
IPSAR CAREER COUNSELLING 
 

On dt.17.12.2022 Career Counselling  and Placement Cell organized a 
Career Counselling session in collaboration with ISAR, Cuttack at 
10.30am in the Smart class room.Dr.Ajanta Nayak ,OIC, CC&PC 
presided over the meeting. Dr. Jiten Kumar Mishra,Chairman,IPSAR 
gave a  career counselling session followed by a quiz competition for 
both UG and PG final year students.Dr.Shakti Prasad Mahapatra, 
Principal,IPSAR, Bibhubhusan Das and Ms Mitra Das also attended the 
meeting. The session was ended with a vote of thanks by Ms. Padmja 
Jagati,Member,CC & PC. 
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INDUSTRIAL VISIT REPORT 
 

On  22nd December ,  keeping in view to the enhancement of 
skills,30 nos of students from Home Science  and Commerce 
Departments has visited  to Jay Bharat Spices Limited at 
Ramadaspur Industrial Estate, Godisahi  on 22.12.2022 at 10AM. 

Dr. Suprna Patel from Home Science department  accompany 
the students and guide the tour  .  
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INTRODUCTION 

School of Hotel Management or SHM is the faculty of Hospitality 

and Tourism Management of SOA University or Siksha 'O' 

Anusandhan University. 

 

Placements: All the students got placed during the pandemic in 

2021. One of them got placed at Reliance as a store manager 

with a salary package of 6 LPA. More than 70 companies visit to 

this college and recruit more than 450 students.  college provides 

good placements for deserving students. 

 

Infrastructure: The infrastructure of this college is good. It 

provides a good lodging facility for students. 

 

Faculty:  College provides the best course curriculum and exam 

patterns that help students to study well. The pass percentage 

depends on the hard work of the students. 

 

Other: It gives a good campus life. Campus crowd includes 

students from different states and countries. 

 

                               



The four major operational departments of a hotel are:  

1. Food production (kitchen) department 

2. Food and beverage service department,  

3. Front office department. 

4. Housekeeping department 

 

Food production :- 

Food production department is also called kitchen 

department. It is responsible for the actual preparation of 

food items. Chef, sous chef, cook, kitchen porter, and 

kitchen manager are some of the most important job 

roles in this department.           

 

Food and beverage service department:- 

Foods made in the kitchen and drinks prepared in the bar 

need to go customers. This is the responsibility of the 

food and beverage service department. This department 

ensures that the waiters, waitresses, and whoever else 

involved take foods and drinks the customer’s tables as 

per their demands and serve them in a hospitable 

manner. 

 



Front office:- 

Front office staff are the first point of contact of a hotel’s 

guests. Front office department is responsible to ensure 

that the guests are welcomed in a friendly and 

professional manner, and they are assigned with rooms 

according to their bookings. 

 

Housing keeping:- 

This is a very important department of a hotel that 

impacts directly on guest experience. It ensures that 

guest rooms, common areas, lobbies, hallways, 

restrooms, and any other public areas are clean and 

ready to use. 

Housekeepers carry out a deep cleaning of rooms once 

the guests check out to ensure that the new guests come 

to pristine rooms or suites. In fact, the main job of the 

housekeeping department is to ensure that the hotel 

always maintains high standards in cleanliness. 

                        

                     

 



                                 OBJECTIVE  

• To make theoretical knowledge clear and exact. 

• To increase the value of theoretical knowledge. 

• To implement the knowledge of practical training in 

the practical life. 

• To get practical knowledge about the institution. 

• To know how to solve managerial problems. 

• For reporting practice. 

• To know about the present situation of the 

institutions. 

• To expand the span of knowledge. 

• To implement the knowledge of practical training in 

the practical life. 

• To innovate new techniques of management. 

 

 

 

 

 

 

 



DAY 1                                                     QUANTITY TRAINING KITCHEN 
We reached at our destination "Soa School of Hotel Management" for around 

10pm on 6th November, 2023. We were given a warm welcome by the program 

Coordinator.They provided us basic equipment for our practical education. 

 

Our first practical session was held at quantity training kitchen which was 

conducted by malik sir. Then sir instructed us to prepare 6 different traditional 

dish of india which is mention in this picture below. 

 

After having our lunch we attended theoretical class where Anshuman sir gave 

us basic knowledge about 4 major sector of hotel management. 

1. Food production (kitchen) department 

2. Food and beverage service department  

3. Front office department 

4. Housekeeping department 



DAY 2                                 BAKERY AND CONFECTIONARY                                                       

On 7th November, Ranjan sir took our first practical class of bakery and 

confectionery who instructed us to make basic bakery items such as white bread, 

bread roll and croissant from the same batter. Flour was the basic ingredient in 

this recipe. we made different shapes from the same batter. He also guided us and 

made us understand how measurement of every quantity is useful. He also shows 

us that how sugar is beneficial and plays a major role in activating yeast.  

 

 

 

Following our lunch at a restaurant, Mr. Satyabrata Sir gave a talk about career 
opportunities in  tourisim and hospitality.  

He explained how profitable this field is, and how it survived the covid times with 
all it's charms intact. The best part is that it has multiple branches and he explained 
us about the connectivity of this topic with our subject. 



DAY 3                                                        BASIC TRAINING KITCHEN 

On 8th November, it was our 1st class of basic training kitchen where Chef 

Dasarathi Sir demonstrated Spanish Appetizer, Cream-de-tomato soup in which 

tomato is the hero ingredient and we also learnt three different salads like 

Waldorf salad, Salad de pomme de tere, Tossed salad, Green salad. In this, we 

learnt the different types of cutting, how to cut fruits and vegetables and also 

learnt the 4 basic parts of a salad which are- the base, the body, the garnish, and 

the dressing. 

 

 

In the theory lesson, Satyabrata Sir provided extensive knowledge on the subject of 
food costing. He talked about methods for efficiently controlling food costs and 
clarified the advantages that come with them. In addition, sir, provided a brief 
explanation of room classificatio 



Day 4                                                                                FRONT OFFICE 
On  9 th November our practical session taken by Mou ma'am, who define front 

office and what are great carrier opposities related to it.  mam also covered the 

difference between non- automated and semi- automated front offices as we'll as 

proper guest behavior . Additionally, she showed us beautiful videos of obero 

Udaivilas and leela palace. 

Mou ma'am led our practical session on November 9th, explaining what front 

office is and what excellent carrier opportunities are associated with it.  Ma'am 

also talked about appropriate guest behaviour and the distinction between non-

automated and semi-automated front desks. She also played stunning footage of 

Leela Palace and Obero Udaivilas for us. 

  

 

Akash Sir attended this theory class; he explained the variations between hospitals 
and tourists. He also told us about the booming online platforms that are making 
tourism a lot more fun and profitable. 



DAY 5                                  BAKERY AND CONFECTIONARY 
On 10th November in bakery and confectionery chef ranjan sir shows different 

cookies in which we learn how to make different shapes of (star, flowers, circle, 

heart) cookies by using soft dough of white flour and bake it at 150 degree Celsius 

Temperature for 15 to 20 minutes. In addition to that he also mentioned and 

showed a Madeleine traditional recipe of France in which Madeleine are dipped 

in melted jam, rolled in desiccated coconut and decorated with cherry and jamor 

little icing . 

  

  

Following lunch, we also got to take part in the cake-mixing ritual, where we used 
our hands to blend fruit with alcohol for Christmas. For all of us, it was a unique 
experience. 



Day 6                                BASIC TRAINING KITCHEN                
On 11th November, our second class of basic training kitchen was taken by Chef 
Amar Nayak sir, who demonstrated us to some Italian dishes like Penne Pasta 
Napoletana in which  Meatless Italian tomato was sauce used for dressing pasta  
which is known as napolitana sauce , waldrof salad made up of apple and 
minestrone soup which was initially made from small things leftover from previous 
meals, combined so as not to waste perfectly good food. 

 

A trainer was scheduled to do practicals after lunch by Dean Sir. After showing us 
how to put out a fire using a cylinder, the instructor let us try putting out the fire on 
our own. 

 



Day 7                                                                BAR SERVICE 
On 13th November, the practical session of Bar Service on mocktails was 

conducted by chef Navin sir. He demonstrate various types of glassware and 

educated on their respective names and the specific drinks that are to be served 

in each glass. 

He provided instruction on the preparation 10 different mocktails, that includes 

Berry Blush Sangria, Lemony Bliss Iced Tea, Tropic Thunder Pina Colada, Cuban 

Magic, Pom Brust Sparkler, Dual Delight, Cinderella, Appletini ,Shirley Temple 

and Indian Ocean Dreams. Bar Service: Navin sir provided a detailed breakdown 

of the ingredients and their respective percentage in each mocktails. Additionally 

he taught us various techniques for folding napkins. 

 

A resource person led the resource class. He gave us insight into the process of 

opening a pub. And the skill of serving bears. They also taught us about the 

difference between various drinks like Cocktail and mocktail. The first one is 

alcohol based and the later one is non alcohol based. 



Day 8                                  BAKERY AND CONFECTIONARY 

On 14th November in bakery and confectionery   Chef Ranjan Sir demonstrated 

Italian homemade pizza - Chicken Pizza, Mushroom Pizza and Paneer Pizza, which 

has three main elements: crust, sauce, and toppings. Traditional Italian pizza crust 

is similar to bread dough. It’s a combination of flour, water, yeast, sugar, salt, and 

oil. In this we learned that ingredients like chicken, pineapple, steaks, tomato 

sauce and even mayonnaise were never a part of the traditional pizza. It all 

happened only after the fusion of flavours took place in the name of modern. 

 

We learned about the classification of hotels and restaurants in the theory lesson 

from Akash Sir, who gave us a thorough explanation of each kind. He told us about 

how expensive hotels are classified. 



Day 9                                            BASIC TRAINING KITCHEN 

On 15th November in basic training kitchen chef Amar Nayak sir demonstrated 

about indian main course pakki ghost ki Chicken briyani and veg- biriyani . At first 

we cooked chicken korma beside that we deep fry all vegetables for veg- briyani. 

Then we cook soaked rice upto 70 percent . Place chicken korma over the rice 

then again cover it with rice in a big utensil and left under slow flame for half and 

hour. 

He additionally showed us Indian desert Shahi tukra which is made up of bread. 

At first bread is soaked in sugar syrup then into milk then it is deep fried in oil and 

decorated by silver coatings. 

 

The theory class was led by a resource person who discussed food storage, 

including both cold and hot storage, and provided an in-depth understanding of 

food production. 



Day 10                                      QUANTITY TRAINING KITCHEN      

On 16th November in quantity training kitchen lenka sir instructed us to prepare 

5 different traditional South Indian dishes such as idli, masala dosa , upma, 

sambar and coconut chutney. Idli is made by steaming of smooth batter which is 

made up of soaked rice and black gram. Again masala dosha is made by batter of 

rice and Black gram spread over the griddle into an oval shape with the help of 

pouring a teaspoon of flat from the sides of the spoon spreading on the pan. 

 

Lalat Sir was in charge of instructing us on the front office in the theory lesson. He 

gave information about five-star hotels in the United States and abroad. Show 

some excellent footage of a five-star hotel as well. Additionally, sir displays images 

of various types of bedrooms. 



Day 11                                  BAKERY AND CONFECTIONARY 

On 17th November in the last class of bakery and confectionery Ranjan sir 

demonstrated us how to make pastry in which we learned two types of pastry one 

is chocolate pastry and another is vanilla pastry  

And we also learned how to make cake by using premix powder which is already 

available in the market along with that we learned how to make icing cream for 

cake which is made up of full fat cream that is used for decorate the pastries and 

cakes by using different nosal designs. 

 

Mou, ma'am, was in the theory class. She conducted a class about front office and 

mentioned the guest cycle. How are all the room divisions and the guest 

assistance services at the front de 



Day 12                                     BASIC TRAINING KITCHEN 

On 18th November in the last class of basic training kitchen chef amar naik sir 

demonstrated Chinese dishes which includes Vegetable Hot N Sour Soup, Chilly 

chicken, Vegetable Manchurian, Vegetable Fried Rice in which common 

ingredients were spring onion, carrots, beans, cabbage , and Monosodium 

Glutamate. 

 

Subhra Mam led a theory class in which we were able to ask questions and voice 

any reservations we had, and she would offer us with all the answers.it is very 

intractive session. 



Day 13                                     QUANTITY TRAINING KITCHEN                                                 

In the final session of the Quantity training kitchen, on November 20, Lenka Sir 

demonstrated the making of, some delectable Indian main courses, such as 

Vegetable Pulao, Masala Dal, Kadhai Paneer, and Aloo Ki Tikki. He also gave us 

instructions for one drink, Jal Jeera, and one dessert, Kheer.

 

Subhra mam led a theory lesson in the style of a question-and-answer period 

where we could ask whatever questions we had and she would answer them all. 

 



Day 14                                                          HOUSEKEEPING 
Our time at the SOA university's School of Hotel Management officially ended on 

November 21. Following our practical and theoretical lesson on housekeeping, 

which was led by Smita Mam, who gave us a thorough overview of the subject, we 

proceeded to the housekeeping lab, where she demonstrated how to make a bed, 

allowing everyone to observe and learn the process in a befitting manner. 

 

She also taught us about the many purposes of the conventional and 

contemporary cleaning supplies and machinery used in housekeeping. 

She also demonstrated how to make a gorgeous bouquet of roses and gerberas at 

the conclusion. 



After a filling lunch, there was a farewell party. Several students shared their 

internship experiences during this occasion. We were individually given 

certificates by Dean Sir and Jyoti Sir, signifying our successful program completion. 

These 14 days have been incredibly beneficial, giving us a plethora of knowledge 

about hotel administration. Without any doubt, this internship shall always have a 

particular place in our heart and mind. 

 

 

CONCLUSION:- 

From this 14-day SOA internship.I learned a lot of new and fascinating things.This 

field offers a great deal of employment opportunities in a variety of fields, making 

it enjoyable for individuals who work in it. I want to express my gratitude to every 

staff member for giving me extensive knowledge about hotel management. In 

addition, I want to thank you for the excellent lodging and boarding facilities. 
This internship has allowed me to form close friendships with people all across the 

world. I would advise all of my juniors to participate in this internship. 
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List Of Studeni +3 Yoas Ha hem ahco (Hcs 

BS - (9-345 

%. Bs- |q - 349 

4. BS - 19 -

to. DS - 9 -s96 

BS - ( 

BS -

BA - 9 -

384 

323 

BA - l4 - 0 

Stuclens 

380 

a80 

9. Bs - J9- 331 

Name 
Paiyara Behena 

Tut nkle. Akankeha Singk 
Madhsmta Mahnta 
Puspolata GoíKa 
Shubhalami Behera 

Puenia BhatHa 
Subhaalarsni 

Hr.J:loneha barck 

Smruttrrekha 

A0wesa arikshya 

Lopamudra 

Jayas Snohaota Sah 
Sonalisha sahoo 

SiniBa Ahin 
Qirakta Susar 

Satarpa San00 
NEKta Sua 

Somoy 

ohapatra 

Mehok Pirrdosh 

Tedche to acc Cmpany 
SuoagattKa 

naorrjohan Bogu 

(Arlr/ Sene) 

the 
Priyocarshini 

H-o) 



4 OF STUDENTS FOR OUTREACH PROGRAMME 
ORGANISED Bò KijT 

Roll no. 

BS 19 - 306 

308 

309 
340 

313 

350 

353 

362 

342 

376 

381 

382 

386 

388 

344 

347 

400 

404 

417 

414 

42% 

424 

425 

(DEPARTMENT OF PHYSICS) 
Name 

Shauti Upa SAra Saho 
-Trépoda Prati, 

Anasuya Rout 
Sarmictha Samal 
Hartapuäe Pali 

Lozmiprla Mali 
Babl udul' 

Suhara Prigadarini Sahoo 
Sacna Mabta 
Sudipta Bisaal 
Tanisha 
Smé ta Samikshua. Mchra 
Ayabala Pradtan 

Arcpita Swain 
Rosalen Dos 

Nagant'ka Tunga Saronla 
Mejla Kantlya 
Sonal? Swain 
Namata Parida 
Sagaria Dask 
Sa Samaleswee 
Samikshya Jera 

Nbedit Behera 

Teacher to aceomnpon Loth the stukel --Kirannayu 
Sah hu 

CR.W.College. Cutt ack 



Jagasnnita Kan 
3. Piyonke Sethi 

G. 

(2 

l6 

18. 

t Shradha Sawati 

24. 

keciogy 

Pm prodashenn 

25. 

Japaya salasee 
Jyostnarani 
Kadmbari Nak 
Rashmineha 

Amisha Bas 

al Aisha Nanda 

23- N. frwesha 

Sasvati Mishoa 

Padmini Petoa 
Prlyamke Magh' 

Sushree saapa lamal Suhee Sotapa. 

:t 

A. Aishawana fatw 

Sonali Bhyan 
Anitn alp 

Payorka sethe 

kipsita Janae 
Hrangynita &noain 

Subhalai ba 

Nayani Dyae 
PmPy)ara'w' 

Ciaydai Muduli 

ttudent 

Shrtodh a s. Rout 

Patmeni Patoa 

Judu Jyotsna Rani Tudu 
Tapas y TulaAee 

Kadambarei NaDk 

Amtay At so ay a Rath 4t 

Sasuoste Meshrea 

(fual Yea). 

Subhashaee Prdyadeeshini 
aipuia Janai 

Conati Bhyoen 

Ankita shil 

Samal 

Pranasmiba ww 

Aisha anda 

tahs; Mis Sushe litane Das,. 



Osoral9 

12 

(6 

(L5) 

BPbWabandta Jena 

btud ent 

Soudayeo 

phapatra 
Gahoo 

,Clenuly Dept: it y e lideut 

QBubnasheee palygdabhoe Subbasleu Phiyedavski 
Sabmta behera 

btute Dos 

Tanma 

Sonal yahatana 

prnan 

Nasreeg 
4) balonab? preadhan 

Gahop 

b.9s0abardira gena "3/yp 
&onal mttapabe 

Jamashee 
Monallba Bahala 

boudanbahoo 

Sabmta beher 
Ahtu as. 

ponsli Mahena 

Arpta Nay 
Tanmaya 
Manisa Alanclang' 

Bidyut Puava. Besha 

Nassee 

Sandhynai Pal 
Saho 

Mon ola babalPa 

Thotsnaran Tina ot wnaxos Tea 
Kn Das, Gust Facty 

KMorand 
tepla Naman 

















6 IPSAR- Cascer Canelhie 

IPSAR 

A þant o tta eaheeni lounsellg aud pleeewut call 

Dr Ajata eeyNLDLC Leepe prumeed Dy Jtmkmeh Matrcahhn TeSAR_Bbaubha Dad Hop De Shakli praraA Makapetapuinila MA Mira Dad ateddtHa ben'nJheenei ollouud 

12.2) 

edd wdh a vote c the tu ehe. 

Bcthe Bhes ano' pD-k(levery cacpesatVa. 
ee,iA 

txlellent Arranfgenbi 

BeoaMent trmgamnt oopeatn 
S palapi fogekOnke,cespe) 



NO 

3.[Lipamudrna Singh 

Nawe 

4 |Hoheashn Firobes Als 
Moharmn 5, kaalinee 

6 purnda Nak 

40 

Blaui karmakar 

8|Sinju khandoginii 

I 

Monaisa Sahob 

l6 

). 3/fath at ma 
ta: Lanimani Soren 
13-IMansha Behona 
l4Subha he Saloo 

21. 

9.Taumanna Kunclu i3 1stynHeme Sesenc eemc 
Susmita Nayak it31st |H3 1st year Home sience SusmitaNayak 

43st ytarHome Suence ffath eias 

s1st yeur tome Seiente amuim: sore 
|+3 2nd yaan Home scienceMarulha iQereso 

Homu rona Seinca Subkubu.CA 
t32n4 year Hame Sience|1ejaasiay 
t33ryeor| Hore Scnerce:P. Sel 
43 gud eEoe Home sence B.Join 
t31st 4ear lto me saene Koinan p rust 

t5 Ist yearc HomeScience Monalehe Shgb 
43 1s y2an loma SeenuSujala pat 
s 11t yeen Houe Science Boni tayda 

28 

Sloena rova Seth 
Bijlorn Sonen 

4Monalsha singh 20.1Suaja 

inan-Pru sty 

p 

d3 Sabidn? Bethena 

lejainee dsharme.2ni 

Q3 Jyotsna Behera 
Q4iptno sohoo 

yo #tens 

f9Yem oo SodenceP kannakar 

Aashnatvn_ Ni_ha 

ao22 F sAHome Seience M sahoo 

Qoaaa| Home Seinc Lingh 

KEAlom PO Zs4 Year Hone Sien 
PGlstyeNHemeSleneBhhuan 

Pé 4ot yearHone sesence pak 
P 1x4 deonAjane Scerce1ime 

Po Is ys_ Home sienteSfondgint 

2sSubharita SeAhalo2i ost2 yearHoNe Scicne SSDos 
26 soucyashree PAnd 

3 1s4 Yeec Home Science yoBsna Behera 
t3 13 yerrt1rne ScienneHinc snhed 

t32Myeasiracy teicaeekal,ita Das 
t?2ndyr librory Scien ashnatn n 

t31sl Hear Home Soience niBehera 



S 
No 

34 

Nae 

pojaha 

4a:Sdagut Selho! 
43: Shubani Alaua 

yea 
+g2nd yead 

Ptyeart 
Pqeaatoy 

43 ISt 

Home seenseB-l 

tandyaIpS4Phe 

3Rallkankm Nagak 
40.1Biuoya Achaxy t31 year Libary Science Shehaxya 

&eienae 
Dibrat scieste Sciene Mritma 

M: Shornc 

32d sjeai Dede Zilbrao Sience| S.Naya 
















