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SHRI SHAKTI GROUP

The Shri Shakti Group established in 1993 has its corporate office in Hyderabad.
The group is diversified in the areas of Hospitality with its flagship star hotel,
“The Manohar” and Family Recreation Club “Family World”. The group also
hosts Shri Shakti Alternative Energy — Solar Power — Shri Havisha Hospitality &
Infrastructure Limited. Recently launched SmartBike, the pioneer Public Bike
Sharing company is the latest feather in the crown.

The Shri Shakti Educational Society, under the aegis of the group, operates two
hospitality educational institutes - Shri Shakti College of Hotel Management &
Institute of Hotel Management Shri Shakti.

Inauguration of Star Hotel - The Manohar by Sri H. D. Deve
Gowda, then Prime Minister of India & Sri N. Chandra Babu
Naidu, then Chief Minister of Andhra Pradesh - 1995
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TO NURTURE THE YOUTH FOR A SUCCESSFUL FUTURE
IN THE HOSPITALITY & SERVICE INDUSTRY.

ABOUT OUR

Shri  Shakti Educational Society was
established in 1993 and has since then for the
last 25 years excelled in providing quality
education in the field of hospitality. The
college is presently affiliated to Osmania
University for the 3 year Bachelor Degree in
Hotel Management & Catering Technologyand
also with the State Board of Technical
Education and Training, Telengana for 1 1/2 year
Craft Course in Food Production.

Being attached to a star hotel "“The Manohar”,
the students have the advantage to get real
life simulation experience during the course.
The highly qualified and trained faculties with
global experience help to transform the
students from amateurs to professionals in
the fastest growing industry. Focus is on
ensuring development of each individual with
an all round personality for successful
professional growth.




COLLEGE
ADMINISTRATION

Shri Shakti College of Hotel Management has been a pioneer in the field of hospitality
education for the last 25 years. The administration oversees student career counsel-
ing, academics and faculty research to ensure that the college contributes the best
professionals in the hospitality industry.

To ensure the industry best, Shri Shakti College of Hotel Management is strongly
administered by Mrs. Satya Pinjala, Executive Director and Mrs. Yamuna Ranga Rao,
Director & Former Principal, IHM Hyderabad. The state and the country have
acclaimed both the Directors with many accolades for their contribution in building
a strong hospitality fraternity, through their constant guidance to the entire team of
the college.
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SSCHM has varied opportunities for an individual to set up small and
big business ventures. In addition to the courses, the events organized
in the college facilitate the students to get an insight into business of
hotels and catering outlets. The student will graduatef rom the
college with many prospects and be a part of this exciting career option!




Shri Shakti College of Hotel Management is the group’s prestigious project in the area of
hospitality education. Learning is a continuous process and our college is doing its best to
provide learning opportunities for the hospitality industry. As I look back I find immense
pleasure and satisfaction that the dream of having a full fledged college by the group
offering quality hospitality education has become a reality today.

There are unlimited advancement opportunities awaiting the well trained individual. It is our
endeavour to see that training is imparted with the highest degree of professionalism to
meet the ever growing challenges of the industry. The college seeks students who have a
true desire for professional career preparation in their chosen fields and who have the ability
to achieve academic success.

Mr. D.V. MANOHAR “You must be the change you want to seein

CHAIRMAN the World” - Mahatma Gandhi
SHRI SHAKTI GROUP

EXECUTIVE DIRECTOR

Education is fundamental for the complete
development of individuals, it is also the passport
to a bright future. Holistic approach of education
holds the key to the better lives of our students.

We at Shri Shakti, foster skills and enhance

knowledge of our students through various

curricular and co-curricular activities. Mrs. SATYA PINJALA

EXECUTIVE DIRECTOR
SHRI SHAKTI EDUCATIONAL SOCIETY

Our unique Shri Shakti andragogy backed by the

state-of-the-art infrastructure brings excellence in learning, training and best placements.
Students are groomed to think out of the box and engulf articulation, innovation and



teamwork.



GOVERNING BODY

My n Dol

Mrs. YAMUNA RANGA RAO Mr. A. RANGA RAO
DIRECTOR / MEMBER MEMBER

Dr. G. B. REDDY Mr. DHARMIN Mr. RAVI PRAKHYA
PROFESSOR OF LAW, DONTAMSETTI PINJALA
OSMANIA UNIVERSITY MEMBER MEMBER

NOMINEE

: / o
DR. NARENDRA Mr. B. CHANDRASHEKAR
VALABOJU REDDY

PRINCIPAL STAFF REPRESENTATIVE



WHYCHOOSE SHRI SHAKTI COLLEGE
SSCHM? OF HOTEL MANAGEMENT

College Assitance for Centrally located
attached to National & in the Twin cities
Star Hotel International

placements

+ V, .0
Hostel facility Excellent Extra Curricular
(AC/Non-AC) Infrastructure Activities

Experienced & [llustrious

Cafeteria, Gym &
Trained faculty Alumni

Recreational
Facility

o
%o
Easy access to Training & Facilitation for fee
Metro rail & bus Placement Cell reimbursement /

stations Scholarship
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ADMISSION =
PROCEDURE :

The admissions of the candidate for all courses are based
on:

- Fulfilling all eligibility criteria.
- Personal Interview.
- Academic merit.

The names of the selected candidates are displayed on
the college notice board.

SSCHM students winning the Smart Food Culinary Challenge Trophy at
Millet Cookery organized by M S Ramaiah University & ICRISAT at Bangalore
in January 2019.




BACHELOR DEGREE IN
HOTEL MANAGEMENT & CATERING TECHNOLOGY
BHMCT

Affiliation: Osmania University

Eligibility: The candidate should have passed Intermediate (10 +2) or
its equivalent in any discipline. Those who have appeared
in 10+2 Board examination can also apply (subject to

producing their pass certificate before admission.)

Candidates should not be more than 22 years of age at the
time of admission. For SC / ST candidates, the relaxation is

upto 25 years.

Duration : 3 Years (Includes Industrial training - 6 months)

CERTIFICATE CRAFT COURSE IN
FOOD PRODUCTION
CCCFP

Affiliation:  State Board of Technical Education & Training, Telangana

Eligibility:  The candidate should have passed SSC (10th) or its

equivalent in any discipline.

Duration: 11/2 Years (Includes Industrial training - 6 months)




DEPARTMENTS
AT GLANCE

The institute has well developed infra-
structure for a implementation of
Theory & Practical classes. The labora-
tories are provided with latest equip-
ments and the smart classrooms are
provided with latest teaching aids.The
entire training process assist all
amateur professional gain manageri-
al skills before they enter the hospital-
ity industry.

FOOD
PRODUCTION

This department grooms students in culinary

arts to master their skill in food production
operations. With a strong emphasis of basic
knowledge in theoretical classes and its imple-
mentation in the practical sessions, thestudent
develops gradually to a seasoned chefin The
Basic Training kitchen to Quantity Train-ing

kitchen and finally in the Advanced Train

ing kitchen. The Bakery & Confectionery is also an integral part of the department, where
baking skills are imparted to the budding chefs.




FOOD &
BEVERAGE SERVICE

This department trains the students in fine

FRONT
OFFICE

dining service skills and also to a wide spec- “First impression is the Best impres-
trum of mixology, where hands on training sion” is the key motto of training for the
are imparted to develop managerial skills for Front Office department. This subject
restaurant and elite event operations. educates the students in reception

skills for guest handling procedure and

also teaches the core of business operation and profitability through training in Sales & ar—

keting and Revenue Management.

HOUSEKEEPING

The upkeep of an organization is the
essence of a successful business, which is a
major scope of this department. This
department also imparts knowledge and
skills in interior decoration and also adds
value to the acquaintance and use of eco
friendly products in the hospitality industry.




To groom the students in technological
skills, the college has a dedicated computer
lab where the students are taught the
nitty-gritty of computerised hotel operation

& related softwares. The language lab is a one stop solution for students to upgrade their
communication skills.



our ALUMNI

Shri Shakti College of Hotel Management was the first place
I learned to say “We” instead of I. I was taken abackwith
so many rules in college only to realise during my industrial
training how my college had prepared me for thereal world.
When I got my first placement, only onethought leapt from
my heart "Thank you Teachers".

CHEF RAVI TEJ NATH
INTERNATIONAL FREE LANCER CHEF &
NATIONAL AWARDEE - BEST CHEF IN INDIA BY HON'BLE PRESIDENT OF INDIA (2013 -14)

I am very thankful and proud to have such a motivating,
supporting, and enthusiastic Principal and teaching staff
that have taught me to carry myself through any up hills
and challenges of life.

MR. RAKSHIT TALWAR
MANAGING DIRECTOR, CITY GOLD HOTELS, GOA, INDIA

l‘% Entering SSCHM is one of the best things to happen in my
life, both on personal and professional front. It has

; inculcated a lot of intra and interpersonal skills which is one
, of my key learning by being part of the SSCHM family.

MR. ANISH RAJ
GENERAL MANAGER, HOLIDAY INN, HYDERABAD, INDIA

Every child is an artist; the problem is staying an artist as
you grow older." This quote by 'Pablo Picasso' has always
inspired me in achieving my dream, my passion and now
my profession as a chef, With the wings of Inspiration
provided to me by my Alma mater; 'Shri Shakti College of
Hotel Management and Catering Technology.

CHEF RAVI VADAYA
CONSULTANT CHEF, ROOH, SAN FRANSISCO



)

‘ The education and experience during the college days has
#

moulded me to shape my career.

MR. DIGVIJAY SINGH
DIRECTOR F&B, MELLINIUM HOTEL, DUBAI

This college has taught me to analyse, synthesize and
evaluate situations and make sound decision. It has helped
to be creative, innovative and to shape my personality, not
only to become a good professional but also a good human
being.

MS. LAVANYA PRASHANT
SUPPORT WORKER, RENFREWSHIRE COUNCIL, SCOTLAND

Shri Shakti College of Hotel Management gave me the
boost of confidence and also reconfirmed what I had
already done in the real world.

MR. MOHAN ANAND
L&D MANAGER, AIRPORT NOVOTEL, HYDERABAD

The years in Shri Shakti College passed by in swift immersing
the students with knowledge, patience, and on top of all
management abilities necessary to be able to compete in the
real world of business. It gave me a platform to push myself
and to understand the potentials that was hidden inside me.
These past three years not only helped me broaden my
horizon of my knowledge on business and management but
also helped me discover more about myself.

CHEF VAIBHAV ROY
SOUS CHEF, TAJ KRISHNA, HYDERABAD




SHRI SHKATI COLLEGE OF HOTEL MANAGEMENT

Ground Floor, Hotel The Manohar
Old Airport Exit Road, Begumpet, Hyderabad-16

Phone: 040-27908585-66228600, Mobile: 9550704040

Application No.

APPLICATION FORM

TO BE FILLED IN BY THE CANDIDATES’S OWN HANDWRITING ONLY

Name of the Candidate:

Registration No.

FOR OFFICIAL USE ONLY

Mobile No.: Email:

Age (Years): Date of Birth: I 1120 Enclose Proof of Age
Father’s Name: Mr. Mabile No.

Mother’s Name: Mrs. Mabile No.

Permanent Address Iemporary Address

House No. House No.

Street Street

Mandal Mandal

District District

State State

Pin Code Pin Code

Gender: SSC Certificate No.

Blood Group: Aadhar Card No.

Nationality: Date of Joining: I 1120
Caste: Sub Caste:

Spl. Category: Minority:

Course (10+2) Group: Hall ticket No.:

Identification Marks (as per 10" standard memo)




SHRI SHAKTI COLLEGE OF HOTEL MANAGEMENT



REFERENCE of two persons who are not relatives, but know you for last 5 years

1 2
Name: Name:
Address: Address:
Tel.No: Tel.No:
Mobile: Mobile:
E-mail: E-mail:

EDUCATIONAL DETAILS

Name of Board Course Year of Passing | Marks Obtained | Percentage

Enclose Photo-copies of 10", 12™ & other relevant certificates & Marks sheets / Hall Ticket of

Inter exam if appeared

LANGUAGES KNOWN

1. Read | Write | Speak [ ]
2. Read | Write Speak [ ]
3. Read [ ] Write | Speak [ |

I wish to enroll to the following course:
1. BACHELOR OF HOTEL MANAGEMENT & CATERING TECHNOLOGY (BHMCT) [ |
(3 YEARS COURSE)
2. CERTIFICATE CRAFT COURSE IN FOOD PRODUCTION (CCCFP) [ ]
(1 1/2 YEARS COURSE)

This is to affirm that all information given by me is true, that | have read and understood and

accept college rules as well as the other terms and conditions as given in the application.

Signature of Candidate Signature of Parent / Guardian
(Incomplete application will be rejected if all the details are not furnished / not filled up

completely or if the copies of certificate are not enclosed as required)

SHRI SHAKTI COLLEGE OF HOTEL MANAGEMENT
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