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It gives me immense pride to release edition of the E-Newsletter —
Trikuta - Food Craft Institute Jammu stands a symbol of all round

excellence in Hospitality Education from last One decade. As a
Chairman of the Institute, I feel proud of the commitment of the

Faculty and the Staff to the Holistic Development of Young Minds,

towards which our efforts remain focused. My best wishes are with the
Dr. Asgar Hassan Samoon IAS,

Principal, Faculty, Staff and Students of the Institute. Principal Secretary to Govt.
Deptt. Of Skill Development,

(Chairman FCI, Jammu) J&K

...... Happy Reading

It is with great Pride, Enthusiasm and Immense Pleasure in releasing
of the Edition of monthly E-newsletter -Trikuta.

The essential purpose of the magazine is to inform, engage, inspire

and entertain a diverse readership -including the Alumni, faculty,

!‘ ‘ staff, students and parents and other friends of institute.

Sudershan Kumar, JKAS, I commend the Efforts of the Principal, faculty and wish the
Director, Deptt. Of Skill

D 1 t, J&K Govt. . . .
SYEopEeR - institute a bright future.
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PLACEMENT OF STUDENT IN LIVING

I
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ADVENTURE HOSPITALITY COMPANY,

DOHA.

One Female student of One & half
year Diploma course has been placed

at

Company, Doha

Living Adventure

Hospitality
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THE LIVING ADVENTURL

You will e entitlod 10 join the Employsr’s Employves Medical insurance Man (the
“Plan®) providing you with sppropeate medical coversge. Pull detuils of the Plan will e

provided 1o you on of ahout your Hire Date

Your normal working hours will be forty-elight (48) hours per week, saclusive of resk
time; which is cight (8) hours & day, six (0) days & week. Plosse note that warking hours
are scheduled based on business noeds. Due o the nature of the Poject and vour
respomibilities, you may be required to work additional hours, which will be compens st ed
according to the Qatar Labour Law (Law No. 14 of 2004 as amended)

You will be entitled to public holidays as announced by the Qater Goveroment
for the Employer or appropriste time off in leu and/or overtime, depending upon the

requirements of your positian. {
You shall be also entitied 1o a leave of abyence by reason for sickness, injury or other
Incapacity, in accordance with the Qatar Labour Law, provided that you comply with the
Company’s sickness natification requirements

You will be provided with a (1) one way economy class ticket from your Point of Mire to
Doha upon Date of Hire provided that all legal requirements are met 10 qualify you for
& work permit in Qatar, Locally hired applicants are not entitied for relocation fughe

At the end of your Period of Employment you will be entitled to 4 (1) one-way
wconomy class ticket from Doha 1o your Home Destination unless otherwise &
mcmm.nwcmmmmmrmm
ticket will not be applicable. - ]
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At the end of your Perlod of Employment you will be entitled to & (1) one way
mmcwmomowmmmmmm




FRESH BATCH STARTED AT KATRA.

A fresh batch of 30 students under
CBSP programme in Multi Cuisine

Cook has been started at Katra







FCI JAMMU HAS ORGANIZED WEBINAR IN
COLLABORATION WITH VARIOUS GOVT. HIGHER
SECONDARY SCHOOLS

In order to create awareness among students who
appeared for 10+2 exams, FCI Jammu has
organized webinar in collaboration with various
Govt. Higher Secondary Schools in order to make
them aware of various career opportunities in
Hospitality and Tourism sector, scope of
Hospitality sector, Admission process, & success
stories of different Alumni who have been

working within Industry at good position/ Levels
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CERTIFICATION OF FOOD CRAFT INSTITUTE,
JAMMU IN HACCP

As Food Craft Institute is involved in Food
handling and its preparation therefore
Institute has been certified as per the

compliance with requirement of “HACCP?”,

from International Standard Certification.

Qlextificate

This is to certify that
FOOD CRAFT INSTITUTE
(DEPARTMENT OF SKILL DEVELOPMENT, UT OF J&K)

BAMYAL MORH, NH-44, NAGROTA, JAMMU 181221.

Has been found in compliance with requirement of
Hazard Analysis and Critical Control Point

HACCP

For The Following Scope:

“HOSPITALITY & HOTEL MANAGEMENT
TRAINING INSTITUTE.”

Certificate No
Original Certificate Date
Issue Date

Expiry Date

Authorised Signatory
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KHANA KAZANA CHEF COMPETITION
HAS BEEN ORGANIZED BY LAKSHAY
FOUNDATION MAHARASHTRA AT
KUPWARA

Khana Kazana Chef Competition has
been organized by Lakshay foundation
Maharashtra at Kupwara in which
students of short term training course
(HSRT Programme) from  Satellite
centre, Kupwara won all three position
along with cash prize of Rs.20000/ -
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e Eight students who have successfully
completed short term training course HSRT
(Hunar Se Rozgar Tak) have been placed at
various hotels in Srinagar.

e A team of faculty members visited various
Government Higher Secondary Schools of
Jammu Division in order to create awareness
among students regarding  Hospitality
Education Sector and various career
opportunities in this sector and motivating

students for admission in FCI Jammu.

Editorial Team :-
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3. Mr. Gagan Deep 4. Mr. Amit Malmotra



