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WELCOMHOTEI

24" March 2021

l'o Whomsoever It May Concern

This is to certify that Mr. Chandrashekhar Gurjar S/o Shri
Prakash Chand, student of Amity University, Jaipur, has done
his Industrial Exposure training from 1* January, 2021 to 23
March, 2021 in the following department

1. Front Office
2. Housekeeping

During his Industrial Exposure Training, we found his very
hardworking & sincere towards his training. We wish his all the
best for his future endeavor.

From Welcomhotel The Savoy, Mussoorie

Arun Kumar Joshi
Human Resource Manager

LIBRARY RATAR CANOMI CHOWR. P 0. SAVOY, MUSSOORIE = 208179, UTTARAKKAND TIL «#1 125 2637000 FAX o571 134 2832007
Begiabnad Ofhice: Watels (Costral) Pt Ltd ), Achirya J € Bose Boad Kohata - 750917, Wast Bengal
Corperabe identity Number USS101AD19SPTCOINSS [ mail wekcamhatel theraray §ilchatehs

Welcombgtal The Buavey is Ownnd by Hetels (Contral) Pvt L0d aad Operated by 11T Limaed
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GRAND
A Heritage Hotel
Jawahar Lal Nehru Marg
Near Trimurti Circle, Jaipur-302004 (Raj.)
Ph: 491 141 5199199 Fax : +91 141 5199195
E-mail : inquiry@granduniara.com
Website : www.granduniara.com

‘e

Date-16-03-21

TO WHOM SO EVER IT MAY CONCERN

This is certify that Mr. Shivansh Pawa S/O Mr.Manish Pawa Student Amity

School of Hospitality University Rajasthan has completed his industriel

Traning in F & B Service & House Keeping Department in 6Grand Uniara A
Heritage Hotel Jaipur from 25 Dec 2020 to 15 March 2021 during his
Training tenure he has been found good Sincere honest and Hard Working.

We wish his for best future Endeavour.

For Grand Uniara A Heriage Hotel Jaipur.

s
2ed Signatory

Auth r‘ﬁ‘y '.étgnafory
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InterContinental Hotels Group

I-Intern Program

This certificate is awarded to
AYUSH YADAV

Student of AMITY UNIVERSITY JAIPUR

For successfully completing Industrial Training
At Crowne Plaza Jaipur Tonk Road
From 01-01-2021 to 24-03-2021 with 100% Attendance

Overall Performance Rating: 4 (Consistent over performance)

_ Shrieyya Sharma Shelly Bhardwaj
_ Assistant Manager Learning & Quality Human Resource and Training Manager
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K9 Training Catificate < g2l ve

This is to certify that

YASHRAJ SINGH YADAV

has undergone Indusrtrial Training
from 2nd January 2021to 28th March 2021 ( 84 days) at
KRISHNA JUNGLE RESORT

he has succesfully completed the training in the following departments:

HOUSE KEEPING
FOOD PRODUCTION

FRONT OFFICE

o4 ) FOOD AND BEVERAGE
a2

HUMAN RESOURCES MANAGER MANAGER




InterContinental Hotels Group

I-Intern Program

This certificate is awarded to

RISHI JAIN
Student of AMITY UNIVERSITY RAJASTHAN
For successfully completing Industrial Training
At Crowne Plaza Jaipur Tonk Road
From 01-01-2021 to 31-03-2021 with 97% Attendance
Overall Performance Rating: 4 (Consistent over performance)
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SURAT MARRIOTT HOTEL

Present this
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ad AMITY  ONIVERSITY . JAILPLUR
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AMITY UNIVERSITY
RAJASTHAN

To,
Mr. Deepak Sharma
BHM-VI
Amity School of Hospitality
Amity University Rajasthan

Dear Mr. Deepak Sharma,

You have not completed your three months industrial training which is an
integral part of your course curriculum towards the award of your four Year
Degree Program. Hence it is suggested to complete your 3 months Training
Program to the earliest and submit the necessary certificate along with log book,

Hard Bound Training Report and a Power Point Presentation of your Training

Learning Outcome

Wishing you all the very best,

Thanking You, 0 /
Best Regards, \)y

Prof. Sanjeeb Pal
Director, ASH
Amity School of Hospitality

1 GSM CamScanner(Make in India)












WELCOMHOTEL

THE SAVOY MUSSCORIE
UIMBER TC'S HOTEL BAOU?

1** April 2021

To Whomsoever It May Concern

This is to certify that Mr. Pushpdev Gurjar S/o Shri Hardev
Gurjar, student of Amity University, Jaipur, has done his
Industrial Exposure training from 1 January, 2021 to 31%
March, 2021 in the following department.

. Front Office

. Housekeeping

. F&B Service

. F&B Production
. Human Resource

N W -

During his Industrial Exposure Training, we found him very
hard working & sincere towards his training. We wish him all
the best for his future endeavor.

From Welcomhotel The Savoy, Mussoorie

Arun Kurnar Joshi
Human Resource Manager

LIBRARY BAZAR, GANDHI CHOWK, P. 0. SAVOY, MUSSOORIE - 248 179, UTTARAKHAND TEL +91135 2637000 FAX +91135 2612003
Registered Office; Hotels (Control) Pyt L1d., B, Acharya J.C, Bose Road, Kolkata - 700 017, West Bengal
Corporate Identity Number: US5101WB1950PTCO18955 E-mall: welcomhotel thesavoy@ichotels.In
Welcomhotel The Savoy Is Owned by Hotels (Contral) Pyvt. Lid, and Operated by ITC Limited









InterContinental Hotels Group

I-Intern Program

This certificate is awarded to

SURYAJEET SINGH CHAUHAN
Student of AMITY UNIVERSITY RAJASTHAN

For successfully completing Industrial Training
At Crowne Plaza Jaipur Tonk Road
From 01-01-2021 to 31-03-2021 with 97% Attendance

Overall Performance Rating: 4 (Consistent over performance)
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WELCOMHOTEL

THE SAVOY MUSSOORIE
MEUBLAIIC'S HOTEL OAOLP

1% April 2021

To Whomsoever It May Concern

This is to certify that Mr. Manan Jain S/o Shri Ashok Jain,

student of Amity University, Rajasthan, has done his Industrial
Industrial Exposure training from 1* January, 2021 to 31*

March, 2021 in the following department.

1. Front Office

2. Housekeeping
3. F&B Service

4. F&B Production
5. Human Resource

During his Industrial Exposure Training, we found him very
hard working & sincere towards his training. We wish him all
the best for his future endeavor.

From Welcomhotel The Savoy, Mussoorie

Arun Kumar Joshi
Human Resource Manager

LIBRARY BAZAR, GANOH| CHOWE, P. 0.SAVOY, MUSSOORIE - 248 179, UTTARAKHAND TEL +91 135 2637000 FAX +91 135 2632003
Hegistered Office: Hotels (Control) Pyt Lid,, 8, Acharys J.C. Boge Rond, Kalkata - 700 017, West Bengal
Corporate [dentiy Number: U55101WB1950PTCO18955 E-mail: welcomhotel thesavay@lichotels.In
leamhotel The Savoy ¥ Hotels (Control) Pri. Ltd. and Operated by ITC Limited
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COVID 19 IMPACT ON INDIAN HOTELS AND
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NEW NORMAL

BACHELORS IN HOTEL MANAGEMENT
AMITY SCHOOL OF HOSPITALITY

Dissertation Supervision By: Submitted By:

Dr. Yashwant Singh Rawal Mr.Abhijeet Bundela
Professor, Amity School Of Hospitality, Student,Amlty _Scho_ol Of _Hospltahty,
Amity University Rajasthan Amity University Rajasthan
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Resort Manager

o : Mr. ABHIJEET BUNDELA
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On Job Traming
from . January 2021 zo- March 2021
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VANAASHAYA

(A Unit of Nomads Luxury Adventure Solutions Pvt. Ltd.)

15" March 2021

1O WHOMSOEVER IT MAY CONCERN

['his 1s to appreciate the eftorts of Mr. Abhijeet Bundela from Amity University
Jaipur, Rajasthan who has finished his job training at VANAASHRY A -Sariska
Alwar. During the training he has shown great keenness in understanding FRONT
OFFICE and RESERVATIONS operation and this certificate is issued to his as
an appreciation of his outstanding level, corresponding to the standards that are

maintained at the resort.
We wish him the best 1n all his tuture endeavor.
From: Nomads Luxury adventure solutions Pvt. Ltd.

UNIT: VANAASHRYA

MR. Raj\Reut
{
RESORT MANAGER

Tehla By Pass Road, Village TALAB, Rajgarh (Alwar) 301410

Ph. 1464:247070
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CERTIFICATE OF COMPLETION

This is to certify that

Aewiee T SINGH SUHEKHAWAT

Has successfully completed his/her Intermship /On Job Training
at Fairmont Jaipur from 2%-01-till |0—04 — Q)

Rajiv Kapoor Manikanta K
General Manager earning & Development Manager

Date of Issue : ”_[’-z
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AMITY

UNIVERSITY

Dissertation

Scope of Trible Tourism in Rajasthan

Under the Guidance of:
Dr. Jai Sonker

Assistant Professor

Amity University Rajasthan

Submitted by:
Abhijeet Singh Shekhawat

Student

Amity School of Hospitality
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| take this opportunity with much pleasure to thank all the people who had Support
me through the course of my journey towards submitting this Dissertation.

| would like to extend my graceful thanks to the Administrations of Amity School
of Hospitality Amity University, Rajasthan for giving me an opportunity to pursue
my Dissertation work
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the dissertation.




Date: 5™ April, 2021

TO WHOM SO EVER IT MAY CONCERN

Mahesh Chand Sharma has

This is to certify that Mr. Anuj Sharma S/0 Mr.
31*, March 2021 in Front

completed his Job Training from 04™ January, 2021 to
Office department.

During the tenure of his working with our organization he was found to be

sincere, loyal and dedicated towards the organization.

We wish him success for his future endeavors.

For: The Fern — An Ecotel Hotel, Jaipur!
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A PROJECT REPORT

ON
Impact Of Online Marketing On Sales Of Hotel

AMITY

UNIVERSITY

Submitted to Amity University, Department of Hotel Management in
fulfillment of project of 8" Semester for Award of bachelor’s degree in Hotel

Management and Catering Technology Session (2017-21)

Submitted To: - Submitted By: -
Dr. Saurabh sharma Anuj Sharma
Research Coordinator BHM 4" Year

Under Guidelines of: -

Ms. Adity Anand

Department of Hotel Management and Catering Technology

Amity University, Jaipur




CERTIFICATE

Amity University, Jaipur

AMITY

UNIVERSITY

This is to certify that a bonafide record of the project report entitled, “Impact Of
Online Marketing On Sales Of Hotel Room” has been duly completed by Anuj
Sharma student of BHMCT (V111 Semester) during academic year 2018-21 in the
partial fulfillment for award of bachelor’s degree offered by Institute of Hotel

Management, Jodhpur Rajasthan.

Research Coordinator
Dr. Saurabh Sharma,
Under guidelines of

Ms. Adity Anand

Date: 06/05/2021

Place: Jaipur
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S\Q\ (0 s Q0w
Rajiv Kapoor Manikanta K

General Manager Learning & Development Manager
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CROWNE PLAZA

AN IHG*HOTEL
TODAY GURUGRAM

January 21,2021

Gaurav Singh

H.No-2C Namrata Awas
Police Line Kota
Rajasthan

Pincode — 324001

LETTER OF OFFER

Dear Gaurav,

Thank you for your interest in working with Crowne Plaza Today, Site No-2, Sector 29, and Gurgaon.
(Hereafter “Hotel”).

With reference to your application followed by the personal interview with the concerned Department Head,
Human Resources and the General Manager; we are pleased to offer you the position of “Guest Service
Associate - Food & Beverage Service” at the Hotel, on the terms and conditions as set out herein.

For avoidance of doubt, this is an Offer Letter and the employment offered you herein is subject to due
verification by us of your credentials and requisite background checks from your previous employer(s).
Should an adverse finding emerge from said checks and/or verifications, the offer to you herein shall stand
withdrawn with immediate effect. Additionally, please note that your appointment would be strictly subject

to you successfully clearing the requisite medical tests.

You are requested to kindly meet Sheril Beotra at 10:00 A.M. in Human Resource Department and collect
your formal Letter of Appointment, which shall set out in detail the terms and conditions (including the
break-up of your compensation package) that will govern your appointment/employment at the Hotel.

At the time of joining, you shall report to the Designation of Restaurant Manager.

Your joining date will be January 25, 2021.
We wish you good luck in your endeavors and look forward to an enduring relationship with you.

Please confirm your acceptance of this offer by signing the duplicate copy in writing. Please note if you
are unable to sign the Letter of Appointment within the time period that will be communicated to you
and/or commence employment on the joining date indicated hereinabove; the offer made herein shall

stand revoked and automatically cancelled.




™
CROWNE PLAZA

AN IHG*HOTEL
TODAY GURUGRAM

You are required to report at the Hotel on the above stated date at 10:00 A.M. to the Human Resources
department along with mentioned documents as per “Annexure A” of this Offer Letter.

Should you have any questions regarding this offer, please feel free to contact Sanjana Bhalla
(0124-4534000)

Best Regards,

For Crowne Plaza Today Gurgaon

-

Sheril Beotra Accepted
Director Human Resources Gaurav Singh

CROWNE PLAZA TODAY GURUGRAM
TODAY HOTELS PVT. LTD.
T. +91-124-4534000 F. +91-124-4304803
E. reservation@cpgurgaon.com
W. www.crowneplaza.com / gurgaon
A. Sector - 29, National Highway-8
Gurugram - 122001, India
CIN- U45201HR2004PTC056672

T ey R
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CROWNE PLAZA

AN IHG*HOTEL
TODAY GURUGRAM

ANNEXURE “A”

Joining Formalities

1) Address of the medical center
Mayom Hospital

D Block, South City 1
Gurgaon-122007

Phone: 0124 411 1880

2) At the time of joining you will be required to submit a copy of the following documents:

1)Permanent address and age proof — Passport/ Voter ID/ Aadhar Card/ Electricity Bill/ Birth certificate, duly
certified as a true copy by you.

2)Experience certificates from the last employer duly certified as a true copy by you.
3)Latest salary slips from your last employer duly certified duly certified as a true copy by you.

4)Academic and educational qualification certificates duly certified duly certified as a true copy by you.
5)Photographs — 6 clear, recent passport size photographs.

6)Police verification.
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During the tenure of his training, we found his performance to be satisfactory.

We wish him all the best for all his future assignment.

L b

Arjun Singh

. Manager — Human Resource

A s

" Vi' ~
&S0
Phone: +91 11 4666 1666, Fax: +91 11 4666 1600, e-mail: reservations@neemranahotels.com
- 1

L




DISSERTATION REPORT

“Impact of Covid-19 Pandemic in Hospitality Industry”

UNIVERSITY

Submitted in partial Fulfillment of requirements for the award of Degree of BHM

Submitted by:
KARAN SINGH
BHM(8™ SEM)

Under the guidance of: YASHWANT SIR

AMITY UNIVERSITY RAJASTHAN




Abstract

This study aims to investigate the effects of the corona virus epidemic on
hospitality industry. In the study, evaluations were made by taking into
consideration both the guest statistics and the opinions of the managers of the
business. The analysis was done with the help of Excel and MAXQDA programs.
As a result of the analysis, serious decreases were observed in both the group and
individual sales in the overnight stay, income, incoming guests and occupancy
rates of the business after the outbreak of the epidemic. The epidemic also affected
the business in the short term in terms of crisis management and psychology. This
study is one of the field studies showing the repercussions of the corona virus on
tourism with the help of data. It also provides an insight into how hospitality
businesses are acting in such a crisis situation. Therefore, the work is considered to

have an important place in the literature.
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Mob : +91 9871910209

Referring to your application & subsequent discussions, we are pleased to appoint you as Team Lead
Many Congratulations For Your Selection & We welcome you to the TEAM SHIVANSH!

Your selection is based on the information shared by you during the interview interaction .

Pls submit below mentioned details/documents thru return E Mail for verification :

e Your academic & Exp certificates

Address Proof For Temporary and Permanent Locations (Aadhar Card ,Electricity Bills etc)
Cancelled Cheque Copy/Pass book copy having bank account details

02 family member’s contact nos

Last 3 months salary slips/Offer Letter

Other Details and Terms & Conditions are as follows:

Date of Appointment : 15.05.21 ( Regularization thru Appointment Letter )
Compensation : As per Annexure “1”

Place of work : BADARPUR /DELHI

Employment Termination : 15 days from either side or as per Mutual agreement

Other Terms & Conditions under which you can face immediate termination are as under:
i. On grounds of indiscipline, malpractice, misconduct, misappropriation of the organization
property,parting of vital organization information or including in any activity for the commercial
purpose other than the service of the organization without prior written approval from the
management.
ii. You remain absent continuously for 08 days including holidays & weekly off, with no
information
iii. The Company may at it's own accord can transfer you to any of the company’s Department
,Office or Head Office or another Site Location or anywhere in India at any time .
On transfer or on deputation, you will abide the rules of the company .Your refusal on transfer will be
considered as non supportive to the company & your employment may be terminated accordingly.
iv.  If you are found involved in unlawful activities or in the activities that may cause harm to
company financially or it's goodwill and interest of the company either directly or indirectly.
v. Receive any payments of any nature directly or indirectly from the client unless agreed in
written by Your Reporting Manager /HR / Head Office Authorized Personal
vi.  Accept employment with the client or its affiliates during the period of the work assignment
without our prior permission.
vii.  Your appointment is based on the assumption that all the information provided by you in your
application and interview at the time of joining.
If, at any time, any part of it is proved to be false and / or incorrect will be a treated as a violation of
the term & condition of employment & You Will be terminated.



viii. ~ Not Complying with the safety, health and other rules and regulations laid down by us / our
client or that you have been made aware of.

ix. You refuse to work in shifts or travel or stay at multiple geographies etc.

x.  Not maintaining all confidentiality about Shivansh logistics & will not disclose any information
without written approval from Your Reporting Manager /HR / Head Office .

xi.  During the time of interview , you have not revealed any medical iliness like epilepsy
,blindness, any physical disability etc. that directly hampers your working or business performance or
create issues to other employees .If you are found to have hidden any such illness , you may be
terminated with immediate effect

Miscellaneous

1. Retirement Age : 58 years

2. Your Full and Final Settlement shall be done in 45 days post your last working day

3. Please contact our Head Office /HR Team for final settlement

4. You declare that you have no blood relationship member or Near relationship member (Cousin)
working in this organization .If Any, please declare it before joining .If later stage you find your any
blood acquaintances in the company ,you will immediately inform in written to the HR Team & Your
Reporting Manager
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7. In case of Termination as of any clauses from (i) to (xi) ,your complete salary may be
deducted .1t will be Shivansh Logistics sole right to take call on salary credit

ANNEXURE “1”
Per Per

Components In salary month annum

Basic Salary 8550 102600
HRA 3800 45600
Conveyance allowances 1600 19200
Special allowances 5050 60600
PF contribution by employee 1026 12312
ESI contribution by employee 0
Professional Tax (PT) 0
Total deductions (PF+ESI+PT) 1026 12312
Net Salary (Gross-Total deductions) 17974 215688

CTC Calculation

Employer PF contribution 1141 13697
Employer ESI contribution 0
CTC= Gross salary + (Employer PF+ ESI) 20141 241697

You are requested to accept and acknowledge the acceptance of terms and conditions of service

We Welcome you to the Shivansh Logistics Family once again and look forward for a long term &

a fruitful association with you ,
Pls Take Care & Be Safe,

Regards,
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WESTIN'

HOTELS & RESORTS

THE WESTIN HYDERABAD MINDSPACE

Raheja IT Park, Hitec City, Madhapur,
Hyderahad - 500 081
India

T +91 40 6767 6787
F +91 40 6767 7676

wastin.com/hyderabadmindspace

zoth November, 2020

Prerna Harchandani
Jaipur

Sub: Fixed Term Contract (FTC) Offer Letter

Dear Prerna,

It {s our pleasure to inform you that you have been successful in your recruitment & selection
process for the position of Front Office Associate at The Westin Hyderabad Mindspace, a
unit owned by Chalet Hotels Ltd., on fixed term contract.

Your Compensation Sheet (Cost to the Company) is attached as annexure to this offer letter.
All payments will be subject to applicable taxes.

Your expected date of joining the company would be on or around 14th December, 2020.
The duration of FTC is 11 months from date of joining.

The other terms and - conditions of your FTC will be addressed in the Letter of Appointment
that will be issued to you on the day of joining.

Please note that this offer of FTC is purely provisional and your final appointment in the
organization shall be subject to following:

1. Being found medically fit,

2. Satisfactory verification of the back-ground check.

3. All the information/documents, provided to secure this FTC is found to be correct, not
Mis-stated or concealed or suppressed in any form.

Please sign a duplicate copy of this letter signifying your intent to accept the said offer and
return it to us by 22nd November, 2020, failing which this offer of employment will be
auntomatically deemed to have lapsed.

Once again Congratulations! We look forward to welcoming you to The Westin Hyderabad
Mindspace and having a mutually successful working relationship.

Thank you,

For The Westin Hyderabad Mindspace

Human Resources Manager

Acceptance:

I have read and understood the content of the letter and I hereby accept this offer
of Front Office Associate and would be confirming the date of joining with the
company.

Name: Signature; Date:

The Westin Hyderabad Mindspace is owned by, Chalet Hotels Ltd, (Previously Chalet Hotels Pvt. Ltd.),
With its registered office at plot no. C-30, 4th floor, BlockG,

Opposite SIDBI, Bandra Kurla Complex, Bandra East, Mumbai 400 051, india.

CIN No, ; US5101MHISB6PTC038538




THE WESTIN HYDERABAD MINDSPACE

THEWESTIN

"Stl‘ict}y Coafidential"” HYDERABAD
HINDSPACE
Fre
Name Prerna Harchandani Designation Front Office Associate
Emp ID TBA Department Front Office
Effective Date 14-Dec-20 Supervisor/Manager Front Desk Manager
City Location Hyderabad Band Rank & File
Salary Per Month Per Annam Remarlks
Basic & DA 11,000 132,000
House Rental Allowance 500 6,000
Total Gross Salary in INR 11,500 138,000
ESIC Contribution 74 4,485 As per ESIC Act 1948
Provident Fund Contribution 1,320 15,840 As per PF Act 1952
Total Retirement Benefits in INR. 1,694 20,325 -
Total Cost To Company 13,194 158,325 o
Other Applicable Benefits
The Statutory Bonus will be paid as per the
Statutory Bonus Yes Payment of Bonus Act.
{If applicable)
Medical Family Plan (Hospitalization) Yes
Perlsfm?al Accident Insurance Yes As per our Hotel Policy & at the discretion
Uniform Yes. of Management
Laundry Yes - Uniform
Associate's Discount Plans Yes

*These amonnts are subject to statutory deductions under applicable Statutes/Acts,

Prerna Harchandani

Ujval lyan
Human Resources Manager

Please note that this private salary information is deemed confidential and is an agreement between the company and you. Divulging of this
information to any third party or to any other associate within this organization will be considered as a gross misconduct,

The Westin Hyderabad Mindspace is owned by Chalet Hotels Ltd.




CUSTOMER RELATIONSHIP MANAGEMENT IN HOTEL INDUSTRY

Dissertation submitted by

PRERNA HARCHANDANI

In partial fulfillment for the award of degree

of
BACHELORS
IN

HOTEL MANAGEMENT

AMITY

UNIVERSITY

AT
AMITY SCHOOL OF
HOSPITALITY
AMITY UNIVERSITY RAJASTHAN
JAIPUR

Submitted By:-
PrernaHarchandaniAsst. Prof.Sushil Kumar
B.HM VIII Sem.
2017-2021
A20728917018

May,2021

Supervised By:-




DECLARATION BY STUDENT

| certify that

The work contained in this report has been done by me under the guidance of
mysupervisor. The work has not been submitted to any other Institute for any
degree or diploma. I have conformed to the norms and guidelines given in the
Ethical Code of Conduct of thelnstitute. Whenever | have used materials
(data, theoretical analysis, figures, and text) from other sources, | have given
due credit to them by citing them in the text of the thesis and giving their
details in the references. Further, | have taken permission from the copyright

owners of the sources, whenevernecessary.

Date: 07"May, 2021. PrernaHarchandani




Hilton

HOTELS & RESORTS

@an
Hilton

JAIPUR

1" April, 2021

TO WHOM SO EVER IT MAY CONCERN

This is to certify that Mohd. Soyef Khan has successfully completed his Job Tralning in

Front Office Department from 25" December 2020 till 25" March 2021.

During this tenure his performance and conduct was found to be Excellent.

We wish him all the very best in his future endeavors.

For Hilton Jaipur

Al Mooy

Udit Mukherjed
Learning & Development Manager
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Cigar

Getting Started with Cigars — An Introduction

The English word cigar came into general use in 1730 according to the Online
Etymology Dictionary, being derived from the Spanish word cigarro and the
French word cigar but both probably being superseded by the Mayan sicar
meaning “to smoke rolled tobacco leaves”.

An excellent history of the cigar can be found here, but a quick rundown of the
last 500 years starts with Europeans first coming across the practice of smoking
dried tobacco leaves from expeditions to the Caribbeans in the late 15th century,
spreading from Spain and Portugal, then moving to France, Italy and eventually
to Britain by the mid-16th century. Half a century later tobacco was
commercially grown in America and by the 19th century cigar smoking was
common with cigarettes still being relatively rare. By the 20th century the
“cigar capital of the world” was in West Tampa Florida with over 500 million
cigars being rolled in 1929 alone.

Fast forward to present day cigar making and we find that most are made by
machine with a small percentage of them still being rolled by hand to add a
feeling of superior quality and prestige.

There are three parts to a cigar — the wrapper, the binder, and the filler. There
are different type of filler leaves and how the filler leaves are blended is what
gives the cigar it’s own personal taste. Cigar tobacco falls into several
categories of originating seeds whether it be Cuban, Sumatra, or Connecticut
type seeds. The regions where cigar tobacco is typically grown are Cuba,


https://en.wikipedia.org/wiki/Cigar#History

Dominican Republic, Ecuador, Honduras/Nicaragua, Mexico, United States,
Cameroon/Central African Republic, Indonesia, and the Philippines with each
producing different characteristics.

If you’re just getting started with cigars, we’d like to help anyone willing to
spend a little time to learn how to determine the difference between quality
craftsmanship and an inferior roll that relies solely on marketing

gimmicks. Next time, we’ll talk about how to select a cigar that is just right for
you and also how to choose a cigar for different occasions.

A cigar is defined as a roll of tobacco wrapped in leaf tobacco or in a substance
that contains tobacco.?

Cigars differ from cigarettes in that cigarettes are a roll of tobacco wrapped in
paper or in a substance that does not contain tobacco.

The three major types of cigars sold in the United States are large cigars,
cigarillos, and little cigars.*?

The use of flavourings in some cigar brands and the fact that they are commonly
sold as a single stick has raised concerns that these products may be especially
appealing to youth.34>¢

In 2018, among middle and high school students who used cigars in the past 30
days, 43.6% reported using a flavoured cigar during that time.®

Little cigars are the same size and shape as cigarettes, often include a filter, and
are packaged in a similar way, but they are taxed differently than cigarettes.
Rather than reduce consumption, cost-conscious smokers might switch from
cigarettes to less costly little cigars.>>’

Historically, cigar smoking in the United States has been a behavior of older
men, but the industry’s increased marketing of these products to targeted groups
in the 1990s increased the prevalence of use among adolescents.®

Cigar use is higher among youth who use other tobacco products or other drugs
(e.g., alcohol, marijuana, and inhalants) than among youth who do not use these
products.®



Date: April 16, 2021

Emp Temp Code: 142158202

Naveen Kumar

9-378 U.i.t Colony Bhiwadi, T. Tijara Harchandpur, Bhiwadi Alwar Alwar,
Rajasthan - 301019, India

Contact No: +917742883340

Letter of Appointment

Dear Naveen,

With reference to the interviews you have had with us in the recent past, we are pleased to make you an Offer
of Employment in our Company. Your Grade will be Grade | and you will be designated as Technical Support
Executive .You are required to report to the Company's office at on April 16, 2021 ("Joining Date") at 9:30
AM.

Your employment will be as per the following terms and conditions:

1. Your remuneration is detailed in the enclosed Annexure |. All tax liabilities arising out of your entire
compensation package, present or future, shall be borne by you.

2. Your duties and responsibilities will be as assigned by your immediate manager or other superior officer of
the Company and the same will also include the jobs assigned by the Management from time to time.

3. The Company’s business operates on a 24x7 basis and you may therefore be required to work in shifts
including periodic night shifts. Work exigencies and vyour profile may require you to extend vyour
work-timings in accordance with the Working Hour & Attendance Policy. By accepting and signing this
letter you affirm your willingness to abide by this requirement.

4. While your initial place of posting will be at ’s office at Jaipur , you are liable to be transferred to any
department/office anywhere in India/Overseas, or a company/entity formed by the promoters or
transferred/assigned responsibility in any associate company or be recalled to your original location.
Accordingly, your working hours/shift timings could be changed periodically depending on the
work/process requirements. All such transfers shall be governed by the Transfer Policy of the company. In
the event of you being deputed overseas for training and operations you will be require to and shall sign all
required documentation as per the rules, regulation and policies of the Company.

5. Your appointment will be on probation for a period of six months from the date of your joining the Company
or for an extended period of time (“Probation Period”) if found necessary. Your employment with the
Company will be confirmed on the expiry of your Probation Period unless you are specifically advised
otherwise in writing.

6. Your appointment shall continue, during your Probation Period or thereafter upon confirmation, unless your
employment is discontinued by the Company, by providing not less than 30 Days (“Notice Period”) prior
written notice. In the event you decide to leave the employment of the Company, you will be required to
provide 30 Days prior written notice to the Company, and the Company may at its sole discretion relieve
you of your duties anytime during the notice period. You will be paid salary up to the last working day.

The Company at its discretion, during probation or on confirmation of your services thereof, without
assigning any reason, can discontinue your employment on payment in lieu of Notice Period. Such
payment will be calculated pro rate on the basis of your current Gross Fixed salary (subject to tax).
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Incase of violation of any policies, procedures or rules of the Company or any other act of misconduct

including but not limited to improper behavior, theft or fraud, your services are liable to be discontinued
without Notice Period or without payment in lieu of Notice Period.

You agree that this employment is conditional upon you successfully clearing the training as required. In the
event of your in-ability to clear the training, the Company may relieve you of your duties with immediate
effect without Notice Period or without payment in lieu of Notice Period .

You are employed as a permanent employee of the Company and are therefore not permitted to undertake
any other employment or engage in any commercial activities, outside the Company, either honorary or
otherwise, without prior written approval of the Company.

You are required to maintain the highest order of discipline and secrecy about the work of the Company
and/or its subsidiaries or associate companies and in case of any breach of trust/discipline, your services
may be discontinued by the Company with immediate effect without notice period or without payment in lieu
of notice period.

You are required to always maintain the highest standard of confidentiality towards Company information
which includes but not limited to documents, files, records, customer details, project plans, strategies,
developments, execution process, contracts, billing information, quality metrics, financial information about
the Company etc. relating to business of the Company, which is proprietary to the Company and / or its
clients and other information relating to the business of the Company which may be known, provided or
confided to you (“Confidential Information”). You will not divulge or use such Confidential Information
other than to fulfil your duties as an employee of the Company and while ensuring the best interests of the
Company. Under no circumstances will you disseminate information regarding the affairs or business
matters of the company or information regarding its customers without proper authorization and / or prior
written approval. All information that comes to your knowledge by reasons of your employment with the
Company is deemed to be Confidential Information. Upon ceasing to be an employee of the Company, you
shall immediately return any records, documents and other information of the Company which are in your
possession and shall not retain or transmit any copies (electronic or otherwise) of the same. You will be
required to sign a separate confidentiality agreement along with this letter and may be required to sign
further confidentiality agreements as may be required by the Company. The Company acknowledges that
individual marketing packages, Web sites, and other communications that have been developed for a client
and have been placed in the “public domain”, once distributed to the public may be no longer subject to
client confidentiality provisions.

You will be required to apply and maintain the highest standards of personal conduct and integrity and
comply with all the Company’s current rules, regulations, policies and procedures, including Global
Essential Compliance & Security Policies as may be in force from time to time and as may be notified
and displayed. You will be bound by the existing and new security rules, regulations and policies of the
Company, including physical frisking (pat down) process wherein, a search would be conducted of outer
clothing to detect any concealed prohibited articles. All policies mentioned in this letter, as well as others,
are available on the Company intranet and may be changed/modified, at the Company’s discretion. You are
required to keep yourself updated with the Company’s policies.

The Company shall have the right to vary, delete, and modify these terms and conditions of employment.

You will automatically retire from the services of the Company on the last day of the calendar month in
which you attain the age of Fifty-Eight years. Your date of birth as per official records is November 12,
1999.

You are required to make a full and complete disclosure of any issues in past employment records, any
relationships or dealings you have or propose to have/ enter into directly or through any of your relatives or
family members, with any of the Company's agent, dealers, vendors, suppliers, subcontractors or the like
by whatever name called.
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14. This appointment is subject to satisfactory verification of your credentials, character, antecedents and

testimonials as provided in your application to the Company and your curriculum vitae. All cost incurred for

such verification will be borne by the Company. If it is found at any time that you have made any false

statements or suppressed any material information, it shall lead to immediate discontinuation of your
employment with the Company without any notice or compensation.

15.You agree to undergo a drug test or any other medical/fitness test including breath analyzer, as asked for
and at such a place and location as advised by the Company during the course of your employment. In the
event you become unfit for performance of your assigned duties; you shall be liable to be discharged from
the services without any notice.

16. You hereby consent to share your payroll and employment related data for processing and review outside of
the country, subject to adherence to applicable law.

17.Your address as provided by you in the employment forms shall be deemed to be correct for sending any
communication to you and every communication addressed to you at the given address shall be deemed to
have been sufficiently served upon you.

18. You are required to return the duplicate copy of this letter and report to work on or before the date of joining
specified above. In the event you do not do so, it shall be deemed that you are not interested in this
offer/appointment and this letter shall stand automatically withdrawn with effect from the Joining Date .

If the above terms and conditions are acceptable to you, please sign on each page and return the
duplicate copy of this letter as a token of your acceptance of this Letter of Employment.

Welcome to Teleperformance and here’s wishing you a rewarding career.

Yours Truly,
For CRM Services India Private Limited ,

Preeti Acharya

Senior Vice President - Recruitment
LNaveen Kumar , residing at 9-378 U.i.t Colony Bhiwadi, T. Tijara Harchandpur, Bhiwadi Alwar Alwar,
Rajasthan - 301019, India do hereby accept the terms and conditions in this letter.

Employee Signature

Employee Name Naveen Kumar

Enclosures:

1. Compensation/ Salary details (Annexure |)

2. Non-Disclosure- Declaration and Undertaking (Annexure Il)

3. Personal Data- Declaration (Annexure Ill)

4. Work from Home- Declaration, applicable under WAHA-[Work at Home] (Annexure V)

NOTE: For purposes of brevity and ease of reading, the term “the Company” or the term
“Teleperformance” (wherever it appears in this letter) means Teleperformance.
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Annexure |

Compensation Details

Emp Temp Code : 142158202

Name Of Employee: Naveen Kumar
Designation: Technical Support Executive
Grade: Grade |
Date Of Joining: April 16, 2021
City: Jaipur
Salary Structure (Appointment) Amount in Indian (INR)
Basic Pay 5,181.00
Housing Rent Allowance (HRA) 3,109.00
Transport Allowance 0.00
Flexible Benefit Plan 0.00
Statutory Bonus# 1,036.00
Gross Fixed Salary (1) 9,326.00
Provident Fund (Employee) (2) 622.00
ESIC (Employee) (3) 70.00
Net Take Home [1-(2+3)] 8,634.00
Provident Fund (Employer) (4) 622.00
ESIC (Employer) (5) 303.00
Gratuity* (6) 249.00
i +4+5+
Total Fixed Cost (1+4+5+6) 10,500.00
Annual Fixed CTC 126,000.00
Annual Performance Pay** 0 % of Annual Fixed CTC
Annual Performance Linked Incentive (PLI) 6,000.00
PLI Payout Frequency Monthly

For CRM Services India Private Limited ,

Preeti Acharya
Senior Vice President - Recruitment

*Gratuity shall be payable as per "The Payment of Gratuity Act".

**Performance Pay will be paid on Annual Basis and would be payable subject to
assessed performance achievement level, based on the “Performance Pay”’ payout
policy.

#Statutory Bonus is paid monthly as per "The Payment of Bonus Act".

¢ All Reimbursements will be paid as per prevailing Income Tax rules and company policies in effect

e The above compensation will be subject to Income Tax regulations in force from time to time.

e The above compensation is subject to deduction towards Medi-claim Insurance, transport, if/as
applicable and any other statutory deduction/contribution including Professional Tax, labour

« Any Incentive payable, as part of the compensation structure or otherwise, shall have a
"Minimum Attendance Threshold/Performance” as qualifying criteria for such payout.

Employee Signature

Employee Name Naveen Kumar
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ANNEXURE I

DECLARATION AND UNDERTAKING REGARDING NON-DISCLOSURE

I, Naveen Kumar residing at 9-378 U.i.t Colony Bhiwadi, T. Tijara Harchandpur, Bhiwadi Alwar Alwar,
Rajasthan - 301019, India, and working as Technical Support Executive, do hereby solemnly state, undertake
and declare that:

1. | will faithfully, truly and to the best of my skills and ability, execute and perform the duties required of me
as an employee of CRM Services India Private Limited, a Company having its registered office at
Teleperformance Towers, Plot CST No. 1406-A/28 Mindspace, Malad (West), Mumbai- 400090,
Maharashtra, India.

2. | shall comply with all Teleperformance policies.

3. | will maintain the highest standard of confidentiality towards Confidential Information, by not, directly or
indirectly, making known, or permitting such Confidential Information to be disclosed or made known to any
person or entity, either inside or outside the Company. | acknowledge that such information is valuable,
sensitive and a unique asset of the Company and/or of the Company’s clients. | shall faithfully and
diligently hold such Confidential Information from being disclosed to unauthorized persons, which may
include, but are not limited to, employees of the Company that do not need to know the Confidential
Information, persons not employed by the Company, persons that are not bound by a written confidentiality
agreement with the Company, with regard to the specific Confidential Information, persons not directly
aware of the proprietary and trade secret nature of the Confidential Information.

4. All documents, files, records, project plans, software tools as well as methods and techniques of doing
business, including patents, trade secrets and other proprietary rights associated therewith, Strategies,
Customer details and items of information or equipment relating to Company’s business are and shall
remain the property of the Company, including notes, documents, and files created in the performance of
my duties of employment. | shall not under any circumstances remove such property from the Company
premises without prior written consent. | further agree that all information relating to existing customers
and potential customers of the Products, whether recorded in Company’'s database or otherwise is
confidential to the company and that any ownership in respect thereof resides in the company and that it
cannot be used by employee for any purpose not specifically referred to in this employment.

5. | understand and acknowledge that as set forth under the Login Provisioning and De-provisioning
Policy (GECSP 11), my employee ID and password used to access Company or its Clients’ systems are
personal and confidential, are Proprietary Information, and shall not be disclosed except if expressly
requested by my manager. Non-compliance with this Policy may lead to disciplinary sanctions upto and
including discontinuation of services, consistent with applicable law.

6. Notwithstanding the separation of my employment with the company for any reason whatsoever | will not
communicate or allow to be communicated to any person not legally entitled thereto any information
relating to the Confidential Information and affairs of Teleperformance.

7. | will immediately report to the Company, any violation or breach of the commitments made in this
declaration, whether the breach or violation is intentional or inadvertent and | agree that:

(i) In the event of a breach or threatened breach of the provisions of this declaration, the Company shall be
entitted to an injunction restraining from using or disclosing, in whole or in part, such Confidential
Information, or from rendering any services, to any person, firm, corporation, association or other entity
to whom any such information has been disclosed or is threatened to be disclosed, which injunction
shall be available without the posting of any bond or other security and the issuance of which is hereby
consented to by Employee,

(i) Any such breach would cause injury to the Company, and

(iii) The remedies provided for in this Section shall be cumulative to and not exclusive of any and all other
remedies which may be available, either at law or in equity.
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The rights to any invention, discovery or creation of any system or method related to the Company’s
operations and arising out of any work done in the course of my employment will automatically vest with
the Company. In this connection, the Company may obtain patent rights in its name (or jointly with
others) based on the fact of my invention, discovery, improvement or other creative effort. | acknowledge
that | will not be liable for any compensation for such invention, discovery, improvement or other creative
effort made by me, and that any reward that the Company may, in its sole discretion, bestow on me will
not be deemed to confer any rights towards that invention, discovery or improvement in system or
method. | further acknowledge that | may be required to execute further documentation in connection
with such inventions, discoveries, improvements or other creative efforts and will execute the same
without delay.

In the event of my leaving services of the Company, for any reason, during the 12-months period from

the separation date, | shall NOT directly or indirectly either on my own account or otherwise:

i. engage or attempt to engage in providing services to any customer or prospective customer where
such services or products are competitive with the services offered by the Company or any affiliate
to the Customer

ii. canvass solicit or endeavor to entice away from the Company any client or customer(s) of the
Company, or any person(s), who at any time during my employment, were or are clients or
customers of the Company, or were in the habit of dealing with the Company;

iii. solicit, interfere with, or endeavor to entice away any employee of the Company; or

iv. counsel, or otherwise assist any person to do any of the acts referred to in para (i), (i) & (iii) of this
clause.

| shall NOT offer, promise, give, accept, condone, approve or knowingly benefit from an improper

business gratuity, a bribe, ‘kickback’ or other improper advantage, benefit or reward, or otherwise apply

inappropriate influence.

| shall NOT make a ‘facilitation payment’. Facilitation payment refers to the practice of paying a small
sum of money to (usually) an official as a way of ensuring that they perform their duty.

None of my relatives are employed or associated with the Company or any of its affiliate companies or
its customers/clients/suppliers in any form; and | undertake that | shall immediately notify the Company
in case-

(a) any person who is so employed / associated becomes a relative, and/or

(b) a relative, in future, is so employed / associated with the Company.

| understand and acknowledge that:

1.

2.

| shall

the restraints contained herein are reasonable in all the circumstances of employment and agree that
they are necessary for the protection and maintenance of the Company and its business.

my services can be suspended pending disciplinary action/enquiry/investigation as per Company policy
and | shall abide by decision of investigation/enquiry Committee constituted for such purposes.

the Company shall be entitled to seek an order for specific performance or injunctive relief or other
equitable relief in case | fail to observe or breach any of the restraints herein.

indemnify and keep indemnified the company for any loss, damages or injury suffered by the company

for any breach of above conditions or any other clause or term of employment.

| understand and acknowledge that my failure to comply with this declaration and undertaking may lead to
disciplinary sanctions which may include discontinuation of services, as well as civil liability and/or criminal
prosecution under applicable laws.

Executed this day of 20

Employee Signature

Employee Name Naveen Kumar
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Annexure Il

Personal Data - Declaration

Article I.

I Naveen Kumar hereby certify that all statements made on the Employment Application Form, my
Curriculum Vitae or during my interviews with the Company are true and complete. | understand that any
omission or misrepresentation of any fact may result in refusal of employment or immediate dismissal.

| further understand that | shall be bound by the existing and new rules, regulations and policies of the Company
including those related to Frisking (Pat Down) process wherein, a search would be conducted of outer clothing
to detect any unauthorized / prohibited articles.

| confirm that | have voluntarily furnished my personal information to the Company and the Company shall be
free to use such information and all other information that | may provide at any time hereinafter. The Company
may share such information in connection with my employment and other related matters, as deemed fit and
necessary by the Company.

I recognize that in connection with employment with Teleperformance, | may be the subject of a background
enquiry and drug test by the company or its representative, and | hereby authorize the same. | also authorize
the Company to take action including penal action against me in case any fact is found contrary to what has
been stated by me in the application form mentioned herein above.

| do hereby declare that | will immediately report to my Line Manager or HR team in case of “Change to
Circumstances”, within 48 hours of me becoming aware of such “Change to Circumstances” which may
arise due to the following:

a) | am found guilty of a criminal offence / is under police caution or investigation;

b) There is a change in my legal right to work / work status; and

c) There are any adverse credit judgments against me.

d) Change in personal status like name change / marital status / permanent or current address
change etc.

Executed this day of 20

Temp Emp Code 142158202

Employee Signature

Employee Name Naveen Kumar
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ANNEXURE IV
DECLARATION AND UNDERTAKING - Work From Home

I, Naveen Kumar ,do here-by confirm and declare that while | Work From Home, | will adhere to all company and
Client confidentiality and security policies, not limited to the below:

| understand and agree that ‘Working From Home’ is an extension of my workplace and all policies as
applicable while Working From Office shall continue to apply, including Confidentiality Agreement, Code of
Conduct, Data Security and WAHA Security Policy amongst others;

| understand that | will not use pen, paper, mobile phone,camera, or any other electronic devices while | am
Work from Home;

I will not have unauthorised people, including family and friends to access or take a look at my device while
I am working, however | also understand that their movement around or behind my device might be
captured in any monitoring tool;

| understand and agree that recording of conversations or other Teleperformance /Client/consumer
information, outside of standard business processes is prohibited;

| understand that the use of speakerphone is prohibited while Working From Home;;

| understand that the key privacy considerations around accessing personal data (for example customer,
client and employee information), read in conjunction with Teleperformance polices, standards and
procedures, while Working From Home is strictly prohibited;

| shall take particular care to reduce the risk of inappropriate or unauthorised disclosure of personal data
while Working From Home; and

| have a functional internet connection at home and shall ensure that it is operational with enough data
availability at all the time. | understand that this is a pre-requisite for Work From Home and | shall maintain
good internet bandwidth. | shall be fully responsible for upkeep and usage of this connection.

| agree to return company or client’s systems, assets, records and materials within 36 hours from the
date of intimation received by the company in the same condition as it was provided to me.

In case, | delay in returning or fail to return or returned in damaged condition, the company’s or client’s
systems, assets, records and materials within such stipulated time then company has the undisputed right
to recover penalties/amount as per the case may be.

| agree to the use webcam for video calls/collaboration with supervisors and colleagues.

| agree to the use of cameras the Teleperformance Cloud Campus by Teleperformance and the terms and
condtions related to it as appended below, which is subject to update, as per the applicable law. This is
regardless of whether the camera was provided by Teleperformance, if it is built-in or bundled with the
equipment provided to the employee, or in a Bring Your Own Device (BYOD) scenario.

| understand, that | have the option to raise a helpline ticket to the BHR team over the email id
(HR.TPCCIndia@teleperformancedibs.com), if | will have any concern whatsoever, post deployment of
Teleperformance Cloud Campus.

I understand, that in the event, | desire to opt-out as Working-from-Home-Agent in the Teleperformance
Cloud Campus, | will reach out to my immediate supervisior with a written notice stating the reason for it
and [HR.TPCClIndia@teleperformancedibs.com].

| hereby give my consent to Teleperformance’s use of a Camera as part of the computer sign -on process
to authenticate my identity. | further agree to allow Teleperformance to visually monitor me during work
hours via a camera to ensure that my work-at-home environment meets the expectations of
Teleperformance and its clients.
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o | specifically understand and agree to Teleperformance’s use of camera video and audio for security
measures assessment, proper and lawful execution of all employment and client related contractual
provisions, safety verification and any other business-related purpose. | agree to turn on the camera when
requested and/or conduct verification via phone or video call pursuant to random clean desk audits.

For this purpose, | hereby understand that Teleperformance reserves the right to inspect my work area in my
Work From Home site or the system virtually with or without advance notice to me. | also understand that at
random intervals during your shift, Teleperformance may take snapshots of your workspace to analyze and detect
any violations of existing security protocols including, but not limited to, clean desk policy, GECSP and TISPS
standards. | hereby provide my consent and agree to such inspection and waive- off any claim for invasion of
privacy in connection with such inspection. There are a number of situations in which | will activate the camera.
These include: for my identification to be confirmed (in particular every time | login to Teleperformance systems);
during regular security procedures; during 1-to-1 meetings, coaching sessions, and team meetings to achieve the
most effective communication, collaboration and provision of the services. As | am providing services remotely,
Teleperformance also recommend camera use during the rest of the time that | am providing services as a way to
more effectively engage with my colleagues. When | activate my camera, it will be livestreaming and not
recording. Every time recording is required (for Teleperformance business purposes, in a chatroom where you
are present, for instance recording informational sessions delivered by TP Representatives), the ‘recording icon’
will show and | will be able to turn off my own individual camera during the recorded session.

For above purpose, Teleperformance, in its sole discretion, reserves the right to install any system monitoring
technology on the work machine including EDR, Webcams or any other software/file that allows for supervision at
work-at-home site which includes, but is not limited to:

e Capturing ‘facial confirmation’, ‘ID scan’ and ‘Geo Tagging’;

o Tracking ‘multiple people violation’. ‘unknown user violation’, ‘not at desk violation’, ‘auto idle user
detection’; Mobile phone detection and usage;

e Clean desk environment (use of pen/paper or other objects not permitted);

e Capturing Desk-top random image and click pictures when above violations are detected via random scan
which could be used as evidence in case of any breach as per the security policy

| understand that failure to comply with the above will lead to appropriate action in accordance with
Teleperformance HR policies and manual.

Temp Emp Code 142158202

Employee Signature

Employee Name Naveen Kumar
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Introduction

Hospitality and Tourism Industry

In 16-17th century this is known as hospitality industry Hotels in France
established in 10-19th century Hotels are established in Europe, England and
America also in 1000 Royal hotels was made in London in 20th century, 1919 the
hotel Barcelona Ritz had rooms attached with bathroom with hot and cold water.
Hotels are also built near to airports.

The word Hospitality means proving meals like breakfast, lunch, dinner to
customer and guests and providing accommodation Hospitality industries also
effect the growth of nation and economic condition Rather than these industries
provide a lot of job opportunities. Hospitality is a very important for both the
guest and the hotel entrepreneur Every guest expects and deserves hospitable
treatment. It is also important in hotel industry. If you are manager of hotel then
your main responsibility that your customer stays at your hotel in a positive way
Your main priority is to provide the highest possible level of hospitality.

Travel and tourism are the largest service industry in the world. The main
objective of this industry is to develop and promote tourism, maintain
competitiveness of a country as tourist destination and improve and expand
existing tourism products to ensure employment generation and economic
growth.

It was start from Roman Era. They decided that they would spend their summer
away from their cities. The industry was popular from the early 19th century but
in this time, it is most expensive and limited for small places. In 1960's industry
had change. In these days tourism industry is very important for a nation or
growing up of country Tourism industry is the largest industry in the world.
tourism industry is the main industry of any nation. It is also affected the growth
and economy of any nation. So, in this way Nepal has also taken tourism industry
as a major income source. Tourism industry also creates job opportunities. It
provides jobs for unskilled, Semi-Skilled and skilled person. Tourism industry is
the source of income as well as public or private sector. Also, tourism industry
provides cultural exchange, different type of language people has learned.
Tourism gives opportunity to people of various cultures to assimilate together. It
helps the local people to get in touch with the people and country it also helps
building international relations. It encourages the learning of new languages and
skills. Tourism related funds have contributed towards schools being built in
some areas. It also encourages community beautification and revitalization.

Lodging: Lodging is a type of residential accommodation it includes youth
hostels, elder hostels campgrounds Fancy hotels, and other businesses. That
provides places for people to sleep overnight are all in the lodging industry.
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SUITES PUNE

22" December, 2020

Srishti Nath,
Pune,
Maharastra.

Dear Srishti,

We are pleased to offer you the position of ‘GSA — F&B’ with Pune Marriott Suites as agents
of Panchashil Infrastructure Pvt. Ltd. with effect from the 28" December, 2020. However, this
offer is subject to you being declared medically fit by a reputed medical practitioner and
satisfactory references from your referees.

Your compensation will be Rupees 13000/- per month [Total Remuneration]. The breakdown
of your salary is enclosed for your reference.

Please report to the Human Resources Department on 28" December, 2020 at 1000 hrs. with
the following documents:

e 6 passport-sized photographs

e Photocopy of proof of Date of Birth (Birth certificate / Passport)

e Photocopy of proof of address (Aadhar Card, Voters ID)

e Photocopy of any Govt. certified Photo Identification (Passport / PAN Card / Driver’s
License / Photo Credit Card)

e Photocopies of Educational Qualifications

e Photocopies of letters of previous work experience (if any)

e Photocopy of last drawn salary slip (if any)

e Photocopy of Marriage Certificate (if married)

e Photocopy of PAN Card (Compulsory)

If the above terms are acceptable to you, as a token of acceptance, please sign the enclosed
duplicate copy of this letter.
Welcome aboard!

L]

[

Archi Muchhala
Human Resources Manager

Signature / Date: (Signed in acceptance)

MARRIOTT SUITES PUNE

81 MUNDHWA, KOREGAON PARK ANNEX,
PUNE - 411036, INDIA
T:+91-020.67257777/020.26747474

F: +91-020.26747575

W: www.marriottsuitespune.com
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DETAILS OF COMPENSATION & BENEFITS

Salary:

Benefits:

Probation:

Annual Leave, Holidays and
Days Off:

Provident Fund:

Medical and Insurance:

Gratuity:

Other Benefits:

MARRIOTT SUITES PUNE

81 MUNDHWA, KOREGAON PARK ANNEX,
PUNE - 411036, INDIA

T £91-020.67257777/020.26747474

F: +91-020.26747575

W: www.marriottsuitespune.com

Srishti Nath
Basic Salary 8151
House Rent Allowance 3493
Gross Salary 11644
Employer’s PF Contribution 978
Employer’s ESIC Contribution 378
TOTAL REMUNERATION 13000

You will be on probation for 3 months.

In accordance with the property Leave policy in practice as on your
date of joining and revised from time to time based on business
needs.

Leave entitlement will be 24 days per calendar year.
Apart from the above, you will be also entitled to National and
Festival Holidays as per the list issued by the Hotel at the beginning

of each year.

You will be entitled to six (6) days off in a month, as per Marriott
India policy.

You will be eligible to participate in the local provident fund
scheme as per Hotel policy.

You will be eligible to participate in the Hotel’s health insurance
scheme:

®=  Mediclaim Insurance of Rs. 100,000 (For Self).

= Personal Accident Insurance of Rs. 300,000 (For self).

Is applicable in accordance with the Act.

You will also be entitled to the following benefits:
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SUITES PUNE

F&B Discount

Room Rate Discount

Training

Confidentiality:

Duties & Responsibilities:

A 50% discount on all food and beverage at any Marriott India
hotel food outlet.

Discounted room rates at all Marriott hotels worldwide, for friends
and family.

A commitment of a minimum of 80 hours of training per year.

You shall not disclose, divulge or communicate in any manner, any
information regarding your compensation to any employee of the
Company, or anyone outside the Company, except vyour
Department Head or Director of Human Resources/Human
Resources Manager.

You shall devote your working time and effort to the business of
the Hotel.

This attachment is and forms part of the offer letter dated 22" December, 2020.

Human Resources Manager

Candidate’s Acknowledgement:

Signature / Date:

(Signed in acceptance)

MARRIOTT SUITES PUNE

81 MUNDHWA, KOREGAON PARK ANNEX,
PUNE - 411036, INDIA
T:+91-020.67257777/020.26747474

F: +91-020.26747575

W: www.marriottsuitespune.com
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ABSTRACT

Veganism is a practice of abstaining from the use of animal products,
particularly in diet, and is also an associated philosophy that rejects the
commodity status of animals. A follower of veganism is known as a vegan. The
term was coined by Donald Watson. As it has been established that veganism is
a healthy alternative, it is critical to close the divide between being a vegan as a
preference and adopting it as a lifestyle. Veganism, to Indians, is a bizarre
movement that widens the socioeconomic divide between rich and poor people
because vegan food is more costly than normal food. It is important that we
educate ourselves of what our environment has to go though for our meaty diet .
The paper highlights the totality of this concept barring the intricacies of the
nutritional aspects in detail. The concept of vegan lifestyle and the challenges
faced by going vegan in hospitality industry are focussed in this dissertation
project.
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Date: April 08, 2021 I facebook com/tpdibs/

Emp Temp Code: 142158043
Vidhanshu Bhati

Narayani Bhawan Bhopa Ka Bada Raod Ajmer, Bhinay Ajmer Ajmer,
Rajasthan - 305001, India

Contact No: +919079208161

Letter of Appointment

Dear Vidhanshu,

With reference to the interviews you have had with us in the recent past, we are pleased to make you an Offer
of Employment in our Company. Your Grade will be Grade | and you will be designated as Customer Care
Executive .You are required to report to the Company's office at on April 08, 2021 ("Joining Date") at 9:30
AM.

Your employment will be as per the following terms and conditions :

1. Your remuneration is detailed in the enclosed Annexure |. All tax liabilities arising out of your entire
compensation package, present or future, shall be borne by you.

2. Your duties and responsibilitics will be as assigned by your immediate manager or other superior officer of
the Company and the same will also include the jecbs assigned by the Management from time to time.

3. The Company's business operates on a 24x7 basis and you may therefore be required to work in shifts
including periodic night shifts. Work exigencies and your profile may require you to extend your
work-timings in accordance with the Working Hour & Attendance Policy. By accepting and signing this
letter you affirm your willingness to abide by this requirerment.

4. While your initial place of posting will be at 's ofrice at Jaipur , you are liable to be transferred to any
department/office anywhere in India/Overseas, or a company/entity formed by the promoters or
transferred/assigned responsibility in any associate company or be recalled to your original location.
Accordingly, your working hours/shift timings could be changed periodically depending on the
work/process requirements. All such transfers shall be governed by the Transfer Policy of the company. In
the event of you being deputed overseas for training and operations you will be require to and shall sign all
required documentation as per the rules, regulation and policies of the Company.

5. Your appointment will be on probation for a period of six months from the date of your joining the Company
or for an extended period of time (“Probation Period”) if found necessary. Your employment with the
Company will be confirmed on the expiry of your Probation Period unless you are specifically advised
otherwise in writing.

6. Your appointment shall continue, during your Probation Period or thereafter upon confirmation, unless your
employment is discontinued by the Company, by providing not less than 30 Days ("Notice Period”) prior
written notice. In the event you decide to leave the employment of the Company, you will be required to
provide 30 Days prior written notice to the Company, and the Company may at its sole discretion relieve

you of your duties anytime during the notice period. You will be paid salary up to the last working day.

The Company at its discretion, during probation or on confirmation of your services thereof, without
assigning any reason, can discontinue your employment on payment in lieu of Notice Period. Such
payment will be calculated pro rate on the basis of your current Gross Fixed salary (subject to tax).

b \\\i" :
CRM Services India Pvt. Ltd. (A subsidiary of Teleperformance USA) Q A~

Plot No SPIO & SPI, Shipra path, Mansarovar RIICO Industrial Area, Near Galaxy Cinema, Mansarovar, Jaipur, Rajastan - 302020
Tel: +91141 4168800

Registered Office: Plot no 219, Okhla Industrial Estate, Phase-lll, New Delhi-110020, India

Tel: +91-011-66467000 | Fax: +91-011-66467001| CIN: U72900DL200IPTCII3076 | Email: crmservices@teleperformance.com
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"—P Teleperformance

: : . each interaction matters
Incase of violation of any policies, procedures or rules of the Company or any other act of misconduct

inf:luding t:?ut I"lﬂt. limited to improper behavior, theft or fraud, your services are liable to be discontinued
without Notice Period or without payment in lieu of Notice Period.

. You agree that this employment is conditional upon you successfully clearing the training as required. In the

event qf your in-ability to clear the training, the Company may relieve you of your duties with immediate
effect without Notice Period or without payment in lieu of Notice Period.

. You are employed as a permanent employee of the Company and are therefore not permitted to undertake

any other employment or engage in any commercial activities, outside the Company, either honorary or
otherwise, without prior written approval of the Company.

. You are required to maintain the highest order of discipline and secrecy about the work of the Company

and/or its subsidiaries or associate companies and in case of any breach of trust/discipline, your services
may be discontinued by the Company with immediate effect without notice period or without payment in lieu
of notice period.

You are required to always maintain the highest standard of confidentiality towards Company information
which includes but not limited to documents, files, records, customer details, project plans, strategies,
developments, execution process, contracts, billing information, quality metrics, financial information about
the Company etc. relating to business of the Company, which is proprietary to the Company and / or its
clients and other information relating to the business of the Company which may be known, provided or
confided to you (“Confidential Information”). You will not divulge or use such Confidential Information
other than to fulfil your duties as an employee of the Company and while ensuring the best interests of the
Company. Under no circumstances will you disseminate information regarding the affairs or business
matters of the company or information regarding its customers without proper authorization and / or prior
written approval. All information that comes to your knowledge by reasons of your employment with the
Company is deemed to be Confidential Information. Upon ceasing to be an employee of the Company, you
shall immediately return any records, documents and other information of the Company which are in your
possession and shall not retain or transmit any copies (electronic or otherwise) of the same. You will be
required to sign a separate confidentiality agreement along with this letter and may be required to sign
further confidentiality agreements as may be required by the Company. The Company acknowledges that
individual marketing packages, Web sites, and other communications that have been developed for a client

and have been placed in the “public domain®, once distributed to the public may be no longer subject to
client confidentiality provisions.

You will be required to apply and maintain the highest standards of personal conduct and integrity and
comply with all the Company’'s current rules, regulations, policies and procedures, including Global
Essential Compliance & Security Policies as may be in force from time to time and as may be notified
and displayed. You will be bound by the existing and new security rules, regulations and policies of the
Company, including physical frisking (pat down) process wherein, a search would be conducted of outer
clothing to detect any concealed prohibited articles. All policies mentioned in this letter, as well as others,
are available on the Company intranet and may be changed/modified, at the Company's discretion. You are

required to keep yourself updated with the Company's policies.

The Company shall have the right to vary, delete, and modify these terms and conditions of employment.

You will automatically retire from the services of the Company on the last day of the calendar month in
which you attain the age of Fifty-Eight years. Your date of birth as per official records is January 30, 1999.

You are required to make a full and complete disclosure of any issues in past employment records, any
relationships or dealings you have or propose 1o have/ enter into directly or through any of your relatives or
family members, with any of the Company's agent, dealers, vendors, suppliers, subcontractors or the like

by whatever name called.
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be correct for sending
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shall be deemed to
18.You are required t
| O return the duplicate co
specified above. : E

In the event you do not
offer/appointment il

this letter and report to work on or before the
and this letter shall

_ date of joining
SO, It shall be deemed that |
| . you are not interested | |
stand automatically withdrawn with effect from the Joining Date | "
If the iti

above terms and conditions are acceptable to you, please sign on each

; i age and
duplicate copy of this letter as a token of your acceptance of this Letter of Employment. PSS -

Welcome to Teleperformance and here’s wishing you a rewarding career.
Yours Truly,

For CRM Services India Private Limited ,

Preeti Acharya

Senior Vice President - Recruitment

|.Vidhanshu Bhati , residing at Narayani Bhawan Bhopa Ka Bada Raod Ajmer, Bhinay Ajmer

Ajmer,
Rajasthan - 305001, India do hereby accept the terms and conditions in this letter.

Employee Signature

Vi Ahandhee-

Vidhanshu Bhati

Employee Name

Enclosures:

1. Compensation/ Salary details (Annexure )
2. Non-Disclosure- Declaration and Undertaking (Annexure ll)
3. Personal Data- Declaration (Annexure lil)

4 Work from Home- Declaration, applicable under WAHA-[Work at Home] (Annexure V)

NOTE: For purposes of brevity and ease of reading, the term “the

Company” or the term
“Teleperformance” (wherever it appears in this letter) means Teleperformance.

Scanned by TapScanner



Emp Temp Code : 142158043

P Teleperformance

e b iritesraf ey 1 ters

Annexure |
Compensation Details

Name Of Employee:

Vidhanshu Bhati

Designatinn:

:I Customer Care Exacutive

Grade:

Gracde |

Date Of Juinlnm

-— -

April 08, 2021

City:

Jaipur

I Salary Structure (Appointment)

Amount in Indian (INR)

Basic Pay

9 B828.00

Housing Rent Allowance (HRA)

5.861.00

Transport Allowance

() ()0)

Flexible Benefit Plan

0 00

Statutory Bonus#

1 474 0)()

l Gross Fixed Salary (1)

17.163.00

Provident Fund (Employee) (2)

1,179.00

ESIC (Employee) (3)

129 0)()

Net Take Home [1-(2+3)]

15.855.00

Provident Fund (Employer) (4) ]

1.179.00

ESIC (Employer) (5)

558 00

Gratuity* {6-}

0.00

Total Fixed Cost (1+4+5+6)

18,900.00

Annual Fixed CTC

226,800.00

Annual Performance Pay™

0 °% of Annual Fixed CTC

Annual Performance Linked Incentive (PLI 25,200.00

PLI Payout Frequency Monthly |

For CRM Services India Private Limited ,

Preeti Acharya
Senior Vice President - Recruitment

*Gratuity shall be payable as per "The Payment of Gratuity Act".
**Performance Pay will be paid on Annual Basis and would be payable subject to
assessed performance achievement level, based on the “Performance Pay" payout
policy.

#Statutory Bonus is paid monthly as per "The Payment of Bonus Act".

» All Reimbursements will be paid as per prevailing Income Tax rules and company policies in eﬂect

e The above compensation will be subject to Income Tax regulations in force from time to time.

e The above compensation is subject to deduction towards Medi-claim Insurance, transport, if/as
applicable and any other statutory deduction/contribution including Professional Tax, labour

¢ Any Incentive payable, as part of the compensation structure or otherwise, shall have a
"Minimum Attendance Threshold/Performance™ as qualifying criteria for such payout.

\ﬁ' ANO WV

Vidhanshu Bhati

Employee Signature

Employee Name
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tive, do y Ajmer Ajmer,

here
by solemnly state undertake and

my ski 1]
y skills and ability, execute and perform the

Indi i ics
Towers, Plot csT Nl.: ‘ivate Limited

duties rer

a C _ | S required of me

1406-A128  Minde ompany having its registered office gt
pace, Malad (West), Mumbai- drjvjﬂrjgg

Teleperformance

2. |shall '
comply with all Teleperformance policies

I will maintain the highest stand

indire . ard of confi ali
ctly, making known, or 'dentiality towards Confidential Information, by not, direct
- ot, directly or

5 : permittin i :
person or entity, either inside or nug:Sisduch Confidential Information to be disclosed or made kno
e the Company. | acknowledge that such informahrnm”n tID iy
on 1S valuable,

sensitive and a uni
s nique ass
diligently hold such Cnnﬁdeittia?f lthe Company and/or of the Company's clients. | sh
Include, but are not limited t nfﬁnﬂatmn from being disclosed to unauthnrizéd Des " fal“:'u”y "
Infnrmatinn O, empioyees of the Cﬂmpan that rsons, which may
» persons not employed by th y that do not need to know the Confident
. tial
agreement with the C by the Company, persons that are not bound b | i
ompany, with regard to th : y a written confidentiality
aware of the i 3 o the specific Confidential Informati .
propnetary and trade secret nature of the Confidential Information st RSkl

4. All documents, fil
‘ , Tiles, records, project plans

fusiness, Tocinding Eate ) plans, software tools as well as methods and techniques of doin
patents, trade secrets and other propneta igh ! -
Biisiomer delbile and ilake oF femalion b _ ay 9 ts associated therewith, Strategies,
St b etk A e CN | | equipment relating to Company's business are and shall
my duties of empl pany, including notes, documents, and files created in the performance of
il e p;y;ment..ul shall not under any circumstances remove such property from the Company

r written consent. | further agree that all informati lati isti
and potential customers of the Prod ' s & hiaret &
ucts, whether recorded in Company's database or ' |
‘ e otherwise IS
confidential to the company and that any ownership in respect thereof resides in the company and that it

cannot be used by employee for any purpose not specifically referred to in this employment.

0. L u_nderstand and acknowledge that as set forth under the Login Provisioning and De-provisioning
olicy (GECSP 11), my employee ID and password used to access Company or its Clients’ systems are
personal and confidential, are Proprietary Information, and shall not be disclosed except if expressly
requested by my manager. Non-compliance with this Policy may lead to disciplinary sanctions upto and

including discontinuation of services, consistent with applicable law.

with the company for any reason whatsoever | will not

6. Notwithstanding the separation of my employment
tiled thereto any information

communicate or allow to be communicated to any Pperson not legally en
relating to the Confidential Information and affairs of Teleperformance.

breach of the commitments made In this

nd | agree that:
f this declaration, the Company shall be
le or in part, such Confidential

7 | will immediately report to the Company, any violation or

declaration, whether the breach or violation is intentional or inadvertent a
(i) In the event of a breach or threatened breach of the provisions O

entitted to an injunction restraining from using or disclosing, in wholé T _
Information, or from rendering any services, to any person firm, corporation, association or nthe_r en-!hty
to whom any such information has been disclosed or Is threatened to be disclosed, which injunction
shall be available without the posting

consented to by Employee,
(i) Any such breach would cause injury to the Company, and
ulative to and not exclusive of any a

(iii) The remedies provided for in this Section shall be f:urn '
remedies which may be available, either at law or in equity.

nd all other
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9. In the event of my leaving sarvices of the Company, for any reason, during the 12-months period Trom
account or alhormise

the separation date, | shall NOT directly or indiroctly either ori iy Owr
. engage or atlempt to engage in providing sorvicos to any custorner or prospactive  Custonmer #hiesre
such services or producls are compelitive with Company or any affiliale
to the Customer

canvass solicit or endeavor lo entice away from the Company any cliesnt
Company, or any person(s), who at any time during my employment, Wwere Oof
customers of the Company, or were in the habit of dealing with the Cormpany,
iii. solicit, interfere with, or endeavor to entice away any employee of the Company, or

counsel, or otherwise assist any person to do any of the acts referrad to in para (i), (1)

the services offerad by the

i custorner f'L} "'.af thes

Il.
ares  clhents  oOr

4 (i) of this

Iv.
hanefit frorm an  IMproper

clause.
t, condone, approve or knowingly
d. or otherwise apply

10.1 shall NOT offer, promise, give, accep
business gratuity, a bribe, ‘kickback' or ot o, benefit or rewar

inappropriate influence.

her improper advantag

Facilitation payment refers 1O the practice of paying 2 small

11.1 shall NOT make a ‘facilitation payment.’.
they perform their duty .

sum of money to (usually) an official as a way of ensuring that
any of its affiliate companies of

ployed or associated with the Company Of
immediately notify the Company

12. None of my relatives are em
form: and | undertake that | shall

its customers/clients/suppliers in any

in case-
(a) any person who is so employed / associated becomes a relative, and/or
(b) a relative, in future, is so employed / associated with the Company.

| understand and acknowledge that:
1 the restraints contained herein are reasonable in all the circumstances of employment and agree
they are necessary for the protection and maintenance of the Company and its business.
ction/enquiry/investigation as per Company policy

2. my services can be suspended pending disciplinary a
and | shall abide by decision of investigation/enquiry Committee constituted for such purposes.
injunctive relief or other

3 the Company shall be entitted to seek an order for specific performance Of
equitable relief in case | fail to observe or breach any of the restraints herein.

that

ed the company for any loss, damages or injury suffered by the company

| shall indemnify and keep indemnifi
ther clause or term of employment.

for any breach of above conditions or any O

eclaration and undertaking may lead to

y failure to comply with this d
s well as civil liability and/or criminal

| understand and acknowledge that m
discontinuation of services, a

disciplinary sanctions which may include
prosecution under applicable laws.

Jrs .
Executed this 2 day of _,Af% | 9 202

Employee Signature __

Employee Name
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Annexure |l

Personal Data - Declaration
Article |,

at I

Curriculum Vitae ;
or i :
S S TS e d“'j""'g my interviews with the Company are true and complete. | understand that any
presentation of any fact may result in refusal of employment or immediate dismissal.

| further isti
understand that | shall be bound by the existing and new rules, regulations and policies of the Company

including those related to Friskin i
g (Pat Down) process wherein, a search would be conducted of '
to detect any unauthorized / prohibited articles. oF oier e

| confirm that | have voluntarily furnished my personal information to the Company and the Company shall be
free to use such information and all other information that | may provide at any time hereinafter. The Company
may share such information in connection with my employment and other related matters, as deemed fit and
necessary by the Company.

| recognize that in connection with employment with Teleperformance, | may be the subject of a background
enquiry and drug test by the company or its representative, and | hereby authorize the same. | also authonze
the Company to take action including penal action against me In case any fact is found contrary to what has
been stated by me in the application form mentioned herein above.

| do hereby declare that | will immediately report to my Line Manager or HR team in case of “Change to
Circumstances”, within 48 hours of me becoming aware of such “Change to Circumstances” which may

arise due to the following:

a) | am found guilty of a criminal offence / is under police caution or investigation;

b) There is a change in my legal right to work / work status; and

c) There are any adverse credit judgments against me. ;

d) Change in personal status like name change / marital status / permanent or current address

change etc.
N ‘
Executed this 8 day of fﬁf “R 20 2 )

e

Temp Emp Code 142158043
E—

s Voa i —
Employee Signature _ _\/,.a . W’

Vidhanshu Bhati I

——————

Employee Name
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ANNEXURE IV
DE
CLARATION AND UNDERTAKING - Work From Home

,do here-by confirm and declare th
ty and security policies, not limited to t

| understand and
: iNd agree that ‘Working F '
applicable while Working From Ofﬁcg srrgw s

Conduct, Data Security and WAHA Securi

| understand th ‘
at | will no -
Work from Home: tuse pen, paper, mobile phone,camera, or any other electronic devices while | am

at while | Work From Home, | will adhere to all company
he below:

IS an extension of my warkplace and all policies as

continue to apply, including Confidentiality Agreement, Code of
ty Policy amongst others: . | ’

| will not ' : : :
have unauthorised people, including family and friends to access or take a look at my device while

| am working, howeve
" . r | alsu unde I o ® w
captured in any monitoring ool rstand that their movement around or behind my device might be

!nl;gdersltand andﬁ agree that recording of conversations or other Teleperformance /Client/consumer
rmation, outside of standard business processes is prohibited;

| understand that the use of speakerphone is prohibited while Working From Home ;

I qnderstand that the'key privacy considerations around accessing personal data (for example customer,
client and employee information), read in conjunction with Teleperformance polices, standards and
procedures, while Working From Home is strictly prohibited;

| shall take particular care to reduce the risk of inappropriate or unauthorised disclosure of personal data
while Working From Home; and

| have a functional internet connection at home and shall ensure that it is operational with enough data
availability at all the time. | understand that this is a pre-requisite for Work From Home and | shall maintain
good internet bandwidth. | shall be fully responsible for upkeep and usage of this connection.

| agree to return company or client’s systems, assets, records and materials within 36 hours from the
date of intimation received by the company in the same condition as it was provided to me.

In case, | delay in returning or fail to return or returned in damaged condition, the company’s or client’s
systems, assets, records and materials within such stipulated time then company has the undisputed right
to recover penalties/amount as per the case may be.

| agree to the use webcam for video calls/collaboration with supervisors and colleagues.

| agree to the use of cameras the Teleperformance Cloud Campus by Teleperformance and the terms and

condtions related to it as appended below, which is subject to update, as per the applicable law. This is
regardless of whether the camera was provided by Teleperformance, if it is built-in or bundled with the
equipment provided to the employee, or in a Bring Your Own Device (BYOD) scenario.

| understand, that | have the option to raise a helpline ticket to the BHR team over the email id
(HR.TPCCIndIa@talaparfnrmancadibs.cnm). if | will have any concern whatsoever, post deployment of

Teleperformance Cloud Campus.

| understand, that in the event, | desire to opt-out as Working-from-Home-Agent in the Teleperformance
Cloud Campus, | will reach out to my immediate supervisior with a written notice stating the reason for it

and [HR.TPCCIndia@teleperfnrmancedibs.cum].

| hereby give my consent to Teleperformance's use of a Camera as part of the computer sign-on process
to authenticate my identity. | further agree to allow Teleperformance to visually monitor me during work

hours via a camera to ensure that my work-at-home environment meets the expectations of
Teleperformance and its clients.
1 ™
s
' \:1\ ﬁk_,I\ ,f-“"’f
/._IL L./
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recording is required (for Tele
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will show and I
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N connection with SUCh inspecti o of s waive: off any claim for ¥Ivasianof
In which | will activate the camera.

login to Teleperformance < ;
P ‘ . | 2 Systems );
to-1 meetings, coaching sessions, and team meetings to achieve the

identification to be confir | i
med (in particular i
ty procedures: during 1 . sl

ective commuy Icat)
ni I ISi
tion, collaboration and provision of the services. As | am providing services remotely

Camera use during the rest of the time that | am providing services as a way to
olleagues. When | activate My camera, it will be livestreaming and not

rmance business purposes. in a chatroom wher
1S . . , e you
ording informational sessions delivered by TP Representatives ), the recording 5i’mn'

will be able to tumn off My own individual camera during the recorded session.

* Capturing ‘facial confirmation’, ‘ID scan’ and ‘Geo Tagging'’;

* Tracking ‘multiple people violation'. ‘unknown user violation’, ‘not at desk violation’, ‘auto idle user
detection’; Mobile phone detection and usage;

» Clean desk environment (use of pen/paper or other objects not permitted);

e Capturing Desk-top random image and click pictures when above violations are detected via random scan
which could be used as evidence in case of any breach as per the security policy

understand that failure to comply with the above will lead to appropriate action in accordance

Teleperformance HR policies and manual.

Temp Emp Code 142158043

T " ,
l \ .'; N 1 f}.\f‘ﬁ

Employee Signature

%—
=

with

Vidhanshu Bhati

Employee Name
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Amity University Jaipur

Dissertation
2017-21

Topic:
Seafood Consumption and
Components for Health

Submitted by:
Vidhanshu Bhati
BHM 8" Sem



Abstract

In recent years, in developed countries and around the world, lifestyle-related
diseases have become a serious problem. Numerous epidemiological studies and
clinical trials have demonstrated that diet is one of the major factors that
influence susceptibility to lifestyle-related diseases, especially the middle-senile
state. Studies examining dietary habits have revealed the health benefits of
seafood consumption. Seafood contains functional components that are not
present in terrestrial organisms. These components include n-3-polyunsaturated
fatty acids, such as eicosapentaenoic acid and docosahexsaenoic acid, which aid
in the prevention of arteriosclerotic and thrombotic disease. In addition, seafood
Is a superior source of various nutrients, such as protein, amino acids, fiber,
vitamins, and minerals. This review focuses on the components derived from
seafood and examines the significant role they play in the maintenance and
promotion of health.

Keywords: seafood consumption, fish, polyunsaturated fatty acid, health function,
cardiovascular disease.
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M Gmail

Congratulations !

Abhishek v <abhishek@myhaulstore.com> Thu, Mar 18, 2021 at 3:51 PM
To: vikas3poonia@gmail.com

Hi Vikas,

Congratulations! We are extremely excited to extend an offer to you to join the young and
vibrant team of Blue Zone as “Sales Manager”. | am sure your valuable experience and
passion to excel will be of great value to Blue Zone and will help the company to propel
towards its global vision.

We understand that this will mark a very significant step in your career as well. This will be a
very different experience for you and we hope you are equally excited about the same. We
hope that you can carve out a niche for yourself in this team and find the satiation and joy
that everyone craves for in the professional aspect of Life and in the process grow with
everyone else.

Coming to the professional part of the offer, you will need to join BlueZone team latest by 9th
March, 2021. Your remuneration will be Rs.20000/ Month fixed, apart from IT deduction.
Including variable component & retention bonus. On the financial front, your growth will be
linked to your performance and company’s growth, we are confident of both.

Note : There will be a one month notice period if you would leave the organization.

Many Thanks
Abhishek Vyas
9610143222
Director

https://mail.google.com/mail/u/5?ik=7e5d34c71e&view=pt&searc...A1694564805942917395&simpl=msg-f%3A1694564805942917395&mb=1 Page 1 of 1
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In room decor and current trends
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Assistant PROF. DR. SUSHIL KUMAR

CERTIFICATE

This is to certify that ........cccccoeeeeeeiiiiiieiiieeiie, , final year students of 4th year BHM have completed
The Research Project “Detailed study on past trends in room decor and current trends” in partial
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INTRODUCTION

Endless buyers disparage a huge number of various eateries each and every day in
the United States. In a wide range of eatery conditions, particularly those of little '
mother and pop ' or independently run organizations, restaurateurs face a horde of
hindrances. To conquer large numbers of these issues, restaurateurs utilize various
approaches to draw customers ' consideration and their support, at last seeking after
expanded incomes. Obviously, and as additionally examined in past research (for
instance, Robson, 1999 ), restaurateurs ' principle system is to address shopper
needs and needs by augmenting their food and refreshment inventories through the
steady offer of suppers and beverages. In any case, in many present-day
accommodation conditions, the customers ' extreme impression of the feast
experience may not really start with their sense of taste, or in accomplishing
fulfillment through the conveyance of food and administration quality. In spite of
the fact that food quality and food type are identified as significant factors in eatery
decision, the café ' s environment and its style can be differential components in
buyers ' extreme choice to disparage one café over another ( Auty, 1992 ). In this
manner, much of the time, supporters ' sense insight may go before or supplement
the culinary joys they expect to appreciate at the foundation. Subsequently, the
view that ' restaurateurs are on the whole correct to contend fundamentally on style
"(Auty, 1992, p. 324 ) has all the earmarks of being proper in some

friendliness/café situations.

In this specific situation, contemporary buyer conduct research talks about that
customers ' buy choices are not just roused by their immediate reactions to
substantial items or administrations. Truth be told, components that incorporate
music, aroma just as others ( Milliman, 1982, 1986 ; North et al , 1999 ; Michon et
al , 2005 ; Zemke and Shoemaker, 2007 ) may influence such reactions.



Concerning these angles, Milliman (1986) brought up that ' now and again the spot,
or more specifically its air, is more influential than the actual item in the buy
choice ' (p. 286). This influence can, for example, apply to friendliness situations
and conditions, where customers might be pulled in or attracted to
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This certificate is awarded to
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Student of
AMITY UNIVERSITY, JAIPUR

For successfully completing Industrial Training
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TAJ
ARAVALI RESORT & SPA

UDAIPUR

05" April, 2022
TO WHOMSOEVER IT MAY CONCERN

This is to certify that Ms. Kranti Avatade a bonafide student of Amity University, Jaipur has undergone

Industrial Exposure Training at Taj Aravali Resort & Spa, Udaipur in All four major Departments from

03" January, 2022 till 04 April, 2022.
The attendance was 74 out of 92 days during the training with us.

The entire team of Taj Aravali Resort & Spa, Udaipur wishes her all the very best for her career!

For Taj Aravali Resort & Spa, Udaipur
A Unit of Ishaan Clubs and Hotels Pvt. Ltd.

nath Sarkar
Human Resource Executive

it of Ishaan Clubs & Hotels Pvt Lid)
Vi owki, Udaipur 313 031, Rajasthan, India
ajhotels.com | www.tajhotels.com

Taj Aravali Resort & Spa (A _ i e
i sl Gi at Fares
Village: Bhujra, Tehsil: Girwa, Mear Kodiyat Fn . arh
268]%(')01 | F .Jf]aipL.f_ﬂra‘Jall@I.Ejh()[Elb.LD‘m & rcservat.onﬁs?;;\;:al @
CIN: U55101MH;£311PT[“_21.:1628 GST: 0BAAECCI04

1, Kheemach Kheda,
T-+91 294 2681000 | F: +91 294
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TRIDENT
Udaipur

March 07, 2022

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Mr. Kirtan Patel, a student of Amity University, Jaipur has
completed his industrial training with Trident Udaipur from 3 January, 2022 to 25
February, 2022.

Mr. Patel has trained in the below mentioned department.
e Housekeeping
e F&B Service

His attendance was 21/53 days.

We wish him a bright and successful future.

Thank you.

Shruti Kapoor
Deputy Manager- Human Resources
Trident Udaipur

Udaipur 313001, India T +91294 2432200 F +91294 2432211 www.tridenthotels.com
Classification | Internal
Registered Office: EIH Associated Hotels Limited 1/24, G.S T. Road, Meenambakkam, Chennai 600 027
Website: www.eihassociatedhotels.in
CIN: L92490TN1983PLC0O09903

Pninted on
recycled paper



Cde\L‘_fd ("asaya Inn Private Limited

Regd. Office : B-4/65, Vinay Khand, Gomti Nagar, Lucknovw-226010

L4
Hotel Add: Gen X Casaya, CP-128, Vira] Khand, Opposite Doordarshan Colony, Adjacent to Sahara Hospital
Gomti Nagar, Lucknow-226010. Tel. : +01 7388060332, +91 522-4104592, Mobile No .- +01 9415020322, 9415006825

E-Mail : casayainn@gmail.com

Ref Date : ...

Date :- 05/04/2022

CERTIFICATE OF INTERNSHIP

This is to certify that Mr. Kirtan Patel student of Amity University
underwent internship training in the Front Office and F&B Production
departments from 08/03/2022 to 04/04/2022.

This training was provided in part fulfillment of educational
course/curriculum requirements .

During his training we found him to be sincere & hardworking.

We wish him best for his future endeavors .

For CasayaInn

\

Rakesh Kumar

( General Manager )
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Udaipur

04" April, 2022

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Mr. Atharva Ranade, a student of Amity University, Rajasthan
— ——=——="hasdone his industrial training with Tridenat Udaipur from 3% January, 2022 to 3 Apri,————
2022.

Mr. Ranade has trained in the below mentioned department.
e Housekeeping
e F&B Service
e Front Office
e Kitchen

His attendance was 88/91 days.

We wish him a bright and successful future.

Thank you.
$ &
: O(TRIDENT
— by\“@ S — —\D\UDAIPUR/ &
& &
/4 7
Shruti Kapoor
Deputy Manager- Human Resources
Trident Udaipur
Udaipur 313 001, India T +81:
Registered Office: EIH Assoc
Printed on
recycled paper
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TAJ
ARAVALI RESORT & SPA

UDAIPUR

04" April, 2022
TO WHOMSOEVER IT MAY CONCERN

This is to certify that Mr. Puneet Parashar a bonafide student of Amity University, Jaipur has

undergone Industrial Exposure Training at Taj Aravali Resort & Spa, Udaipur in All four major

Departments from 03" January, 2022 till 04"™ April, 2022.
The attendance was 66 out of 92 days during the training with us.

The entire team of Taj Aravali Resort & Spa, Udaipur wishes him all the very best for his career!

For Taj Aravali Resort & Spa, Udaipur
A Unit of Ishaan Clubs and Hotels Pvt, Ltd.

omnath Sarkar
Human Resource Executive

Taj Aravali Resort & Spa (A unit of Ishaan Clubs & Hotels Pvt Ltd)
1, Kheemach Kheda, Village: Bhujra, Tehsil: Girwa, Near Kodiyat Forest Chowki, Udaipur 313 031, Rajasthan, India
T: +91 294 2681000 | F: +91 294 2681001 | E: udalpur.aravali@tajhotels.com & reservations.aravali@tajhotels.com | www tajhotels.com
CIN: U55101MH2011PTC214628 | GST: OBAAECC9048F12K

Scanned with CamScanner



TAJ
ARAVALI RESORT & SPA
UDAIPUR

04" April, 2022
Dear Puneet,
On behalf of the whole Taj Aravali Resort & Spa, Udaipur team, | would like to express my heartfelt
appreciation for the outstanding effort and contribution that you have displayed during your training
tenure with us.

You were an integral part of the team and | personally thank you for the same.

Wishing you all the best!

Keep up the good work.

Thanking you,

manth Sarkar
Human Resource Executive

Taj Aravali Resort & Spa (A unit of Ishaan Clubs & Hotels Pvt Ltd)
1, Kheemach Kheda, Village: Bhujra, Tehsil: Girwa, Near Kodiyat Forest Chowki, Udaipur 313 031, Rajasthan, India -
T:+91 294 2681000 | F: +91 294 2681001 | E: udaipur.aravali@tajhotels.com & reservations.aravali@tajhotels.com | www_tajhotels.com
CIN: Us5101MH2011PTC214628 | GST: 0BAAECC9D48F1ZK X 3

Scanned with CamScanner



ARAVALI RESORT & SPA
UDAIPUR

Hi,

lam staying in - :

Taj Aravali Resort & Spa, Udaipur. | would like
- to give a feedback.

twas a best of the best experience staying
- in the hotel. FF '

I'would like to mention few names

Ms. DIPANDITA _
- Ms TANYA
+ MS VAIBHAVI ; '
- MR PUNEET (He is a trainee but i would

highly recommend him to be a permanet;

staff at hotel for his amazing hospitality,:

&polite attitude.

~ For the Aantastic,fabulous hospitality ha;,
- such a staff can bring customers to same |
- place again and again, ‘

- 4nd all other whoever i met and whosoever |
served were amazing but names i have
- mentioned were “phenomenal” R

RPN TR W SR

: Ihave stayed atmany hatels byt this was Rl
one of the best stay would like tovisit again

T T Y]

for a stay rneet all of them again el

§
- lam short words 1o say thanks to them buti =

- have tried 1 ... Read more. - 2§ ¥

. s S P
—= A AT ans 2L

Taj Aravali Resort & Spa (A unit of Ishaan Clubs & Hotels Pvt Ltd) _ )
1, Kheemach Kheda, Village: Bhujra, Tehsil: Girwa, Near Kodiyat Forest Chowki, Udaipu_r 313 031, Rajasthan, rndn:j: ;
T: 491 294 2681000 | F: +91 294 2681001 | E: udaipur.aravali@tajhotels.com & reservations.aravali@tajhotels.com | www.tajhotels.com
CIN: US5101MH2011PTC214628 | GST: DBAAECC3048F1ZK
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TAJ
ARAVALI RESORT & SPA

UDAIPUR

04™ April, 2022

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Mr. Shivansh Kumar a bonafide student of Amity University, Jaipur has

undergone Industrial Exposure Training at Taj Aravali Resort & Spa, Udaipur in All four maior

Departments from 03 January, 2022 till 04" April, 2022.
The attendance was 56 out of 92 days during the training with us.

The entire team of Taj Aravali Resort & Spa, Udaipur wishes him all the very best for his career!

For Taj Aravali Resort & Spa, Udaipur
A Unit of Ishaan Clubs and Hotels Pvt. Ltd.

omnath Sarkar
Human Resource Executive

‘ Taj Aravali Resort & Spa (A unit of Ishaan Clubs & Hotels Pvt Ltd)
e 16,;heemach Kheda, Village: Bhujra, Tehsil: Girwa, Near Kodiyat Forest Chowki, Udaipur 313 031, Rajasthan, India
91 294 2681000 | F: +91 294 2681001 | E: udaipur.aravali@tajhotels.com & reservations aravali@tajhotels.com | www.tajhotels.com
CIN: U55101MH2011PTC214628 | GST: 08AAECC9048F1ZK
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MBD HOTEL NOIDA

TO MSOEVER IT MAY N

: This is to certify that Mr. Aryan Kumar student of Amity University, Jaipur has completed
his training in F&B Production and F&B Service with Radisson Blu MBD Hotel, Noida from

7" Feb 2022 to 4™ April 2022. Wherein he has completed 39 days out of 56 days.

During his training tenure he was found to be very sincere, hardworking and efficient. His

~ efforts are highly appreciated. We wish him all success and luck in all his future endeavours.

1 - Human Resources

E
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TAJ

ARAVALI RESORT & SPA
UDAIPUR

04t April, 2022

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Ms. Radhika Sahni a bonafide student of Amity University, Jaipur has undergone
Industrial Exposure Training at Taj Aravali Resort & Spa, Udaipur in All four major Departments from

03™ January, 2022 till 04" April, 2022.

DS

The attendance was 74 out of 92 days during the training with us.

The entire team of Taj Aravali Resort & Spa, Udaipur wishes her all the very best for her career!

For Taj Aravali Resort & Spa, Udaipur
A Unit of Ishaan Clubs and Hotels Pvt. Ltd.

omnath Sarkar
Human Resource Executive
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TAJ
ARAVALI RESORT & SPA
UDAIPUR

04™ April, 2022

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Mr. Vikas a bonafide student of Amity University, Jaipur has undergone

Industrial Exposure Training at Taj Aravali Resort & Spa, Udaipur in All four major Departments from

03 Januéry, 2022 till 04™ April, 2022.
The attendance was 52 out of 92 days during the training with us.

The entire team of Taj Aravali Resort & Spa, Udaipur wishes him all the very best for his career|

For Taj Aravali Resort & Spa, Udaipur
A Unit of Ishaan Clubs and Hotels Pvt. Ltd.

N

Somnath Sarkar
Human Resource Executive

Taj Aravali Resort & Spa (A unit of Ishaan Clubs & Hotels Pyt Ltd)
1, Kneemach Kheda, Village: Bhujra, Tehsil: Girwa, Near Kodiyat Forest Chowki, Udaipur 313 031. Raiasthar
T: +91 294 2681000 | F: +91 294 2681001 | E: udaipur.aravali@tajhotels.com & reservations araval . ':’_.;E”' P f
CIN: Us51001MH2011PTC214628 | GST ORAAECCIOLEFi7X 0 ( W
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Student of
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For successfully completing Industrial Training g
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04" April, 2022

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Mr. Bhawani Singh a bonafide student of Amity University, Jaipur has undergone
Industrial Exposure Training at Taj Aravali Resort & Spa, Udaipur in All four major Departments from

03™ January, 2022 till 04™ April, 2022.
The attendance was 69 out of 92 days during the training with us.

The entire team of Taj Aravali Resort & Spa, Udaipur wishes him all the very best for his career!

For Taj Aravali Resort & Spa, Udaipur

A Unit of Ishaan Clubs and Hotels pBot. Ltd.

nath Sarkar :
Human Resource Executive
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HARSH KUMAR
Student of
AMITY UNIVERSITY, JAIPUR

For successfully completing Industrial Training
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From 03-01-2022 to 04-04-2022
with 57 % Attendance

Overall Performapce Rating: 3.5
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varfuVilla

Hotel Varju Villa, Udaipur (Raj)

6™ April 2022
TO WHOMSOEVER IT MAY CONCERN

This is to certify that Mr. Daksh Chaudhary a bonafide student of Amity
University, Jaipur has undergone Industrial Exposure Training at Hotel Varju
Villa, Udaipur (Rajasthan) in all major departments from 09th January 2022 till
4th April 2022.

The attendance was 70 out of 84 days during the training with us.

The entire team of Hotel Varju Villa Udaipur, Rajasthan wishes him all the
very best for his career.

fut

Kamal Dangi

Owner
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CERTIFICATE OF EMPLOYMENT — TRAINEE (INTERNSHIP)

This is to certify that Mr. Tarun Garhwal bearing passport number 24524309
was on a traineeship at Tropical Paradise Co. Ltd - Hennessy Park Hotel-Ebene
Cybercity, in the Kitchen Department from 5th January 2022- 4™ April 2022.

During his tenure with us, he contributed to his best efforts to assist the kitchen
team. He is someore with great commitment, creative and well organized. He
works well in a team environment or independently.

| wish him all the best in his future endeavors.

Manager

=

G5 Ebene yrercaty, Ebent. pgaribius | Tel(230) 403 7200 | Fax(230) 403 7201
Ernail info sl oivaLEis Com

www,hennessyhotel.cum
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Volcanic eruptions that built Mauritius, Reunion, and Rodrigues generated the Mascarene Islands, also known
as Mascarenes or Mascarenhas Archipelago, roughly 8-10 million years ago.

The Arabs, who were presumably the first to describe their discovery of Mauritius in 975 AD but left no
records, gave it the name Dinarobin.

In 1505, the Portuguese arrived and named the island llha do Cerne (Island of the Swan). Until then, the island
had been unnoticed. They did, however, depart after leaving some sheep behind.

The Dutch arrived in 1598 and named it Prince Maurice, but it wasn't until 1638 that it was colonised.




Introduction




The Cuisine of Mauritius is told by the tropical position of the islet as well as the artistic
diversity which characterizes the country. Mauritian cookery is a mix of African, Chinese,
European ( substantially French) and Indian influences in the history of Mauritius. Utmost of
the dishes and practices into the culinary traditions are inspired by French culture, former
African slaves, and Indian workers and Chinese settlers arriving during the 19th century.
Over the times, each communities plant in Mauritius have acclimated and mixed each
other's cookery to their relish, performing in the development of Mauritian cookery. While
some popular dishes and goodies are consumed by Mauritians of all ethnical groups or
communities, there are also form of cookeries which remain distinctly ethnical and are
unique to a specific ethnical community due to their ancestral artistic and literal
connections. Original food which varies depending on ethnical communities thus reflects the
strong traditional, artistic, and literal influences of each community.

Dishes from French cookery have grown veritably popular in Mauritius. citation demanded)
Despite being one of the lowest community in Mauritius, Sino-Mauritian cookery is the most
present in the caffs throughout theislet.

Mauritius cookery has a 300 times history, with a multitude of influences brought by the
people who settled there over time.

Deer, sugar club, fruits similar as tamarind, were brought by the Dutch, settled during the
17th century. French settlers left their cuisine styles, “ daube” and “ civet” ( stew),
rehabilitated by original since. Also, the intendant Pierre Poivre brought numerous spices
similar as nutmeg, cinnamon and cloves.

Around 1830, English settlers decided to use Indian workers to plow the fields of sugar club.
They brought their culinary styles, the notorious curry, now called “ cari”, and the Briani, a
traditional dish of the Muslim community.

Chinese immigration, substantially from Canton in turn amended the Mauritian cookery by
introducing wok cuisine and multiple gravies like soy sauce. Either, what would be the
Mauritian cookery without our traditional fried rice, fried polls, reversed coliseum and boiled
pate.

All these influences have given rise to a rich, varied and over all exceptional cookery.

Fashions LISTS
Then's our list of fashions of Mauritian appetizers and entries also known as Gadjaks

Mauritius is a paradise for the palate and the senses, where the ethnical diversity of the
original people is reflected in its cookery. The cookery of Mauritius, with its variety of
flavours and aromas is indeed a gastronomic delight, making it a splendid place to witness
real epicure food.

Mauritian cookery is a testament to the influences of the culinary traditions of France,
Africa, Mughlai, India and China, which are the best- known and appreciated cookeries in the




world. The people of Mauritius have incorporated these influences with their original fruits,
vegetables, spices and other constituents to produce a emulsion style of cuisine.

It's said that a typical day in Mauritius starts with a Continental breakfast, continues with a
Chinese lunch, and ends with an Indian regale along with some French wine. It's clear that
the Mauritian cookery moment, reflects the artistic uproariousness of the Mauritian society.

History of Mauritius

Mauritius, an islet of stormy origin sheltered by walls of coral reefs and demitasse-clear
lagoons, has long been a dream destination.

Discovered by the Arabs as early as the 10th century, Mauritius was officially explored by
the Portuguese in the 16th century and latterly settled by the Dutch in the 17th century.
During this time, the Dutch introduced to Mauritius sugarcane, domestic creatures and
slavery. The French latterly enthralled Mauritius (1715-1810) and in 1810, the British
captured the islet. In 1835, the British abolished slavery, which led to the importation of
indentured workers from India to work on the sugarcane colonies. Chinese and African
labourers also arrived on the islet.

This unique history, amended by a variety of societies, created one of the stylish emulsion
cookeries in the world moment. Mauritian cookery is a unique blend of French, British,
Indian, Chinese and Creole culinary and cooking traditions.

Mauritius Food

The Mauritian dishes are generally served with rice, lentils and vegetables, which are
veritably popular and are included in the Mauritian everyday food. Curries and rougailles are
also a popular dish at the regale table, made from a mix of crushed spices and served with a
number of"achards"-pickles.

Besides rice, numerous also conclude for a Dholl Puri or Roti, which can be, plant in
megacity centres and offered by numerous road booths. These descend from Indian cookery
and correspond substantially of a flatbread, like a interspersed crépe, filled with curries
andchili.The utmost introductory and common constituents used in Mauritian fashions are
tomatoes, onions, gusto, garlic and chilies. Original spices constitute a major part of
Mauritian cookery. Spices similar as saffron, garam masala, cinnamon, cardamom, and
cloves are considerably used. Some original dishes are hot and racy, heavily told by Indian
cookery, so be conservative when slice original foods. The Mauritians are known for
flavoring up their food with lots of chili and the original chili is veritably hot — so one should
first try a dish without chili first before adding any in!

Seafood in Mauritius

As Mauritius is girdled by the ocean, seafood suckers can celebrate and savour on numerous
different fish and seafood dishes, typical to Mauritius.

Fish and seafood are generally caught locally, but may also come from the girding islets (
similar as Seychelles). From a variety of snapper fish, ocean bream and tuna, you can have
seafood any way you want; ignited, grilled, fried, sautéed or a la Mauricienne (the typical
Mauritian way), rougaille- style. Interspersed fish (poisson salé), is also a popular fave in
Mauritian cookery.




Other seafood islet delectable’s, include the notorious"Millionaires salad"is made with
oysters, shrimps, crayfish, cranks and prawns and is served with the heart of a win tree.

Meat and Flesh in Mauritius

Away from seafood, meat and flesh are also incorporated in Mauritian cookeries and homes.
Products are generally both original and imported; meat is generally imported from Australia
though the venison and flesh is original. Meat and flesh is used in numerous variations in all
ethnical cookeries, including Creole stews, Indo-Mauritian curries and Chinese stirfries.The
unique blend of spices with vegetables, meat, flesh, fish and seafood gives a unique flavour to
the food of Mauritius. It's worth mentioning that the original fruits similar as papaya, passion
fruit, guava, mango, lychee, banana, pineapple and coconut give refreshing amalgamations
and awful goodies.
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Over the once two decades, there has been a shift towards consumption of energy-thick,
imported reused foods and fast foods accompanied by a neglect of the traditional diets in
numerous developing countries. A neglect of traditional food (TF) systems is related to
nutrition transition marked by an increased consumption of unhealthy reused foods and
significant life changes similar as shy time for mess medication. This nutrition transition
(NT) has also redounded in a rise in diet- related habitual conditions. The current review aims
to bandy the significance of TF and diets of Indo-Mauritians who constitute the maturity of
the general population in Mauritius as well as figure motorists behind the present NT.
Understanding the functional parcels of traditional foods is important in developing
interventions to reduce the rising frequence of habitual conditions similar as rotundity in
Mauritius. A precedence in view of the prevailing habitual complaint burden could be to
revive the use of neglected TF with high nutritional benefits through original nutrition
education programs targeting the general population and in addition, to ameliorate
mindfulness of the high nutritive values of original TF in the education system as well as
encouraging food companies to vend these foods in an comestible manner.

Traditional food systems and their nutritive benefits

Traditional foods (TF) can be defined as those foods which appear from original factory or
beast coffers through gathering and harvesting, and these foods also bear artistic meaning15.
Before the arrival of industrialisation and profitable changes in Mauritius, traditional foods of
Indo-Mauritians comported substantially of wild grown vegetables also known as‘brédes’ (
lush vegetables), root masses like cassava, tapioca, cassava, sweet potato, grains similar as
sludge, sap, fresh milk attained through parenting of creatures like scapegoat and cows, and
marine sources of beast protein through fishing. Given the veritably physical demands in
fishing, parenting of creatures, gathering and harvesting along with travelling long distances
on bottom, energy spent in carrying food was veritably significant. Analogous trends of
carrying food and which needed physical exertion have been reported likewise among other
populations similar as Indian American and endemic communitiesl,. Most frequently, energy
expenditure was relatively high due to labour-ferocious work similar as husbandry- related
occupations and lower use of transport vehicles coupled with significantly little time spent in
watching the TV.

Composition of traditional foods

Unexpectedly, cassava, breadfruit and sweet potato were the preferred masses of the
Mauritian diet rather of rice since during World War I, rice came scarce and had to be
rationed13. Root vegetables were fluently available and could be grown in one’s vicinity.
Further, wild leafy vegetables, known as “ brédes” in Mauritius, were frequently collected in
different seasons, cooked and eaten with staple foods like ricel7. Accordingly, rice came a
precious commodity during the 1970s and only people, who could go it, would buy good
quality rice while allotted rice was of poor quality. Through




testaments of senior people, it has been known that a small quantum of rice, when eaten, was
boiled with lush vegetables and was set also to a haze thickness and also, eaten with
chutneys, gravies or pickles.

There was no or little addition of cooking canvas and swab was used sparingly since both
particulars weren't affordable to everyone. Once a week, fish was eaten and which was the
preferred source of beast protein among Indo-Mauritians because of its easy vacuity and it
was cheaper compared to other types of meat. Also, during the 1970s in India, rather of meat
and meat products, whole grain cereals, beats, fruits and vegetables were more frequently
consumed18. Hence, it can be inferred that analogous meat and fish consumption patterns
were followed among Indo-Mauritians during the 1970s to 1980s. As for grains and sap,
kinds of dried sap similar as‘dholl’and lentils were cooked together with rice and served
while occasionally, seven kinds of dried sap and grains were ground, roasted together with
swab or sugar and made into small balls. This was a veritably popular item known
as‘satwa’which means the mixing of 7 sap or constituents in one food only. Most
importantly,‘satwa’ was and is still viewed as extremely nutritional by senior Indo-Mauritians
and in particular, it was generally consumed during and post gestation or during times of
illness. Analogous practices have been proved in areas of India similar as in Himachal
Pradesh where cereals and legume grounded foods are the common masses, and sap are
frequently accompanied by rice or cooked flour dough known as‘roties’19. Like in other
analogous societies, wild overgrown fruits similar as guavas were frequently eaten while
green banana, when cooked, was consumed and accompanied with chutney or
chilies’pickle19. Popular snack particulars were sludge pudding and fumed rice galettes,
which is known as‘poutou’till moment. Among the potables, water and tea with milk were
most generally consumed. Soft drinks along with candied potables weren't common since
they weren't fluently affordable.

In addition, particular attention should also be paid to the cuisine styles of these TF. Also to
other native Indian societies, boiling was the most common cuisine system among Indo-
Mauritians15 simply because it was a cheaper and quicker way of preparing refections. An
earth roaster, which was generally constructed outside of home and made of rustic sticks and
slipup units, was used to prepare both

beast and factory- grounded foods. Away from boiling, embroiling, riding and heat or fumed
styles of cooking food were common. Smoking and drying were frequently preferred styles of
conserving and cooking meat or fish. In particular, fish products have been traditionally
saved by turmoil, salting, drying and smoking in the Northeast and South East corridor of
India, and these saved fish products are consumed as a side dish with cooked rice20.

Benefits of traditional foods




Although contagious conditions and child mortality were the most critical health problems
among our ancestors, the traditional diets and consumption patterns among Indo-Mauritians
handed numerous nutritive benefits along with advantages beyond nutrition. For case,
growing, gathering, harvesting and fishing conditioning related to TF systems confer health
benefits through increased physical exertion and it has been reported that some communities
like the Innu people used to expend as important as 50 mega Joules of energy daily .
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METHODOLOGY

This study was carried out using a check- predicated approach with a questionnaire.

Questionnaires

The questionnaire administered to the attesters comprised mainly near- concluded questions
and was divided into four sections. Section A looked into the awareness of functional foods,
section B shoveled into the consumption patterns, copping behavior and motives of
functional food buyers andnon-buyers’while section C

assessed the amenability to pay for functional foods. Section D looked at the socio-
demographic lives of the attesters including age, gender, education position, health status,
actuality of children in the family and ménage income.

In order to assess the significance given to functionality, the attesters were asked to rank the

following determinants of food choice in order of priority price, taste, income, food safety,
advertisement, ready to eat, racial beliefs and functionality. Knowledge about functional
ingredients analogous as calcium, salutary fibre, omega-3 adipose acids and probiotics was
tested using questions involving categorical druthers. Attesters were asked to choose the
statement which, predicated on their knowledge, swish described the function of the below
mentioned ingredients. Attesters were also handed with a list of quotidian functional food
particulars and were asked to tick that they had bought during the 30 days preexisting the
check. Likewise, attesters were asked to rate the statements related to‘ reasons for buying
functional foods’on a 5- point Likert scale ( strongly differ, differ, not sure, agree and agree
strongly). Also, reasons for not buying functional foods were also rated.

The draft consumed questionnaire waspre- tested with 10 attesters who were representative of
the definitive sample. Pre-testing was done in order to identify any unlooked-for problem,
weakness and areas of improvement. In the light of the feedback attained from thepre- test,
some of the questions in the draft questionnaire werere-- stated andre- arranged.

Testing and enumeration

As proposed by Baba (1998), region of roof was taken as the slice criterion, since it's an
important factor impacting food consumption patterns. The sample comported of Mauritian
consumers who cover for their ménage food. The total number of homes in Mauritius, is
estimated to be 296, 300 (CSO, 2006) out of which two hundred were tried. This reckoned
for0.07 of the target population. Given that57.3 of Mauritians homes are in pastoral regions
(Central Statistics Office, 2006), 115 attesters (57.3 of 200) from pastoral areas and 85 (42.7
of 200) from communal areas were singly named from pastoral and communal areas to




ensure representativeness of the sample. The 200 attesters were téte-a-téte canvassed by one
enumerator using apre- designed questionnaire. The data collected was coded and analysed
using SPSS16.0. Cross-tabulations of applicable variables were carried out and Pearson Chi-
square tests were used to test for posterior statistical significance.




History of Mauritian Cuisine origins and influences

Dutch influences

During the Dutch Period (1598-1710 Announcement), sugarcane (from Java) was first
introduced to the islet. At the time, Sugarcane was substantially cultivated for the product of
arrack, a precursor to rum. It was not until 60 times latterly that sugar as we know it was
produced.

In 1639, deer from Java islet were brought to Mauritius by the Dutch governor, Adrian Van
Der Stel, for beast purposes. Following a cyclone, the deer broke free and returned to the
wild.

Dishes with mossbacks

Mauritius was the only known niche of the now-defunct fogy raspberry

When it was discovered, the islet of Mauritius was the home of a preliminarily unknown
species of raspberry, the fogy. Mossbacks were descendants of a type of chump which settled
in Mauritius over 4 million times agone. With no bloodsuckers to attack them, they lost their
need and capability to fly.

In 1505, the Portuguese came the first humans to set bottom on Mauritius. The islet snappily
came a layover for vessels engaged in the spice trade. Importing up to 50 pounds (23 kg), the
fogy was a welcome source of fresh meat for the mariners. Large figures of mossbacks were
killed for food.

Latterly, when the Dutch used the islet as a correctional colony, new species were introduced

to the islet. Rats, gormandizers and monkeys ate fogy eggs in the ground nests. The
combination of mortal exploitation and introduced species significantly reduced the dodo
population. Within 100 times of the appearance of humans on Mauritius, the formerly-
abundant fogy came a rare raspberry. ( citation demanded) The last bone was killed in 1681.
(20) The fogy is prominently featured as a supporter of the fleece of arms of Mauritius.




French and British Influences

French influences in Mauritian Cuisine/ Franco-Mauritian cookery

A fish dish at a eatery in Mauritius

Mauritius has had strong ties with French culture throughout its history and was deeply told
by the French people's"savoir vivre". French stalking traditions have also told Mauritian
cookery in the use of venison and wild boar, which is generally served on domaines or
estates, caffs and hospices. As times passed by, some have been acclimated to the further
fantastic constituents of the islet to confer some unique flavor. French influences in
Mauritian cookery can be plant in the consumption of Rougailles ( light stew) scented with
thyme, Daube ( i.e. funk or beef stew), croissants, birthstone chuck, bouillon, tuna salad, civet
de lievre and coq au vin served with good wine. Numerous forms of French goodies and
galettes were told by the Franco-Mauritians and can also be plant in France; similar as
cocottes. French cocottes and milk coffee is well-suchlike by Franco-Mauritians. Common
main and lateral dishes in Mauritius

Chinese polls (fried or boiled), fried rice ( called"diri frir"),"bol renversé”,"boulettes” ( i.e.
fish balls, vegetables and meat balls in broth), Sino-Mauritian spring rolls, Hash seuy, haleem
("halim™),"bryani™ ( also written as"briani“and occasionally called"brié"),"dholl puri“and roti
served with tomato sauce and pickles; curry, includingsept caris" (Tali), are popular form of
dishes for the Mauritians anyhow of their race. Another popular dish is"vinnday"
(or"vindaye™); the gamy interpretation of vinnday is made by using a admixture of ginger,
mustard seeds, and turmeric.

Mauritius is known for its gravies and curries which are generally served with meat, seafood,

and vegetables dishes. Other common medications are chutney, archard, and pickles. The
Mauritian curries are unique as they infrequently contains coconut milk, generally uses
European sauces (e.g. thyme), and uses further variety of meat (e.g. duck) and seafood (e.g.
octopus). The rougaille ( also written as"rougay") is a tomato sauce cooked with onions,
garlic, chillies, gusto and variety of spices, which is popular; it can be eaten with fish, meat
and vegetables. The Mauritian performances of curry, chutney, rougaille, and pickles have a
original flavour and differ, at times vastly, from the original Indian fashions.




Franco-Mauritian dishes and French told dishes, drinks and goodies, include

List of Franco-Mauritian dishes
Types of Food List of food
Relish dishes Stew

Civet de lievre

cog auvin

Daube (i.e. funk or beef stew)
Rougailles ( light stew) scented with thyme,
Soup

bouillon

Salads Fish- grounded

tuna salad

Bread

birthstone chuck

Goodies and Afters

croissants

Cocottes; i.e. French cocottes
DrinksNon-alchoholic

Milk coffee

Alchoholic

Wine

British influences in Mauritian Cuisine
Main composition Tea culture

The liking for autumn tea in Mauritius is an influence from the British who took over the
isletin 1810.




Chinese influences in Mauritian Cuisine/ Sino-Mauritian cookery

Main composition List of Sino-Mauritian dishes

Sino-Mauritian cookery includes both Chinese cookery ( transmitted from their ancestors
and lately learnt through peregrinations to China) and localization of Chinese cookery. Sino-
Mauritian cookery generally correspond of fried vegetables, oyster sauce, fried rice, meat,
and fish.

The 19th century saw the appearance of Chinese settlers, who came substantially from the
south-eastern part of China; these Chinese settlers were substantially Cantonese from
Guandong, Hakka from Meixian and Chinese people from Fujian. Chinese settlers
substantially lived in harmony in the Chinatown in the capital of Port Louis and participated
their culture with other communities. They're largely credited for making polls, both fumed
and fried, and fried rice popular. Sino-Mauritians also follow and/ or have maintained some
Chinese food traditions and customs. For illustration, the tradition of Chinese red eggs
which are participated with family members. It's customary for Sino-Mauritians to eat fried
polls on birthday fests.

Between the 20th and 21st century, some Sino-Mauritian returned to China to learn new
culinary dishes and returned to Mauritius introducing new dishes in their eatery in
Mauritius. ( In the 21st century, Sino-Mauritians, who abided overseas (e.g. in China,
Taiwan) for a many times before returning to Mauritius, also introduced new Chinese food
and drinks culture in Mauritius. For illustration, Bubble tea drinking culture was introduced
by Fabrice Lee, a Sino-Mauritian, who in lived in Taiwan for 8 times before returning in
Mauritius. ( The first bubble tea shop in Mauritius opened in late 2012; since also, there are
bubble tea shops in utmost shopping promenades on the islet, getting a popular place for
teenagers to purlieu.

Sino-Mauritian cookery include dishes, mists, appetizers, afters, snacks and sweets

List of Sino-Mauritian food cookery/ Chinese- influence cookery

Type of Food List of food

Appetizers Egg- grounded Dizef roti" (lit. restated as"roasted eggs")




Fried appetizers

Chipek, also called"sipek"; also known as"croustillants au tapioca"in French,

Crisp funk (FEXER F13)

Crisp squids (i i £ BK)
Fried wantan

"Hakien" ( original interpretation of the spring roll with a flour batter replacing the
traditional rolled wrapping)

After and Snacks Sweet flavor

Almond biscuit

Fagao, called"Putou chinois"or"Poutou cream"

Jian dui ( generally called"gato zinzli"; sesame balls; they're called jien-yan-e (Chinese I XL
£R) by Sino Mauritians

Mooncakes; both Hakka and Cantonese interpretation are plant on Mauritius

Nian gao ( called"gato lacire"in Mauritius); niangao can be imported from China while

others are locally made by families having passed the tradition from generation to
generation,

Sachima, called"gateau fop"

Tangyuan

"Tao Sa"/ Teosa, a short confection filled with sweet bean paste

Savoury flavour

"gato grouser",

Both sweet and savoury interpretation can be plant

"gato cravat" ( sweet or salty interpretation),

Dimsum-suchlike dishes Chinese dumplings, generally appertained as"Boulettes"
fish balls,

meat balls ( called boulette la viande) which is served in broth, and




"niouk yearning" ("boulette chouchou"in French; lit."chayote balls"),
siumai ( also written as" saw mai"),

kinds of tofu ( called"teokon");

Filled Buns

Baozi, generalled called Bao. (

Main dishes Chinese polls are called" mines". There are kinds of polls
Boiled Polls, (8)

Chao mian; Fried Polls, known as" mines frites", (3) (8)

Rice polls ( called"meefoon"), made of rice vermicelli

"'vee- mine";

Rice

White rice (H&R) Plain brume rice-a staple food

"Bol renversé" (lit. restated as" reversed coliseum"or"upside- down coliseum", a original
interpretation of a Chinese dish which is composed of rice and vegetables at the base, a
subcaste of meat or shrimp and a fried egg as a dish beating .

fried rice ( called"diri frir")
Munfan (#&1), called moonfan
Zongzi, called"Zong", can be plant in sweet or salty interpretation

Side dishes Poultry Chicken in Sichuan sauce (JI|ER¥ 38 Fr)

I

Funk sweet and sour (FEE&1Y)

Duck Pekin duck

Fish Sweet and sour fish (FEEE HIIEK)

Beef Sizzling beef with shallot and gusto (SR ZEZ B4 FH)

Black Pepper Beef

Mixed vegetables and meat grounded Chop suey




Funk Chop suey (X259 Fr)

Mists Dumplings Sui kiow
Moon kiow

Flesh and vegetables Chinese sludge haze

Funk and sludge haze (SZKFY K] ZE)
Pork and vegetables Hamchoy broth with pork (P9 3Z:5)

Ocean- Food grounded

Abalone haze
fish ball haze (fi. B }5)

Shark fin haze

Drinks Cold drinks

Bubble tea ( lately introduced in Mauritius in 2012)

Scum noir (lit." black jelly"); it's made of lawn jelly in water and sugar or saccharinity water.
Hot drinks

Herbage tea.

Gravies and seasonings

Oyster sauce

Traditional Sino-Mauritian dishes and snacks which are also eaten on important traditional
Chinese leaves or carnivals are

List of Sino-Mauritian dishes associated with Traditional Chinese Leaves/ Carnivals
Name of Festival or Leaves Name of food

Chinese New Year

Chipeks; also called"sipek"; also known as"croustillants au tapioca"in French,

Fa gao (which is called"putou chinois"or"poutou cream"in Mauritius)




"gato grouser",
"gato cravat" ( sweet or salty interpretation),
"gateau fop", almond biscuits,
Nian gao ("gato lacire"),
sesame balls ( called"gato zinzli"),
"Tao Sa"/ Teosa (Dousha), a short confection filled with sweet bean paste (26)
Lantern Festival
Tangyuan
Dragon Boat Festival
zongzi
Guan Di Birthday, known as"Fete Mines"
Fried Polls
Mid-Autumn Festival

mooncakes,

Likewise, Chinese and other Asian caffs are present each around the islet, and offer a
variety of funk, squid, beef and fish dishes, utmost generally prepared in black bean sauce
or oyster sauce. Mauritian families frequently consider a regale at an Asian eatery as a treat.
Delectables similar as wolf fin haze and abalone haze can only be plant in specialized

Chinese caffs.




Indian influences in Mauritian cookery/ Indo-Mauritian
cookery

Following the invalidation of slavery, Indian workers who migrated to Mauritius during the
19th century brought their cookery with them. Those indentured laborers came from
different corridor of India, each with their own culinary tradition, depending on the region.
Traces of both northern and southern Indian cookery can be plant in Mauritius. As they're
the maturity population in Mauritius, they're largely contributed for making rice the staple
dish. Dholl-puri and roti which are Indian- origins delectable’s have come a common
popular form of food for all Mauritians anyhow of races.

Indo-Mauritian cookery used common constituents, similar as dals ( i.e. unheroic- split
peas), vegetables, sap, and pickles to accompany the dishes. It also uses expansive quantum
of spices; common spices include saffron, cinnamon, cardamon, and cloves.

Indian-Mauritian dishes, seasonings, and goodies include

List of Indo-Mauritian food
Type of Food List of Food
Yellow- resolve peas grounded

Dholl puri -flat- hotcake looking dish which is cooked and stuffed with unheroic split peas,
which is served with tomato sauce and pickles,

Flour- grounded
Roti,
Chapattis,

Farata,




Rice- grounded

Byriani ( also known as briani or brié) (9)-a popular road food. (3) It's of Mughal origins and
is generally prepared by the Muslims community in Mauritius. (6)

Side dish

Curry ( called"carri")-The Indian settlers and their descendants had a big influences on
Mauritian curries. It also includes the"Sept-caris" (Thali), which is traditionally served during
Indian marriages in Mauritius.

Salted fish rougaille,
Pickles
Pickles,

Vegetables archard- made of shredded cabbage, carrots, sap and cauliflowers which are
cooked with garlic and onions.

Snacks

Ghantia

Gateau piments (lit."chilli galettes")-a variant of Indian vadai.
Gato brinzel-egg factory galettes.

Poutou -not to be confused with the Sino-Mauritians"putou chinois"or"poutou cream" ( i.e.
fa gao).

Samosa- generally stuffed with pea and potato and flavoured with spices,
Sweets

Gulab jamun,

Rasgulla.

Sultalfine ( known as Sutarfeni in India)

Seasonings

Chutney ( called"satini"), including chilli-coconut chutney,

Mauritian Creole cookery

The creole cookery is eaten by every Mauritians and has its influences from African, Indian,
and French cookery. Mauritian Creole dishes generally involves the consumption of
seafood, fresh vegetables, beats, sap, and sludge.




Creole cookery in Mauritian include dishes

List of Mauritian Creole cookery

Type of Food Name of Food Description

Rougaille Creole rougaille It's a racy tomato sauce with meat or fish, which shows African
heritage of the dish.

Plain rougaille It's a plain tomato rougaille which can be served as side dish.

Vindaye Vindaye A deep fried fish carpeted with ground admixture of turmeric, mustard
seeds, gusto and chillies. Octopus can also be used rather of fish; the octopus is bleached

rather of fried.

Cate Poudine Mais (lit." Sludge pudding") It's a well- known cate of the Mauritian Creole

community.
Development of food and drink assiduity

Development of Rum Industry

Rum from Mauritius

It was during the French and English administration that sugar product was completely
exploited, which vastly contributed to the profitable development of the islet. ( citation

demanded)

Francois Mahé de Labourdonnais was the first person to support the development of rum
assiduity in Mauritius. And when Mauritius came a British colony, the colony frugality was
substantially sugar club. It wasDr. Pierre Charles Francois Harel who in 1850s originally
proposed the conception of original distillation of rum in Mauritius. Mauritius moment
houses four distilleries (Grays, Medine, Chamarel and St Aubin) and is in the process of

opening an fresh three. ( citation demanded)




Development of tea assiduity

Tea factory was introduced in Mauritius in 1760 by a French clerk, Father Galloys. In 1770,
Pierre Poivre planted tea shops on large scale. Still, it's only in the 19th century under the
British rule that marketable tea civilization was encouraged by Robert Farquhar, the
Governor of Mauritius. Robert Farquhar had a tea theater at Le Reduit; still when he left
Mauritius, no bone was interested in his design. Sir John Pope Hennessy, the 15th Governor
of Mauritius, latterly revived original interest in tea civilization and a tea colony at Nouvelle
France and at Chamarel.

Then's a list of succulent food of Mauritius

1. Curries-Popular Mauritian Cuisine

2. Farata-The Mauritian Version of Parata

3. Alouda-Almond Flavoured Faloda

4. Bois Cheri Tea-Mauritian Chai

5. Dim totalities-Momos of Mauritius

6. Mauritian Biryani-A Hyderabadi Variant of Biriyani
7. Seafood-Mauritian Ocean Dish

8. Dholl Puri-Wheat Pancake Stuffed with Ground Peas
9. Sugar fromL'Aventure du Sucre

10. Mithai-An Indian Dish turned Mauritian

11. Coconut galettes-A Sweet Dish

12. Mine Frites-Fried Polls

13. Rum-Green islet and Pink Pigeon

14. Coconut Chutney

15. Palm Heart Salad-The Millionaire Salad

16. Bol Renverse-Layered Rice outgunned with Fried Omelette

17. Boulettes-A Variant of Chinese Dumplings




18. Achard Legumes-Pickled Vegetables
19. Gajak-Deep Fried Snack

20. Roti Chaud-Indian Flat Bread

1. Curries-Popular Mauritian Cuisine

Source

Curries have come a major element in the Mauritian cookery due to strong Indian
influence. They're still different from the traditional Indian curries. The Creole curries have
garlic, onion and curry leaves as their base. Frequently savoured with rice and chuck, curries
of Mauritius aren't too racy when compared to their Indian counterparts. The octopus curry

on near Gris Gris sand will be a delight to your taste kids.

Where to try Sunshine Fusion eatery in Poste Lafayette, Roti Aka Vinoda eatery in Flic en
Flac, House of India in Trou aux Biches, Sitar Indian Restaurant in Moka, Saffron Grill eatery
in Riviere du Rempart and Mich Resto in Chamarel vill.

2. Farata-The Mauritian Version of Parata

SourceSounds analogous to parantha, right? Farata is the Mauritian variety of Indian
parantha. It's frequently eaten with curry or chutney ( read more on chutney latterly).
Besides Farata, Roti Chaud is also served with chutney and curry. They're extensively vended

on the thoroughfares alongside all Indian caffs.

Where to try La Chaumiére Masala Restaurant, lle aux Cerfs islet, Mauritius and House of

India in Trou aux Biches

3. Alouda-Almond Flavoured Faloda

SourceSounds familiar again? Alouda is the variant of Indian Falooda. It's either pink or
green in colour and is made by dissolving agar agar (which is in turn attained from
seaweeds), basil leaves and milk with substance. The stylish place to try Alouda is Alouda
Pillay in Port Louis. It's also vended extensively in the central request of Port Louis so that

you will not miss it anyway.




Where to try Banana Beach Club in Grand Baie, Big Willy's in Tamarin Village, The Oberoi
Bar in Pointe aux Piments

4. Bois Cheri Tea-Mauritian Chai

SourceBois Cheri grows black tea, which is latterly added with imported flavouring
substances. After taking a stint of the Bois Cheri tea plant, sit in the Bois Cheri café and
enjoy a belt of this black vanilla tea. One great piece of advice- also take stock of Bois Cheri
tea from the shop, you'll miss the taste for sure.

Where to try Bois Cheri Tea plant in Bois Cheri Road, Mauritius

5. Dim totalities-Momos of Mauritius

SourceDim totalities are a part of the Sino-Mauritian cookery. All Chinese caffs in Mauritius
serve dim totalities. They're small bite-sized portions of vegetables or meat. Dim totalities
are wrapped in dough, or fumed and fried. They're frequently served with chutneys. Do not
you find it analogous to the Momos vended in your road? Momos and Dimsums are in fact
the same dish. Momo is the Tibetan name for Dim totalities of China. Some Chinese caffs in

Port Louis will quench your hunger for Dim totalities.

Where to try Asian Restaurant in Pointe de Flacq, Chez Patrick in Mahebourg, King Dragon

in Quatre Bornes, Canton in Port Louis

6. Mauritian Biryani-A Hyderabadi Variant of Biriyani

SourceApart from being another Indian dish, Mauritian biryani is veritably analogous to
Hyderabadi Biryani. The flavoured rice is made with a huge list of spices, long-grained
Basmati rice and yoghurt. Also, potatoes are placed at the bottom to help the rice from
burning or sticking to the vessel. Le Tandoor, near Grand Bay, is touted as the stylish place
to enjoy Mauritian biryani. Crunchy Socarrat, do not you love the crust of biryani rice that
forms a subcaste at the bottom of the visage?




Where to try Aggregate snacks, Rue de Labourdonnais in Mahebourg megacity

7. Seafood-Mauritian Sea Dish

Sourcelt's veritably egregious that an islet girdled by waters has some great seafood in
store. Mauritian cookery is said to be ocean- food heavy as it forms a major part in stews
and curries and other dishes as well. Grouser curry, coriander and chilli fish, fried squid,
Vindaye ourite, Vindaye poisson and other seafood grounded dishes are a must- pass. The
stylish seafood of Mauritius is plant along the sand roads and in the booths along the sand.
Get ready to eat the fresh catch from waters!

Where to try La Capitaine eatery, Amigo Restaurant in Cap Malheureux, Cabane du Filao in
Pointe aux Piments, La Terrasse in Grand Baie, La Plage Restaurant in Palmar

8. Dholl Puri-Wheat Pancake Stuffed with Ground Peas

SourceDholl Puri is the stylish road food of Mauritius. Thin wheat chuck is stuffed with
ground split peas. It's served with curries, fix and chutney. It's vended each over the islet,

and you can not go to miss this dish.

Where to try Dewa Dholl Puri in Rose Hill, Dewa Restaurant in Moka, Four Angels Dholl Puri

Restaurant in Bel Air

9. Sugar fromL'Aventure du Sucre

SourceTrue, Sugar can noway be a dish. For centuries Mauritians used sugar as a currency.
Sugar is Mauritius is the most exported commodity of the islet. You get to taste all types of
sugar manufactured in this islet atL'Aventure du Sucre, a sugar gallery. You'll have to visit
this gallery to taste variants of sugar for free!

Where to tryL'Aventure du sucre sugar gallery




10. Mithai-An Indian Dish turned Mauritian

SourceSounds veritably Indian? If you're a sweet-toothed sightseer, Mithais of Mauritius
will be a delight to your taste kids. Mithais are sweet and caloric. Bombay sweets Mart,
located in Port Louis will let you taste all utmost of their sweets.

Where to try Mori Mithai in Long Mountain and Bombay Sweets Mart

11. Coconut galettes-A Sweet Dish

SourceThough coconuts are available everyplace, you shouldn't miss drinking from a
coconut on a sand in Mauritius. Coconuts are considerably used by Mauritians to make
chutneys and galettes. Made from grated coconut and sugar, coconut galettes of Mauritius
are succulent eyefuls. They're called tomahto in Mauritius, though they aren't made using
tomatoes. Numerous caffs in Port Louis vend succulent coconut galettes.

Where to try La Toque Blanche, Frame n Grill, La Route Du eatery

12. Mine Frites-Fried Polls

Sourcelt's another road dish in Mauritius. A fried pate, this dish is outgunned with fried
onions and chilli. The stylish place to eat this Chinese food is from any cube in the China city.
The polls are fried in soy sauce; you'll love it if you're a addict of Chinese cookery.

Where to try Asian Restaurant in Pointe de Flacq, Chez Patrick in Mahebourg, King Dragon
in Quatre Bornes, Canton in Port Louis

13. Rum-Green islet and Pink Pigeon




SourceMauritian rum is enough good, though it doesn't reach the standard of Caribbean
rum. The stylish places to taste Mauritian rum are numerous St Aubin, Chateau
Labourdonnais, Rhumerie de Chamarel among others. Rum is produced in colorful flavours
like vanilla, coffee, kumaqar, spices and citrus fruits.

14. Coconut Chutney

SourceEvery curry mess in Mauritius is accompanied by chutney, of which coconut chutney
is the most favourite bone. It complements a racy curry. Coconut chutney is another Indian
dish, which is extensively eaten with Idlis in southern India.

Where to try La Chaumiére Masala Restaurant, lle aux Cerfs islet, Mauritius and House of
India in Trou aux Biches

15. Palm Heart Salad-The Millionaire Salad

SourceCalled as the'Millionaire'salad’, Palm heart salad is a Mauritian delicacy. After win
trees grow old, for about seven times, they're cut down. An arm-sized tube inside this box is
sliced and eaten as a starter, which is latterly eaten with salad.

Where to try La Table du Chateau, Restaurant Bambou, Four seasons eatery, La Pirogue

16. Bol Renverse-Layered Rice outgunned with Fried Omelette
Source

Bol Renverse is a type of biryani conforming of three layers fried egg, funk or seafood stir-
fried with vegetables and gravies and eventually the boiled rice. While preparing the dish,
the fried egg is first placed in the coliseum, also the fried veggies with funk and incipiently,
cooked rice. Still, while serving it's turned upside down. It's available in many Mauritian caffs
in Port Louis.

Where to try Aggregate snacks, Rue de Labourdonnais in Mahebourg megacity




17. Boulettes-A Variant of Chinese Dumplings

SourceBoulettes are another variant of Chinese dumplings. When dim totalities are served
with flavoursome bouillon, they come Boulettes. Dumplings are made of meat, pork, fish or
indeed vegetables. Streetside merchandisers at China Town in Port Louis cook delicious

Boulettes.

Where to try Asian Restaurant in Pointe de Flacq, Chez Patrick in Mahebourg, King Dragon

in Quatre Bornes, Canton in Port Louis

18. Achard Legumes-Pickled Vegetables

SourceThis popular Mauritian fix is made up of vegetables. Carrots, cabbage, French sap
and fried chillies form the main constituents of this dish. Have it as a sandwich filling or with

chuck and biryani.

Where to try La Chaumiére Masala Restaurant, lle aux Cerfs islet, Mauritius and House of

India in Trou aux Biches

19. Gajak-Deep Fried Snack

Source

These deep-fried Mauritian snacks are vended everyplace over the islet. You'll find gajak
being vended everyplace, from small, booths to road merchandisers and luxury caffs. It's

presumably the favourite snack of Mauritians.

Where to try eating from the road merchandisers will be the stylish




20. Roti Chaud-Indian Flat Bread

Source

Roti Chaud is flat Indian chuck, served with colorful curries and pickles. They're vended on
the road, carried on the reverse of a motorcycle. They're identical to Indian rotis. Trying
Indian rotis in Mauritius is a great experience anyway.




The Food Crisis during the War

The failure to give acceptable food inventories to the population boosted social conflicts,
and these were to force the social government to address the issue of the health of the
population and put political reforms on the docket

Many people currently remember the food extremity that passed during the Second World
War, although the expression’ eating sweet potatoes and sludge’reminds us of the endless
emotional scar it left on important parts of the population. In the 1940s, Mauritius was
hovered with a serious food extremity, and the social government responded by setting up a
Food Control Board.

With the outbreak of the War, the government had to take drastic measures to insure food
force in the islet. On 12 April 1941, the Secretary of State inquired from social governors
about arrangements that had been made to maintain the colorful services. As regards food
inventories, the directive was to store foodstuffs for a period of 90 days. After conversations
with the Mauritius Chamber of Agriculture and the Department of Agriculture, the Food
Control Board was set up with the necessary superintendent powers to handle these
matters.

A Food Comptroller was appointed to cover food force in the islet. He was brazened with a
number of challenges, videlicet how to make the islet potentially tone- supporting in
foodstuffs, prepare for the prolonged interruption of overseas dispatches, and give for the
defence of the islet. Several measures were taken to increase food force with the setting up
of new institutions, provision of fiscal support, extension of agrarian education,etc.

Though sugar product remained the precedence of government, measures were taken so as
to insure the food security of the population. Rice inventories for six months were grazed in
the granary and acceptable stocks of canvas and fat were maintained. 2000 acres of land
were allocated for growing sludge and sweet potatoes; 28 acres were allocated for growing
rice, and planting accoutrements were distr