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Best Practice-I 

       

Title of the Practice:  

‘Build Your Own Dreams’ - Developing Entrepreneurship attitude 

  

Objective of the Practice: 

 Formal education is fundamentally essential and is imparted to the students through the 

syllabus. The outcome of such exercise helps the students to acquire the subject knowledge in 

term of the hard and soft skills. This is of immense help to obtain employment as well as to make 

a career in hospitality industry. During the course of study students undertake vocational and 

industrial training, gain hands on working experience, participate in group based events at 

college and hone their skills. Such practices provide proper platform for self development and 

career planning.   

The Context: 

 The courses taught in the institute are related to hospitality industry. If the academic 

curriculum is supplemented with related co-curricular activities, then opportunities are made 

available to the students to develop enterprising ideas. In such activities students participate 

actively and try to give out their best performance in terms of exhibiting their acquired 

knowledge and demonstrating skills. The satisfaction so garnered orients their thoughts and, 

ideas towards hidden entrepreneurship ideas. Thus the institute in its academic plan also includes 

various co-curricular activities like Bread Day Celebration, Theme Lunch / Dinner and Food 

Festival. Such activities act as a platform for developing entrepreneurship attitude within the 

students. These are in the form developing innovations, novel ideas, proper planning and 

deployment of manpower, arranging material and resources and successful conduct of the event. 

 

 

 



The Practice:  

The Food Festival is an annual activity which attracts sizable number of guests. All 

faculty and students participate actively and whole heartedly. It helps to develop good 

interpersonal relations, mutual understanding, sharing of ideas, learning new trends and 

developing positive attitude among the students. It is conducted as follows, 

i. Preliminary Step: A formal meeting of the staff and the students is conducted to discuss 

purpose of the event and ignite the critical thinking. The students freely express their 

innovative ideas and creativity, apply their skills and knowledge for planning and 

development. 

ii. Decision making steps: On consideration of views and ideas, an action plan is finalized to 

select a theme of the festival, develop unique and delicious recipes for the menu, select 

attractive decorations, prepare invitation cards, budget and allot responsibilities. A faculty 

member acts as a coordinator and is assisted by others. Student groups are formed depending 

upon their areas of interest. An active student who is also an advance learner acts as a group 

leader. All groups coordinate with one another. The groups formed include Food Production, 

Food and Beverage Service, Accommodation and Sales and Marketing.  

iii. Planning and Development: The roles and functions of different groups are outlined below, 

 Food Production Group: 

This group identifies the menu and conducts Food preparation trials for standardizing the 

recipes. These are evaluated by the teachers and the team for taste, color, consistency and 

presentation. Opinions are freely expressed and ultimately the menu is finalized. The later 

part includes indenting of ingredients, identifying the quantities required, costing and 

budgeting. Purchases are made well in advance, properly recorded, stored and distributed. On 

the date of the event systematic and hygienic preparations starts early and ends before the 

start of the event. 

 Food and Beverage Service Group: 

This group is mainly responsible for the service of food. They develop a proper buffet setup, 

placement of service equipments, crockery, cutlery and display of carvings. The list of 

service materials, articles and accessories is made. The sources for these materials are 

identified and transportation arranged. The students pick up the food, serve it to the guest and 

also clear the used articles. Table service is provided to VIP and elderly guests.   



 Accommodation Group: 

This group has the responsibility to create an ambience for hosting the function. A proper 

décor is selected, attractive artifacts prepared, good lighting and sound is ensured. Proper 

arrangement for reception is installed. They are responsible in welcoming the guests and 

marking their attendance. They also obtain the feedback during the departure of the guests.  

 Sales and Marketing Group: 

This group designs attractive brochures, tickets and advertisement flex boards. They seek 

sponsorship from business houses. They identify prospective guest for selling of the tickets 

and keep proper account of the received money. 

 Constraints Faced: 

There is paucity of funds due to lack of sponsorships. It is also difficult to convince the 

guests about the event, cost of the tickets and thus selling them. Moreover sponsorship are 

not received in sufficient amount. Thus all expenditure are appropriated on the basis of the 

ticket sale. 

 

Evidence of success:  

Festivals conducted by the institute have always been successful. The success of the 

event is viewed as follows: 

 Participation of students  

The idea of food festival when projected is a risk taking factor as everything is not definite. It 

starts with visualization of ideas, planning, management and execution. Thus slowly and 

steadily uncertainty is converted into reality. In all these aspects the involvement of students 

is highly appreciable. The student venture into unknown areas and build up the event through 

innovation, motivation, creativity and attitude. For this purpose they are given a free hand 

which help in confidence building. They share up responsibilities with dedication, develop 

innovations, creativity and team spirit as well as develop a positive attitude. For achieving 

high standards of quality they employ proper management and technology procedures, good 

sanitary practices and proper hygiene. On completion the students express self satisfaction 

which itself speaks of success. The result casts an everlasting happiness and develops an 

attitude of being a entrepreneur.  



 Appreciation by the Guest  

The analysis of the feedback form from the guest always reflects appreciation of the efforts 

under taken by the student in different forms. It reflects the satisfaction of the guest with 

respect to the quality of the food, standards of the service, the attitude of the students and 

overall ambience created for the event.    

 Development of entrepreneurship attitude  

As a result of this Food Festival activity it is seen that a number of students have engaged 

themselves in their own start up like food joints, small restaurants and catering services. This 

acts a booster to passing out students. 

Problems encountered: 

The main problem encountered during the conduct of the event is in the form of receiving 

sufficient sponsorship and sales of ticket. For the event extra expenditure is also incurred for 

hiring and transportation of equipments and materials. Since minimal sponsorship is received 

the tickets have to be priced on the higher side. This is due to the high quality and elaborated 

menu, high overhead expenditure and large number of student participation. Thus convincing 

the guest to purchase tickets requires lot of visits and persuasion. Moreover food preferences 

also add to the problems of ticket selling. However in the absence of sponsorship, proper 

budgeting, planning of menu and control over expenses enables the conduct of the event. In 

case of deficit the institute bears the required expenditure.  
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1 Reports of Best Practice Activity - Food Festival  1 
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