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From CEO's Desk
Mr. Rajan Bahadur

With the onset of the uninvited guest, a corona virus
pandemic, India’s hospitality, and tourism sector witnessed
a three-quarter economic wipe out. As per studies damages
range from Rs. 200 to Rs. 500 crores.
Despite the pandemic striking our industry like a bolt from
the blue, the industry and specially we at the Tourism and
Hospitality Skill Council, took many initiatives to shore up
potential for the days to come. I am taking this opportunity
to mention some of our initiatives to rebuild, keeping a sharp
focus on preparedness and growth:
Since April 2020:
• More than 300 trainers have been trained under online
ToT.
• Two online QP-based courses on Accommodation Management and F&B Service started
along with Bangalore Chamber of Industry & Commerce (BCIC) & Brigade Hospitality
through our website and mobile app.
• Conducted assessments of 71,733candidates out of which 25,930 candidates were assessed
online.
• Increased our Industry Connect to over 2100
• More than 18 Virtual Job Fairs/Placement Drive were conducted.
• Connected with Industry Partners like Taj Hotels, Lemon Tree, Marriott, Radisson
Sarovar Hotels, Sodexo, JLL etc. to reiterate various schemes like Special Projects, RPL,
Apprenticeship, etc, and their benefits during the time of pandemic.
• Initiated the process of connecting with hospitals, facility management, health care, and
pharmaceutical companies in order to expand hospitality jobs such as Housekeeping
Attendant Manual Cleaning- 450 apprentice were hired on THSC Job Role.
Recovery in the sector is now visible as people have started stepping out and travelling with all
precautions. Hoteliers & Home stays will have to focus on innovative marketing communications
to create confidence in potential travelers that their properties are safe. Increased focus is required
on upskilling staff for better hygiene and sanitization of properties to restore confidence and revive
interest of our Guest.
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Training

Skill Development Workshop – Leh, Ladakh
The 1st ever Skill Development Workshop for school/college students was organized by the
Administration of Union Territory of Ladakh on 27th March 2021 to encourage them to take up
Skill courses. The workshop was inaugurated by Hon’ble. Lt Governor of the UT, Shri R. K. Mathur.

Ladakh has a huge potential in Tourism & Hospitality for youth to be skilled and placed.
THSC participated in the workshop and explained the youth about the opportunity in Tourism
& Hospitality sector in Ladakh and pan India. Job roles in demand like Multi Cuisine Cook,
Heritage Tour Guide, Travel Consultant, Food & Beverage Service Steward, were suggested.
THSC has also proposed B.Voc courses and a Centre of Excellence in Leh.

4

Standards

The pioneering work spearheaded by the Skill Mission and its stakeholders saw large gains and wide
acceptance across the nation. Staying true to its core mission “to empower the youth of the country
with skill sets will make them more employable and more productive in their work environment”, the
skilling eco-system continues to evolve and refine itself with the changing nature of work.
As the Industry is changing so is the requirement of the skillsets. In order to fulfil the gaps in
the Industry demand, Tourism and Hospitality Skill Council is Revising/Rationalising all the
Qualification packs.
We have 128 Qualification Packs which we are Rationalising/Revising now. We had organised Focus
Groups Meeting relevant to all the Sub-Sectors and invited Industry Experts to have their inputs
on their changing demand so that they'll get the trained manpower. After detailed consultation and
Industry Endorsements, Qualification packs are drafted along with their Model Curriculum.

Webinar

Webinar on Shaping Tourism and Hospitality
Industry post COVID-19
Tourism and Hospitality Skill Council organized a Webinar on 30th January 2021 on the topic
Shaping Tourism and Hospitality Industry post COVID-19.
Panelists:
1. Ms. Jyoti Mayal – President, TAAI and Chairperson, THSC.
2. Mr. Ajay Bakaya – MD, Sarovar Hotels Pvt. Ltd.
3. Mr. Pronob Sarkar – President, IATO
4. Mr. Dipak Deva – MD, TC(I) Ltd.
5. Mr. Samir Kuckreja – Founder & CEO, Tasanaya Hospitality Pvt. Ltd.
Moderated by Mr. Rajan Bahadur, CEO THSC.
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To travel or not to travel? That is the question.
This uncertainty and related tourists ‘anxiety will be the hallmark of travel and tourism in the age
of COVID-19. Given the varied recovery trajectories for countries across the world, reopening and
revival strategies will have to be tailored to the specific context.
As ambiguity prevails on the future of the industry and millions employed in the services, few rays of
hope emerged from promising results of vaccine and Domestic tourists flocking to destinations like
Goa, Manali etc.
So, what is in store for this sector in India and what can be the path to recovery of the industry look?
Few points that were deliberated by panelist were-
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•

The COVID-19 has impacted all the segments of tourism -- inbound, outbound, corporate,
MICE (Meetings, Incentives, Conferences and Exhibitions), adventure and leisure.

•

The central and state governments have issued standard operating procedures related to
COVID and the change is visible at the hotels, eateries and monuments.

•

The security scan at entrances has thermal screening and sanitization added to the checks, the
lobbies are being sanitized more often and the staff is more cautious than before.

•

The hospitality and tourism sector has a lot on its platter for consideration. They aspire for
a stimulus package from the government to help retain its lost glory. After all, the industry
in India accounted for 8.1 percent of jobs and 9.2 percent of GDP in 2018. It has survived
through the hiccups of global recession in 2007-2009, the H1N1 pandemic of 2009-2010 and
even the recent downtrends in the world economy.

•

Technology has played a key role in driving demand and innovation. Touchless travel will
accelerate for some time. The notion of touching grubby console at airport kiosks will undergo
massive changes.

Webinar on COVID Impact on Food Industry and Way Forward
Tourism and Hospitality Skill Council organised a Webinar for Academician, Industry personnel, and
students on the topic COVID Impact on Food Industry and way forward on 26th February 2021.
THSC organised a Webinar on the topic COVID impact on Food Industry and way forward on
26th February 2021. The pandemic has caused major disruption in the food sector. The current situation
and link between food and health further highlights the urgency of more broadly rethinking our global
food system and making it future proof. Food issues that were already on the radar because of their
social and environmental impact are now, due to COVID-19, in the full glare of public attention. It
has become more urgent than ever for society to rethink the future of food.
Webinar is organised to create awareness among
Professionals, Students and those aspiring to take
up Food Production as career option. It was also
discussed how pandemic has affected the industry
and what new innovative ideas have changed for
survival.
Reach: 15233
Number of shares: 73.
Number of views: 670
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Webinar on Strategic Cost Cutting techniques with the
implementation of Apprenticeship & Recognition of Prior Learning
(RPL) under Pradhan Mantri Kaushal Vikas Yojana (PMKVY ) 3.0
THSC conducted webinar with The Indian Association of Tour Operators (IATO) and Trav-Talk
on 18th January 2021. Mr. Amol Bajaj – Head, Apprenticeship, explained the intricacies about
manpower resources through new reforms in implementing Apprenticeship Program.
More than 300 live audience from the esteem members of IATO and other participants across the
industries joined the webinar.

Virtual Workshop on Apprenticeship for Vocational Studies
Students in Tourism and Hospitality Sector
THSC conducted a virtual workshop for vocational trainers from 16 states of India. to create awareness
among trainers about Apprenticeship Program. More than 100 participants (trainers) from various
vocational studies actively participated in the webinar.
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Karnataka Skill
Development Corporation
(KSDC) – IndiaSkills 2021

Karnataka Skill Development Corporation (KSDC) organized state level IndiaSkills Competition
– 2021, where Chef Vivek Saggar was invited as part of jury for the skill of Confectionery and
Patisserie. The IndiaSkills Competition was held on 27th and 28th March 2021. Simultaneously, the
competition for the Bakery skill was also held at Lavonne Academy.

Centre of Excellence (CoE)

Center of Excellence (CoE) is a body that provides leadership, best practices, research, support,
training of trainers and skill training for a specific sector/s. The literal meaning of a Center of
Excellence is – ‘A place where the highest standards are maintained.’ Centre of Excellence in skilling
ecosystem is envisioned to be one stop resource centre, established/working in partnership with
industry to raise training standards, boost productivity, address emerging skill gaps and align training
& research with industry needs.
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With this mission THSC successfully affiliated four CoEs in three different cities one in Gurugram,
one in Mumbai and two in Bengaluru. These centres have state of the art training facilities and are
comparable with the best in the world. The name and address of CoE are as follows:
1.

Lavonne Academy of Baking Science and Pastry Arts, Bengaluru.
Chef de Partie (THC/Q0404)

2.

Academy of Pastry and Culinary Arts, Gurgaon.
Commis chef (THC/Q0406)

3.

Academy of Pastry and Culinary Arts, Bengaluru.
Commis chef (THC/Q0406)

4.

Academy of Pastry and Culinary Arts, Mumbai.
Chef de Partie (THC/Q0404)

Apprenticeship

Apprenticeship Team achieved a remarkable performance among other 36 sector Skill councils
during this unprecedented period of COVID -19.
Despite of the fact that Tourism and Hospitality Sector has hit the most due to Covid 19, Tourism
and Hospitality Skill Council reached at 7th position among other sectors with the 50% hike in
generating total contracts as compared to last year (Mar’20)
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Success Stories
Lemon Tree Coimbatore

Name: Kailash

From: Coimbatore
Kailash joined Lemon Tree Coimbatore as an apprentice on the job role Front Office Associate
2019 and successfully completed his training tenure 2020. He successfully cleared the online
assessment conducted by Tourism and Hospitality Skill Council with 80% and received the Govt
of India recognized certification.

Testimonial from the candidate:

I am Kailash, I completed Aviation travel & hospitality management in 2019. Post completion
I joined apprenticeship program in front office department at Lemon tree hotel Coimbatore.
This training was helpful to improve my personal and professional skills. I had an opportunity to
learn about guest handling, decision making, problem solving etc. This training helped me in my
current and future career. Currently I am working as Guest Service Associate at Lemon Tree Hotel
Coimbatore. This experience will help me to gain the education and knowledge neededto succeed
and excelat the workplace.

Message to the youth:

Be effective and give your 100% effort in training that will help you to build a wonderful career.
Join apprenticeship training to learn and gain the practical exposure while earning.
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Assessment Success Stories

Tourism and Hospitality Skill Council (THSC) successfully conducted assessment of candidates
under PMKVY-CSSMSTT Scheme of Job Role – Front Office Associate at Unakoti, Tripura on
17/04/2021.
The batch had 27 trainees. All the trainees were in uniform and safety measures were followed.

Group Photo

Viva Examination
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Human Resources

Women’s Day Celebration - 08 th March 2021

The Women power backing up our daily functions at THSC.
Proud to introduce all of you to our team.
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Holi Celebration- 26 th March’21

Holi is more fun when you have the craziest colleagues to celebrate it who are always
supportive in facing the toughest of the challenges. Cheers to all of you.

...  ...
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