,i 
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Rohert Fernandee <hCId-hm@naipunnya.ac.in>

Funded Projects

Akhila Thomas <akhilathomas@naipunnya.ac.in>

To:'Jamesemathai@gmail.com" <jamesemathai@gmail.com>

Cc: Robert Fernandez <hod-hm@naipunnya.ac.in>

30 Aug ust 2022 at 14:32

Dear Si/Madam

"Greetings from the Department of Hotel Management , NIMIT Pongam"

On behalf of the Department Hotel Management of NIMIT Pongam,l am pleased to inform you that we have initiated

a new funded project titled "lnnovative Food and Beverage" , a platform for teachers and students to showcase

their innovative skills.

We firmly believe that such initiatives will motivate many students and teachers who have a natural inclination

towards the subject to make their career within .

It will also encourage them to explore new areas that boost their confidence.

1 Hereby, we happily announce the commencement of our funded project on "lnnovative Food and Beverages" by

the second week of September.

We would be grateful if you are able to fund the same at the earliest .

ln future, we aim to organise more events of these kinds and we will certainly be happy to have your support in our

future endeavours.

Kidly do the needful.

Thanks & Regards

Ms.Akhila Thomas
Asst,Professor
Coordinator - Funded Project
Dept.Of Hotel Management
NIMIT-Pongam
Mob: 91691600{ 9
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Funded Projects

FHEMS4us <fhems4us@gmail.com> 10 September2022at22:54
To: Akhila Thomas <akhilathomas@naipunnya.ac.in>, Robert Fernandez <hod-hm@naipunnya.ac.in>

SAFE DAY.

HiMadam,
Happy to know that Naipunnya college, Hotel Management department initiated to

conduct "lnnovative Food and Beverages" program to motivate the students.
.Please communicate the estimate of this program. we are happy to sponsor the program as part of our
corporate social responsibility scheme. please share your account details.

Best Regards,

James Mathai (MBA, Hospitality Managemcn|

Lead Aud:itor FSSC vS,FSMS, EMS, OH&S.

Food Safety/First AidlHSE Trainer& Consultant

FoSTaC Trainer & Assessor (FSSAI)

Tel 9961 8833%l 94AA688993

www"fhmrms.ffirffi
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