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Report on Entrepreneurship Development Cake and cookies making 
IIC-BVDUIHMCTand Entrepreneurship Cell prepared Christmas plum cake and 
ginger bread cookies during the festive session from 19th -21s December 2022 

Date- 19th December 2022-21* December 2022 
Number of Participant 
Faculty Members-05 
Students- 40 

IIC-BVDUIHMCTand Entrepreneurship Cellprepared Christmas cakes and cookies 
during the festive session from 19thDecember-24""December 2022 
The sales were made through pre ordered mode. 
The objective of the activity was to develop entrepreneurship with emphasis on Bakery and cookies making 

Key responsibilities- 

Chef Allan Pre-preperation/Preparation of 
Christmas Plum cake and Fernandes & 

Ginger bread cookies Chef M. Jadhav 

Ms. Merle Almedia Packing
Mr. Mukul. H Distrubution 
Mr. Prashant Arya 

Total Expense 9300/- Rupces Nine Thousand Three Hundred only.

Dr. LS.Chirmulay 

Principal 
President IIC 

BVDUIHMCT, Pune 
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BHARATI VIDYAPEETH 

(DEEMED TO BE UNIVERSITY) 
PUNE, INDIA 

INSTITUTE OF HOTEL MANAGEMENT AND CATERING TECHNOLOGY 

KATRAJ DHANKAWADI, PUNE -411043.

Reporton Entrepreneurship Development Cake and cookies making 

IIC-BVDUTHMCT and Entrepreneurship Cell prepared Christmas plum cake and 

ginger brcad cookies during the festive session from 19th -21st December 2022 

Date-19th December 2022-21*December 2022 
Number of Participant-45(Total) 
Paculty Members-05 

Students-40 

IIC-BVDUIHMCT and Entrepreneurship Cell prepared Christmas cakes and cookies

during the festive sesion from 19th December- 21 December 2022 

The sales were made through pre ordered mode.

The objective of the activity was to develop entrepreneurship with emphasis on 

Bakery and cookies making 

Key responsibilities- 

Chef Allan
Pre-preperation/Preparation of 

Fermandes & 
Christmas Plum cake and 

Ginger bread cookies
Chef M. Jadhav 

Ms. Merle Almedia Packing 

Mr. Mukul. H Distrubution 

Mr. Prashant Arya 

Total Expense 9300/- Rupees Nine Thousand Three Hundred only.

Dr. L.S.Chirmulay 

Pripcipal 
President IIC 

BVDUIHMCT, Pune 
to be U Decm 

P 

PRINCIPAL 
Bharati Vid ipeeth

(Deemed to be Uiiversity) 
HMCT Pune-410 043. 



MoE's INSTITUTION'S 
INNOVATION INNOVATION CELL 

(GOVERNMENT OF INDIA) COUNCIL 
Maptry of Baucabion nstatve) 

MOE'S INNOVATION CELL 

INSTITUTION'S INNOVATION COUNCIL 

INSTITUTE OF HOTEL MANAGEMENT AND CATERING

TECHNOLOGY 

ENTREPRENEURSHIP DEVELOPMENT CAKE AND COOKIES MAKING

OVERVIEW 

Objective: 
Benefit in terms of learning/Skill/Knowledge 

obtained: 

The participants were able able to apply v 

entrepreneurship skills required for cake, cookies

making, packaging and sales. 

The objective of the activity was to develop 

entrepreneurship with emphasis on Bakery and

cookies ma 

Academic Year: Program driven by: 

Self-driven Activity 2022-23

Month:
Program /Activity Name: 

December Entrepreneurship Development Cake and Cookies 

making

Other: Program Type: 

Level 2- Workshop null 

Program Theme: Other: 

Entrepreneurship & Startup NA 

Date& Duration (Days): External Participants, If any: 

12/19/2022-12/21/2022-2 null 



Faculty Participants: Student Participants: 

5 
40 

Remark: Expenditure Amount, If any: 

NA 9300 

ATTACHMENTS 

null 
Video: 

Photographi: 

huploads/institutes/monthlyRepor/Photograph2/8863 

IC202015381.jpg Photograph2: 

https://api.mic.gov.in/uploads/institutes/monthlyRep 

ort/report/7406-IC202015381.pdf 
Session plan, If any: 

This report is electronically generated against report submitted on Institution's Innovation Council Portal. 
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BHARAT IvIDYAPEETH 

(DEEMED TO BE UNIVERSITY) 

Institute of Hotel Management & Catering Technology 
Katraj-Dhankawadi,Pune - 411043 

Christmas Plum cake,Preparation and Distribution. 

19th 20th December 2022 

Signature 
SR 
NO. 

NAME OF STUDENT

JccdhCN
2 Gatoall

Koial 
Ravi Jadhad
Aran Nikam

sna Pati 
tundal VikaS
Rohit VhotkoT
Yash Khafode

3 

2Iha)4 

7 

8 

PKhapade9 

10 

SAka NeaGW NI Ralie 
12 

11 

layua aqBa P- 
13 aura bh bhCinan- 
14 Aniket PoaH- 

Rhosale
ingale
Deshpande 

15 

16 O 
17 Se 
18 OÜraj Lokomkoo
19 ashodcep GhoorR_ Agh oqaR,
20 5haxdhuk G 03 
21 Panji abw 

Ankush Pale-22 

Panka kdtdile:23 

24 Saci 
25 KaSh 

diya M 26 

CT 
Punc-43. 



BHARAT IVIDYAPEETH 

(DEEMED TO BE UNIVERSITY) 

Institute of Hotel Management 
& Catering

Technology 

Katraj-Dhankawadi,Pune - 411043

27 Pag UoJ aoKe¥ 
bhie Mahada 

Pathuira and 1{ K 
28 

29 

30 

31 Roned Aagaoane

Sa bale 32 

33 
34 SujO_Bheinal
35 Aüty kele 

efs Gaikwad 

Gauya aluakeg 
36 

37 
38 K SpA 
39 AKshay Hendere 
40 Pathbesh Tamole 

Faculty

Chef Allan Fernandes- Productio 

Chef Mrudula Jadhav - Production 

Prof. Merle Almeida - Packaging 
MAlmeida

Prof. Mukul Hoshing - Delivery
un 

Prof. Prashant Arya - Delivery
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