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From CEO's Desk
MR. RAJAN BAHADUR

Tourism & Hospitality Skill Council is delighted to 
share that on 31st July 2020, we completed 6 years of our 
formation. During these 6 years, Tourism and Hospitality 
Skill Council has undergone a remarkable evolution. We 
have enriched our understanding and commitment in the 
sector and have made a positive impact.

Built around strong commitments to our Industry and 
Training Partners, Stakeholders and Employees, THSC’s 
leadership vision brings together what we believe are the 
essential requirements for maintaining the long-term 
health and growth of our society and, within THSC, we 
are increasingly adapting to our strategies, operations and  
culture to drive positive results.

As part of the process, our sustainability commitment is helping us to agree on priorities, to identify 
important challenges and opportunities, and to allocate resources for our initiatives. It is helping us 
to make better strategic decisions and it is serving to ensure the costs and benefits of our choices 
which are clear and transparent across the various parts of our operations.

We continue to strive to achieve our goals. Some of the areas where we posted robust results are: 
Training of Trainers, Training of Assessors programs, Assessment & Certification, Apprenticeship 
Scheme, and Industry Engagement.

I am taking this opportunity to mention few accomplishments, which we have achieved throughout 
these 6 years.

1. 2019-20 - #2 Medallion of Excellence at Worldskills (Kazan, Russia)

2. 2019-20 - THSC Achieved # 4th Position amongst all 37 SSC’s in Apprenticeship 
program

3. 2018-19 - THCS ranked #10th amongst all 37 SSC’s

4. 2017 - India’s First Silver medal & One Medallion of Excellence at Worldskills  
(Abu-dhabi)

5. Over 6 Lacs skilled manpower generated

6. 120 + Training partners across Pan India,

7. 400 + Training Centers across Pan India,

8. 1200 + Industry Partner across Pan India
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The world in the past 10 months has changed – forever, perhaps, and there is a fear of 
uncertainty. 

Some of the key initiatives that we have undertaken during these very unprecedented times are:

•	 Online Training programs

•	 Webinars on Apprenticeship awareness 

•	 Online Assessments

•	 Aiding Support on Implementation of New reforms to over 450 Hospitality Establishments 
which have migrated from old DGET Apprenticeship portal.

•	 Upskilling of employees

This kind of engagement and support is a key part of our overall sustainability and commitment, 
and we look forward to continue to work with our board members and diverse range of Industry 
partners. 

THSC will continue to strive towards its vision of skilling and its sustainability goals in the year 
ahead. You have our commitment that we will be working to extend our performance in areas 
where results are already strong, while diligently addressing those aspects of our performance in 
which we see the greatest opportunities for improvement.
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EmErging TrEnDs in FaCiliTy 
managEmEnT inDusTry 

- Arun Thuyamani, AVP – Human Resources, Sodexo
While we say goodbye to 2020 and welcome 2021 with new hopes, positivity, and lots of expectations, 
we must carry along the learnings from 2020 which accelerated many business trends.

COVID has severely impacted the Hospitality and Facility Management industry. This industry did 
not have the option to work from home also. But as we say ‘Challenges come with opportunities’, 
our industry embraced the new normal confidently and came out with opportunities in this tough 
time. 

In the Pre-COVID era, nobody thought that we would challenge ourselves and set new trends in 
this unprecedented time. Here are a few trends which emerged out of this pandemic in the last few 
months but are here to stay.

1. Safety and Well-being: Safety and Well-being of clients, 
consumers and our employees became the top priority in 
2020. The industry had dual-task in hand – Educating own 
employees on health & safety and providing a safe work 
environment to clients. This transformation was not easy 
at all places, but we explored all possible avenues to make 
it happen in the minimum possible time. 

In Sodexo, HSE and Quality of life have always been 
at the core of service. Sodexo issued risk guidance and 
advisories on travel and work protocols. Sodexo reinforced 
the existing rules for food safety, personal hygiene and 
infection control which will reduce the risk of this, or any 
other virus, spreading.

2. Communicating with employees and clients: Continuous 
communication with Employees and clients became 
indispensable in this difficult time. Employees in this 
industry have been at the frontlines of dealing with 
the COVID crisis ever since its outbreak. Continuous 
communication not only improves the employee experience but gives them motivation and a 
sense of belongingness to work without fear. Similarly, service providers created a communication 
channel with clients to discuss the priorities and revival plans. 

In this pandemic, Sodexo established to connect with its more than 40K employees and created 
multiple channels, like Toll-Free number and SOS button, to reach back to the company for 
any support.

3. Customized Solutions and working together: With the change in business priorities and 
change in workspace culture because of health & safety, client expectations from service provider 
also changed. We not only accepted this change consciously but took a step ahead and designed 
customized solutions for our clients.
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Sodexo launched ‘Rise with Sodexo’ for its 
clients across all segments which focused on 
a systematic and comprehensive approach 
to helping them prepare and implement 
changes to their daily operations. That 
gave our client and consumer confidence 
to come out of prolonged pause in activities 
and embrace new ways to live and work.

4. Integrating facilities management 
services: Companies, in this industry, 
providing the complete bouquet of services, 
will have an extra edge in the coming days. 
The client is now asking for a complete solution from a single provider to get the synergy from 
the services across all departments. This also gives the client advantage of cost optimization, 
hassle-free billing and a single communication window. This has become more relevant in 
COVID times when the client has to communicate and implement the management-driven 
guidelines and protocols at sites with the help of the service provider. 

Sodexo, being a pioneer in this industry, not only fulfills the requirements for traditional hard 
facilities management, soft facilities management, and catering services but is determined to 
cater to new-age services like Health Technology Management in Hospital, Project, energy 
and space management and Digitalization of food experience. 

5. Integration of technology and digitization: Though facility management is a people-driven 
industry where human touch and soft skill are the essences of the customer delight but that 
should not refrain us from adopting new technologies and utilize it in high-quality workplaces. 
In this time when we fear of human to human infection, coming out with innovative technology-
based solutions has never been so important. 

Sodexo is leading the way with Robotic cleaning, digitally empowered smart vending unit, 
cloud kitchen, digital visitor management solutions and so on.

6. Reskilling and up-skilling of employees: Shrinking business and reduced margins have 
allowed the industry to identify the capabilities of its employees beyond the normal situation. 
Companies who planned and invested in re-skilling and up-skilling of their employees have 
performed better in this tough time and derived the employee and client experience to the next 
level.

Sodexo created multiple opportunities for its employees within Sodexo as well as outside to 
develop new skills and make them more employable for this industry.

‘Resilience’ is the keyword here, companies adapting to these disruptions, redefining work 
models, and offering out-of-the-box solutions will sail through this storm and will come out 
stronger than ever.
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Training   
ONLINE TRAINING OF TRAINER

THSC launched its Online TOT program to certify Trainers on 12th August 2020. The first pilot 
batch consisted of 16 Trainers across the country and Job Roles. Keeping in mind the trainer’s health 
& safety concerns and safe distancing norms, online ToT has become the latest addition to our 
Online programs being introduced.

This unique online TOT is a 56 hrs. model of blended learning, consisting of both synchronous 
and asynchronous learning. This TOT is based upon following guidelines to make it effective and 
interactive for the trainers undergoing this TOT-

1. Design for open communication and trust:
Inquiry based approach to encourage participants to feel safe and build trust in the learning 
process.

2. Create and sustain a sense of community ME and WE Time:
The opportunity to learn together, and even teach each other in a peer- teaching setting

3. Design for critical reflection and discourse:
Opportunities to identify trainers’ thoughts and feelings when responding to course content 
in relation to their own experiences, opinions, events, or new information.

4. Embrace Technology & build skills to complement:
 Embracing technology to enable and strengthen facilitation practices for better insights and 
learning outcomes.

5. Design for skill mastery:
Opportunity to give feedback on competency level acquired by the participant during the ToT 
journey.

6. Design for Participant Learner Accountability:
Opportunities to set learning Goals for self and getting support in achieving the same.

Benefits of Online TOT for Stakeholders- 
Trainer- 

1. Upskill to a DIGITAL SUPERSTAR
2. Implementation of learning and getting immediate feedback
3. SMART Goal setting on individual Learning Journey
4. Accessing Best Practices

Training Partner- 
1. Minimal Interruptions in Day-to-Day Operations
2. No Travel or Accommodation Cost
3. Real Time Feedback about the candidate progress
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THSC -

1. Real Time Visibility of the candidate’s certification journey
2. Availability of data for better analytics and informed choices
3. Fraud-proof digital certificates

 
ONLINE THSC TOT Model-

THSC online TOT would make sure there is MINIMAL OR ZERO LEARNING LOSS and 
INCREASED SELF- ACCOUNTABILITY. With technological support, Trainers would be 
able to learn effectively and PERFORM IN A STRUCTURED ENVIRONMENT. This TOT 
will prove to be OPERATIONALLY EFFICIENT MODEL with REDUCED COST IN 
CERTIFICATION and ENHANCED VISIBILITY TO TAKE INFORMED DECISIONS. 
It will not only create POOL OF QUALIFIED & CREDIBLE TRAINERS, but this model can 
be Scaled to CERTIFY MORE TRAINERS in the given duration.

•	 Pre-Session	
Assignment

•	 Module	Content	- 
Video, PPT, Audio,

•	 Practice	sessions
•	 Framework/

checklist
•	 Session	wise	

Assignment
•	 Reading	Material

SELF STUDY

•	 Personalized	
Self-Study

•	 Daily	Reflection	
Journal.

•	 SMART	
Learning Goals

•	 Peer	to	Peer	
Learning & 
Feedback

•	 Discussion	
boards/Polls

•	 Demo/Practice 
sessions

•	 Video	Journal

•	 Rigorous	
competency-
based feedback

•	 Concept	
Clarification

METIME WETIME FACETIME

SELF STUDY STUDY GROUPS MASTER CLASS
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While the COVID-19 pandemic has socially distanced us from the world outside, it has also given us 
an opportunity to adapt to this new normal by learning a new skill and transforming our lives. 

During the lockdown, many online education websites began to offer courses on personal development, 
social sciences, and skills saw an unprecedented growth of up to 8 times. Further, people learned new 
skills such as conducting meetings online, servicing their own AC, or in fact cooking their favorite 
meals. Every individual took this as an opportunity to re-skill and up-skill themselves. One thing 
which became a common trend was sharing their new learned skills with friends and family over 
social media. 

By bolstering confidence and acknowledging the skills of people, learned during the lockdown, 
THSC along with NSDC had launched a new crowd sourced campaign - #SkillSeSmile Challenge, 
an initiative to inspire people and show the happiness that skill can bring to life. 

#sKillsEsmilE

Mr. Surajit De from Tourism and Hospitality 
Skill Council completed 2 skill courses during 
the lockdown on Stock Market Investing for 
Beginners and Excel Crash Course.

Ms. Balpreet Kaur from Tourism and 
Hospitality Skill Council, successfully 

completed 2 skill courses during the lockdown 
on Management, Leadership & Personal 

Development and English for the Workplace
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Mr. Aditya Nair from Tourism 
and Hospitality Skill Council 
successfully completed 2 skill 
courses during the lockdown 
on Digital Marketing and 
Advanced Excel.

Team THSC supporting #SkillSeSmile Campaign....

Ms. Feba Merin from Tourism and Hospitality 
Skill Council successfully completed 2 

skill courses during the lockdown on 
Critical thinking and problem solving and 
Entrepreneurship in emerging economies.
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A webinar was organized by THSC on “World Youth Skills Day”. The session was moderated by 
Chef Vivek Saggar and the panelists were Chef Saurabh Agarwal, who represented India in the 
Cooking skill at WorldSkills 2015 at Sao Paulo, Brazil and Chef Saurabh Baghel, who represented 
India in the Confectionery and Patisserie skill at WorldSkills 2019 at Kazan, Russia.

The theme was Skills: Transforming Lives. The discussion centered around their journey from 
Institute of Hotel Management to current job. It also talked about the following topics:

1) The role skills have played in their personal as well as professional life.
2) How did they train for WorldSkills and what was their training schedule? 
3) What pressures did you face while competing in various competitions within India and 

abroad?
4) What importance would you give to skills in shaping your career 
5) How would you like to contribute to train budding competitors?
6) What is your advice to budding competitors?

The webinar was very well received by potential competitors and students pan India. It reached more 
than 23,000 people and more than 60 shares on the FaceBook.

Online Training of Trainers Workshop- IndiaSkills
Online Training of Trainers of different states and union territories for IndiaSkills Competition was 
organized for the hospitality skills. The five skills in hospitality are:

1) Bakery
2) Cooking
3) Confectionery & Patisserie
4) Hotel Reception
5) Restaurant

This program covered all the aspects of WorldSkills Competitions which are as follows:

1) WorldSkills Standards Specifications
2) Assessment Strategy and Specification
3) Marking Scheme
4) Test project
5) Skill Management
6) Skill Specific Safety Requirements
7) Skill Specific Rules
8) Materials and Equipment

inDiasKills
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With the highest ever tally, Team India leaves a footprint at the World Skills Competition, the 
largest vocational skills competition globally.

World Skills Competition is the largest vocational skills competition globally and is organized by the 
Amsterdam based not-for-profit organization World Skills International. In 2007, India joined the 
World Skills International Organization as its 48th member.

India won Laurels in Patisserie and Confectionery, Bakery Service both skills, mentored by Tourism 
and Hospitality Skill Council (THSC). Speaking on the occasion, Mr. Rajan Bahadur, CEO, Tourism 
and Hospitality Skill Council (THSC), said, “The scale and grandeur at which the competitions are 
organized are truly mind boggling. We are determined to perform better by improving our own 
standards by each passing day”
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Tourism & Hospitality Skill Council held a Virtual Industry Engagement Meet on 11th November 
2020 through Zoom Webinar with an objective to bridge the gap between Industry requirement and 
available resources through skilled manpower.

As under the prevailing conditions it has become more and more imperative for the Industry and 
Government to work together for a better understanding and collaborating for future requirements 
of skilled manpower. Tourism and Hospitality industry is amongst the worst hit sectors during the 
current pandemic and lockdown. 

As the sector starts opening for business, requirement for skilled manpower would grow, calling for 
changes and adaptation, towards training of the youth for better employable opportunities in the 
“New Normal”.

This	webinar	was	in	line	with	one	of	the	many	steps	where	Industry	partners/Associates	come	on	a	
common platform to discuss steps needed to meet the challenges in this changing environment. 

Many Industry Partners and Associates from Hotels (like Taj, Lemon Tree, Sarovar, CAFS, Radisson, 
Fern Hotels etc), Facility Management Companies (like JLL, ISS, Sodexo, Siesta, etc), Restaurants 
/	QSR	 (like	 Impressario,	 Jubilant,	 Speciality	Restaurants	 etc)	 and	Travel	 and	Tourism	 (like	City	
explorers, J V Travels, members of TAAI, etc) were a part of it.

Many eminent personalities from GOI, NSDC and Industry, graced the occasion and delivered 
Keynote address and Special address, valuable thoughts detailing the importance of Skilling and way 
forward for Tourism and Hospitality Sector.

inDusTry EngagEmEnT mEET
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In line with Government of India’s National Skill Development Mission, major Public Sector 
Undertakings under Ministry of Petroleum & Natural Gas (MOP&NG) have been mandated to 
promote & set up Skill Development Institutes to cater to the skill development needs of various 
regions across the country; Skill Development Institute (SDI)-Visakhapatnam is a significant move 
in that direction.

On 7th Nov 2020, the Extension Residential Training Centre of SDI for Hospitality at Anakapalle 
(30 Kms away from Vizag) was inaugurated by the honorable MP - Dr. B.V. Satavathi and MLA Mr. 
Amarnath. On this gracious occasion, a noteworthy MoU between SDI and THSC was exchanged 
for further creating Centre of Excellence in Hospitality, Assessing and Certifying 120 students every 
year from SDI on THSC QP’s and assisting in placing these students in the Industry. The MoU was 
exchanged by K. Nagesh, CEO, SDI &General Manager, HPCL and Mr. Rajan Bahadur, CEO 
THSC. 
In this great initiative, SDI has created premier labs 
for Food & Beverage Steward and Room Attendant 
in addition to the state of art IT training labs and 
Classrooms. The First batch of Students for F&B Service 
Steward would be passing out by December 2020. This 
collaboration with SDI and the MOU signing is a 
wonderful step to create strong imprints for hospitality 
industry in the state of Andhra Pradesh, strengthening 
the skilling ecosphere in our domain and job roles.
Skill Development Institute (SDI)-Visakhapatnam, registered as a Society under Andhra Pradesh 
Societies Registration Act, 2001, was set up in October 2016. The Institute caters to the unemployed 
youth of Andhra Pradesh and neighboring States &provides specialized short-term training in 
vocational trades aligned to National Skill Qualification Framework (NSQF). In addition to 
specialized technical training, SDI Visakhapatnam also facilitates & imparts training on soft skills 
and language proficiency to make the candidates job ready for the Indian and Overseas market.

nEws anD EvEnTs
Inauguration of SDI Extension Center for Hospitality at Anakapalle

&
Signing of MOU with THSC
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Name: Vasudevan Thangavel
Age: 27

From: Tamil Nadu, Coimbatore

Vasudevan Thangavel started apprenticeship training with Lemon Tree Hotels, Coimbatore in  
the job role - Housekeeping Attendant (Manual Cleaning) on 30-07-2019and completed on  
29-07-2020. He cleared the assessment conducted by Tourism and Hospitality Skill Council 
with 83%. Now he has started working with Lemon Tree Hotels, Coimbatore, as Guest Service 
Associate.

Testimonial from the candidate:
It’s my passion to work with Hotel Industry & Tourism and Hospitality Skill Council has given 
me an opportunity to do this course. I came to know about Apprenticeship training through 
an employee from the hotel. Training was awesome & learned a lot, they considered me like a 
staff.  Training Manager helped me a lot to learn & grow. With the help of this training, I got 
an opportunity to work in a 4-star hotel and helped to gain the skills imparted by the Trainers of 
Lemon Tree Hotels.

Message to the youth 
Give your 100% effort in training that will help you inbuilding a wonderful future.

aPPrEnTiCEsHiP suCCEss sTOriEs
Lemon Tree Hotels, Coimbatore, Tamil Nadu
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Tourism and Hospitality Sector Skill Council (THSC) successfully conducted online assessment 
of candidates under NON-PMKVY Scheme of Job Role - Front Office Associate at Pune 
(Maharashtra)	on	23/11/2020.	The	batch	consisted	of	28	trainees.	All	the	trainees	were	talented	
and performed well throughout the assessment, it was a pleasure to complete the assessment. Here 
are few pictures of the assessment.

PRACTICAL ExAMINATION

THEORY ExAMINATION

assEssmEnT suCCEss sTOriEs
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Tourism and Hospitality Sector Skill Council (THSC) successfully conducted assessment of 
candidates under PMKVY-SP Scheme of Job Role -Food & Beverage Service – Steward at Assam 
on 24/11/2020. 

The batch consisted of 30 trainees. All the trainees were in uniform and carried safety measures 
due to the current pandemic. Here are few pictures of the assessment.

GROUP PHOTO

THEORY ExAMINATION
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VIVA ExAMINATION

PRACTICAL ExAMINATION
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PRACTICAL ASSESSMENT SNAPSHOTS

Tourism and Hospitality Skill Council (THSC) successfully conducted assessment of 
candidates under PMKVY STT CSCM Scheme for “Housekeeping Attendant (Manual 
Cleaning)”. To avoid the spread of COVID 19 virus, assessor and candidates followed all the 
mandatory norms during the assessment.
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Tourism and Hospitality Skill Council (THSC) successfully conducted an assessment for Foresight 
Edutech Private Limited, Dated 24-11-2020 for the Job Role of Food & Beverage Service – 
Steward, of candidates under the Recognition of Prior Learning under PMKVY 2.0 scheme at 
Delhi location. To avoid the spread of COVID 19 virus, the Assessor took all the measures guided by 
MOHA and made sure that candidates follow all the mandatory norms during the assessment.

1.    Assessor Photograph at the time of reaching the Training Centre.
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2.    Maintaining Social Distancing at the time of Assessment.

3.    Photographic Evidence of candidates taking theory exams.

4.    Candidates being Thermal Scanned and Sanitized before entering the classroom.
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5.    Photographic evidence of candidates doing practical tasks as per the norms defined in the 
         qualification pack.

6.    Documentation of the candidates.

7.    Group photo of the candidates maintaining proper social Distancing.

Tourism and Hospitality Skill Council (THSC) successfully conducted an assessment for VIVO 
SKILL, Dated 05-12-2020 for the Job Role of Street Food Vendor, of candidates under the 
Recognition of Prior Learning under PMKVY 2.0 scheme at ASSAM location. To avoid the spread 
of COVID 19 virus, the Assessor has taken all the measures guided by MOHA and made sure that 
candidates have followed all the mandatory norms during the assessment.
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1)     Assessor Photograph at the time of reaching the Training Centre.

2)     Candidates being Thermal Scanned and Sanitized before entering the classroom.
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3)    Photographic Evidence of candidates taking theory exams.

4)    Maintaining Social Distancing at time of Assessment.

5)    Photographic evidence of candidates doing practical tasks as per the norms defined in the  
         qualification pack.
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6)    Documentation of the candidates.

7.    Group photo of the candidates maintaining proper social Distancing.

Tourism and Hospitality Sector Skill Council (THSC) successfully conductedassessment of 
candidates under CSR Scheme of Job Role –Housekeeping Attendant (Manual Cleaner) at Gautam 
Buddha	Nagar	(Uttar	Pradesh)	on	09/12/2020.The	batch	consisted	of	31	trainees.	All	the	trainees	
tookall safety measures required during the current pandemic and performed exceptionally well 

Here are few pics of the assessment
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THEORY ExAMINATION

VIVA ExAMINATION

PRACTICAL ExAMINATION
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GROUP PHOTO

...  ...


