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Dear Fraternity Members,

President’s

I would like to share with you that my recent meeting 
with   Sh. Suresh Prabhu, Hon’ble Minister of Commerce 
& Industry & Civil Aviation, Government of India, and                                 
Sh. Rajiv Aggarwal, Joint Secretary, Dept. of Industrial 
Policy & Promotion, Ministry of Commerce and Industry was 
to discuss issues pertaining to copyright societies. A detailed 
representation regarding the same has been submitted to       
Sh. Rajiv Aggarwal, Joint Secretary, DIPP.

I along with Mr. Amarvir Singh, Hony. Secretary HRANI, 
Mr. Vinod Gulati, MC Member HRANI, and Mrs. Renu 
Thapliyal, Secretary General HRANI, met Sh. Yogendra 
Tripathi, who recently took over as Secretary Tourism, 
Government of India. The delegation discussed lowering the 
GST slab on hotels and other matters pertaining to hospitality 
industry.

The delegation also met Sh. Suman Billa, Joint Secretary, 
Department of Tourism, Government of India, and apprised 
him about predatory pricing strategies being implemented by 
OTAs that have huge potential to harm the industry as well as 
consumers in the long term.

I would also like to share that HRANI has made the following 
efforts in the past few days :

1.  HRANI was made a member of the Delhi Minimum Wages 
Advisory Board, we submitted a detailed representation 
regarding the proposed revision of minimum wages in 
NCT of Delhi.

2.  A representation was submitted to DPCC appealing issuance 
of clarification on two conflicting notices regarding the use 
of wood charcoal for Tandoors and Grills.

3.  HRANI submitted another representation to FSSAI 
requesting the review of mandatory condition of license 
for hotels to enclose Classification Certificate by Ministry 
of Tourism (HRACC).

FHRAI is in discussions with OTAs on the matter of unethical 
and exploitative practices everywhere which have led to 
market distortions. The Ministry of Tourism has formulated 
guidelines for approval /re-approval of OTAs which are 
devised to ensure that there are adequate safeguards against 
deficiency of service. The guidelines are a positive step 
towards ensuring ethical and lawful operation of OTAs, 
however, the industry looks forward to further government 
intervention in order to bring about fruitful and harmonious 
outcomes.

India is one of those rare countries, which has a wonderful 
blend of all the resources essential to mark it as a golden star 
on the Tourism map of the world. A goldmine for Ecological 
Tourism, there is no dearth of hill resorts, beach resorts, 
mountains, rivers etc. The northern part of India is famous 
for its hills, plains, rivers, and monuments. The Himalayas, 
Kashmir Valley, the Ganges, the Taj Mahal, the Qutub Minar, 
and religious centers like Varanasi, Badrinath attracts large 
number of tourists throughout the year. 

I would like to congratulate the UP Government on leaving 
no stone unturned to make this Kumbh Mela an exceptional 
event by taking up several initiatives such as Swacchta 
Trainings, thematic gates, revamping Prayag Railway Station, 
Paint my city initiative etc. Adding to this, I am hopeful that 
the recently sanctioned projects in Uttar Pradesh under the 
PRASHAD scheme will enhance Spiritual Tourism in the 
state furthermore.

Surendra Kumar Jaiswal
President, HRANI

“The guidelines are a positive step towards 

ensuring ethical and lawful operation 

of OTAs, however, the industry looks forward 

to further government intervention in order 

to bring about fruitful and harmonious 

outcomes.

“

Message
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Friends, I am delighted to inform you that HRANI is organising a Conclave on February 
16, 2019 at The Taj Mahal Hotel, Lucknow. Senior officials from the UP Government will be 
present to grace the occasion. The HRANI conclave will be focused on adopting Eco-friendly 
and sustainable practices to promote India as an Eco-tourism destination. The Conclave city, 
Lucknow, lies in the middle of the Heritage Arc, which signifies heritage in terms of cultural, 
historical, and natural aspects. 

The conclave will be attended by galaxy of iconic leaders, who will congregate at this unique 
forum for enriching deliberations on the key issues that related to the field of tourism and 
hospitality. Multitude of key stakeholders along with our members, dignitaries from the highest 
echelons of the Governments, doyens of industry, technocrats, inspirational entrepreneurs, 
investors as well as representatives from civil society and media. Delegates will be the owners 
and leading professionals from the hospitality industry particularly from the Northern India.

I strongly believe that we need to diversify our tourism product portfolio in order to successfully 
attract more tourists from newer markets. We also need concerted efforts by the industry and 
the Government to tap the lucrative MICE segment. To capitalize on the massive potential, we 
need to enhance human capital development in order to be able to truly carve a niche in the 
competitive international tourism market.

I invite you all to attend the upcoming HRANI Conclave at the heart of the Heritage Arc, 
Lucknow. The Managing Committee will definitely cherish and value your presence. 

Before closing, I would like to share that HRANI has always represented the interests of its 
members and will continue to do so in future. I strongly believe that now is the time for the 
association to gear up and help our members in getting their business promoted also. Working 
in the same direction HRANI is on the verge of finalising its Preferred Vendors Programme 
for the interest of our members. The vendors will get an opportunity to touch base with various 
hotels and restaurants of the organized sector at one go through HRANI platform. 

Further, we will keep on trying to raise our issues and concerns for the sector through a unified 
voice and persuade to bring out Industry Friendly Policies.

It is always a pleasure to interact with members and I welcome your suggestions.

With warm regards,

Surendra Kumar Jaiswal
President, HRANI

“The HRANI conclave will 

be focused on adopting 

Eco-friendly and 

sustainable practices to 

promote India as an Eco-

tourism destination.

“

President’s Message
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The ongoing debate  between the Hospitality Industry and OTAs 
has brought the Industry together to stand against the serious impact 
of dubious and unfair business practices on their businesses. Not 
just hotel asset owners, but FBO players have begun protesting 
against online food delivery platforms as well to protect their turf.

While there is an urgent need of government intervention on the 
matter of OTA’s, the budget and mid-market hospitality segment 
is exploring new strategies to attract patrons and ensure their 
continuing loyalty. Among them is the ramping up of their online 
services through website, social media channels, and internet 
marketing, including loyalty programmes.

As we scroll through the pages, we find out ideas to utilize social 
media for turning guests into raving fans. In the techtalk section 
we also explore how hoteliers are investing in sound solutions that 
are practical and cost efficient.

Our special report in this issue dwells on how the entire ecosystem 
of hospitality industry implements food safety through FoSTaC in 
their establishments. Initiatives like Hygiene Rating, Safe Food, 
Share Food, Share Joy of FSSAI are gaining momentum in the 
country and we look forward to a safe food culture.

Happy Reading!

Renu Thapliyal
Secretary General, HRANI

EDITOR’S
note

Dear Readers,

(L-R) Ms. Renu Thapliyal, Secretary General HRANI, Mr. Vinod Gulati, MC Member HRANI, Mr. Garish Oberoi, Treasurer HRANI, Mr. Surendra 
Kumar Jaiswal, President HRANI & UPHRA, Vice President FHRAI & Sh. Suresh Prabhu Hon’ble Minister of Commerce and Industry & Civil 
Aviation, Government of India.

On the Cover - Meeting with Sh. Suresh Prabhu, Hon’ble Minister of Commerce and 
Industry & Civil Aviation, Government of India

It’s common to hear more and more about large 
hotels undergoing huge renovations. But many 
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list of festivals and fairs, 
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by vacations to plan the year around, a dreamy beach holiday, picturesque 
hill stations and southern tips and desserts welcome all its visitors from 
India and afar.
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waters of the Sangam. 
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“Being the apex hospitality association, 

we will focus and work towards 

achieving the status for our industry that it 

deserves.

“

Dear Friends,

Hony. Secretary’s Message

A forum such as ours, within the hospitality industry, puts 
‘service’ above everything else. I am sure that under the able 
leadership of our president, the managing committee will 
be deeply committed to assiduously work towards ensuring 
that HRANI continues to grow from strength to strength and 
consistently deliver on the expectations of all our members and 
other stakeholders.

Our entire working will be based on essential principles such 
as inclusion, transparency, and accountability. areas such as 
increased Government Interaction, Membership Growth, Skill 
Development, Brand Building, Knowledge Drive through 
workshops, seminars, and conventions.

Tourism and Hospitality industry is one of the most progressive 
industries in the country. We are the largest employment 
generator, the 3rd largest  net foreign exchange earner and play 
tremendous role in the growth of National economy. However, 
despite of being one of the maximum employment generation 
industry, we have always been put to various types of issues that 
pose a decrease in upward mobility of our sector. Therefore, 
being the apex hospitality association, we will focus and work 
towards achieving the status for our industry that it deserves.

As a voice of the Hospitality sector, we will touch upon 
integral issues concerning the industry. The thrust areas would 
be Environmental Sustainability, Reforms in GST, FSSAI, etc. 
A greater emphasis must be laid on forgoing innovative Public-
Private-Partnerships to address a wide range of complex 
challenges confronting the sector, particularly capacity 
building for skill development and alleviating infrastructure 
bottlenecks.

It brings me immense pleasure to share that we supported the 
Swasth Bharat Yatra in Ludhiana through food packets and 
a special training on the theme of Eat Right. I wish to invite 

all you all to participate in this mass awareness movement. 
The Swasth Bharat Yatra, is an out-reach of ‘Eat Right 
India’ movement initiated by the Food Safety and Standards 
Authority of India (FSSAI), under the Ministry of Health and 
Family Welfare. This is a collective effort of key stakeholders 
and citizens and is aligned to Government’s recent focus on 
public health through its three key programmes ‘Ayushman 
Bharat’, ‘Swachh Bharat Mission’, and ‘POSHAN Abhiyaan’. 
You may find more about it inside the magazine.

Our constant endeavour will be to enhance the functional and 
communicative capacity of HRANI.  For that, I request you 
all to ensure your active participation in the activities of the 
association. Skill and training programmes such as FOSTAC 
will continue to take place on an accelerated pace in the 
coming months.

Lately, diversifying into new avenues like Religious Tourism, 
Medical Tourism, Heritage Tourism, Eco Tourism, etc, have 
become major attractions. The development and promotion of 
new destinations is being taken by the state governments, which 
is commendable, our sector can be a part of these developments 
by opening new hotels along these developmental projects.

We will put conscious effort in communicating all essential 
compliances and information from government and trade 
bodies to our members. I truly believe that spreading awareness 
and keeping our members updated about the latest changes in 
policies and keeping them engaged in various activities is of 
vital importance for us as an association. 

With best wishes,

Amarvir Singh
Hony. Secretary

Amarvir Singh
Hony. Secretary, HRANI
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L-R : Ms. Renu Thapliyal, Secretary General HRANI, Mr. Vinod Gulati, MC Member HRANI, Mr. Garish Oberoi, Treasurer HRANI, Mr. Surendra 
Kumar Jaiswal, President HRANI & UPHRA, Vice President FHRAI & Sh. Suresh Prabhu Hon’ble Minister of Commerce and Industry & Civil 
Aviation, Government of India.

A delegation from HRANI led by President 
Mr. Surendra Kumar Jaiswal met Sh. Suresh 
Prabhu, Hon’ble Minister of Commerce and 
Industry & Civil Aviation, Government of 
India and Sh. Rajiv Aggarwal, Joint Secretary, 
Dept. of Industrial Policy & Promotion, 
Ministry of Commerce and Industry to discuss 
the issues concerned to copyright societies.

L-R : Sh. Suman Billa, Joint Secretary, Ministry of Tourism, Govt. of India, Mr. Surendra Kumar Jaiswal, President HRANI & UPHRA, Vice President 
FHRAI, Mr. Amarvir Singh, Hony. Secretary HRANI & Ms. Renu Thapliyal, Secretary General HRANI

A delegation from HRANI led by 
President Mr. Surendra Kumar Jaiswal 
met Sh. Suman Billa, Joint Secretary, 
Department of Tourism, Govt. of India 
apprising about the issues related to 
hospitality industry including Online 
Travel Aggregators (OTA).

L-R : Ms. Renu Thapliyal, Secretary General HRANI, Mr. Vinod Gulati, MC Member HRANI, Mr. Amarvir Singh, Hony. Secretary HRANI,                    
Mr. Surendra Kumar Jaiswal, President HRANI & UPHRA, Vice President FHRAI & Sh. Yogendra Tripathi, Secretary Tourism, Govt. of India

A delegation from HRANI led by President 
Mr. Surendra Kumar Jaiswal met                  
Sh. Yogendra Tripathi, Secretary Tourism, 
Government of India apprising about 
the issues related to hospitality industry 
including Online Travel Aggregators 
(OTA).

Cohesive Interface
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Cohesive Interface
HRANI requests FSSAI to pull out the Mandatory condition 
of HRACC Certificate applicable for Unclassified Hotels

HRANI to Organise its next Conclave in Lucknow

HRANI has requested The Food Safety and Standards Authority of India 
(FSSAI) to pull out the mandatory Condition of License for Hotels to 
enclose applicable Classification Certificate by Ministry of Tourism 
(HRACC) Govt of India for acquiring or renewal of FSSAI licence.
A detailed representation was submitted to Sh. Pawan Agarwal, CEO 
FSSAI pointing out the mandatory condition of License laid down by 
FSSAI for Hotels to provide a copy of Classification Certificate by 
Ministry of Tourism (HRACC), Govt of India needs to be probed.
Mrs. Renu Thapliyal, Secretary General HRANI met Sh. Parveen Jargar, 
Joint Director, Regulatory Compliance Division FSSAI and highlighted 
that the condition cannot be fulfilled by all Hotels of the Country as 

the certification / rating of a Hotel by HRACC Committee of Ministry 
of Tourism is done under voluntary scheme. Due to this compulsory 
condition, the hotels members of the association are not able to get their 
licenses issued / renewed. 
It was requested to the concerned authorities to review and amend the 
said condition by making it desirable compliance rather than  a mandatory 
compliance. The representative at FSSAI gave a patient hearing to the 
concern and it was assured that an advisory would be issued at the earliest 
so that hotel members of the association can get their FSSAI license 
renewed without any default.

HRANI is set to organize its next conclave 
in the city of Nawabs, Lucknow. Scheduled 
for Saturday, February 16, 2019 at Taj 
Mahal Hotel, Lucknow, the conclave will 
be inaugurated by Hon’ble Justice D.P. 
Singh, Chairman, UPSWMMC. The event 
will also be graced by Sh. Anurag Yadav, 
Secretary, Urban Development, Government 
of Uttar Pradesh and Dr. Anita Bhatnagar 
Jain, Additional Chief Secretary, Food Safety 

and Drug Administration Dept., Govt. of 
Uttar Pradesh and Mr. I.K. Kapila, Advocate 
& Solicitor, Techno-Legal Environmental 
Consultant.
The theme of the conclave ‘Environmental 
Concerns of Hospitality Industry’ is chosen 
to promote Eco-Tourism by adopting 
environment friendly practices. Green 
Hospitality is among significant &; mandatory 
features of Hospitality & Tourism Sector. 

Mr. Surendra Kumar Jaiswal, President HRANI & Vice President FHRAI met Dr. Anita Bhatnagar Jain, Additional Chief Secretary, Food Safety and 
Drug Administration Dept., Govt. of Uttar Pradesh to put forth the concern faced by the industry. He apprised that the concern was taken up by HRANI 
and a detailed representation has been submitted to CEO FSSAI on the same.

HRANI News
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of HRANI Managing Committee Meeting 
held on December 22, 2018 at 

Fortune Select Global, Gurugram

Glimpses 

HRANI Initiates Preferred Vendors Programme
Representatives of Yatra and BioD Energy India gave presentations for the Preferred Vendor Programme of HRANI

(L-R) Mr. Aditya Gupta, Vice President - Hotels Supply, 
Yatra; Mrs. Renu Thapliyal Secretary General, HRANI

Standing (L-R) Mr. Arun Dang, Mr. Luv Malhotra, Mr. Praveen Kumar Sharma, Mr. Amarvir Singh, Hony. Secretary, Mr. Dipinder Gustav Benjamin,  
Mr. Vikas Malhotra, Mr. Vinod Gulati, Mr. Vineet Taing, Mr. Bharat Aggarwal, Mr. Sanjay Sood, Immediate Past President, 
Sitting (L-R) : Mr. Paramjit Singh, Mrs. Renu Thapliyal, Secretary General, Mr. Garish Oberoi, Treasurer, Mr. Rajindera Kumar, Mr. Surendra Kumar 
Jaiswal, President, Mr. Ravindra Nath Kukreja, Vice President, Mr. Pawan Aggarwal

(L-R) Mr. Dhruv Dhingra, Sr. Executive Operations, BioD; Mr. Aayush 
Pant, Manager: Mr. Siddharth Vig, Vice President
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HRANI along with its state and city associations such as UPHRA, HRAR, 
HRAP, NHRA, Jodhana Hotels and Restaurants Society, Jodhpur, Kolhapur 
Hotel Owners Association, Shimla Hotel & Restaurant Association etc. 
have pledged allegiance with the stand of FHRAI on Go-MMT for bigger 
cause of hoteliers and are determined to break the divisive business 
practice adopted by OTAs. The associations are in complete solidarity 
with FHRAI and will join the apex body in a nationwide protest, if it calls 
for it.
In response to grievances expressed by its members, the Federation of 
Hotel & Restaurant Associations of India (FHRAI) has put Online Travel 
Aggregators (OTA) MakeMyTrip and Golbibo on notice. The Northern 
wing of FHRAI - Hotel and Restaurant Association of Northern India - 
stands by the Federation’s decision. A number of its members had brought 
to the Association’s notice that the OTAs’ business practices which were 
exploitative, unethical and divisive led to predatory pricing and other 
market distortions that had the potential to harm both hoteliers and 
consumers in the long term.
Mr. Surendra Kumar Jaiswal, Vice President - FHRAI & President - 
Hotel and Restaurant Association of Northern India (HRANI) & Uttar 
Pradesh Hotel & Restaurant Association (UPHRA) said, “The practice 
of acquiring discounted rates from a hotel and then further discounting 
it on their online platforms is vicious and unethical and it disreputes the 
Hotel’s image. There are grave discrepancies in the clause which curb 
the freedom of hotels. This is a matter of crucial concern for the hotel 
industry. Hotels and OTAs must have a mutually beneficial relationship 
in order to sustain in the game. The current scenario is clearly a lose-lose 
situation for individual hotels. It is high time that we fixed it.”
Commenting on the same, Mr. Garish Oberoi, Treasurer, HRANI, and 
Immediate Past President FHRAI said, “Tremendously high commission 
rates are charged from hotels and huge discounts are offered at online 

platforms - the only one suffering in this state of affairs are the hotels. 
This has left the entire industry in feeble condition which is appalling. If 
the status quo remains, then we must not expect entrepreneurial initiatives 
within the hospitality industry. Associations such as FHRAI lobby for the 
cause of Hospitality industry truly believing in its potential in generating 
revenue for the Indian economy, such sad state of affairs with the OTAs is 
a major deterrent in achieving the true potential of our industry.”

The Federation of Hotel and Restaurant Associations of India (FHRAI), 
along with its regional associations, met four representatives from 
MakeMyTrip on December 7, 2018, in Mumbai. the meeting was attended 
by Surendra Kumar Jaiswal, President, HRANI and Vice President, 
FHRAI along with Garish Oberoi, Immediate Past President, FHRAI and 
Treasurer, HRANI. Also present at the meeting were Gurbaxish Singh 
Kohli, President, HRAWI, along with some of the Executive Committee 
members.

HRANI along with its state 
and city associations 

supports the stand of FHRAI 
on Online Travel Aggregators

“The practice of acquiring discounted rates from a 
hotel and then further discounting it on their online 
platforms is vicious and unethical and it disreputes 
the Hotel’s image. This is a matter of crucial concern 
for the hotel industry. Hotels and OTAs must have a 
mutually beneficial relationship in order to sustain 
in the game. The current scenario is clearly a lose-
lose situation for individual hotels. ”

Surendra Kumar Jaiswal
President HRANI & Vice President FHRAI

“Tremendously high commission rates are 
charged from hotels and huge discounts are 
offered at online platforms - the only one 
suffering in this state of affairs are the hotels. 
This has left the entire industry in feeble 
condition which is appalling. Associations such 
as FHRAI lobby for the cause of Hospitality 
industry truly believing in its potential in 
generating revenue for the Indian economy.”

Garish Oberoi 
Treasurer HRANI, & Immediate Past President FHRAI

The following points were put forth at the meeting:
 Reduction of the commission charged by OTAs to minimum with a  �
maximum cap; the association asked for 15-18 per cent. 
 Discretionary positioning and self-rating by properties to be stopped  �
since they have no authority to rate hotels or mention star ratings 
based on reviews.
 No predatory pricing and no further discount on rooms without  �
consent of hotels. Discounting on rooms and its display needs to be 
done after the express consent of the hotel and not via the extranet 
because mostly it is handled by sales chiefs and not by owners or 
decision makers.
 The service charge on hotel room booking needs to be rephrased  �
and given a different nomenclature to avoid taxation issues for the 
hotel.
 The burden of loyalty points and discounts passed to their guests  �
needs to be borne by them from the commission and not to be 
passed on to hotels.
A full break-up of pricing in case rate is displayed with full board.  �
 Commission needs to be levied on rooms only and the component  �
of food should not attract any commission.
 PLBs to be given only with express agreement with hotels and not as  �
a blanket rule. The PLB taxation needs to be borne by MakeMyTrip 
and not the hotel.
 Illegal hotels, apartments, B&B to be immediately delisted from the  �
portal and only legal properties with licences to be listed online.

HRANI News
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Swasth Bharat Yatra 
participants facilitated in Jammu & Ludhiana

The Swasth Bharat Yatra participants at their stopover on September 27, 
2018 were facilitated at Hotel Asia Jammu Tawi, with the cooperation 
of HRANI’s Honorary Joint Secretary, Mr. R.D. Anand, MD Hotel Asia 
Jammu Tawi. More than 70 participants were present from Jammu Chapter 
from hotels & restaurants in support of the Yatra.
Accommodation and food packets for the cyclists’ during their stint in 
Jammu was made available by Hotel Asia Jammu Tawi. A special training 
on the theme of Eat Right was conducted at the hotel wherein a collective 
oath ceremony also took place promising “little less salt, little less oil & 
little less sugar”. The training session was chaired by Dr. Amit Sharma 
(Director CAPD), Dr. Mishra (Jt. Director FSSAI), Mr. Rattan Deep Singh 
Anand (Hony. Jt. Secretary, HRANI), Mr. Parvesh (Asst. Commissioner 
FSSAI). Post the Training Session, High Tea was hosted in the evening at 
the hotel as well.
Swasth Bharat Yatra which is an outreach of the ‘Eat Right India’ 
movement was flagged off on 16th October, 2018 (World Food Day) 
from six different locations. After covering almost all States/UTs, it will 
culminate at New Delhi on 27th January, 2019. 

The Pan India Cycle rally, is inspired by Mahatma Gandhi’s Dandi March 
and ‘Salt Satyagraha’ of 1930. Through his tireless yatras, Mahatma 
Gandhi led the nation towards freedom from Colonial Rule. The idea 
behind this yatra is to lead the nation towards freedom from diseases by 
cascading the message of Eat Right India to every corner of the country. 
150 Volunteer Cyclists will cover 50-60 kilometres, halting at 2-3 towns 
and cities on the way. Volunteer Cyclists will hand over the symbolic 
relay baton to the next batch at the stopover points and return.

“I would like to congratulate FSSAI for taking up this wonderful 
initiative and spreading awareness on food safety and hygiene 
with an intent to lead the nation towards freedom from diseases 
by cascading the message of Eat Right India to every corner of 
the country, just as the Mahatma through Dandi March and Salt 
Satyagraha led the nation towards freedom.”
 

Surendra Kumar Jaiswal  
President, HRANI 

HRANI with the help of its Hony. Secretary, Mr. Amarvir Singh extended support to the Swasth Bharat Yatra in Ludhiana by organizing a Special 
Training on the theme of Eat Right wherein a collective pledge “Aaj se thoda kam” - less salt, less oil & less sugar was taken by all attendees. The SBY 
participants were also accommodated with food packets.
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HRANI Continues to organize Food Safety Training and 
Certification Programmes
Another round of Food Safety Training and Certification organized by HRANI 
concluded in Jaipur at Sarovar Premiere

HRANI concluded its latest Food safety training and certification session in 
Jaipur at Sarovar Premiere. The session was attended in full participation.
Since it has now been made mandatory by Food Safety and Standards 
Authority of India for all food businesses that have Central or State Licence 
to have at least one trained and certified food handler for every 25 food 
handlers in all their premises, the FoSTaC  certified Food Safety Supervisor 
will be a conduit between FSSAI and the Food Business Operator.

An Informative FOSTAC Session 
organized by HRANI conducted 
at The Eros Hotel, New Delhi

HRANI conducted another FOSTAC session in New Delhi at The Eros 
Hotel, Nehru Place. The session was well attended by food handlers. The 
faculty for the session were Mr. Vikas Gupta, Professor, Amity University 
Noida, accompanied by Ms. Pritha Tripathi, Scientist (IV), (Training), 
FSSAI.
Mr. Gupta and Ms. Tripathi have conducted various FOSTAC sessions 
with HRANI since the very beginning. Their deep understanding, 
knowledge, and the ability to reach out to food handlers and address their 
concerns and questions made the session truly fruitful for all attendees.
The FOSTAC session was supplemented with showcasing of Food 
Safety Display Boards (FSDB). Food handlers attending the session were 
informed that prominent display of FSDB in restaurants has also been 
made mandatory by FSSAI and need compliance on immediate basis. 
It was informed that the FBO’s must ensure that all licensed food 
businesses should display FSDBs in A3 size and registered food businesses 
should display A4 size and size specifications should be followed strictly. 
Information was also put across that for the catering sector, purple colour 

FSDBs are available on FSSAI’s website and that the colour of FSDB 
should be maintained during printing.
It was further informed, FSDB should be placed in a way that it is readable 
at all times for consumers as well as food handlers. If the store is big or 
multi-storey, then FSDBs should be placed at multiple location on each 
floor.

HRANI News
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Feedback from the participants:
“The FSSAI training session was well organized and well planned 
by HRANI team . It was very informative as it provided details 
of the regulations and aspects related to food safety. In fact you 
had provided us a platform for discussion and further providing 
us a clarity of regular food safety issues. Active participation of 
participants too made it interesting, the session was interactive. 
The presentations provided by FSSAI covered every topic in 
detail.”

Supreet Kaur
Manager, Hygiene & QA, Eros Hotel.

“The FSSAI training session was extremely well planned and 
executed. Till date there are a lot ambiguities regarding the 
role of FSSAI in the food industry which sometimes questions 
its relevance. This session gave us an insight into the roles 
and responsibilities of the FBO itself to provide a safe dining 
experience to the guest/consumer. The Modules were well 
organised and pictorial representations were of great help. We, 
as a big organisation, intend to e a part of many such sessions 
so that we have a lot of Supervisors on the shop floor level to 
execute.”

Nikhil Rastogi
Executive Chef, Eros Hotel.
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The ‘Eat Right India’ movement has put in place standards for almost all foods, in terms 
of its two chief pillars ‘Eat Healthy’ and ‘Eat Safe’, how has the movement been effective 
in reaching out to the masses?
The Swasth Bharat Yatra as a part of the Eat Right Movement is about the professionals, the government, and the 
food authority, reaching out to the people, where ever they stay. So, through the cycle relay that is going on across 
the country, we intend to cover 2000 locations in about 100 days and have different kinds of activities into mobilizing 
them and involving them and engaging them. This kind of huge mass mobilization is unprecedented over a period of 
time – it is spread over a span of a hundred days,it is not just a one-day affair. 
The message of eating right is now more widely communicated than any other media. Even though today, in this 
day and age of mass media and electronic media and social media -you can make WhatsApp messages viral these 
days - that can spread across the country, but nothing can replace direct in-person interaction. Nothing can replace the 

communication where you personally involve and engage with people, and that is what is happening through Swasth Bharat Yatra. 
Through this cycle relay, Swasth Bharat Yatra, we are getting the support of restaurants and hotels from across the country. In most places they are 
providing cyclists with accommodation, they are also providing food and other support apart from welcoming the cyclists. This kind of engagement 
is unprecedented. 
There are several elements of the Eat Right Movement, first is the Swasth 
Bharat Yatra which is a physical outreach throughout the country. The second 
is involving children and young ones throughout the country to the Eat Right 
Creativity Challenge. Here we expect hundreds and thousands of students and 
young children, engaging with us in this creativity challenge and providing 
interesting and creative ways of communicating –the communication of eating 
right through these initiatives builds on itself. 
The third element is the Eat Right Awards. Through the Eat Right Movement, on the one hand, we are connecting to the consumers and the citizens, and 
on the other hand, we also connect with businesses, mainly the food businesses – both in the packaged food category and in the food service category. 
In order to encourage, recognize and reward them, we have instituted the Eat Right Awards. These are for food products, food services, for testing and 
auditing companies, for outreach and engagement organizations and such categories.
Then we have the startup awards. The Eat right startup awards are for the youngsters who are coming into the food sector, who are into innovation - we 
have to create an ecosystem of eating right in the country.
The fourth element is the Eat Right Melas. This Eat Right Mela concluded successfully recently in Delhi. From here we intend to replicate this across 
the country to other capital cities. These initiatives are all about forming habits, this process of changing behaviour will continue unless this becomes 
a part of our lives. This is what our intent is.

What is your long-term vision for the Eat Right Awards?
The Eat Right Awards are mostly about the supply side interventions so that the supplies are healthier. Therefore, the long-term vision for Eat Right 
Awards is nudging the food industry, food businesses to provide healthier food options to consumers. The common refrain is that the consumers do not 
want healthy options so businesses give them what they want. Now, this is a vicious circle – because if there aren’t healthy options available then the 
consumers don’t know that such options exist. It is only possible when food businesses create healthier options, then through behavioural change and 
other ways, we nudge citizens to buy and consume healthy food. 

Questions & Answers with                   
Sh. Pawan Agarwal, CEO, Food 
Safety and Standards Authority 
of India

“ Through this cycle relay, Swasth Bharat Yatra, 
we are getting the support of restaurants and 
hotels from across the country.

“

CEO, FSSAI, Sh. Pawan Agarwal talks about the pan-India Cyclothon - ‘Swasth 
Bharat Yatra’ and the ‘Eat Right Movement’
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What are your expectations from the industry in carrying 
out FSSAI’s various projects?
I believe it’s not just an FSSAI’s initiative, Eat Right is about everybody. 
I’m confident the food industry is also committed to creating a healthier 
and happier nation where people do eat healthily. The expectation is that 
rather than focusing on their immediate short-term goals, they should look 
at the long-term goals of their own businesses and of the country, in terms 
of healthy citizenry where people eat healthy foods and where healthy 
food is easily available in the marketplace. We invite them to work with 
us, to work with the FSSAI, govt authorities and other stakeholders so that 
this change can really happen and we could change the way India eats.

According to you what are the biggest bottlenecks in 
spreading awareness on Eating Right from top-tier FBOs 
to street vendors and to the citizens of the country?
I don’t see any challenges - the challenge is the Vision. If we can visualize 
and put together simple ways of doing things at scale then we would 
achieve what we intend to achieve. So it is about identifying those small 
things that need to be done, and these need to be done at scale. Another 
thing is that changing behaviour is about changing mindsets, there are 
some typecasts that “all food that is healthy is not tasty” and therefore 
people do not opt for it. Now if our chefs and homemakers can demonstrate 
that healthy food can also be tasty, then our job is done. Our food habits 
and our likeness for a particular food can be changed by an effort. If we 
begin to make that effort consciously and become more mindful of what 
we’re eating, then a change will happen. So I think this changing of the 
mindset of healthy food being bland & boring, that is perhaps is one big 
challenge. 

But a bigger challenge is that most of us are not even mindful of what 
we’re eating. Eating, more so in India than in any other part of the world, 
is a social activity – an activity which is related to pleasure. People have 
begun to understand the role of food and nutrition in our body that it is 
like petrol, if you use better quality petrol or diesel in your vehicle, then 
your vehicle will run smoothly, and its engine will have a longer life. 
Therefore, food is no more different than that, so if you are not mindful of 
what you’re eating, if you remove those kinds of stuff which is undesired 
by the body and if you include small things which are needed by the body, 
what is known as balanced diet then your body will function better and for 
a longer time – there is no rocket science in this. 
This small aspect, while one may care about their vehicles, but they don’t 
care about themselves, for instance, even if you’re full and in a gathering, 
if someone asks “why don’t we have jalebi?” often it is very difficult for 
people to resist. If people are mindful of what they are eating then this 
challenge can be addressed across the nation.

We see various posts on Social Media claiming the 
rampant use of harmful ingredients in packaged foods. 
While a handful of them may hold some truth but most of 
them seem outrageously false. How does FSSAI monitor 
the circulation of such information?
Yes, in social media everyone is a creator, everyone can disseminate news. 
It’s a hugely challenging task to prevent the spread of misinformation and 
unfortunately bad information. I believe that sensitising the public at large 
that it is wrong to spread such news is one part. Whenever I come across 
such false news, I usually post that this information is wrong and kindly 
do not spread it, and even if there is a genuine concern, bring it to my 
personal knowledge or the knowledge of FSSAI so that we can inquire 
into it and take corrective action. It serves no one’s purpose. And even 
if it is right then a single episode can erode public confidence about the 
food that they are getting in the market so it is the perception that changes, 
which makes it important that social media posts are taken seriously by us, 
so we do take it seriously and try to educate people as much as possible, 
but completely controlling that menace is impossible.

The display of Food Safety Display Boards was made 
mandatory for all FBOs, this move will indeed provide 
assurance to customers. Are there any consequences set 
in place if an FBO fails to meet with this compliance?
The Food Safety Display Board is a new element in licencing that we 
have added, it is to replace the licences that we expected to be displayed 
by the FBOs and often on those licences the licence numbers were not 
very clearly visible or they were just put in the corner. Therefore, this 
has various elements, the FSDB is what the condition of licence is, what 
they (FBO’s) are expected to do. If what a food business is expected to 
do is known to the consumer and obviously since it is written, then the 
expectations are very clear. Also, possibly when the regulator or some 
inspector goes, he knows what he is expected to check, so everyone is on 
the same page. It is to facilitate compliance withlicensing requirements, it 
is in their own interest that it’s done. 

It also creates awareness about various things, it also educates the staff. 
For these reasons, we will begin to take punitive action about this in some 
time, but currently, it is a socialization phase that people understand its 
benefits. I believe a large number of restaurants are using it, and I’m sure 
others will being to use it too. I think more important than the use of those 
display boards is actually taking up those practices which are displayed in 
their own kitchens and restaurants. 

“ A single episode can erode public confidence 
about the food that they are getting in the market 
so it is the perception that changes, which makes 
it important that social media posts are taken 
seriously by us..

“

“A bigger challenge is that most of us are not 
even mindful of what we’re eating.

“

Q&A
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Under the Swadesh Darshan and PRASHAD schemes in the 
states of Meghalaya, Gujarat and Uttar Pradesh,the Ministry 
of Tourism has sanctioned four new projects. 
Under North East Circuit of Swadesh Darshan Scheme, the 
Ministry has sanctioned the project ‘Development of West 
Khasi Hills (Nongkhlaw- Krem Tirot - Khudoi & Kohmang 
Falls – Khri River- Mawthadraishan, Shillong), Jaintia Hills 
(Krang Suri Falls- Shyrmang- Iooksi), Garo Hills (Nokrek 
Reserve, Katta Beel, Siju Caves)’ in Meghalaya for Rs. 84.95 
crore. The above project focuses 
on development of lesser known 
destinations in Meghalaya in 
above Districts. Through this 
project the Ministry will be 
developing facilities like Festival 
Grounds, Tourist Facilitation 
Centre, Last Mile Connectivity, 
Public Conveniences, Cable 
Suspension Bridge, Cafeteria, 
Trekking Routes, Boating 
Facilities, Illumination, Solid 
Waste Management, Drinking 
Water Facility, Caving Facilities, 
Visitor Centres, Adventure 
Sports Activities, Craft Haats 
etc. in the state.
Development of Gorakhnath 
Temple (Gorakhpur), 
Devipattan Temple (Balrampur) 
and Vatvashni Temple 
(Domariyagunj) has also been 
sanctioned for Rs. 21.16 Crores under Spiritual Circuit of 
Swadesh Darshan Scheme. The facilities being developed 
under this project includes Tourist Facilitation Centre, 
Toilet Blocks, Pathways, Shelters, Landscaping, Gazebos, 
Illumination, CCTV Camera, Benches, Dustbins, Informative 
& Directional Signages etc.
‘Development of Govardhan’ in District Mathura in Uttar 
Pradesh under the PRASHAD scheme has been sanctioned. 
This project is worth Rs. 39.74 Crores. The sites taken up for 

development in the project include Govardhan Parikrama Marg, 
Kusum Sarovar, Chandra Sarovar and Manasi Ganga. The 
facilities like development of Bus Stand, Toilets, Illumination 
of Ghats, Parking, Pathways, Landscaping and Beautification, 
PA system, Benches, Toilets etc being developed under the 
project.
The Ministry has also sanctioned the project ‘Development 
of Pilgrimage Amenities at Somnath – Phase II’ for Rs. 44.59 
Crores under the PRASHAD scheme. The facilities being 

developed under the project 
includes Development of 
pathways, seating arrangement, 
Drinking Water Facilities., 
lighting and illumination, Solid 
Waste Management etc.
The Ministry of Tourism 
has launched the schemes of 
Swadesh Darshan - Integrated 
Development of Theme-Based 
Tourist Circuits and PRASHAD-
Pilgrimage Rejuvenation 
and Spiritual, Heritage 
Augmentation Drive in the year 
2014-15 for the development 
of tourism infrastructure in the 
country.
A meeting was held between 
tourism minister K J Alphons 
and UP chief minister Yogi 
Adityanath on 10th January 
2019 to discuss the plan for 

development of Sarnath under the Buddhist circuit theme 
of the Swadesh Darshan scheme. The ministry intends to 
develop facilities like visitor centre, parking, and promenade, 
improvement of roads in front of Dhamek Stupa and 
development of street vendor zones at Sarnath, with an aim 
to provide better experience to the visitors, for Rs 53.1 crore. 
The chief minister agreed to all the suggestions made by the 
minister and has directed the tourism department to submit the 
project within 10 days to the government. 

Tourism ministry sanctions 
projects worth Rs 190.46 cr 
in 3 states 
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Mandatory display of Food Safety 
Display Board (FSDBs) in all catering 
establishments
An office order by Food Safety and Standards Authority of India announced that restaurants 
should comply with prominent display of Food Safety Display Board (FSDB) requirements. With 
the operationalisation of the Food Safety and Standards (Licensing and Registration of Food 
Businesses) Amendment Regulation, 2018, display of Food Safety Display Boards (FSDBs) at the 
catering establishment has been made mandatory. The Food Safety Display Boards (FSDB) are an 
informative board which primarily display the FSSAI license number and food safety and hygiene 
practices to be followed by restaurants in their establishment.  

Three important elements of FSDBs are:
 Display of FSSAI registration/license number of the FBO, which the  �
customer can verify at FSSAI website.
 Food Safety and Hygiene Requirements - Inform the consumers,  �
the food handlers and the regulatory staff about these important 
requirements, thus getting 360 degree assurance on food safety.
 An effective consumer feedback system that provides various options  �
to consumers for sending feedback through WhatsApp, SMS or give 
feedback on FSSAI App.

Food Businesses must ensure:
 Size: All licensed food businesses should display FSDBs in A3  �
size and registered food businesses should display A4 size. Size 
specifications should be strictly followed.  
 Colour Code: For catering sector, purple colour FSDBs are available.  �
Ensure the colour of FSDBs in maintained during printing.  
 Placement of FSDBs:  FSDBs should be placed in a way that it  �
is readable at all times for consumers as well as food handlers. If 
your store is big ad or multi storey, then FSDBs should be placed at 
multiple location on each floor. 

In the final episode of ‘Man Ki Baat’ in 2018, PM Narendra Modi applauded 
FSSAI for spearheading the ‘Eat Right India’ movement and organizing 
the ‘Swasth Bharat Yatra’, a nationwide cycle relay to build awareness 
on eating right, as part of the 150th birth anniversary celebrations of 
Mahatma Gandhi. Addressing the nation on All India Radio, DD News 
and DD National through this popular programme, the PM commended 
FSSAI for stepping beyond its role as regulatory 
body towards generating public awareness on safe 
and healthy diets through its unique campaigns.
The ‘Eat Right India’ movement was launched (in 
July 2018) to engage, excite and enable citizens 
to improve their health and wellbeing by adopting 
safe and healthy diets. Given that 6 out of the 10 risk factors for the burden 
of disease in India are related to food, this was a timely intervention to 
address the alarming rise of obesity and non-communicable diseases 
such as diabetes and heart diseases, rampant food borne illnesses and 
widespread micronutrient deficiencies such as anemia in the country.The 
PM also acknowledged in his address that ‘nutritious food is critical for 
good health’ and congratulated FSSAI on this initiative.

The Swasth Bharat Yatra, in the past 75 days, has witnessed massive 
mobilization of over 1.5 crore people in 30 states and UTs. It has covered 
about 15000 kms thus far, with activations at about 1500 locations. More 
than 5500 ‘Eat Right Champions’ have pledged to take the Eat Right 
movement forward as local community champions. At all these locations, 
more than 4.5 lakh people have participated directly in the events 

representing a wide cross section of society including 
government institutions, Civil Society Organisations, 
Industry Associations, Professional Associations, 
Food Businesses, school children, teachers, doctors, 
professionals, NCC cadets, NSS volunteers, nuns and 
monks.

Before concluding his address, the PM urged the nation, particularly 
children, to join the Swasth Bharat Yatra and participate in the Eat 
Right India movement to learn about safe and healthy diets. He stressed 
that education regarding the importance of food is essential right from 
childhood. ‘After all,’ he remarked, ‘A clean and healthy India will lead 
to a prosperous India’.

PM lauds FSSAI’s Eat Right India 
Movement in ‘Mann Ki Baat’, Urges the 
Nation to Join ‘Swasth Bharat Yatra’
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Government Initiatives

The Ministry of Tourism has formulated the guidelines for approval /
re-approval of Online Travel Aggregators (OTA’s). These guidelines for 
approval /re-approval of OTA’s have been devised to ensure that there are 
adequate safeguards against deficiency of service, alternate arrangements 
(if needed) and punitive deterrence.  This is a voluntary scheme open to 
bonafide online travel aggregators to bring them on a common platform 
in the organized sector and the guidelines which have been rolled out in 
December, 2018.
The scheme for approval / re-approval of OTAs were rolled out on the 
online platform and all applications and fee payment will have to be made 
on the online platform. The scheme is expected to set standards towards 
accreditation and add value to the dependability and reliability to the 
aggregators in the online space operating in the organized tourism sector.
In the recent past, several Online Travel Aggregators (OTA) who are 
aggregating rooms in the various accommodation segments have emerged. 
The B&B / Homestay segment has always suffered from inadequate 
marketing owing to the small scale of business. The emergence of OTAs 
can galvanise this segment and emerge as a game changer.
In a written statement by the Ministry of tourism, OTA’s have been defined 
as an intermediary / agent selling travel products and services such as 
the airlines, car rental, cruise lines, Hotels / Accommodation, railways 

and vacation packages on behalf of suppliers using internet as a medium. 
They establish an online market place and earn profits on the discounts 
commonly referred to as commission offered by the suppliers. In doing 
so, an OTA may:

 List the travel related service providers/agents or other service  �
providers like hotels, homestays on its platform under its brand.
 Connect the buyers with potential travel, hospitality and related  �
service providers/ sellers on its platform under its brand
 Prescribe amenities and/or quality standards and influence the service  �
providers to match the potential customer’s needs.
 Enter into agreements with such service providers laying down  �
benchmarks, standards, commission rates and other services required 
from such service providers.

The statement further noted, there are several players in the OTA segment 
currently operating now without any accreditation / validation. One of 
the risks of letting the market operate unhindered is that unscrupulous 
players can vitiate the entire market through unethical trade practices. 
In order to engage with the OTAs constructively, it is imperative that a 
system is put in place with qualitative benchmarks to accredit them. The 
paramount concern would be the assurance of quality of service delivery 
for the customer by the OTA.

Tourism Ministry 
formulates Guidelines 
for approval of Online 

Travel Aggregators

Major features of the guidelines:
 The recognition as an approved OTA shall be granted by the Ministry 1. 
of Tourism, Government of India, for five years, based on the 
Inspection Report / Recommendations of a Committee comprising 
the concerned Regional Director (RD), a representative of FHRAI, 
and a representative of IATO, and approval of Competent Authority 
(Chairman, HRACC). 
 The re-approval, thereafter, shall be granted for five years after 2. 
inspection conducted by a Committee of the same constitution, 
based upon an application, complete and free from all deficiencies, 
made by OTA along with the requisite fee / documents on the online 
platform, at least a clear 6 months prior to the expiry of the previous 
approval. In case the application complete in all respect and free from 
all deficiencies is not received at least a clear 6 months prior to the 
expiry of the previous approval, it will be treated as a case for fresh 
approval.
 The documents received from applicants after scrutiny in all respects 3. 
would be acknowledged online. The inspection for first approval / re-

approval shall be conducted by the Inspection Team within a period of 
forty working days from the receipt of complete and deficiency-free 
application and confirmation of payment of fees by Pay & Accounts 
Office, Ministry of Tourism.
 It shall be mandatory for an approved OTA to prominently display the 4. 
Certificate of approval given by the Ministry in the office premises by 
displaying it in a photo frame so that it is visible to a potential tourist 
and also under a prominent link on the home page of its main website/ 
online portal.
 The decision of Ministry of Tourism, Government of India, in the 5. 
matter of approval/ re-approval shall be final. However, the Ministry 
may at their discretion refuse to re-approve any firm or withdraw / 
withhold at any time approval/ re-approval already granted. Before 
such a decision is taken, necessary Show Cause Notice would 
invariably be issued and the reply considered on merit. This would be 
done after careful consideration. Circumstances in which withdrawal 
is affected would also be indicated. 
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The Minister of State (I/C) for Tourism, Shri. K J Alphons handed over a 
Memorandum of Understanding under the ‘Adopt a Heritage’ project to 
M/s Resbird Technologies for development of a mobile Audio Guide App 
for five iconic sites. 
The five iconic sites for which the mobile Audio Guide App is to be 
developed are Amer Fort (Rajasthan), Kaziranga (Assam), Colva Beach 
(Goa), Kumarakom (Kerala) and Mahabodhi Temple (Bihar). During 
the function, the Minister also handed over the Letters of Intent to seven 
shortlisted agencies for consideration under the project in presence of 
Tourism Secretary, Shri Yogendra Tripathi.
The Letters of Intent were issued to seven shortlisted agencies. These 
agencies would become ‘Monument Mitras’ through the innovative 

concept of ‘Vision Bidding’, which will give them the opportunity to 
associate their CSR activities with a heritage site if the Vision Bid is 
selected.
The “Adopt a Heritage: Apni Dharohar, Apni Pehchaan” project is a 
collaborative effort between the Ministry of Tourism, Ministry of Culture 
and Archaeological Survey of India (ASI), and State/UTs Governments. 
It aims to involve public sector companies, private sector companies and 
corporate citizens/individuals to take up the responsibility for making our 
heritage and tourism more sustainable through development, operation 
and maintenance of world-class tourist infrastructure and amenities at 
ASI/ State heritage sites and other important tourist sites in India.

MoU signed to develop a mobile Audio Guide App for 
five iconic sites  under ‘Adopt a Heritage’ Project

Shri Nitin Gadkari, Union Minister for 
Road Transport & Highways, Shipping, 
Water Resources, River Development 
and Ganga Rejuvenation will lay the 
foundation stones for, and dedicate to the 
nation six National Highways projects 
worth Rs 5379 crore in Jodhpur in 
Rajasthan.
A statement released by Ministry of Road 
Transport & Highways stated that the 
projects for laying of foundation stone include widening of Dangiyavas-
Keru-Nagaur section of Jodhpur Ring Road to four lanes with paved 
shoulders, two/four laning with paved shoulders of Gagariya-Bawri 
Kalan-Sedwa-Bakhasar section of NH-925 and Sata-Gandhav section of 
NH-925A, and widening of Munabav-Sundra-Myajlar-Dhanana-Asutar-
Ghotaru-Tanot section of NH-70 to two lanes with paved shoulders. These 
projects have a total length of 545.456 kms and cost of Rs 3631.20 crore.
The projects for dedication to nation include widening of Jaisalmer-
Barmer section of NH-68 to two/four lanes with paved shoulders, 

widening of Barmer-Sanchor-Gujarat Border (up to Gandhav Bridge) 
section of NH-68 to two/four lanes with paved shoulders, and widening of 
Falodi-Jaisalmer section of NH-15 (New NH-11) to two/four lanes with 
paved shoulders. These projects have a total length of 398.171 kms and 
cost of Rs 1747.54 crore.
The projects will contribute towards economic upliftment of Western 
Rajasthan, improve the security scenario with better connectivity with 
border areas, and improve connectivity between districts, tehsils and 
villages.

Shri Nitin Gadkari to Lay Foundation Stone of Six 
National Highways Projects Worth Rs 5379 Crore in 
Rajasthan 
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Cabinet approves the New 
Railway Line between Bahraich 
and Khalilabad, Uttar Pradesh

The Cabinet Committee on Economic Affairs chaired by the hon’ble Prime 
Minister Shri Narendra Modi has approved the construction of a new 
Railway Line between Bahraich and Khalilabad via Bhinga, Shravasti, 
Balrampur, Utraula, Domariyaganj, Mehdawal, Bansi. The total length of 
the new Broad Gauge line will be 240.26 kilometres.
The approved line will be passing through the district Shravasti (Bhinga) 
which is an important tourist place and closely associated with the life of 
Gautam Buddha.  Shravasti is also an important tourist centre for Jains as 
the Sobhanath temple is believed to be the birthplace of the Tirthankara 
Sambhavanath. The Devi Patan temple in Tulsipur which is close to 
Balrampur town, is one of the famous 51 Shakti Peethas of Maa Durga. 
The line will promote tourism in the region.
The total estimated cost of the project is Rs. 4939.78 crore. The project 
will be completed by 2024-25 and will lie in North Eastern Railway. This 
project will generate direct employment during construction for about 
57.67 lakh man-days.
The new line will provide basic infrastructure support for industrial 
development having large socio-economic ramification. It will provide a 
direct broad gauge route to the project area which may boost the economic 
development of the region. This will also provide an alternative route of 
Bahraich-Khalilabad and connect border districts to each other.
The project will provide rail facility to the people of the area falling 

under the project line and will help to grow small scale industries in the 
area. Four districts falling in this project length i.e. Bahraich, Balrampur, 
Shravasti and Siddharth Nagar are among the 115 aspirational districts 
identified by NITI Aayog. Hence, this project is needed for better socio 
economic development of the hinterland of this area with the help of rail 
network.

Highlights :
 The new line serves 5 districts of Uttar Pradesh including  �
4 aspirational districts (Bahraich, Balrampur, Shravasti and 
Siddharth Nagar) and Sant Kabirnagar.
 This project will generate direct employment during construction  �
for about 57.67 lakh man-days.
 The total estimated cost of this project is Rs. 4939.78 crore and  �
will be completed by 2024-25.
The line will promote tourism in the region. �
 This Line passes through Shravasti which is closely associated  �
with the life of Gautam Buddha. Shravasti is also an important 
tourist centre for Jains.
 Provide better connectivity to Devi Patan temple, which is one  �
of the famous 51 Shakti Peethas of Maa Durga.

Indian Railways is all set to make our travel plans that much more 
exciting and shorter with the world’s highest railway line project which 
will connect Ladakh and New Delhi in 20 hours. The national transporter 
is planning to build the Bilaspur-Manali-Leh line along the Indo-China 
border.
Besides giving quick all-weather access to the armed forces, the launch 
of this route aims to boost tourism in the Ladakh, which is currently only 
accessible via air or road. The railway line may prove to be a boon as the 
road or air connectivity is sometimes affected with heavy snowfall which 
is common to the area. According to a PTI report, the location survey of 
the first phase is complete.
The 465-km railway line will be constructed with an estimated cost of Rs 
83, 360 crore and will have the highest road point of 5, 360 metres above 
mean sea level, comparable only to the Qinghai-Tibet Railway Line in 
China, which is at a height of around 2,000 metres. As per the first phase 
of survey, the project will have 74 tunnels, 124 major bridges and 396 
minor bridges with 30 stations.

Important locations between Bilaspur will be connected through this route 
and the line will cut down the time taken to travel between Delhi and Leh 
from 24 to 26 hours to 20 hours. The final location survey is expected to 
be completed in a span of 30 months, after which a detailed project report 
will be finalised.

Other chief attractions of this railway line include:
 Kyelang station on the route will be build inside a tunnel at a  �
height of 3,000 metres, making it a first in India.
 More than half of the train route would be covered through  �
tunnels, the longest of which would be 27 km long. Total length 
of the tunnels would be 244 km. 
 The route will connect important locations between Bilaspur and  �
Leh like Sundernagar, Mandi, Manali, Kyelang, Koksar, Darcha, 
Upshi and Karu and other important towns of Himachal Pradesh 
and Jammu and Kashmir. 
 After completion, the line will halve the duration taken to cover  �
the distance between Delhi and Leh, from currently 40 hours to 
20 hours.

World’s highest railway line 
project, connecting Ladakh and 
New Delhi set to launch soon

Government Initiatives
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Day one was for ascetics from various akharas and those who 
braved the surging crowds; day two on January 16 was for hundreds 
of thousands of people, including tourists, who lined up along the 
Sangam for a purifying dip.
Like always, many people were seen making a beeline for the Juna 
akhara, an organisation of sadhus, and posing with the Nagas. Their 
style and ability to attract people has made the religious gathering 
more unique and colourful this time.
Many foreign tourists, who were seen in traditional attires came to 
these akhadas to connect better with seers and other people.
The Kumbh Mela will come to a close on Maha Shivratri, March 4.

The chants of ‘Har Har Gange’ roared as devotees took the holy dip on day one of the largest religious 
gathering at Prayagraj. By the end of the day about 1.4 crore people had taken the ritual bath in the holy 
waters of the Sangam. The Kumbh Mela, one of the largest religious gatherings in the world commenced on 
January 15, 2019 on Makar Sankranti - considered as the most auspicious day in the Hindu calendar.

Communication channels for devotees 
The police department is planning to build unbarred 
communication and surveillance system this Kumbh. The 
department is heading towards Hi-tech machinery along with 
dedicated information channels to overcome the problems 
of communication. For smooth communication, a new 
trunking channel for Kumbh fair will be set for two way 
communications. 
For surveillance during the Kumbh Mela one may simply 
Dail 100, Video conferencing, CCTV, UAV, VMS and Public 
announcement system will be utilized as well.

E rickshaws galore this Kumbh With e-rickshaws 
and shuttle buses
Kumbh 2019 will go a long way in providing hassle-free travel 
for devotees and travellers. While over 500 battery operated 
rickshaws will ferry devotees inside the Mela area, over 500 
shuttle buses will run from the parking lot to the Mela area. 
This transport system will make it convenient for the devotees 
to come to the Mela area and the travel around it as well 
ensuring last-mile connectivity for pilgrims.

Kumbh at Prayagraj: Provisions and Amenities

1.4 crore people take holy dip 
as Kumbh Mela begins 
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Peshwai (Praveshai)
Out of all the major festivities during Kumbh, “Peshwai” holds a significant 
place. Peshwai is the local dialect for the word “Praveshai” which denotes 
the grand procession carried out to mark the beginning of the Kumbh 
Mela by welcoming people from all around the world. In this procession, 
saints arrive in Kumbh along with their groups on elephants, horses and 
lavish carriages with bands. In addition, to welcome the procession of 
Akhadas and to further enhance its grandeur, large number of people 
provide their services as attendants and shower petals of flowers on the 
passing procession. The atmosphere during Peshwai is that of festivity 
and enthusiasm.
Special routes are demarcated for these processions that are led by saints 
from various Akharas.

SMS Campaign providing information about facilities at 
Kumbh 2019 being sent to more than 10 crores people
An SMS campaign has been initiated by the Prayagraj Mela Authority for 
the convenience of pilgrims coming for Kumbh 2019. More than 10 crore 
SMS will be sent to citizens in 3 waves, providing information on various 
aspects and facilities available for Kumbh 2019. The SMS campaign is 
being facilitated by big telecom service providers such as Reliance Jio, 
Airtel and Vodafone Idea. 

The link found in the message will lead the visitor to information of lost-
found centres, health, safety, booking of tents, sanitation, food court, 
ration and vegetable shops etc. Also, links to ticket booking through 
IRCTC and UPSRTC’s website. Such links are being circulated for such 
facilities for the first time.
In addition to visiting the official website on the page that opens with 
the help of the link, there are also links to Kumbh Mela’s other digital 
assets like Mobile app, Facebook, Twitter Instagram and YouTube, where 
visitors will get updated and authentic information about the Kumbh Mela 
2019.

Forget traffic woes
With signage at every systematic point to ensure smooth traffic flow, the 
Kumbh Mela 2019 is all geared up to receive an unprecedented number 
of travellers that will visit the Mela. 
As many as 1500 signages will be set up for the convenience of devotees. 
These signages would include place identification, Way finding board, 
caution and mandatory signages, road names and pedestrian signages.

Swachh Kumbh
Recognised by UNESCO in the “Intangible Cultural Heritage of 
Humanity” list, the Kumbh Mela is the world’s largest gathering of 
pilgrims and travellers with an estimated 120 million visitors. ‘Swachh 
Kumbh’ is the sanitation campaign during Kumbh Mela 2019 which 

will set a benchmark in provision of clean and hygienic environment to 
the visitors for a memorable experience. The Prayagraj Mela Authority 
aims at providing sanitation services in form of covering solid waste 
collection and disposal and provision of adequate toilet facilities. The 
Swachh Kumbh campaign embodies the twin messages of ‘cleanliness is 

godliness’ and national commitment for Swachhta and Clean Ganga.

Get free Wifi this Kumbh
Devotees and travellers thronging the banks of the holy Sangam for 
Kumbh Mela 2019 in Prayagraj will witness a tech- savvy Kumbh this 
year. Around 4000 hotspots are being set up across the Mela Area for 
providing high speed Wi-Fi for all pilgrims and visitors. With a series of 
new telecom initiatives for this upcoming world-class event, there will be 
reliable & robust network connectivity with sufficient network capacity 
for current and future bandwidth requirements of Kumbh Mela 2019. The 
service is expected to help devotees share their experience during the vast 
religious gathering with their near and dear ones through the internet and 
mobile phones. This is in line with the state’s aim to make Kumbh 2019 a 
smooth and enjoyable hassle-free experience for pilgrims from all across 
the world.

Attractions of Kumbh 2019 

Tent city visit by Hon’ble Tourism Minister

Logo Launch of Swachh Kumbh

Issue Special
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Issue Special

Kalagram
One of the major attractions during Kumbh at Prayagraj will be the creative 
hub- Kalagram. Situated in the sector 19, Arail of Prayagraj, Kalagram 
will provide the glimpse of the Indian art and culture to the visitors. 13 
pavilions each with unique design and look have been constructed in 

this village. In addition to the pavilions of all 7 cultural centres, 8 other 
pavilions namely Indira Gandhi National Cultural Academy, Allahabad 
Museum, TRIFED, Lalit Kala Academy (LKA), Sankriti Academy (SA) 
and Central Institute of Himalayan Culture Studies (CIHCS) will also be 
present to show varieties of art and craft in Kalagram. There will be 15 
shops in each pavilion from where people can shop beautiful craft items 
especially handcrafted by the artisans from all over the country. Visitors 
can visit Kalagram till 4th March 2019 during Kumbh Mela.

Cultural events
The Government of Uttar Pradesh has mobilised the state cultural 
departments for exhibiting the rich and diverse cultural heritage that India 
possesses. The Kumbh Mela 2019 shall feature 5 cultural Pandals for 
displaying a series of cultural events ranging from musical performances 
to traditional and folk dances on a daily basis from January onwards. 
Ganga Pandal will be the megastructure among all pandals for hosting all 
the major events. Pravachan Pandal and 4 convention centres equipped 
with state-of-the-art facilities will be created to host various spiritual 
events.

Tourist Walks
The Government of Uttar Pradesh has unveiled Tourist Walks and 
introduced new routes for the tourists visiting Prayagraj.
The starting point of the Sangam Walk trail will be Shankar Viman 
Mandapam. Other stops in the Sangam Walk trail include Bade Hanumanji 

Temple, Patalpuri Mandir, Akshya Vat, Allahabad Fort, Ram Ghat.
The Prayagraj Heritage Walk will include iconic stops such as the Public 
Library, Allahabad Museum, Chandra Shekhar Azad park (Alfred Park), 
Muir Central College, Senate Hall, Anand Bhawan etc.
The details of the tourist walk routes can be found on thePrayagraj 
Tourism website.

Waterways
Prayagraj was always important due to it’s river & waterways connectivity 
since centuries. Government of India is making a positive approach 
to revive this important mode. In procedure to that, well placed IWT 

terminals have been made by Inland Waterways Authority of India at 
Sujawan Ghat, Old Naini Bridge, Saraswati ghat and Quila ghat. These 
terminals are used to run CL Kasturba (Semi Cruise of IWAI) for pilgrims 
and tourists to take a joy-ride in one of the most ancient river routes of 
India. These Experiential rides have been designed by keeping all safety 
aspect in mind and life-jacket are provided to every guest before boarding 
the boat or cruise. Fixed-rate boat ticketing counter is made available on 
all the terminals & ghats where one can collect electronic ticket for return 
journey- between boarding point to Sangam. Ticket booking are now 
available Daily evening cultural program followed by dinner between 
5:30 pm to 8:30 pm has been started on CL Kasturba (Semi Cruise) where 
traditional, Cultural performance will take place in middle of River to end 
upon dinner.

Laser Light Show
To enhance the experience of the large influx of Pilgrims, patrons, 
domestic and international tourists expected to visit the Kumbh Mela 
2019, the Government of Uttar Pradesh is making provisions for a Laser 
Light and Sound Show at the Prayagraj Fort Wall.

Thematic Gates
The Government of Uttar Pradesh has adopted an innovative solution to 
increase the aesthetic value of the Kumbh Mela by designing and producing 
over 25 temporary thematic gates that shall be strategically placed. Each 
gate will have its own identity, will be strongly rooted in the local context 
and deeply inspired by the culture, tradition and socio-religious factors. 
Vernacular construction methods shall be used and above all, practicality 
and reusability are being taken into consideration.
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Make the best of Northern 
Winters

Come winters, and India finds itself preparing for one of the 
best seasons to travel across the peninsula. With a string 

of holidays and a list of festivals and fairs, winters in India are 
marked by vacations to plan the year around, a dreamy beach 
holiday, picturesque hill stations and southern tips and desserts 
welcome all its visitors from India and afar.
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Jaipur - Jodhpur - Jaisalmer
The most prevalent and obvious of places to visit in winter in India is 
the Rajasthan Circuit. This circuit finds itself gathering some hustle 
bustle from all the tourist rush its temperature and deserts tend to keep 
away in the summer. Dotted by various Havelis, Palaces and Forts, 
winters are an ideal time to enjoy strolls through its specimens of 
history. While history and architecture will keep you busy through the 
day, Desert Safaris and lakes make their way to your itineraries by 
evening. 
These pink, blue and golden cities of India, are one of the top 
destinations for winters, not only for all their landmarks but also their 
rich cultural and shopping experiences. Jodhpur, Jaisalmer, Bikaner, 
Udaipur, Jaipur - the list of places to visit in Rajasthan during this 
season is vast, but these places are at their best in winters and one 
must not miss it.

Rajasthan Wildlife Circuit
Alwar - Ranthambore - Bharatpur

Dotted by one of the best tiger reserves and bird sanctuaries of the 
country, put this trail on your list for some of the richest and most 
enjoyable wildlife experience. With birds migrating all the way from 
Siberia for the colder months, Bharatpur is one of the places to visit in 
winters for an amazing bird watching experience. Your jungle safaris 
and tiger spotting expeditions through Ranthambore and Sariska Tiger 
Reserve will only be more convenient by winters. is located in the 
Sawai Madhopur district of south-eastern Rajasthan, which is about 
130 km from Jaipur.
Being considered as one of the famous and former hunting grounds of 
the Maharajas of Jaipur, today the Ranthambore National Park terrain 
is major wildlife tourist attraction spot that has pulled the attention of 
many wildlife photographers and lovers in this destination.

Destination Insight
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Destination Insight

Nainital - Corbett National 
Park - Mussoorie - Auli
If you want to keep this winter for Jungle Safaris, elephant rides and 
tiger spotting at the oldest national park of the country lakes, boating,  
river rafting and mesmerising sceneries, Uttarakhand is the place to 
be. While all seasons are the best to visit the state, the weather only 
gets more enjoyable towards winters and one can also enjoy snowfall 
in places like Nainital, Auli and Mussoorie. Auli, also known as mini 
Switzerland offers best offbeat experience that one can have here in the 
deep reaches of Uttarakhand. Known to be the new emerging Skiing 
destination of the country, many other of Auli tourist places have found 
an immense amount of popularity among the many visitors who find 
their way to this snowy heaven every year. 
The state hosts the Bengal tiger in Jim Corbett National Park, the 
oldest national park of the Indian subcontinent. The Valley of Flowers, 
a UNESCO World Heritage Site located in the upper expanses of 
Bhyundar Ganga near Joshimath in Gharwal region, is known for the 
variety and rarity of its flowers and plants.

Amritsar - Jammu - 
Vaishno Devi
Spiritual tourism is becoming a major growth 
area of the Indian travel market with more Indians 
opting to go on pilgrimage to popular religious 
cities. This winters you can also plan a religious 
and spiritual trail and make the most of the cooler 
temperature and pleasant winds, surrender your 
spirit at the Golden temple, in the city of temples 
and move all the way to some sacred caves high up 
at Vaishno Devi.
The Jammu region endowed with natural beauty, 
is dotted with a number of historical monuments 
like Mubarak Mandi complex, Bagh-e-Bahu, Bahu 
Fort and Mohamaya Rakh, Gurudwaras, Darghas 
and a number of temples.
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StayWell Holdings to expand by ten more 
hotels in India
StayWell holdings, which is a major hotel management 
group in Asia Pacific plans on launching a set of ten hotels in 
India in the span of three years. Currently, the management 
group operates a total of seven hotels in India. 
The group is now operating its brands Park Regis and Leisure 
Inn in the country. It is scouting for a location to set up its 
premium brand. “We are looking at Mumbai, Delhi and 
other metros to open our premium luxury brand The Prince 
Akatoki,’” said Rohit Vig, managing director for StayWell 
Hospitality Group in India.
Vig, who was here for the launch of the group’s second 
property Leisure Inn VKL in Kerala after Kumarakom, 
said the group will extend its footprint further in the state. 
“Alappuzha and Munnar could be our next destinations.” 
“We have set a goal to deliver 250 hotels in the next ten 

years,” said Richard Doyle, group general counsel for 
StayWell Holdings.
StayWell Holdings and its parent company Prince Hotels Inc., 
offers a diverse portfolio of properties across a combined 
network of 74 open and operating hotels worldwide.
Prince Hotels & Resorts and StayWell’s combined brand 
offerings include The Prince, Grand Prince Hotel, Policy, 
Park Regis, Prince Hotel, Leisure Inn Plus, Prince Smart Inn, 
and Leisure Inn.  Each brand offers guests quality experiences 
ranging from luxury to lifestyle though to midscale.
The group has recently launched a hotel under its Leisure 
Inn brand in Kochi. The 53-room property marks multiple 
milestones for the brand as its second Leisure Inn hotel in the 
region and the first to open since the acquisition of StayWell 
Holdings by Prince Hotels Inc.

Inter Continental Hotel Group to launch 49 
hotels across the country by 2020

Global hospitality 
chain based 
in the UK, 
Intercontinental 
Hotel Group (IHG) 
plans to tap into the 
mid-market brands 
in order to lay 
down groundwork 
for expansion in 
India. Increasing 
affordability and 

falling air fares are set to boost domestic travel and tourism 
along with demand for accommodation. 
Vivek Bhalla, Regional Vice President, South West Asia at 
IHG, says “The India strategy is to accelerate the growth 

and Holiday Inn Brand family will be the engine of growth 
for IHG.” “We currently have 6,000 rooms in India, and 
are expected to reach 8,000 rooms over the next two-three 
years.” 
The company plans to open 85% of its upcoming hotels under 
the mid-market brand. He further said, “We plan to focus on 
the mid segment, but will also grow our luxury portfolio in 
India.” IHG plans to open 49 hotels across country by 2020, 
largely under the Holiday  Inn Express Brand.
Holiday Inn Express is a mid-priced hotel chain within the 
InterContinental Hotels Group family of brands. Originally 
founded as an “express” hotel, their focus is on offering 
limited services at a reasonable price. Standard amenities 
lean toward the convenient and practical which cater to 
business travellers and short-term stays, which is ideal for 
Indian inbound travellers.
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Hotel Connect

The Steel City of Durgapur 
gets an icon of style with 
opening of its first Fortune 
Hotel

Fortune Hotels, a member of ITC’s hotel group, has flagged off its first 
hotel in the Steel City - Durgapur. An iconic city landmark, Fortune 
Park Pushpanjali is centrally located in Durgapur City Centre with easy 
access to Durgapur Steel Plant, shopping district and other key corporate 
establishments. The hotel aesthetics feature various locally sourced 
artefacts and wall art to offer tribute to the culture of West Bengal. The 
must-see lobby wall mural designed by the artisans from Santiniket and 
depicts the various stages of a quintessential Bengali wedding ceremony. 
Marking this celebration, the chain’s senior leadership team including 
Samir MC, Managing Director; Rohit Malhotra, VP – Operations; 
Dhananjay Saliankar, Head – Sales & Marketing and Kovid Sharma – Head 
Human Resources were present at the ceremony. With the  inauguration of 
this hotel, Fortune now has 46 hotels across 39 cities in India.

Fortune Park Pushpanjali, Durgapur offers eighty nine contemporary 
guest rooms with full services and amenities, including 24 hour room 
service, high speed Wi-Fi connectivity, satellite LED TV, electronic safe, 
mini bar, tea/ coffee maker, iron & ironing board and more.
The dining choices at the hotel include Orchid – an all-day dining multi-
cuisine restaurant featuring a delightful selection of Indian, Oriental and 
Continental delicacies, Neptune – bar and lounge and Fortune Deli – 
offering confectionery and delicious breads. The hotel features a versatile 
banqueting and conferencing hall that has a capacity for two hundred 
guests. Located on Level 1, the banquet hall comes with a spacious pre-
function area, dedicated entry, and ample parking. The hotel also features 
a well-equipped board room that can cater to ten guests for corporate 
meetings, presentations, brainstorming sessions and discussions.
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Maintaining an active website for your hotel and posting regularly on 
your social media channels are important. But, are you harnessing 

the power of user generated social media content?
User Generated Content (UGC) is any type of content that is created and 
shared by unpaid contributors - or your fans. It includes social media posts, 
pictures, videos, testimonials, online reviews, and blog posts.
With UGC users promote a brand, rather than the brand promoting itself. 
It is a low-cost but powerful tool to improve guest experience, strengthen 
brand loyalty, reach new audience, and drive more bookings.
Social media and user generated content play crucial roles in the hotel 
experience itself. 52% of Facebook users said that their friends’ photos 
inspired their travel plans and over 50% of travellers check social media for 
tips when making travelling decisions.
Millennials will soon have the greatest combined purchasing power 
in history - and they’re perhaps most influenced by UGC. Over 80% of 
millennials say that UGC inspired a purchase decision when booking travel, 
rather than professional photos. 45% of millennials use UGC to guide them 
with hotel choices and 40% with travel plans.
Yet, with growing numbers of brands turning to social media to share their 
message and sell their services, it’s increasingly difficult to stand out and be 
heard through the chatter.
Fortunately, UGC can amplify your existing marketing efforts, increasing 
social media engagement and ROI. So, how do you actually get customers 
to start talking about your hotel on social media? Here are six ways you can 
turn your guests into raving social media fans:

#1  Be active on the Social Media platforms 
where your customers are

First, focus your time and efforts on the social media platforms where your 
customers are most active. Research this on your own or simply ask your 
guests by setting up an online poll, distribute in-room survey cards, or have 
a casual conversation at the front desk to find out where they spend their 
time online.
Select one or two social media platforms to start with and ensure you are 
regularly posting, engaging with followers, and monitoring mentions of 
your hotel. Approach this with a customer service-oriented mindset and 
respond in a timely manner to all comments, messages, and questions. 

#2  Create a branded hashtag and social 
media wall

Create a branded hashtag, unique to your hotel. For instance, in 2013, 
Marriott Hotels launched the widely successful ‘Travel Brilliantly’ 
campaign, asking followers to share what they would change about their 
travel experience. Over five years later the hashtag #travelbrilliantly is still 
used by thousands of guests and welcomes followers to share their travel 
stories. 
Before, during, and after their stay, encourage guests to share their hotel 
experience on social media and tag your unique hashtag. Put a section on 
your hotel website and digital screen in your lobby to display all UGC 
photos with your hashtag. It’s important to monitor and curate content as it 
is tagged to prevent any inappropriate content being tagged.

#3  Give guests a reason to talk about your 
hotel

Consider what makes your hotel shareable. Are there features that would 
surprise, shock, or delight your guests - making them take notice and 
propping out their camera?

#4 Host a contest or giveaway
Hosting a contest or give away can be a simple, low-cost, and effective way 
to grow your online following, build brand awareness, and collect UGC to 
use for future marketing. Ask your followers to post a photo or video on a 
social media platform - Twitter and Instagram are most popular for this - 
accompanied by a specific hashtag, in exchange for a chance to win a prize. 
Award extra chances to win by adding a form on your website and collect 
email addresses to use for future marketing. 

#5  Extend the guest experience beyond 
their stay

Use social media to build relationships with your guests, even after they 
check out. they’ll feel valued and special and will be more likely to book 
with you again. Check location tags on Instagram and repost UGC from 
your property. Thank guests for staying with you, react to photos and 
comments they post, and remind them about the positive experience they 
had at your hotel.

#6 Engage your employees
UGC shouldn’t only be created by your guests, it can also be generated 
by your employees. Tell them about your branding hashtag and encourage 
them to post their own content, in line with your company guidelines.
Exceptional staff and customer service in-turn encourage guests to share 
their experiences online, often referencing a memorable staff person by 
name in a review or social media post about their stay.
Consistency, quality content, and meaningful conversations are key for 
effectively using social media to drive brand awareness, loyalty, and 
bookings. Experiment with different ways of empowering your guests 
to share on social media and wee that best resonates with your audience. 
Monitor your social media channels, curate and re-share user-generated 
content, and soon your guests won’t be able to stop talking about their hotel 
experience.
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Economical ways to Spruce up your Property

Pay attention to “hot spots”
Take a well-travelled but dull corridor or an elevator waiting area and 
arrange an interesting grouping of furniture. These “hot spots” can provide 
an aura of elegance.

Change the paint
Lighten colours on walls, ceilings, and doors and you’ll be pleased with 
the results. You may opt to repaint only some key public areas. A new coat 
of paint will work wonders anywhere and anytime.

Improve ceiling light
Wherever applicable, increase the wattage in ceiling lights from 40 watts 
to 100-plus watts. The feeling of cherry brightness will overrule any 
possible illumination of problem areas.

Provide an interesting array of room amenities
Use imagination in choosing the standard amenities such as shampoos, 
soaps, lotions, pens, notepads etc. Include in-room coffee service, be it a 
brewing machine or simply a kettle, cups and packages of coffee and tea.
Train your staff
This goes without saying, but you can instil an attitude that you want 
conveyed to the public. Setting goals for guest relations will give the 

staff direction. Happy staff means happy guests, that’s the key. Don’t 
rush training and orientation. Time and money spent on training will 
save you money in the long run. Ensure that your staff complements your 
property.

Improve your bedding
This is perhaps one of the wisest investments. Guests demand a good 
night’s sleep if they don’t get it, they’ll likely not return. Don’t chintz on 
the mattress, everyone loves a good night’s sleep!
Promote local artists’ works
Adorn public areas with visual delights which attract both visitors and 
patrons, You create awareness for both your property and the artists. You 
can purchase several works of art from local art galleries.

Change the menu
A property’s eatry can undergo a variety of changes from complete 
renovation to a few minor alterations. A novel idea is to start by reprinting 
the menu. A brighter, glossier menu helps to boost a guest’s confidence in 
a restaurant. You can actually change the menu items to reflect the latest 
eating trends (seasonal items). Snappy printed material makes the first 
impression.

It’s common to hear more and more about large hotels undergoing huge renovations. One of the more high-profile properties 
currently updated is The Oberoi, New Delhi. Now, this iconic hotel has undergone a complete refresh and is set to charm 
its tasteful patrons with a modern vibe. All 220 guestrooms, including the 34 suites, have been given a facelift and they now 
offer more space, luxury amenities and an abundance of natural light. New air filters have been added throughout the hotel 
to provide clean and fresh air.
But many hoteliers don’t have the funds or the expected return, to warrant grand-scale renovations. Of course, there’s the 
normal cycle for soft and hard renovations that most properties must finance to stay competitive, but what to do when your 
property needs some oomhp? Some sprucing up that won’t be hard on the budget can go a long way. Here’s a handy list of 
economical ways to update your property.
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Treebo Hotels partners with 
PhonePe for in-app hotel 
bookings

India’s top-rated budget hotel chain, Treebo Hotels announced 
its partnership with PhonePe, India’s leading digital payments 
platform. The partnership will allow PhonePe users to directly 
book from Treebo’s 400 plus hotels and home stays in 85 plus 
Indian cities on the PhonePe app.
The app-in-app integration provides a standard and seamless 
login and payments experience to over 100 million PhonePe 
users. It further enriches travel offerings on PhonePe’s platform, 
which already includes bus ticketing, flight booking and cab-
hailing partners.
 Commenting on the partnership, Rana Vishal Singh, Head of 
Performance Marketing, Treebo Hotels said, “We are excited 
to partner with PhonePe in making Treebo’s hotel bookings 
simple, fast and reliable. By building the Treebo app within 
PhonePe, we will be able to extend the reach of Treebo Hotels 
through PhonePe’s growing tech-savvy user base and facilitate 
seamless completion of transactions. It makes PhonePe an 
important platform partner that will significantly contribute to 
our direct distribution efforts.”

Rituraj Rautela, Head In-App Platform, PhonePe said, “We 
are delighted to announce our partnership with Treebo hotels 
which enhances our offering to Indian travelers, who can now 
book quality and value-for-money stays with Treebo. This is in 
line with our vision of enabling our users to avail the best of 
services through their PhonePe app, and enjoy the comfort and 
sense of security while making payments through PhonePe.“
Treebo Hotels is India’s largest budget hotel chain and the first 
to implement a quality guarantee across a hotel chain with an 
inventory of 10,000 Rooms and 400 Hotels in over 85 cities. 
The budget hotel chain offers high-quality travel experience to 
its customers by providing comfortable and value-for-money 
accommodation options.
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Marriott International’s Trio of Collection Brands 
Primed for Global Growth
Marriott International is focused on differentiating its collection 
brands by giving each brand a distinct personality and curating 
the hotels within each portfolio to speak to a specific customer 
expectation. The Luxury Collection, part of the company’s 
extraordinary portfolio of luxury brands, represents hotels that 
define the destination and provide a true luxury experience; 
while Autograph Collection Hotels and Tribute Portfolio are 
part of its Premium Distinctive group of upper upscale, full-
service lifestyle hotels. Autograph Collection Hotels are hand-
selected for their rich design and immersive stories; while 

Tribute Portfolio brings together characterful hotels with 
vibrant social scenes that create a sense of belonging for guests 
and locals.
“Independent hotels are an invaluable part of our portfolio 
with a long runway for growth,” continued Edmundson. 
“With more than 50 independent hotels expected to join our 
three collections through the end of 2019 alone, we have a 
tremendous opportunity with guests and locals as well as 
owners and developers around the world.”

Tech Talk
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Samsung launches smart displays for the 
hospitality industry
With the objective to help the hospitality industry redefine its user 
interaction by proving personalised and connected experience, Samsung 
has unveiled a range of smart TVs. Running on company’s proprietary 
Tizen operating system, these TVs will have Samsung LYNKReach that 
powers innovative applications and personalised interface.
To be available in 43inch, 49inch, 55inch and 65inch sizes, the hospitality 
TVs are exclusively designed to match all sort of needs in terms of space 
and usability. For instance, the new UHD line-up of Hospitality TVs comes 
packed with new age technology like hospitality/home user interface, 
making it convenient for the hotels and hospitals to push relevant content 
and offer seamless connectivity.
Priced between Rs 50,000 to Rs 2,00,000, Samsung claims that these 
televisions have specific and customised use in hotels, hospitals and 
educational sector as well. Although smart TVs in consumer segment are 
manufactured in the country, the hospitality TVs will be imported into 
the country. 
Addition of access point brings in the capability to connect at least four 
devices to the WiFi network for accessing the internet. There is also a 
security mode to block ports, panel buttons, menu etc. The IT team will 
be able to control the TVs in the rooms via LAN. It also offers ace security 
features such as enabling the control/ locking the use of USB, HDMI, etc. 
so that guests cannot have unauthorised access to TV utilities.
On the consumer front, the TVs have conventional smart features like, 

screen mirroring technology which allows seamless streaming of mobile 
device content on the TV screen. Besides, there is an option to play content 
via Bluetooth connectivity from any handset -- Android, Tizen, Windows, 
Ubuntu and iOS. Using the power saving mode to save electricity, users 
can turn off the backlight of the display while listening to music. The TVs 
also support muting option or access to bedside headphone to watch the 
TV.
“Samsung has been providing businesses with integrated and customised 
solutions that result in unparalleled end-users’ experience and satisfaction. 
This year, with these UHD models powered with Samsung’s Tizen OS, we 
are expanding our services to suit the need of having a robust consumer 
interface for hotels, hospitals and education sector.
Our latest TVs focussed at the hospitality industry are bound to redefine 
experience for the industry as well as for the end users,” says, Puneet 
Sethi, Vice President, Consumer Electronics Enterprise Business, 
Samsung India.

Tablemate: 
A Ubiquitous Digital Manager for Restaurants
Tablemate is not merely a Software for Restaurants, it is an entire Eco-
System, offering operations both on the cloud and offline. With standard 
features expected out of a POS and Inventory Management in place to 
run your restaurant dining operations efficiently, the system offers a lot 
more through its advanced features and seamless integration of the POS 
with Inventory, Finance, CRM, Central Production and a lot more, to 
offer a complete solution to gain insightful information on different facets 
of restaurant operations. Whether you are operating 
as a standalone model or a multi chain restaurant, 
Tablemate can cater to the needs of the moment and is 
flexible to the brand’s expansion plans.
The CRM with its Feedback, Loyalty and Reservations 
modules integrated within the POS tracks customer 
orders, turnaround times, menu-level feedback from 
the customer, identifying top customers, best dishes, 
sales patterns etc. and when integrated with Menu 
Engineering, it also analyses the preference patterns 
of customers.
Most businesses are moving towards automation, and so should the 
restaurant Industry. Automation of specific verticals can help reduce human 
error and dependency, which directly increase output and profitability. 
Menu engineering combined with Inventory Management helps to track 

the ideal consumption and costing against the actual consumption, to 
identify and resolve operational gaps and inefficiencies, to reduce your 
costs and to improve your margins. The Central Production module helps in 
maintaining quality and consistency in centralized production operations, 
while at the same time offering better transparency and control with 
respect to the movement of stocks to and from the Kitchens. Automation 
of certain verticals can help reduce human error and dependency. 

The finance module monitors the complete flow 
of funds through your operations in its entirety, by 
capturing sales and purchases data into the accounting 
system automatically, and with its features to capture 
other expenses through standardized expense 
records. Tablemate provides you with every financial 
information that you require, presented to you as 
standard financial instruments and also as customizable 
templates including a day-on-day expense to margins 
analysis and cost-of-goods-sold reports. 
It operates on a Free License Product Model, which 

means the product is free to use, just pay for support and hosting.  It does 
not charge extra for different modules, all modules are included in the 
free licence.

Tech Talk
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A NEW AGE ERP SOFTWARE
FOR YOUR RESTAURANT

Why Choose Tablemate?

• End to End Solution
• Real Time Reports and Live Data Analysis
•  Clean and Simple User Interface - Available on
   Desktop, Tablets and Smart Phones
• Free Licence*

TABLEMATE IS

FREE
Tablemate is a free to use Restaurant Management System offered by
Codebase Solutions. Our product provides and entire Eco-System for 
Restaurants to cover all their operational needs. Our Reporting and Data 
Analytics aids restaurants grow quickly and the CRM helps reduced the
TAT for recurring customer visits.

on 1st year AMC, offer valid till 28th February 2019.
TERP555 TO GETUSE CODE 50% OFF
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UPHRA held a meeting to apprise Uttar Pradesh 
hoteliers on HRANI & FHRAI’s stand regarding OTAs

Uttar Pradesh Hotel and Restaurant Association held a meeting to apprise 
its members on the stance of HRANI & FHRAI regarding the issues 
with Go-MMT on December 6, 2018 at Hotel Gemini Continental, 
Lucknow. The meeting was well attended by Hoteliers from the entire 
state and members of the city associations prominently, Lucknow, Agra, 
Allahabad, Varanasi, Bareilly, Faizabad, Ghaziabad, Meerut & Noida.

(L-R) Sri Shyam Krishnani, Joint Secretary - UPHRA, Sri. Nirankar Singh, Vice President - UPHRA, Sri. Rajeshwar 
Agarwal, Secretary - UPHRA, Sri. Garish Oberoi, Gen. Secretary - UPHRA, Treasurer - HRANI, Immediate Past 
President - FHRAI, Sri. Surendra Kumar Jaiswal, President - UPHRA, HRANI & Vice President - FHRAI, Sri 
Naveen Charan, ORG. Secretary - UPHRA, Sri. Ravi S. Khanna, Treasurer - UPHRA
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Delhi tourism takes to social media to engage 
with public

With posts like 
these and many 
others, interactive 
quizzes and 
information about 
events—ongoing 
and upcoming — 
Delhi tourism is 

making all efforts through its social media campaign to engage 
residents and travellers with lesser known places of attraction in 
the national capital.
The effort has, so far, doubled the social media traction, which 
was invisible until six months ago.
Officials said the traction improved after they started putting out 
information about lesser known places of attraction. They said 
the idea was to let Delhi residents know about these “hidden 
gems” in their city.
“The traction is generated through regular posts and engagement 
with the community. Even, Incredible India, the country’s 
official tourism handle, and other handles from tourism industry 
frequently likes our posts,” an official of the tourism department 
said.

The Twitter handle and Facebook page of the department also 
shared information about Paryatan Parv, a tourism festival 
organised by the Delhi government. The posts about food and 
famous eating joints in Delhi seem to be the most popular.
“The soft blueberry peaks give way to the beautiful consistency 
of the cheesecake and end with a crusty base. Truly, blueberry 
cheesecake is a one of a kind meetha (sweet) to try in Delhi,” 
reads another Delhi tourism post on Twitter.
The engagement has also improved with the department 
conducting quizzes on the social media pages. Questions test 
people on their knowledge about landmarks and sculptures 
across the city. “A wholesome treat in itself, the golden hues 
and the crusty relish of Kachori is known to one and all. Tell us 
all about your favourite kachori place in Delhi in the comment 
section below,” reads a quiz post.
Delhi Tourism minister Manish Sisodia said, unfortunately 
residents are unaware of the lesser known places in Delhi. “What 
better way than to use social media to reach out to tourists and 
residents? We are focussing on highlighting a range of places, 
cuisines and cultural practices that will help people experience 
the city than simply visit touristic sites for selfies,” the minister 
said.

 “Fluttering prayer strips, solid perfumes, Tibetan crafts and a slew of sumptuous treats, Majnu ka Tilla is a 
world in itself,” reads a post about a famous city locality better known as “Little Tibet”, on Delhi Tourism 
department’s Facebook page.
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‘Battlefield Tourism’ likely to be the next big thing in 
Rajasthan

As Rajasthan stood witness to many historical wars and has many 
interesting war sites, the state has huge potential in terms of such special 
kind of tourism. The Indian Heritage Hotels Association (IHHA) will be 
exploring places that could be promoted as battlefield tourism as part of 
new tourism strategy in the state. 
Some of the important battles fought in Rajasthan include, the Battle 
of Jalore (1310-11), which was fought between Alauddin Khalji and 
Kanhad Deo. And after a long war, Khilji defeated Deo. Then the Battle 

of Sammel was fought here when Sher Shah Suri gained victory against 
the army of Jaita and Kumpa. The other significant battles fought were 
the two Mughal invasions of Marwar by Akbar from 1562 – 1583 and by 
Aurangzeb from 1679 to 1707. 
Lieutenant General Cherish Mathson, general officer commanding-in-
chief of South Western Command of Indian Army, will be introducing this 
concept to the hoteliers, which is already popular in the United States and 
South Africa. To start with, the abovementioned battlefields are expected 
to be used to boost battlefield tourism. 
Though this plan is still in its nascent stage, it is expected that when the 
portfolio of Rajasthan Tourism is beamed with ‘battlefield tourism’, it will 
definitely attract tourists in huge numbers.

Rajasthan might soon add ‘battlefield tourism’ into its 
portfolio to boost tourism in the region. This will be a unique 
opportunity for travellers to relive the battles of the past 
which are a part of the history of the state. 

Punjab CM announces projects worth Rs 187 
crore to promote tourism in Amritsar

Punjab’s Chief Minister, Captain Amarinder Singh announced a series of 
tourism development projects, amounting to Rs 187.47 crore in Amritsar. 
The Chief Minister said that tourism projects worth Rs 37.46 crores are in 
progress and another Rs 110.01 crore worth projects are in the pipeline.

He said, “The tourism and culture department has received tenders for the 
conservation, landscaping works of the historic Gobindgarh Fort at Rs 
13.95 crore and Rs 15.18 crore worth works are in progress.”
He said Rs 8 crore will be spent on setting up of a museum dedicated to 
Sikh ruler Maharaja Ranjit Singh at the Summer Palace, and is likely to 
be completed by the end of September 2019. Further, Rs 33.55 crore will 
be spent on Heritage Street and Rs 30 crore has been earmarked for the 
widening and beautification of the chowk and road at Gurdwara Baba 
Deep Singh.
Apart from that, the CM also laid the foundation stones for five projects, 
worth Rs127.86 crore in Amritsar. The projects include railway over 
bridges at Vallah Phatak and 22 number Phatak, railway under bridge 
at Jaura Phatak and flyover at Sant Singh Sukha Singh (SSSS) Chowk, 
besides extension of the existing Bhandari Bridge. He also announced an 
additional Rs 50 crore for tube wells.
Speaking on the occasion, local bodies minister Navjot Singh Sidhu said, 
“The cost of these projects is Rs 127.86 crore, of which Rs 111.56 crore 
will be borne by the Amritsar Improvement Trust (AIT), with the railways 
contributing Rs 16.30 crore for the railway overbridge at Vallah”.

State News
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Uttarakhand Developing 13 New Hill Stations: 
Chief Minister

Uttarakhand’s hon’ble Chief Minister 
Sh. Trivendra Singh Rawat said the hill 
state is in the process of developing 
thirteen new hill stations to give a boost 
to tourism as older destinations such 
as Nainital and Mussoorie had reached 
saturation.
Speaking at an investors summit in 
Uttrakhand’s capital, Dehradun, in 

the presence of hon’ble Prime Minister Shri Narendra Modi,  the CM 
stated, “From the point of view of tourism, the 170-year-old Nainital and 
the around 200-year-old Mussoorie have reached saturation point.  We 
have started working on 13 new destinations in 13 districts. We have also 
identified the locations and to develop the infrastructure a detailed project 
planning is being prepared. We have earmarked a budget for that.”
He said the newly introduced land reforms in the state would do away 
with earlier hurdles and help investors from outside the state to invest in 
Uttarakhand.
Prime Minister Shri. Narendra Modi appreciated the state government’s 
efforts in identifying new destinations to be developed as hill stations. 

He said that with Chardham, Ganga, yoga, adventure sports and scenic 
beauty, Uttarakhand was a “complete tourism package” and emphasised 
the need for the state to be developed as a “Special Eco-Zone” in contrast 
to the traditional Special Economic Zones.

RTDC files FIR against OTAs’ Goibibo, MMT & 
Travelguru
Rajasthan Tourism Development Corporation (RTDC) has filed an FIR 
against OTAs Goibibo, Travelguru,  and Make My Trip. The corporation 
in its FIR has alleged that companies like Goibibo, MakeMyTrip, and 
Travelguru have listed RTDC hotels at inflated prices without RTDC’s 
authorization.
The FIR also states that while the rooms in its hotels located at various 
parts of the state were looking for guests, the websites presented them 
as “booked”. For instance, RTDC’s actual tariff for a room at Tiger 
Den hotel in Sariska  is Rs. 4,200 which is shown on the website as Rs. 
27,000 without taxes.  There were several such examples of misleading 
information put out by these travel portals. RTDC has run up cumulative 
losses of more than Rs 100 crore.
In Goibibo, the rate goes up to Rs. 32,550 for a single night’s stay on 10th 
January. The police have registered a case under Sections 420 (cheating) 
and 120-B (criminal conspiracy) of the IPC and Section 66 D of the IT 
Act. The RTDC has alleged the tourists are being misled by the portals and 
it is likely that such action might have reduced the corporation’s business, 
the complainant alleged. “We are probing the matter with due diligence 
and taking the help of cyber experts,” said Manish Charan, SHO.
Sources in the tourism department said that after the report appeared 

on the newspaper, the tourism minister Vishvendra Singh and Sreya 
Guha, principal secretary, tourism, art & culture, took strong note of the 
fraudulent activities and ordered the officials of the corporation to file a 
police complain on the same day.
The RTDC owns and manages about 29 properties, spread over various 
locations in the states but it does not have any marketing agreement with 
Goibibo and MakeMyTrip to advertise or sell its rooms.

State News
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Mr. Lakshyaraj Singh Mewar, Delivered Keynote Speech 
at the ScooNews Global Educators Fest held at Fateh 
Prakash Palace, Udaipur
Mr. Lakshyaraj Singh Mewar was part of the 2nd edition of the ScooNews 
Global Educators Fest 2018 held at The Durbar Hall Sabhagar, Fateh 
Prakash Palace, Udaipur. The Fest was based on the theme of ‘Making 
India a Global Education Powerhouse’.
The 2018 edition of SGEF brought together the brightest minds to ponder 
on how to leverage on our illustrious legacy and incorporate global best 
practices to once again place India on the global map as the world’s 
learning capital.The ScooNews Global Educators Fest 2018 Unconference 
was an attempt to test unchartered waters. To look afresh at the way minds 
congregate, ideas churned and disseminated. The Unconference was a 
promising breeding ground for new ideas and initiatives for increasing 
the education coverage or the efficiency of delivery where 500 education 
leaders took part in the event.

Global Leaders from academia, public policy, government, spirituality, 
philanthropy and more graced the SGEF2018. The fest witnessed the 
ScooNews Global Education Awards, which recognises outstanding 
contributions in transforming education through pioneering practices and 
use of technology.
Welcome address was given by Mr. Ravi Santlani, CEO, Scoonews 
followed by Opening Keynote from Mr. Lashyaraj Singh Mewar. Other 
prominent speakers included Mr. Feroze Varun Gandhi, Member of 
Parliament; Prof. B.P. Sharma, President Pacific University; Mr. Imran 
Jafar, Managing Partner Capital and many others from the educational 
field.
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Keeping alive, the Legacy of Rajputana 
Palace Bands

12 Rajputhana Rifles’ Pipes and Drums Band 
‘The Ichhamati Pipe Band’ was raised in January 1970 under 
the guidance of Colonel RD Dhawan the Second Commanding 
Officer of the Battalion.  The personnel were drawn from the 
Regiments of Jat, Rajput, Kumaon and Rajputana Rifles. Since 
the Battalion was organized as “Insurgency Battalion” and 
deployed in Nagaland, the Band was sent to Rajputana Rifles 
Regimental Centre under Naib Subedar Tribhuwan Singh for 
practice. The band was recalled during 1971 War and had the 
honour of participating   in it.  During their tenure at Barrack 

pore immediately after the War, the Ichhamati Pipe Band was 
raised to its full strength in terms of personnel, equipment and 
other paraphernalia.
‘The Battalion Pipe Band’ has participated in number of 
Regimental and Inter Battalion Competitions and had a unique 
opportunity of presenting the Guard of Honour to Dr Shankar 
Dayal Sharma, the then Honourable President of India at Jaipur 
on 08thApril, 1993.
The Pipes & Drums Band of MMPS
Maharana Mewar Public School Pipes & Drums 
Band
The School Pipe Band was formed in 2010 under the guidance of 
Subedar (Honorary Captain) Roop Lal of 9 Grenadiers (Mewar) 

During the reign of Maharana Bhim Singh (1778-1828) there was a ‘Bhim Paltan’ which was 
basically the Maharana’s police force which had its own band. The history of the modern day 
Palace Band can be traced back to Maharana Shambhu Singh (1861-1874).  He also founded 
the Shambhu Paltan Band. In January 1841 Maharana Sardar Singh (1838-1842) established 
the ‘Mewar Bheel Corps’ with Headquarters at Kherwada about 100 kms south of Udaipur 
under the command of Captain William Hunter. This was created to efficiently maintain law and 
order in the Southern Belt of the State of Mewar. During the period of Maharana Sajjan Singh 
(1874-1884) the military force was organized more systematically and he founded The Sajjan 
Infantry. 
During the reign of Maharana Fateh Singh (1884-1930) at Risala, ‘Cavalry’ was founded which 
later got converted into ‘Mewar Lancers’ during the 1st World War between 1914 to1918.  
The Risala also had its own band. At Jahajpur, the Mewar State had a full-fledged Cantonment 
for the Risala. During the visit of Lord Dufferin, the then Viceroy of India, to Udaipur in 1885, 
State troops with all their bands were lined up along the route taken by the Viceroy. The present 
Palace Band formed on 8th May 1988 by Shriji Arvind Singh Mewar of Udaipur.

Shriji Arvind Singhji Mewar
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Glimpses of an evening of Patriotic Songs played by the Palace, 
Army, School Pipes, Drums and Brass Band 

and has performed on many occasions notable among which are Maharana 
Mewar Foundation Annual Awards and World Music Festival, Udaipur.
16 SIKH’s Pipes and Drums Band
The16SIKH Regiment is an infantry regiment raised on January 29, 1948 
under the command of Lt. Col. Joginder Singh at Ambala Cantonment. 
Since its inception, the Unit has been serving the Nation exceptionally 
well. For its exemplary and dedicated service, the Unit has been bestowed 
with Unit Citation and Commendation by the Chief of the Army Staff 
and Army Commander. The Unit’s commendable services resulted in its 
selection for the United Nation’s Peace Keeping Mission.  The Pipes and 
Bands of the Unit have brought laurels to the Unit in varied competitions in 
the year 2003, 2004 and 2013.  Many soldiers of this Unit have sacrificed 
their lives during both peace and War.The Unit kept India’s Flag soaring 
during its Peace Keeping Operation ‘Operation Pawan’ in Sri Lanka and 
relentlessly fought Pakistan’s proxy war in Siachen etc. 

Maharana Mewar Public School Brass Band
The Maharana Mewar Public School Brass Band, established in the Year 
2013 under the guidance of Subedar major (Honorary Captain) Kamlesh 
Kumar of Grenadiers Regimental Centre. The band has performed on 
many notable occasions among which are Maharana Mewar Foundation 
Annual Awards and the inauguration of Amar Mahal- The Silver Gallery, 
the City Palace Museum, Udaipur.

Udaipur soaked in grand celebration amidst the echoes of Massed 
Pipes, Drums and Bass Band Presentation Marshal and Patriotic Tunes 
at the event ‘Rajmahal Main Band DwaraRastravandan’ organized by 
Maharana of Mewar Charitable Foundation (MMCF) to mark the 72nd 
Independence Day of India. With the magnificent backdrop of The City 
Palace, Udaipur, the grand ceremony started with ceremonial welcome for 
Shriji Arvind Singh Mewar of Udaipur, Chairman and Managing Trustee 
of Maharana of Mewar Charitable Foundation; Smt. Vijayraj Kumari 
Mewar, Mr. Lakshyaraj Singh Mewar, Mrs. Nivritti Kumari Mewar and 
Miss Mohlakshika Kumari Mewar in the presence of who’s who of the 
city. 

The National Anthem was sung and patriotic tunes were played with 
exhilaration by The Palace Pipes and Drums Band, 12 Rajputhana Rifles’ 
Pipes and Drums Band, Maharana Mewar Public School Pipes & Drums 
Band, 16 SIKH’s Pipes and Drums Band and Maharana Mewar Public 
School Brass Band as “A Tribute to the Nation.”
Guests from the army included Lt Gen RK Jagga, AVSM, VSM, GOC, 12 
Corps; Maj Gen. O.P. Gulia, SM, VSM, GOC 12 RAPID; Brig.Peeyush 
Khurana, SM, Commander, Headquarters, 30 Infantry Brigade and Col. 
Sudhanshu Vashishtha, Commanding Officer, 16 Sikh.

Article
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Preparations Begin For Tehri Lake Festival In 
February

Camel Festival in Bikaner

The preparations for the upcoming lake festival aim to put Tehri on global tourism map

In a bid to attract tourists to the massive lake on Tehri Dam, the 
administration has started massive preparations for Tehri lake festival 
2019 with an aim to put the location on the global tourism map. The event 
is scheduled to be held from 26 to 28 February in Uttarakhand’s Tehri 
district. 

Mrs. Sonika (IAS), District Magistrate Tehri Garhwal, in a meeting 
held in the Collectorate, directed officials to make preparations to 
ensure a grand celebration of the festival. She urged that everybody 
should give it their best to make sure this year’s festival is better 
than the last one.
Officials present in the meeting included Chief Medical Officer 
(CMO) Dr Bhagirathi Jangpangi, Sub-Divisional Magistrate 
Ravindra Junvantha, Senior Treasurer Rumi Chaudhary, Executive 
Engineer PWD KS Negi and Tourism Officer Suresh Yadav, 
Senior Superintendent of Police Dr Yogendra Singh Rawat among 
others. 

Taking suggestions on many important issues like health, drinking water, 
electricity, food, vehicles, toilets, security and cultural events in the 
festival, the DM discussed appropriate preparations needed for them.

Hundreds, including foreigners and local tourists in equal measure, 
attended the camel festival in Bikaner. On the opening day, the district 
collector flagged off a procession from Junagarh Fort, which reached 
Karni Singh Stadium where several activities like Rajasthani folk 
dance, Army band performance, camel fur cutting, design making, 
camel decoration were held. Many of the foreign tourists were seen 
wearing traditional Rajasthani attire. 
Camel Fair, Bikaner is a sought after event in Rajasthan. Organized 
by the Department of Tourism, Art and Culture, Bikaner Camel 
Festival is a yearly event in January that Bikaner celebrates in honor 
of the ship of the desert, Camel. The festivities are at par with the 
other celebrations of Rajasthan. The event included spectacular 
camel performances like camel dances, camel races, neck shaking 
camel rides etc.
The spectacular displays of camels dressed in vibrant bridles, traditional necklace and heavy anklets showing off wonderful footwork to the lovely 
tunes on desert sands were a few major attractions of the festival.

Hotel & Restaurant Association of 
Himachal Pradesh elects Mr. Sanjay 
Sood as President
The state association of Hotel and Restaurant Association Himachal Pradesh on November 28, 2018 unanimously 
elected Mr. Sanjay Sood, immediate past president HRANI as its President for the tenure of 2018-20. 
Mr. Sood, a philanthropist and successful business man, has a vast experience in the field of hospitality sector 
and has been a member of the HRANI Managing Committee for about two decades. 

State News
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“Chefs have now become the face of 
the restaurant”
Speaking on the sidelines of a three-day World Heritage 

Cuisine Summit and Food Festival celebrity Chef Rakesh 
Sethi shared his thoughts on the current scenario and shift in 
paradigm which brought Chefs into spotlight.
Celebrated chefs grew out of the concept of traditional 
“bawarchis” and became front-of-the-house stars when India’s 
hospitality industry was conjured up in the 1980s, says Chef 
Rakesh Sethi, one of the earliest television chefs and current 
corporate executive chef of 96 hotels under the Radisson Hotel 
Group.
Sethi, who began his culinary career in 1982 as a Hotel Corp of 
India unit chef, detailed the growth of the industry, supplemented 
by culinary art institutes that mushroomed in the decade.
“I passed out from a catering college in 1982. The hotel industry 
was growing at that time because of Asian Games in India (that 
year), and a lot of new hotels came up. There were a lot of 
opportunities and demand,” said the ace cuisiner. It was a trend, 
and people wanted their children to pursue hotel management 
because of the glamour associated with it, he added.
“There were many institutes that opened within the next 6-8 
years to support the growing industry but soon fizzled out,” he 
said.
The Food Food TV channel food editor linked it back to a trend 
in the hospitality industry when the “General Manager and the 
chef of the hotel were non-Indian or expats.”
“So, when the chefs came to India, they came in with their own 
food and culture and learnt the Indian cuisine here.
“This also gave rise to a new fusion cuisine, combining western 
and eastern ingredients. It’s still continuing in the name of 
modern Indian food.”
Sethi, who believes that Indians are very well-connected to food, 
hosted the cookery show “Mirch Masala” -- a contemporary of 
celebrity chef Sanjeev Kapoor’s “Khana Khazana” -- on Star 
Plus in the 2000s, which had a running length of over 160 
episodes.
He explained that the celebrity status that chefs got with 
television exposure made them household names and 
boosted the concept of being a chef.
Explaining about the difference between a khansama 
and a chef, the Delhi-based chef also said that it 
was just the name which had changed and the 
science of cooking was still the same.
While khansamas were expert cooks in the 
royal tradition, the chefs are in-charge of 
a kitchen who don’t just cook but also 
manage it.
“The halwais and khansamas were very 
prominent in their domains, but today 

chefs are famous as well. Bringing the chefs forward gives more 
confidence and comfort to the guest,” Sethi said.
“Chefs have now become the face of the restaurant. People go 
and eat because of the name of the chef. They’re no more back-
of-the-house worker but front of the house name and face of the 
hotel,” added the star chef who has worked for Ramada Plaza, 
New Delhi, Taj Sats Air, Inter-Continental The Grand, New 
Delhi and East India Hotels, New Delhi, among others.
The slow-food philosopher also harbours a deep desire to bring 
forth authentic, simple food cooked by home chefs. The royal 
food from palaces was eventually picked up by the hotels and 
the chefs, to showcase the lavishness and richness of the food 
in their restaurants.
“But that’s not the real food that you and me see. I’m from 
Punjab, and my mother doesn’t put any cream in dal makhni. 
Why should I spoil my own cuisine just to sell it in the 
hotels?”
“The cuisine has gone from traditional, to fusion to molecular, 
but now people have started eating 
out. Especially with the coming in of 
UberEats, Swiggy 
and Zomato.
“Eating in-
house is 
becoming 
a trend,” 
Sethi said.

Source: Business Standard
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Hyatt Hotels commit to hiring 
10,000 Opportunity Youth by 2025

Barista plans aggressive for the 
Indian Market with strategic 
support from Saints Art

Training Programs with Community-Based Organizations: 
Pathways for Employment

Hyatt Hotels Corporation  announced the launch of RiseHY, a new global 
program designed to pair the hospitality industry’s career opportunities 
with young people who need them. As part of the initiative, Hyatt hotels 
around the world commit to hiring 10,000 Opportunity Youth – people 
ages 16 to 24 who are neither in school nor working – by 2025.  
According to the International Labour Organization, more than 40 percent 
of the world’s young people are either unemployed or living in poverty. 
“We understand the challenges young people face, and Hyatt hotels are 

uniquely positioned to be part of the solution. Hospitality is one of the few 
industries where entry-level opportunities often lead to fulfilling, life-long 
careers that can change the trajectory of someone’s life,” said Malaika 
Myers, chief human resources officer, Hyatt. “With the launch of RiseHY, 
Hyatt hotels will harness the power of technology in ways our industry 
has never done before to scale career opportunities, bringing awareness 
to hospitality careers, setting candidates up for success from the start, and 
expanding training programs as a path for employment.”

Barista Coffee Company Limited, one of the largest Indian Coffee chains, 
has collaborated with Saints Art, a leading PR Firm to further support its 
strong market objectives. As part of the module, Saints Art will be supporting 
Barista with decisive and strategic services for various market penetration 
initiatives of the brand so as to uphold the leading position in the sector.
The Barista Coffee Company Limited has over 200 Barista Cafe and Barista 
Express Kiosks across India including its Franchise partners. Besides India, 
Barista Coffee also has cafés in locations across Sri Lanka, Myanmar, Nepal 
and Maldives. The Café chain of espresso bars are known for the exquisite 
and innovative coffee experience in their comfortable environments.
Commenting on the partnership, Mr. Puneet Gulati, CEO of Barista said 
“We are growing at a fast pace and further plan to add more loyalty to our 
coffee, making sure our consumers are satisfied and increasing every day”. 

“Our partnership with Saints Art will help us communicate our vision and 
mission as per the directives as set for the Indian Market,” he added.
Commenting on the occasion, Mr. Puneet Sharma, Vice President, Saints 
Art said, “Barista as a coffee brand has been transforming through all these 
years and consistently retained its position as a preferred brand among 
consumers”. “We believe our strong experience and well thought PR strategy 
will bring in desired results for the Brand and will further help them achieve 
market objectives”, he added.
Barista Coffee Company is the pioneer of coffee culture in India. The Barista 
Café chain delivers a truly Italian coffee experience in warm, friendly and 
relaxed environment, providing a comfortable place for people to unwind 
over interesting conversations and a hot cup of coffee.

As part of RiseHY, Hyatt hotels will build upon their long-standing 
engagements with local community-based organizations and further 
expand our global network to scale training programs and accelerate 
Opportunity Youth hiring. Working with organizations like Grads of Life 
and Youth Career Initiative (YCI), Hyatt hotels 
will provide on-the-job training and employment 
opportunities across the globe.   
“Grads of Life is thrilled to be part of Hyatt’s 
ambitious effort to expand career opportunities for 
Opportunity Youth across the globe,” said Elyse 
Rosenblum, Principal, Grads of Life. “We were 
honored to assist Hyatt in developing RiseHY and 
believe that this program will give many young 
adults a chance to explore a career in hospitality – an industry that offers 
significant opportunity for professional growth and advancement.”
RiseHY builds on a long-standing commitment across Hyatt hotels 
worldwide, many of which already have existing relationships with 
community-based organizations providing vocational training and career 
readiness programs. 

“Hyatt’s support of Youth Career Initiative since 2008 has helped over 
300 disadvantaged young people train and secure meaningful employment 
at Hyatt hotels around the world,” said Wolfgang M. Neumann, chair, 
International Tourism Partnership. “We are incredibly excited that Hyatt 

has chosen our YCI program as a strategic partner 
for RiseHY. Together, we aim to provide vocational 
skills, training and employment opportunities to 
thousands of the most disadvantaged young people, 
empowering them to improve their lives and build 
successful careers in the hospitality industry.”
“It has always been in the Hyatt DNA to build a 
diverse and inclusive global Hyatt family, and our 
hotels have been working with local organizations 

for decades to bring employment opportunities to underserved members 
of our communities,” said Mark Hoplamazian, president and CEO, Hyatt 
Hotels Corporation. “RiseHY is a focused commitment that not only 
brings our purpose – we care for people so they can be their best – to life 
in our communities, but it is also a business imperative to ensure we have 
a diverse pipeline of great talent for the future.” 
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Industry Updates

Radisson Group to launch 
a new charitable initiative 
- ‘Make a Difference’

Radisson Hotel Group will be working in collaboration with SOS Children’s 
Villages in launching a new charitable initiative, ‘Make a Difference’. The 
initiative started from October 22, 2018 will go on till March 31, 2019. During 
this period, for every night booked under this campaign* in a participating 
hotel in Asia Pacific, Radisson Hotel Group will donate $1UDS directly to 
SOS Children’s Villages helping fund education of underprivileged children 
across the Asia Pacific region.
In addition to this, guests can enjoy 15% off over 
best available rates on select room categories. 
Radisson Rewards members will also be 
presented with an additional 5% off and earn 
1,000 Bonus Points for each stay.
Katerina Giannouka, President, Asia Pacific, 
Radisson Hotel Group said, “We are delighted to collaborate with SOS 
Children’s Villages on the ‘Make a Difference’ campaign. We care 
passionately about people within and beyond the walls of our hotels. This 
campaign demonstrates our commitment to building a better and brighter 
future for underprivileged children through education. We also provide them 
an opportunity of working with Radisson Hotel Group upon completion of 
their studies.”
Saurabh Prakash, Vice President, Commercial, Asia Pacific, Radisson Hotel 
Group added, “We are happy to support SOS Children’s Villages as part of 

our company’s Responsible Business efforts. This project will enable our 
guests to contribute to society and various communities in Asia Pacific.” 
SOS Children’s Villages International is an independent, non-governmental, 
non-profit international development organization working to meet the 
needs and protect children’s interests and rights around the world. Founded 
in 1949 by Austrian philanthropist, Hermann Gmeiner, SOS Children’s 

Villages International works with communities, 
partners and states to ensure that the rights of all 
children, in every society, are fulfilled.
With a vision that every child belongs to a family 
and grows up with love, respect and security, the 
mission of SOS Children’s Villages International 
is to build families for children in need, to help 

them shape their own futures and to share in the development of their 
communities. Each donation from Radisson Hotel Group will sponsor a 
child’s education, providing a future for them. This includes offering the 
children a potential job at one of Radisson Hotel Group’s properties upon 
completion of their education.
Leveraging ‘Every Moment Matters’, Radisson Hotel Group’s signature 
service philosophy, the ‘Make a Difference’ campaign aims to drive 
awareness of the charity’s good cause and improve children’s lives and 
ambitions for a bright future.

Viraj Sarovar Portico to become operational mid-2019 
in Jammu

Sarovar Hotels have expanded its presence in Jammu & Kashmir with 
another destination in Jammu & Kashmir with the signing of Viraj Sarovar 
Portico, Jammu.
This will be Sarovar’s second hotel in the state of J&K after RK Sarovar 

Portico, Srinagar, expanding the group’s overall foot print in 
India. The hotel is strategically located in the middle of corporate, 
educational & industrial areas of Bari Brahmana. Additionally, it 
lies in close proximity to Jammu Airport and railway station.
Designed with keeping modern travellers in mind, the hotel when 
operational in mid-2019, will offer 45 rooms with contemporary 
amenities and extensive banquet facilities for up to 5000 guests. The 
other facilities are car parking for more than 300 cars, Gymnasium, 
Spa, Bar and an outdoor Swimming Pool.
Commenting on the development, Anil Madhok, Executive 
Chairman, Sarovar Hotels & Resorts, said “This announcement is 
aligned with our strategy of expanding and driving growth across all 
emerging destinations. Jammu is the nearest airport for connecting 

to Vaishno Devi, one of the most revered pilgrimage destinations in North 
India and we are delighted to service the needs of the travelers, with a hotel 
offering best in class facilities and services in Jammu.”
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Quilon Retains Michelin Star for the 12th Successive 
Year
Quilon, Taj’s iconic and progressive Southern coastal 
Indian cuisine restaurant has retained its Michelin 
star for the 12th successive year in the just revealed 
Michelin Guide for Great Britain and Ireland 2019. 
Since opening in 1999 and receiving its first Michelin 
star in 2008, Quilon quickly established South-west 
coastal Indian cuisine on the international food-lovers 
map, bringing together the cuisines of Goa and Kerala. 
The dishes are created with flair and a deep respect for 
their ingredients. It is a living amalgamation of ethnic 
and progressive influence, as evidenced by signature 
dishes such as Black Cod, Lobster Butter Pepper, 
Asparagus and Mangetout. Due to its popularity with Lords, Ladies, 
Ministers and Members of Parliament, Quilon is one of the few Michelin-

starred restaurants with its own Division Bell, summoning Members 
of Parliament when a division is imminent. The distinctive décor is in 
keeping with the cuisine philosophy, featuring specially commissioned 
artworks from Paresh Maity, while the exclusive private dining room 
seating up to 18 guests has its own kitchen and bar. Acknowledging the 
accolade, Director Operations and Executive Chef Sriram Aylur said, “We 
are very proud to have consistently received such excellent recognition. 
This is a testament to our commitment and dedication to using the freshest 
of ingredients. At Quilon, there is an amalgamation of traditional home-
cooking techniques with modern dishes to offer a progressive Indian 
dining experience.” 
The menu embodies a unique blend of ethnic and progressive dishes with 
seafood at its heart but also offering meat, poultry and vegetarian dishes, 
mostly designed for sharing.

No GST relief for 5-star luxury hotels

Five-star hotels are being perceived as ‘sin’ goods and the government does 
not want to tinker with tax rates of hotels ahead of the general elections, 
especially when issues such as agrarian distress are still raging, officials 
said. In view of the same, there will be no tax relief for five-star luxury hotels 
as the GST Council is unlikely to reduce the 28% GST tax slab on luxury 

hotels with tariffs of Rs 7,500 and above, officials 
familiar with the developments confirmed.
Hoteliers have been lobbying for a tax cut for 
five-star hotels for a while now as they believe it 
has impacted business and that the 28% GST rate 
makes Indian hotels the most highly taxed in the 
world.
PM Sh. Narendra Modi had said that 99% of over 
1,200 goods and services will attract 18%, or less, 
goods and services tax. The GST Council, chaired 
by finance minister Sh. Arun Jaitley, has pruned the 
28% tax slab by cutting rates on 191 goods over the 
past one and a half years. Currently, 35 items attract 
the 28% GST tax rate besides services rendered. 
GST on rooms with tariff of Rs 7,500 and above 
remains 28%, while rooms with Rs 2,500-7,500 

tariff attract 18% tax. Hotels and lodges with a tariff below Rs 1,000 a day 
are exempted from GST, while those with a room rate of Rs 1,000-2,500 are 
taxed at 12%. 

Industry Updates



HRANI Hospitality  | January-March 2019 | www.hrani.net.in 49

Hyatt to expand brand 
footprint & pipeline with 
acquisition of Two Roads 
Hospitality
Hyatt Hotels Corporations announced an agreement to acquire Two 
Roads Hospitality, an international lifestyle hotel management company 
with a unique collection of distinctive brands, properties and a robust 
development pipeline around the globe.
Through the addition of Two Roads, its established lifestyle brands and 
the management agreements for the majority of its 85 properties in eight 
countries, Hyatt will expand its brand presence into 23 new markets while 
enhancing its offerings in lifestyle hotel experiences and wellbeing. With 
Two Roads and its distinctive collection of lifestyle hotels, resorts and 
vacation residences, Hyatt will offer an expanded and more powerful 
portfolio of brands with best-in-class offerings to deliver compelling 
experiences and benefits for guests and World of Hyatt members, 
expand its relationship with valued hotel owners, and drive growth for 
shareholders.
In India, Alila Diwa Goa and Alila Fort Bishangarh are the two properties 
that belong to Two Roads Hospitality. Mark Hoplamazian, president and 
chief executive officer, Hyatt Hotels Corporation said, “Hyatt and Two 
Roads share a commitment to genuine care and delivering distinctive 
experiences to discerning travellers. We are pleased to be coming together, 

and are dedicated to learning from each other and taking the best of both 
organizations forward.” 
He further stated, “Two Roads’ passionate team members, strong brands, 
global footprint and robust development pipeline will expand our lifestyle 
offerings and grow Hyatt’s brand presence in more places where our guests 
and World of Hyatt members want to travel. Importantly, combining Two 
Roads’ meaningful brand presence and development plans in Asia with 
Hyatt’s already strong position in this region will allow us to accelerate 
expansion in this critically important and fast-growing part of the 
world.”
After the close of the transaction, which is expected later this year, Hyatt 
will create a dedicated lifestyle division as a catalyst to bring together the 
operations of Two Roads’ and Hyatt’s lifestyle brands. “Hyatt is an ideal 
home for us as we share many values and a deep commitment to thoughtful 
growth and creating compelling experiences for our guests,” said Jamie 
Sabatier, chief executive officer, Two Roads Hospitality. “Hyatt’s unique 
position in the marketplace brings with it the powerful benefit of global 
scale while maintaining meaningful personal relationships with team 
members, guests and owners.”

Lords Hotels & Resorts signs-up new Property in 
Udaipur

Mid market hotel chain, Lords Hotels & Resorts has announced plans of 
launching new property at Govardhan Vilas in Udaipur. The forty one 
room’ property to be launched as Lords Inn, Udaipur is designed for smart 
traveller seeking hassle free and contemporary experience.
Govardhan Vilas is known for its history, culture and scenic locations. 
Travellers can easily commute from the nearest Maharana Pratap Airport 
to the hotel as it is in heart of city and easily approachable from all 
locations. Nearest Railway Station is Udaipur Railway Station which is 
just 3 kms from the hotel. 

Commenting on this tie up, Pushpendra Bansal, 
COO  Lords Hotels and Resorts said, ‘’This tie up 
will further strengthen our presence in Rajasthan. 
It is our endeavour to offer unmatched services and 
accommodation at very competitive prices.” 
“We are delighted to partner with one of Indias 
leading mid-market premium hospitality chain. It is 
with both trust and its success record in developing 
and managing hotels that we see Lords Hotels & 
Resorts as most befitting for Lords Inns growth says                      
Sandeep Goyal.

Rishi Puri  Vice President, Lords Hotels and Resorts further added Lords 
Inn, Udaipur will differ in a way that it will offer tourists a more relaxed 
atmosphere. 
Apart from offering luxurious rooms and suites, Lords Inn, Udaipur will 
also offer recreational facilities such as swimming pool, spa and gym. 
While the hotel will host all modern amenities and full-services to its 
guests, the room tariffs will be maintained at budget friendly prices. 
Guests will also be able to enjoy exquisite dining options at its multi-
cuisine restaurant  Blue Coriander.
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Shangri-La’s - Eros Hotel
New Delhi 

Rajan Malhotra has been 
appointed as Director of 

Sales and Marketing at Shangri-
La’s - Eros Hotel, New Delhi. A 
post graduate diploma holder in 
Business Administration, Rajan 
has over 16 years of experience 
in the hospitality industry. He 
was previously associated with 

the leading hotel brands and luxury hotels including Hyatt 
Services India Pvt. Ltd, The Zuri Group of Hotels and 
Resorts (Global), The Grand – New Delhi, Le Meridien, 
Jaipur and Taj Palace, New Delhi. In his new role, Rajan 
will be responsible for planning and implementing the sales 
and marketing strategy, optimising the hotel’s revenue and 
market share.

Heritage Village Resort & Spa
Manesar

Sumit Gogia has been 
appointed as General 

Manager, Heritage Village Resort 
& Spa, Manesar. Sumit will be 
responsible for all aspects of 
the hotel’s operational functions 
along with sales and marketing 
and revenue management.

His experience as a hotelier spans over 18 years. Previously, 
he was the Director of Events with Hyatt Regency Delhi, 
he has previously worked with prominent brands like The 
Leela Palace, Hotels & Resorts, Shangri-La Hotels, and The 
Imperial New Delhi.

Appointments
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Hyatt Regency
Delhi

Hyatt Regency Delhi 
announced the appointment 

of Kunal Dewan as the Director 
of Sales & Marketing. Kunal 
possesses a broad knowledge of 
the hospitality industry and brings 
more than a decade of experience 
to the role, where he will be 

responsible for the daily sale efforts and overall positioning 
of the hotel. Kunal has been recognised with various awards 
like Sales Leader of the year and Marriott International 
careers: Hotel Manager track during his career at Marriott 
International.

Radisson Hotel Group 
South Asia  

Zubin Saxena had been 
appointed as the new CEO 

of the Radisson Hotel Group 
for South Asia. In his new role, 
Zubin will provide counsel to 
the South Asia team. A strategic 
thinker and executor, he will be 
responsible for implementing new 

brand standards and delivering on operational efficiency and 
effectiveness to our hotels.
Previously, Zubin has held senior and leadership positions 
with prominent global companies such as InterContinental 
Hotels Group (IHG), Jones Lang LaSalle Hotels and HVS-
New York.

Fortune Select
Gurugram

Kenneth Scott has joined as 
the General Manager at 

Fortune Select Gurugram. Having 
worked with renowned brands 
across the country, he was last 
with IHG as General Manager of 
Holiday Inn Kolkata Airport. With 
over two decades of experience 

in the industry, Kenneth’s role will be to capitalize on his 
extensive experience in hotel operations, sales & marketing, 
and strategize  to take the property to new heights.

Andaz
Delhi

Sirish Subramanian has been 
appointed as the hotel’s new 

Cluster Director of Revenue 
Management - North India. He 
had been working in Revenue 
Management function with Hyatt 
Hotels Corporation. His current 
role includes heading the Revenue 

Management function for Andaz Delhi and 9 more Hyatt 
hotels in North India.
With over 10 years of experience in the hospitality industry, 
Sirish has great international exposure and is an expert in 
Revenue Management.
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JLL India, Hotels and Hospitality 
Business, Gurugram

Jaideep Dang has been 
appointed by JLL India as the 

Managing Director of its Hotels 
and Hospitality Business based 
in Gurugram, this is Jaideep’s 
second stint with the Firm wherein 
he will lead the specialized Hotels 
and Hospitality practice. His 
appointment underlines the Firm’s 

commitment to strengthening its hotels and hospitality 
focussed portfolio by building on existing and potential 
long-term strategic relationships with major Indian and 
global brands.
Jaideep comes with a wide-ranging and extensive experience 
across business consulting, transactions, management 
contracts, feasibilities & appraisals and market research. 
Prior to joining JLL, he was working with one of India’s 
marquee hotel brands, The Oberoi Group, as Senior Vice 
President - Strategic Development for the India sub-
continent, Asia and Africa.

JW Marriott
Mussoorie

The Roseate, New Delhi

Piiyush Kapoor has been 
appointed as the General 

Manager for JW Marriott 
Mussoorie Walnut Grove Resort 
and Spa, Marriott International’s 
first JW Marriott resort in India. A 
seasoned hotelier, Piiyush brings 
close to two decades of proficiency 
in the hospitality industry. Piiyush 

has been associated with leading domestic and international 
brands holding key positions which have further sharpened 
his expertise.
With a comprehensive understanding of managing teams 
across diverse markets, Piiyush’s core expertise lies in 
delivering successful outcomes by empowering effective 
teams and building efficient processes. In his leisure time, 
Piiyush likes to travel and explore interesting destinations 
and meet new people to understand their cultures and 
traditions. A voracious reader and believer of healthy living, 
he strongly promotes fitness and its importance to lead a 
confident & successful life.

Chef Simran Singh Thapar has 
joined as the Executive Chef 

at The Roseate Hotel. Having 
started his career at the OCLD in 
2007, Chef Thapar brings with him 
11 years of culinary expertise. He 
specialises in Indian and Western 

fusion dishes and has been trained under industry stalwarts 
such as Chef Parvinder Bali and Chef Adrian Mellor. In 
his previous professional endeavours, Chef Thapar was 
associated with pre-opening stage of The Oberoi, Sukhvilas, 
‘Three sixty Degrees’ at The Oberoi, New Delhi and ‘The 
Garden Terrace’ at Maidens Hotel. He has also curated 
menus for the illustrious Ambani family.

Appointments

Fairmont, Jaipur
Ritu Joshi has been promoted 

to Room Division Manager 
from Executive Housekeeper of 
the Hotel. With an experience 
of more than 14 years, Joshi has 
an enhanced understanding of 
operations in hospitality. Joshi 
began her career with The Oberoi 

in 2002 and worked with leading hotels such as Trident 
Nariman Point, Oberoi Maidens and Oberoi New Delhi, prior 
to joining Fairmont Jaipur.

JW Marriott, Chandigarh 

Ramandeep Marwah has joined 
as the new General Manager 

for JW Marriott Chandigarh. 
In this role, he will oversee the 
hotel operations, including guest 
and associate satisfaction, human 
resources, financial performance, 
sales and revenue generation, 
overall performance and strategy 

execution of the hotel.
An enterprising hotelier with over 19 years of experience, 
Ramandeep has worked with leading hospitality groups 
like Marriott; Taj Hotels, Resorts and Palaces; The Leela 
Palaces, Hotels and Resorts and Shangri-La Hotels and 
Resorts to name a few.

Andaz, Delhi

Pratiti Rajpal has been 
appointed as the hotel’s 

new Director of Marketing 
Communications. In addition to 
this, she will continue to manage 
the marketing communications 
function for Park Hyatt Goa 
Resort and Spa. With almost a 

decade of experience in hospitality industry as a marketing 
communications professional, Rajpal is adept at facilitating 
integrated communications campaigns.



HRANI Hospitality  | January-March 2019 | www.hrani.net.in52

Hotel Category
1. Hotel Krishna Palace
 Rajput Associates Pvt. Ltd
 1/13/357, Civil Lines 
 Opposite Distrct Jail
 Faizabad

2. Lebua Lucknow
 Khwab Resorts P. Ltd
 19, Mall Avenue
 Lucknow

3. Hotel Inder Prakash
 281, Rani Road
 OTC Scheme
 Udaipur

4. Hotel K.T. Royal
 Patiala Road
 Nankiana Chowk
 Sangaur

5. Hotel Snowcrest Inn
 Dal Lake Naddi
 Dharamshala

6. Hotel Broadways Inn
 Hadimba Road
 Manali

7. Aloft New Delhi Aerocity
 Central Park Infrastructure P. Ltd
 No. 5B, IGI T3 Road, Aerocity
 New Delhi

8. Hotel B Continental
 8/14, WEA Karol Bagh
 Delhi

9. Skyrich International
 17A/ 19
 WEA Ajmal Khan Road
 Karol Bagh, New Delhi

10. Hotel Deer Park
 B7/122A
 Safdarjung Enclave
 New Delhi

11. Hotel East Lite
 207, Civil Lines
 Station Road
 Bareilly

12. Hotel Kasturi Orchid
 Near D.P.S. School
 Pal By Pass Road
 Jodhpur

13. Cosmopolitan Hotel
 Jodhpur Multifunctional 
 Complex P. Ltd
 Jodhpur Railway Station
 Near Parking Stand
 Opposite LIC Office, Jodhpur

14. Hilton Garden Inn
 Baani Technology Services P. Ltd
 Baani Square, 
 Sector 50, Gurgaon

15. Hunky Dory Resort
 Silver Oak Hospitality P. Ltd
 Pathankot- Dalhousie Midway
 Village Niari, Teh Dhar Kalan
 Pathankot

16. Hotel Palm Green
 Mahalaxmi Castles & Villas P. Ltd
 NH-1, Main GT Karnal Road
 Village Bakoli
 New Delhi

17. Ashdale Boutique Hotel   
 Ashdale Cottage 
 Mallital, Nainital   

18. Fortune Haridwar
 Lotus Infra Projects P. Ltd
 Raghunath Mall,
 Plot No. 296/2, NH-58
 Near Bhel, Sidcul Turn
 Haridwar

19 Grand M Lajjo
 B-XXI-802-/1
 Industrial Area B
 Gill Road, Ludhiana

20. The Zion
 Zion Holidays P. Ltd
 Khasra No. 1528/1463/704/1/2/1
 Situated in New Muhal
 Sankat Mochan, Shimla

21. Hotel Maan K
 8A/29, WEA Karol Bagh
 New Delhi

22. Hotel Singh Palace
 8A/30, WEA Karol Bagh
 New Delhi

23. Hotel Dunsvirk Court
 Nandan Hotels
 Baroda Estate, Vincent Hill
 Library Road, Mussoorie

24. Leisure Resorts
 Mahasi Road, Near Tikora Mod
 Bahraich

25. The Golden Plaza Hotel & Spa
 Behind Paras Downtown Mall   
 Zirakpur

26. Hotel Arnav
 Unit of MountAbu Railway Infra P. Ltd
 Abu Road Railway Station
 Abu Road

27. Jagmandir Island Palace
 The City Palace
 Udaipur

Restaurant Category
1. Watch Treat Freak
 301, 3rd Floor
 Main Upasana Mall
 C Scheme, Jaipur 

2. Ebisu
 VV Restaurants P. Ltd 
 Unit No. 18, 19, 20
 1st Floor, Emaar MGF
 Palm Spring Plaza
 Golf Course Road, Gurgaon
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3. M/S Haldiram Products P. Ltd
 Private Limited
 G-5, G-6, Plot No. 5
 City Centre, Sec- 12, 
 Dwarka, Delhi

4. National Highway 44
 C-13, First Floor
 Vishal enclave
 Rajouri Garden
 New Delhi

5. Imly Restaurant
 F7 to 20, HOG Market
 Rajendra Place
 New Delhi

6. ITP Laid Back Cafe
 Jhakaas Restaurants P. Ltd
 M-51, GF, 1st, 2nd & 3rd Floor
 M Block Market, GK II
 New Delhi

7. Dhaba Estd. 1986
 West Wing, Upper Ground Floor
 Epicuria Mall, 
 Nehru Place Metro Station
 New Delhi

8. Sky Bar
 Sky Hospitality 
 A-7, 2nd Floor, Vishal Enclave
 Rajouri Garden
 New Delhi

9. Drunch 
 BYR Venture LLP
 39, Haldiya Heights 
 Girdhar Marg, Jaipur

10. Glaxzy
 Gulzar Hospitality P. Ltd
 Ferozepur Road
 Near Aarti Chowk
 Ludhiana

11. Barista Coffee Restaurant
 Red Pro F & B P. Ltd
 107-108, First Floor, PP Towers
 Netaji Subhash Place, New Delhi

Additional Category
1. Wok 12
 C/o- Radisson Blu Hotel
 Plot No. C-1, Sector 12
 Sidcul, Haridwar

2. Guftgoo Restaurant
 C/o- Country Inn Tree Top
 Mehragaon, Bhimtal
 Dist : Nainital, Bhimtal

3. Royal Restaurant
 C/o- K.T. Royal Hotel
 Patiala Road
 Nankiana Chowk, Sangaur

4. MNKY HOUZ
 New Era E Park P Ltd
 The Eros Hotel
 S-1 Level, GF, American Plaza
 Nehru Place, New Delhi
 Tel : 011-40045962

Associate Category
1. Sachin Kumar Concepts & 
 Hospitality P. Ltd 
 27, Araghar Prem Complex
 2nd Floor, Haridwar Road
 Dehradun

2. India Exposition Mart Limited
 Plot No. 23-25 & 27-29
 Knowledge Park II
 Gautam Budh Nagar
 Greator Noida

Summary Report
Hotel Membership 27
Restaurant Membership 11
Associate Membership 2
Additional Category 4
Total Membership 44

New Members
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The Landmark Towers Kanpur awarded with Economic 
Times’ Stars of the Industry Awards for The Best 
Independent 5 Star Hotel in India

The 2018 Economic Times Now award for the best Independent hotel in India 

was awarded to The Landmark Towers, Kanpur. The award was received by the 

managing director Vikas Malhotra and the CEO Insha Malhotra. The Landmark 

Towers has been Kanpur’s only certified five-star hotel since its development in 

1988. The property was undergoing major financial issues and was in need of 

refurbishment and a turnaround when it was purchased by Vikas Malhotra and 

Deepak Kothari in 2011. 

The hotel is now rated #1 on TripAdvisor and offers its guests with contemporary 

rooms, a wellness club, and high quality dining experiences across its five outlets: 

An Indian fine dining experience at Cawnpore 1857, a casual multi-cuisine 

ambiance at Waterside, an adrenaline filled sports cafe - Xoomba, and two Al-

fresco lounge bars overlooking the city - LIV & YU.

The Hotel has been hosting famous corporate and bollywood personalities like Tim 

Cook (CEO of Apple), Neeta Ambani, Shah Rukh Khan, and Kim Hyu Suk (CEO 

of Samsung) among others. Even the Indian Cricket Board’s accommodation for 

the Indian Cricket team was especially managed by the hotel.

Moving forward, the Landmark Towers is in the process of opening 

a members club, the first one in the state. Vikas Malhotra, the 

Managing Director of the hotel is also looking for investment and 

management opportunities around the country with his corporate team 

that is experienced in development, hotel conversions, investment 

management, property operations, hotel conceptualization, financial 

structuring, and food & beverage.

Award
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