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For more than 25 years, MREI has been the place where visionaries, inventors and 
trailblazers get their start. Taking to heart the revolutionary spirit that enabled the 
founding, MREI encourages each other to pursue unpredicted lines of thinking in order 
to e�ect change on all scales.

Across the journey of last 25 years, 55,000+ students, including alumni base exceeding 
34,000+, have been seen walking the MREl corridors of knowledge. With more than 
600+ reputed MNCs and Indian corporates patronizing MREI for student training and 
placement, the organization boasts of a consistently high placement record.

�      Learning, Discovery, Enagagement

�      Knowledge for the greater good

�      Join the MREI Revolution

ABOUT MREI
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CMANAV RACHNA
EDUCATIONAL INSTITUTIONS

NAAC ACCREDITED ‘A’ GRADE DEEMED TO BE UNIVERSITY & PROFESSIONAL INSTITUTIONS

Dr. OP Bhalla
F�nder Visi�ary, Manav Ra�na Vidyantrik�a

Dr. O P Bhalla, not a mere persona but a visionary and dynamic 
educationist who literally shaped an educational movement called 
Manav Rachna with the intent to create better human beings. The 
mission continues with Manav Rachna Educational Institutions 
dedicated and committed as always to train and equip its students with 
latest knowledge and skills in the chosen f ields in the backdrop of 
Indian ethos and values to enable them to face any global challenge with 
a view to transform them into insightful, honorable and responsible 
citizens of this great country and to imbibe a work culture of theoretical 
and applied research leading to creation and dissemination of 
knowledge. While Dr. O P Bhalla is no more with us, his rich legacy is a 
standing testimony of excellence at work

whose fragrance still continues to inspire us.
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Dr. Prashant Bhalla
Pr�ident, Manav Ra�na Educ�i�al Inst��i�s

Warm Greetings and Congratulations!

It is with great honour and pleasure that I extend best wishes to you all on behalf of the 
entire MREI community. It is our sincere hope that your family and you are well, and 
able to manage the evolving challenges in the times of the pandemic. We are 
delighted to welcome all students and have launched exciting programmes led by in-
house, adjunct and expert visiting faculty from industry and global academic 
institutions. For twenty f ive years, we have strived to design and develop cutting 
edge, innovative and creative programmes in collaboration with advisory groups, 
industry professionals, Faculty, Sta�, Alumni and institutional partners. We still do. Our 
advanced and innovative curriculum, learning tools and real-life work projects will 
prepare you for the global career path and industry work. The MREI campus is green, 
beautiful and vibrant with student communities, cultural activities and festivals. We 
also host Centres of Excellence. You will engage with all for real life project learning. 
You will also experience community engagement and real life learning. MREI 
education emphasises Life-Long Learning and Self-Transformation for the students. 
We nurture a strong community of alumni. You will go through continuous mentoring 
and networking advantages with alumni who are leaders in multiple industry 
segments. MREl's campus and community are eager to learn more about the new 
group of graduate programme students. You can look forward to taking on the 
challenges of academic and f ield based learning, as well as live projects. I am deeply 
grateful for the presence of an outstanding group of in-house, adjunct and

visiting faculty as well as sta� and management, who work tirelessly to ensure

the best possible learning experience for you here!P
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Ms. Satya Bhalla
Chief P�r�, Manav Ra�na Educ�i�al Inst��i�s

This year, MREI is celebrating its twenty-f ifth year, and it is a year of 
both looking back and looking forward. We look at the journey we have 
taken as an educational entity. We share with you the achievements 
and benchmarks. One of our strengths is that we have never resisted 
change, and have always kept a forward focus. The combined e�orts of 
the management, faculty and alumni have guided us to the enviable 
position we are in today. We have excellent programmes at all levels, a 
continually growing reputation, a wonderful faculty that continues to 
build on the strengths of yesterday, consolidate the fortes of today and 
the luminaries of tomorrow.The future is undoubtedly shaped by the 
successes of the past, but as it has always been, the future is built 
through the commitment and contributions of all. On our twenty f ifth 
anniversary, I o�er greetings to all our alumni, friends and colleagues, 
those connected with us over the years and others yet to come!
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About the Department of  Hotel Management
Welcome to the world of Hospitality! The program of B.Sc. 
Hospitality and Hotel Administration is all set to provide 
necessary inputs such as Knowledge, Skills, Service 
attitude for all the hospitality aspirants who want to make 
their career in this industry.

The unique features include choice-based credit system 
for imparting knowledge and a very robust mentoring 
system. It has a strong industry link, highly experienced and 
well qualif ied faculty to lead the next generation of 
h o s p i t a l i t y  p ro f e s s i o n a l s  f o r  e m p l oy m e n t , 

entrepreneurship and skill development.

Industry-driven curriculum is geared to strengthen the 
foundation and it challenges the students to develop 
conceptual, analytical, technical and managerial skills thus 
enabling them to compete and meet the changing needs in 
the challenging world of hospitality. It provides the 
necessary ecosystem for research, innovation and 
creativity.

Dr. Amit Bhalla
Vice Pr�ident, Manav Ra�na Educ�i�al Inst��i�s

Welcome to MREI

At MREI, we have been o�ering an array of cutting-edge and niche programmes shaped 
by our team of experts for twenty f ive years. What sets us apart is our dedication 
towards

providing our students with a holistic education through an interdisciplinary teaching 
approach, empowering them to make a bigger di�erence to their communities, nation 
and the world. When today's biggest challenges are increasingly interrelated and can 
no longer be successfully tackled by single-domain expertise, the opportunities of 
tomorrow lie in the hands of those capable of synergizing insights outside of their 
specif ic disciplines with their own areas of knowledge. Our curriculum plays a vital role 
in this endeavour. We instill in our students an understanding of the bigger picture, the 
ability to think critically, comprehensively and globally, as well as the versatility to adapt 
easily to changes in both the workplace and real world.

Beyond graduating with a recognised degree and attaining a desirable career, my 
personal vision is to have our students leave the precincts of MREl with an everlasting 
desire to engage in lifelong learning. We nurture students into nimble, adaptable and 
f lexible leaders capable of scaling the ever-evolving environment. Through reskilling, 
upskilling and deep-skilling, members of the MREI family, both sta� and students, 
continue to stay relevant and future-ready. As we look forward to welcoming students 
back for the new academic year, we are committed to upholding the high quality of 
education that MREl is known for, while maintaining precautions in tune with all 
protocols. Together, we will emerge stronger and ready to tackle any obstacles ahead. 
If you are seeking a top-notch education that will prepare you to thrive in today's 
rapidly-changing landscape, there is no better place than MREI. I invite you to join us in 
this exciting journey aheadVi
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About the Department of  Culinary Arts
There is no paucity of culinary colleges in this nation, but 
the professionals of the future want abilities that will enable 
them to hit the ground running rather than a cookie-cutter 
approach. In the last thirty years or more, the syllabi taught 
in culinary schools haven't altered much.

Larousse Gastronomique has been used in culinary 
science classes, although much has changed since it was 
f irst published in 1938, and we must adapt to the changing 
circumstances.

The idea of transformation in perspective, attitude, 
training, and gesture is established by the Department of 
Culinary Arts, Faculty of Hotel Management, MRIIRS. The 
diversif ied competence in numerous f ields creates a 
world-class organization.

Culinary Arts

About CCI - Our Knowledge Partner

With the exception of their camaraderie from their days at Macquarie University in Sydney, the Founder, 
Mr. Virender Handa, M.D., and the Co-Founder and Culinary Director, Mr. Kapil Middha of CCi, had one 

common goal: to create a holistic f lavor prof ile.

There is just one thing that sets CCi apart from the competition: its unwavering commitment to 
designing a beautiful experience for each and every guest, and making them feel unique! From a state-of-
the-art kitchen in Delhi to supreme quality control measures at every step of the way, sourcing only the 

freshest and best ingredients to hiring the best brains and hands the hospitality industry has to o�er, 
there are many elements that must work together in unison to bring this magical experience from the 

founders' vision to what you see on your plate.

Because of the captivating aroma and imaginative meals, patrons have invited CCI to be a part of their big 
moments in Delhi, India, and worldwide. CCI stands apart from the competition by providing a personal 

touch while catering to its clientele.

With dynamic cuisine comes a high level of responsibility for nutritional information and upholding all 
requirements.

CCI has branched out into education through CCI learning since they are now committed to sharing their 
experiences. The chefs' expertise and knowledge will symbolize a shift in hospitality education.



Our Star Chefs

He is the chief chef of one 
of India's biggest catering 
f i rms  and  the  I nd i an 
w e d d i n g  i n d u s t r y , 
nicknamed CCi. He is also 
known as Mr. Calm and cool 
in the kitchen. Chef Kapil 
Middha leads experiential 
dining, where he continues 
to push culinary frontiers by 
reinventing classics and 
keeping every client's 
sense of taste alive.

Chef
Kapil Middha

Is a well-known Indian chef 
w h o  s p e c i a l i z e s  i n 
produce-driven cuisine. 
He's a world traveler who's 
consulted for and helped 
open restaurants all around 
the world, as well as in the 
United States.

Chef
 Vicky Ratnani

He is the chief chef of one of 
India's biggest catering 
f i rms  and  the  I nd i an 
w e d d i n g  i n d u s t r y , 
nicknamed CCi. He is also 
known as Mr. Calm and cool 
in the kitchen. Chef Kapil 
Middha leads experiential 
dining, where he continues 
to push culinary frontiers by 
reinventing classics and 
keeping every client's 
sense of taste alive.

Chef
Kapil Middha

Chef Nishant, a real culinary 
veteran, has more than 20 
years of expertise and has 
worked in a variety of f ine-
dining places during his 
illustrious career. The TV 
host began his career at the 
Obe ro i  ho te l  be f o re 
spending three years with 
Madinat Jumeirah Dubai in 
specialty restaurants such 
as Pier chic, Sagreto, and 
Khayamat. He was also a 
member of the Roseate 
hotels, originally known as 
Dus i t  Devarana ,  pre-
opening team.

Chef
Ishant Chaubey

Programme Objectives
• Structured learning of Culinary concepts

• Increased hands-on training under trained professionals to provide an in-depth understanding of Food and Beverage 
Production and Service concepts

• Mentorship through professionals with rich industry experience

• A holistic understanding of the Culinary World, including concepts like revenue, costs, and Management, thereby 
promoting Entrepreneurship

Modules and Subjects
• Foundation and Advanced Culinary Operations

• Global and Contemporary cuisines

• Bakery and Pastry Art

• Food Cost and revenue management

• Kitchen and Facility planning

• Food Safety and Hygiene

• Food Science and Nutrition

• Hospitality Entrepreneurship

• Event planning and Management

• International Food Safety Standards



Salient Features of the Programme
• The curriculum is at par with Global Culinary standards and requirements

• Mentoring by accomplished Celebrity Chef

• Focus on Entrepreneurship Management

• Celebrity chefs like Chef Kapil Middha, Chef Vicky Ratnani, and Chef Manjit Gill are on board.

• Strong focus on practical aspects of Food and Beverage Production and Service.

• Customized f ield visits and food walks

• Funded Entrepreneurial concepts and ventures

Curriculum and Pedagogy
In the Manav Rachna we believe that any curriculum which deals with skilling of the individuals can be best taught by 
rendering hands on training followed by on the job training. That is why the program has been designed with the best in the 
industry and complete training will happen in the state of the art kitchens which have been created for the purpose. This 
infrastructure is one of the best amongst the culinary schools in the whole of Asia. Also the teaching will be imparted by 
the best chefs present across the globe today.

•  Experiential Teaching and Learning

• Practicals and workshops

• Focus on innovation and research.

• Field Visits for industry exposure

• Hospitality Seminars

Skills Acquired
• Discipline

• Time Management

• Team Work

• Integrity

• Decision Making

• Innovation

Career Prospects
• Chef (Hotels, Restaurants, Cruise, Events)

• Chef Entrepreneur

• Food Writer/ Blogger

• Grub af icionado

• Personal Chef

• Food Journalist

• Gourmet Researcher

• Processed Food Industries

Industries Involved for Internships
• Creative Cuisines Inc

• Hotels (IHG, Hilton Worldwide)

• Niche Restaurants (Olive kitchen and bar )



Career Counseling
• The CCI will not only provide on the job training 

but will also be facilitating the internships with 
the best in the industry.

• Starting from the f irst day, the student is a part of 
a well planned orientation where he/she meets 
experts and professionals from di�erent verticals 
of hospitality and other industries, this helps in 
goal and expectation setting.

• During the program through industry visits, expert 
lectures and Career Development Cell at the 
University the student is assisted with di�erent 
career options to help them understand their 
interest better.

• Post completion of the program also the student is 
continually informed about di�erent openings 
through their Faculty mentors and Training and 
Placement incharge.

Lt. General R K Anand, AVSM, SM, VSM (Retd) 
Dean, Faculty of Hotel Management
Director General, MRIIRS

Lt-Gen Anand has experience of about 40 years in Development of Academic 
Institutions, Sports Field, HR Management, Communication Systems and Civil 
Infrastructure. 

With over 15 years of experience in teaching, he has created and nurtured institutions 
in Technology, Medicine, Hospitality and Fashion Design in various parts of the 
country. Completed PhD in Cyber Security covering both aspects of technology and 
management of high intensity organizations. He has been awarded four times by the 
Honourable President of India with AVSM, SM, VSM, ADC for excellence in 
performance.

Prior to this he was placed as General o� icer Commanding Dakshin Bharat Area at 
Chennai, looking after all f ive southern states and union territories. He has 
successfully nurtured Patron Army Institute of Hotel Management, Fashion Designing 
and Dental Medicine, bringing these to National repute and standing.
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