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List of Students Placed/Working Abroad

Sr. AY. Name of Student Country Organization
No. of
Internship
1. | 2023-24 | Akashy Narayan Garkal USA Tampa Marriott Water Street,
Tampa, Florida
2. | 2023-24 | Dhiraj Shankar Bhagat US.A Marriott Gaylord Texan Resort
& Convention Center,
Texas
3. | 2023-24 | Harshal Ashok Chandan US.A Marriott Gaylord Texan Resort
& Convention Center,
Texas
4. | 2023-24 | Ms. Ankita Sampat Tonage U.S.A | UCF Hotel Venture Partnership
dba Royal Pacific Resort,
Orlando
5. | 2023-24 | Ms. Gauri Narayan Jadhav USA Hard Rock Hotel & Casino
Bristal, Virginia (VA)
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P U.S. Department of State
%@% Training/Internship Placement Plan *OMB APPROVALNO. 14050170
GV EXPIRATION DATE: 05/31/2024
ESTIMATED BURDEN: 1.5 HOURS

Exchange Visltor (suramelfprimary, given ma)

TONAGE, ANKITA SAMPAT . =

Emall Address: tonageankila7 B@gmall.com = T .. Program'Spansor: LIfeTRAVELED, Inc.
Category: INTERN “Program Number:. P-4-19041
Obcupational Category: Hospltality'and Tourism ‘ Tralninginternship Dates: -12/01/2024 < 11/30/2025

Each Tralning/intemship Placement Plan should cover a definite period of time and shotid consist of definita phases of training or tasks performed with a spacific objective for
each phase. The plan must also contain information on how the traineesfinterns will accomplish thosa objectives (e.g. classes, individual instruction, shadowing). Each phasa
must build upon the pravious phase to show a progression in the training/internship. A separate copy of pages 3 and 4 must be completed for each phasa if appliicable (e.g.; If
the tralnee/intem Is rotating through differant departments).

Host Organization

Host Organlzation Name: UCF Holal Venture Partnership dba Royal Address: 6300 HOLLYWOOD WAY, ORLANDO, FL 32819
Pacific Resort
6 Phase Name: Orlentation Phase 1 of 4
&) Tralning/internshlp Fleld: Hospitality & Tourism: Culinary Arls Supervisor: Martinez, Marco
Start Date: 12101/2024 Profassional Recruiter
marcomartinez@loewsholsls.com
End Date: 12/31/2024 407-503-9081

Description of Tralnee/intern's role for this Program or Phase

The Exchanga Visitor (EV) will become famillar with the organization's operations, key staff and personnel. In addition to thelr Cuinary orientation, EV
will attend T aanEoyal Pacific Holel's tralning where thay will Ieam the host employer's affective communication skills, serving the public
grdnﬂﬁ{yudmﬁdmﬂymdehwmdmsﬁmywnhlummhm EVwilalsuisammnaﬁgalaumpropeﬂyuMaLomRoyal

— Speclfic Goals and Qbjectives for this Program or Phase

The EV wil Initially take part in an orientation with the host site and be Introduced to supervisors and mentors, Initial lmlnh'ng‘will be scheduled and
Ired documentation completed. The EV will be ed in the procass of se suitable hausing and acclimated into the community. A second
objective of this phase Is to make sure they ara acclimated Into the Loews Hotel corporate culture.

Please list the names and titles of those who will provide continuous (forexample, dally) supervision of the Tralnee/Intarn, Including the primary
supervisor. What are these persons’ qualificatlons to teach the planned learning?

Marco Martinez has worked for Loews Hotels for over 10 years in various ralls Including Tralning, Managament and in Talent Acquisition, He has
previous experience In the Hosplitality and Retall industries in both Offica Coordination and Operations Supervision, Marco halds a BA In Buslness
Administration and Management.

What plans are In placa for the Tralnee/lntern to participate In cultural activitles while In the United Statos?

During thelr tralning program the EV can experience any or all of the following cultural activities: EnJ;y the holidays with a whimslcal twist when they visit
Who-ville at Islands of Adventure, Universal Studios, for the annual Grinchmas evant, In Febru , they can venture to South Florida and Hang with
6 celebritles, chafs, and caoks al the South Beach Food and Wine Festival for culinary demonstratians and tastings. The Ouilta Control Magle W“Odt.!ds
Dinner Show will provide up-close interactions in a comblnation of amazing magle, impersonations and improv comedy. Expect to be Impressed at
Interactive, entertaining and hilariously funny dinner show. They can experienca a Tasle of Soul Food Festival, May 12, A feast of sighl, sounds, and
tastes of the African American and other diverse culturas of soul food cooking, featuring vendors, activities and lots of food and music, The Orando
Scienca Cenler has many exhibits such as NatureWarks, DinoDigs exhibit, Our Planel exhibit and the Science Park exnibit. They can hop on board the
exclus convanien! [+ ca discover of fun that make up the Inlernatio ve Resort Area. The trolley is a cost-saving
% clusive and RIDE Ti sarvica and miles of fun that the In ional Drive R Area. The trol In
way to crulse Lhe Intemational Drive In charming style, and & great way for them lo get a broad overview of tha area surrounding thelr program location
%?‘d will prciwvida Idaas for cultural activitles to ptan for he rest of their slay, such as local tourist spots lika Disnay World, The Epcot Center, and World of
ocolale Museum,

What specific knowledge skills, or techniques will be learmed?

The EV will gain a clear overview of tha organization's operations and its clientele. The EV will leam the scope of tha organization's activilles, the history,
the organizalional misslon and objectives as well as the significanca of the division and dapariments they will traln In and how It adds lo the success of
E:es organization. The EV will begin acclimating to the U.S, with help from mentors and colleagues and will begin learning about differances of life in the

How speclfically will these k dge, skills, or techniq be taught? Include specific tasks and activitles (Interns) and/ or methodology of
tralning and chronology/syllabus (Tralneos),

The EV will be taught by a{?ueﬁenmd trainers whao do professional tralning for the Loaws Holel. Tha Culinary crientation will be taught by each of the
department heads. The EV will be introduced to the various areas which will be covered throughout the tm‘.nlngzmgram and the subject matter to be
covered, The first part of orlentation will be taught classroom style. The second part of Lhis phase Is hands-cn Ining in the kitchen.
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Exchange Visltor (sumamelprimary, given name)
[ToﬁAGE;ANKrrA SAMPAT

N , ) L, _".-séwsqnj

How speclfically will these knowledge, skills, or technlguas b taught? Include spacific tasks and activitles (Interns) and/ or mathodology of
tralning and chronologylisyllabus (Tralnees),

Tha instructors will teach tha advanced skills and these skills will be adapted through monitoring. As the supervisor and EV become comfartable with the
required skills, greater responsibllity and hda&)eadencawm be offered. As the EV learns the more advanced operational knowledge, processes, and
p s, tha executive chefs will give thelr critique and offer suggestians on how to execule thelr projects in a mare productive and successful way.
How will the Tralnee/Intarn's acquisition of new skills and competancles be measured?
At tha end of m:rhasc and end of the program, a program supervisar will complete Sponsor required Final Evaluation form lo rate EV's performanca

and acquisition of new skills and techniques and discuss its evaluation with EV and provide the completed form to the Sponsor. As required by federal
regulation, the evaluation form must be submitted before the end of the program and signed by both Exchange Visitor and supervisor.

Additlonal Phase Remarks

Exchanga Visitor will complete all monthly check Ins during this phase. Exchange Visitor will not participata in any training considered prohibited under
Appendix E of 22 C.F.R 62, including bartender tralning.

Cerlifications

Phase Supervisor | certify that:

1. I have reviewed, understand, and will follow this Tralning/Internship Placement Plan (TAPP);

2. 1 will contact the S, at the earllest possible opportunity if | believe that the Tralnee or Intem Is not receiving the of traini
delineated on lhisq;ﬂPP: ¥ e "

3, I will actively support the Sponsor by adhering to all applicable regulatary provisions that govern this program (see 22 CFR Part 62); [
4, The Trainee or Intem named In this T/IPP will not displaca full-or part-time, seasonal or permanent American workers, or serve lofill a =
labor need; 1

§. 1will conduct the required periodic evaluations of the Tralnee or Intem named In Lhis THPP;

6. ;wﬂl mt;r;lr_ftihgpdedgnalad Sponsor contact at Lhe earllest avallable opportunity regarding any concerns about, changes In, or deviations
rom :

7. 1 will notify the Sponsor In the event of an eme! ency involving the Trainaa or Intem named in this T/IPP, as well as Information that
I receive about the Trainee or Intern that might an effect on that exchange visitor's health, safety, or welfare; =
8. | will natify the Sponsor If | receive Informatlon rega a serlous problem or controversy involving the Tralnee or Intern named in this -

T/PP that could ba expected to bring the Department of State, the Exchange Visilor Program, or the Sponsar's exchange visitor
pregram inlo natoriety or disrepute;

9. | am participating In this Exchanga Visitor Program In arder to provide the Tralnee or Intam named In this TNPP with training or an
intartship 68 daliveated In i TIPE: s

10.;[::ﬂlfy that this tralning or Internship meets all the requirements of the Falr Labor Standards Act, as amended (29 U.S.C. 201 et anl.z‘!"

certify that training or Intemships in the field of agriculture meet all requirements of the Migrant and Seasonal Worker Prolection
as ed {29 U,S.C. 1801 et seq.).

11. | declare and affirm under anllﬂ of perjury thal the statements and information made herein are true and correct Lo the best of m
knowledge, information and belisl. The law provides severe penalties for knowingly and willfully falsifying or concealing a matedal fact,
or using any false document in the submission of this form,

Do ettt 10/15/ 2024

Data:
Signature of Belmonle, Nando mmiddlyyyy
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U.S. Department of State
. Training/Internship Placement Plan "OMS APPROVAL KO 1405-0170

EXPIRATION DATE: 05/31/2024
ESTIMATED BURDEN: 1.5 HOURS

Exchange Visilor (sumame/primary, glven name)

TONAGE, ANKITA SAMPAT ‘ ’ "~ SEVISID: >

Emall Address: tonageankita78@gmall.com v Program Sponsor; LIfSTRAVELED, [Ae.
Calegory: INTERN Program Number; P-4-19041
Occupational Calegory: Hospitality and Tourism Traning/intemship Dates: 12/01/2024 - 11/30/2025

Each Trainingfintemship Placement Plan should cover a definite period of time and should consist of definite phases of tralning or tasks performed with a spacific objective for
each phase. The plan must also contain Information on how the tralnees/finterns will accomplish those objectives (e.g. classes, Individual instruction, shadowing). Each phase
must bulld upon the pravious phase 1o show a progression in the traini g/ ip. A sep copy of pages 3 and 4 must be completed for each phasa If applicable (e.g.; if
the traineefintern is rotating through ditfarent departments).

Host Organization

Host Organization Name: UCF Hotel Venture Partnership dba Royal Address: 6300 HOLLYWOOD WAY, ORLANDO, FL 32819
Pacific Resort
@ Phase Name: Production In the Kitchen ¥ Phase 2 of 4
J"'\ Training/internship Fleld: Hespitallty & Tourism: Culinary Arts Supervisor: Belmonte, Nando
Start Date: 01/01/2025 Exacutive Chef
nbelmonte@loewshotels.com

End Date: 04/30/2025 407-503-3450

Description of Tralnee/lntern's role for this Program or Phase

This phase Is designed lo Introduce tha EV to the Loews Hofel's kitchen department. This phase will cover the basic cooking areas and kitchens that are
used lo make tha resort run successfully. The EV will also receive Ualn on the specific types of ovens used and tha storage areas for both cold / hot
produce. They will also learn o use all of the utensils and tools of the Cu inary profession needed to be a productive member of the leam,

Specific Goals and Objectives for this Program or Phase

There are three | t goals of this phase, Tha first goal is for the EV to leam all areas of the mmtmmdmupumtumesemsvdmexpm.
Sacondly the EV hwn?\m!oaﬁad!vnlyusaelofmummubhh|Cullmryctw-muyofwhlﬂ1maywmmwrbdmheanMndon
huwlousupmpedyand[uﬂylnheab!nhmmuwmﬁnhhedwnduupmpeﬂymmmded.

Please list tha names and titles of thoss who will pravide continuous {for example, dally) supervision of the Tralnee/lntern, Including the primary
supervisor. What are these persons’ qualifications to teach the planned learning?

Nando Belmonle s exacutiva chef at Loaws Royal Pacific Resort at Universal Orlando. He was on the opening teams for both Loews Royal Pacific
Resort and Its sister property, Losws Portofino 2y Holel. Chel Nando has bean Instrumental in the davelopmant, Implementation and engoing operation
of saveral of Loews Hotels' most successful food and beverage outlels at Universal Oriando Resort, Bom in Rome, ltaly, Nando grew up In .s&fdney.
Australla, where he graduated from the Sydney TAFE College of Culinary Arts. He began his cullnary career In several of Sydney’s most renown
reslaurants and even ran his own restaurant belfore jolning the hotal . He worked his way through the banquet departments and fine dining
restaurants al the S Hilton International Holel and the S{fney Novotel Hotel, where he worked under renowned Chel Hiner Volkens, a member of
the German Olympic team. Chef Nando came to the Uniled States In 1885, when he joined the Hyatt Rognncg Grand Cypress, working first in
thel three-meal restaurani and later in an upscale seafood restaurant that was rated amang the top ten in the country by tha Zagat guide. A member of
the American Culinary Fedaration since 1835, Chef Nanda has won numerous cullnary awards, including a sliver medal in the Individual Seafood
6 Signature Dish Cook-off in 1888, as well as sliver medals in the Team Super Challenge and Pasta Coak-off in 2003,

What plans are In place for the Tralnse/lntern to participate in cultural activities while In the United States?

During their training program the EV can erience any or all of the following cuttural actvities: En the holidays with a whimsical twist when thay visit
=, Who-villa at Istands of Adventura, Universal Studios, for the annual Grinchmas event. In Fahrua?. wym veniure lo South Florida and wﬂhy

celebrities, chefs, and cooks at the South Beach Foad and Wine Festival for culinary demonstrations and tastings. The Outta Control Magic Comed

Dinner Show will provida up-close interactions in a combination ufamazi:ﬁ magic, impersonations and improv mmed; Expect to be impressed al this
Interactive, entertaining and hilariously funny dinner show. They can experienca a Taste of Soul Food Festival, May 12. A feast of sight, sounds, and
lastes of the African American and other diverse cultures of sou food eoakllgu fealuring vendors, activities and lots of food and music, The Orlando
Science Center has many exhibits such as NaturaWarks, DinaDigs exhibit, Our Planet exhibit and the Science Park exhibil. They can hop on board the
exclusive and convanient |-RIDE Trolley service and discover miles of fun that make up the International Drive Resont Area. The trolley is a cost-saving
way lo cuise the Internalional Drive in charming , and a great way for them to ﬂel a broad overview of the area surrounding their program location

and will provide Ideas for cullural aclivities 1o plan for the rest of their slay, such as lourist spots like Disney World, The Epcot Center, and World of
Chacolate Museum, .

What specific knowledge skills, or techniques will be leamed?
ThauExWlaamhuw!nmmﬂypmpmaﬂfwd:umadhmahmumhugmmﬂmrpohholmc Arts, will leam how lo
a

. They
use and proper siorage techniques. EV will ba pment and proper Sanltation Safety policles. will also
leam proper food storage, time and lempe:an?re conlrol, requisitions, food smm:w procedures, knife skills and the proper chemical use In the kilchen,
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Exchange Visitor (surnamelprimary, given name)

lonacE, kA SAMPAT - ° ] I LY. iSEVIS1D:

The EV will Isam to complete recipes to specifications, how 1o comprehend cocking imes, and leam preparation amounts. They will be able to observe
and leamn dynamics of a busy kilchen department and how to succassiully Inlagrata Into a larger team of culinary professionals. The EV will leam the

Im| nce of using reports, meetings, and historical data In order o plan stocking, prepping, and execution of service In ever changing needs of each
defa?uananz In lhe kitchen. They will how to create, read, and lolfmv recipes as we%

How specifically wili these knowledge, skllls, or techniques be taught? Include speclfic tasks and actlvities (Interns) and/ or methodology of
tralning and chronology/syllabus (Trainees).

The reslaurant staff will traln the EV In all the aspacts of the operations and relevant administration and management procedures and technlques within
the kitchen. The EV will Inillally participate in a depariment orientation spacific lo the phase objeclive and the areas of responsibility. Subsequent training
will Includa department standards policy tra . Thraugh shad colleagues and direct monitoring, the EV will gradually develop the skills and
knowledge level 1o achlave proficiency in each of the skills o be Im in this phase.

How will the TraineefIntern’s acquisition of new skills and competencies be maasured?
Al lhe end of the phasa, tha program supervisor will completa a Post Phase Evaluation or Conferance with Excl 8 Visitor to measure EV's success In
meeling the goals and objectives oullined in the phasa. In casa of any concemns or problems, Host Organization will notiy Sponsor Immediately,

Addltional Phase Remarks

Exchange Visltor will complete all manthly check Ins during this phase. Exchange Visitor will not participate In training considered prohlblted under
Appendix E of 22 C.F.R 62, Including bartender tralning. g G

Certlfications

Phase Supervisor | cartify that: @

1. | hava reviewed, understand, and will fllow this Tralning/Internship Placement Plan (TAPP);

2. | will contact the Sponsor at the eariiest possible opportunity if 1 believa that the Trainee or Intem Is not recelving the type of trainin
defineated on this TAPP; : 0 ety o

3. 1will actively support the Sponsor by adhering to all applicable regulatory provisions that govem this program (see 22 CFR Par 62);
4, LgT:;I::n or Intem named in this T/IPP will not displace full-or part-time, lorp t Amarican workers, or serve to fill a
" i

o

. 1 will conduct the required periodic evaluations of the Trainee or Intetn named In this TAPP;

3 1&\:& mﬂr‘g\# dasignaled Sponsor contact at the earllest avallable opportunity regarding any concems abaut, changes In, or deviations
m this i

. | will notify the Stggnscr in the event of an emergency Invalving the Tralnee or Intern named in this T/IPP, as well as any Information that
! receive about the Tralnes or Intem that might have an effect on that exchange visitor's health, safety, or walfare;

8. | will nolify the Sponsor f | receive information regarding a serlaus problem or controversy Involving the Traines of Interm named In this
T/PP thal could be expecled to bring the Department of State, the Exchange Visltor Program, or the Sponsor's exchange visitor
program into notoriety or disrepute;

1 am participating in this Ex Visltor Program In order lo provide the Trainee or Inter named In this T/IPP with training or an
internship as delinealed in this T/IPP;

10. | cartify that this tralning or Intamship meats all tha requirements of the Falr Labor Standards Act, as amended (29 U.S.C. 201 et “qzcll

-

8q|
also certify that training or Intermnships In the fleld of agriculture meet all requirements of the Migrant and Seasonal Worker Prolection
as amended (28 U,S.C, 1801 et seq.).

11. | declare and affim undamﬂr of perjury that the stalements and Information made herein are true and cormect to the best of
ef,

knowledge, Information al The law provides severe penalties for knowingly and willfully faisifying or concealing a material {act,
uruslnggany! document In the submissian of this form. d oy e "

Is
bonds ool _10/15/2024

Signature of Belmonte, Nando mvddiyyyy ‘ ' )

{
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O restaurants at the Sydney Hilton Internallona! Hotel and the S{?n
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U.S. Department of State

Training/Internship Placement Plan "OMB APPROVAL NO. 1405-0170°
EXPIRATION DATE: 053112024

ESTIMATED BURDEN: 1.5 HOURS

Exchange Visitor (surname/primary, given nzma}

TONAGE, ANKITA SAMPAT T R Y “SEVIS ID: A

Emall Addrass: tonagaankita7B@gmall.com LI S ] ‘Program Sponsor; LIfsTRAVELED, iric.
Category: INTERN ®  Program Number; P4-19041

Occupational Catagory: Hospitality and Tourism P Tralning/intemstilp;Dates? 1210172024 - 143012025

Each Tralning/intemship Placement Plan should cover a definite period of time and should cansist of definite phases of tralning or tasks performed with & spedific objective for
each phase. The plan must also contain information on how the tralnees/intems will accomplish thase cbjectives {e.g. classes, individual Instruction, shadowing), Each phase
must build upon the previous phase to show a progression in the training/internship, A separate copy of pages 3 and 4 must be completed for each phase if applicable (e.g.; if
the trainea/intem is rotating through different departiments).

Host Organization
Host Organlzation Name: UCF Hotel Venture Partnership dba Rayal Address: 6300 HOLLYWODD WAY, ORLANDO, FL 32818
Pacific Resart .
() Phase Name: Culinary Tralning ¥ Phase 3 aof 4
Tralning/internship Flald: Hospitality & Tourism: Cullnary Ans Supervisor: Belmonte, Nando
Start Date: 05/01/2025 Executive Chaf
nbelmonta@loewshotals.com
End Date: 08/31/2025 407-503-3450
Description of Trainee/Intern’s rola for this Program or Phasa
Thkphasavﬂllhnsiﬂmﬁumhamlngmahmllask:ando tions of Loaws Hotel's kitchens and procedures marily
techniques, and trails. The wmammmlnmmmtmmdom mormuummn PI::T&M %
Kitchen, as well s in different restaurants, During this phase the EV will be Interacting with hundreds of puosrsdallv part u! team. They will
respansible for preparing lood ikems to standard and serving them.
Specific Goals and Objectives for this Program or Phase
EV will be given more tasks and objeclives in this phase as Lhey have sucuul‘ul l.alad Phase 2. EV will leam to complete orders and make
decisions In real-ime, moving through adualdmﬂe;?es of being a culinary che will lean how lo make different dishes from the ditferent kitchen
departments like I Pizza & Pasta, Saute, Grill & Nnﬁmgoalo!lruphasaulnanlbhlhaEVlomontomemn Inwhich
they would have more hands onduﬂukwdwngkﬁspamgmdscmnuafhm&qmuﬂu of foods ulilizing numerous kitchen technique! phase will
help the EV lo baahlalnpuu!lnl!helauned ork “standalone® on their own with minimal supervision in tha next phasa. .

Please list the names and titles of those who will provide continuous (for lumph. dally) supervision of the Tralnee/intern, Including the primary
supervisor. What ara thess persons' qualifications to teach the planned learning?

Nando Belmonle is execuliva che! al Loews Royal Pacific Resost al Universal Orlando. Hnmmmanwﬂngleamtnrbnhmm&ayal?awlc

Resort and Its sistar property, Loews Partofino Bay Hotel. Che! Nando has been Inslrumental in the development, implementation and ongoing operation
of several of Loews Holels' most successful food and beverage outlels at Universal Orando Resort. Bom ln Rome, lwy. Chef Nando nmw up in Sydney,
Australia, where ha gradualed from the Sydney TAFE e of Culinary Arts. He began his culinary career In several of Sydney’s most renown

restaurants and even ran his own restaurant before [olning the hotel indu Hewnrked hhway h the banquet departments and fine di
e e e
c lando came ne fani $, Wi
Mrmmmmmmlmmrhmu scale seafood restaurant thal was rated among the E 'ﬂam%y cyamide A member of
the American Culinary Federation since 1885, Chef Nando has won numerous cullnary awards, hdudlng siiver medal in the Individual Seafood
Signatura Dish Cook-off In 1989, as well as siiver medals in the Team Super Challenge and Pasla Cook-off In 2003.

What plans are In plage for the Tralnee/lntern to participats In cultural activilles while In the United States?

During thelr tralning p mmlheEVcanax mmyorallu!malullwlngmlnnalawvﬁes. Enjoy the holidays with a whimslcal twist when thay visit
‘Who-villa al Islands of Adventure, Ui Studios, for tha annual Grinchmas evenl. ebruanr y can venture to South Florida and Hang with
celebrilies, chefs, and cooks at the South Beach Food and Wine Festival for culinary demanstrations and u;stings The Qutta Contral Magic Co

Dinner Show will provide up-close interactions In a combination of amazing maglc, impersonalions and medz Expect lo be impressad at
interactive, antertaining and hilariously funny dinner show. Thay can experlenca a Taste of Soul Food Fesli\ral. May 12. A feast of sight, sounds, and
tastes of the African American and olher diversa cultures of soul food cooking, fealuring vendors, activities and lots of food and music, The Orlando
Sclence Cenler has many exhibils such as NatureWorks, DinoDigs exhibil, Planet exhibit and the Science Park exhibit, They can hop on board the
umludva and convenient I-RIDE Trollay servica and discover miles of fun that make up the International Drive Rasort Area. The trolley is a cost-saving

mﬂsalhe International Drive in chaming style, and a great way for them to get a broad overview of the area surrounding thelr program location
C ruﬁdaldmforn.ﬂuml activities lo plan the rest of thelr stay, such as local tousist spots like Disney World, The Epcot Center, and World of
usaum.

What specific knowledge sklills, or techniques will be leamed?
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Exchange Visitor (surnamel/primary, glven name)

[TONAGE,AANKWA SAMPAT

| SSEVISID:

How speclfically will thess knowledge, skllls, or techniques be taught? Include specific tasks and activities (Interns) and/ or methodology of

training and chronology/syllabus (Tralnees).

The Exaculive Chef staff will train the EV In all the aspacts of the operations and relevant administration and management procedures and techniques
within the kitchen. The EV will Initially partldpat:otlrkn:; l}d:f:am-nanloriamauun specilic to tha phase objeclive and the areas of responsibllity, Subsequent
in

tralning will include department standards and g_l
skills and knowledge level to achleve proficiency In each of the skills to be Imparted

.

How will the Tralneellntern’s acquisition of new skllls and competencies be measured?

Atthe end of the phase, the program supervisor will complete a Post Phase Evaluation or Conference with Ex
mesling tha goals and objectives outlined in tha phase. In case of any concems or problems, Host Organization

Addltional Phase Remarks

Exchange Visltor will com

I
Appendix E of 22 C.F.R GE Including bartender training.

Certifications

ing. Through shadawing colle and direct monitoring, the EV will gradually devalop the
o In this phase. e A b

@ Visitar to measure EV's success in
nolify Sponsor immediatsly,

ala all monthly check ins during this phase. Exchange Visitor will not participate in any tralning consldered prohibited under

Phase Suparvisor | certify that:

1. | have reviewed, understand, and will follow this Training/Intemship Placement Plan {TAPP);

2. | will contact the
delineated on this T/IPP;

Sq_onwr al the earllas! possible opportunity if | belleve that the Trainee or Intem Is not recelving the type of training

3. I will actively support the Sponsor by adhering to all applicable regulatary provisions r.hq: gover this program (see 22 CFR Part 62);
4. Thhb%;rram“ or Intern named in this TAPP will nat displace full-or part-Uma, seasonal or permanent American workers, or serve to fill &

need;
5. I will conduct the required periedic evaluations of the Trainea or Intern named In this TAPP;

6. I[wi]l mﬂ%ﬁgbdulgm!od Sponsar contact at the earliest avallable opportunity regarding any cancems about, changes in, or devialions
rom this .

7. | will notify the Sponsor in the event of an & ncy Involving the Tralnes of Intern named In this T/IPP, as well as any Information that
| recelve about the Trainee or Intern that might have an affect on that exchangae visltor's health, safety, or walfare;

8. | will notify the Sponsor if | recelve Information regarding a serious problem or controversy Inw: the Trainee or Intem named In this
TAPP that could be expected 1o bring the Department of State, the Exchange Visitor Program, or lhe Sponsor's exchange visitor
program Into notoriety or disrepule;

9. lam parﬂdp%l:ﬂﬂ:ls Exchange Visitor Program in order to provide tha Tralnes or Intem named In this TAPP with tralning or an

Intemship as d In this TAPP;

10. [ centify that this tralning or internship meels all the requiremenits of the Fair Labor Standards Act, as amended {29 U.S,C. 201 et seq.) |

also ceriify thal traln
as amended (29 U,S.C. 1801 et seq.).

11. 1 declare anda!ﬂrmmdcfpemgyolpcduryuw tha statements and information made heral
e, Information and beliel.
or using any false d in the submisslon of this form.

lndhs ool

Signature of Belmonle, Nando

DS-7002 112021 Phase - Production In the Kitchen

or intemnships in the fleld of agriculiure meet all requirements of tha Migrant and Seasanal Warker Protection

ara lrue and correct to the best of m

n
The law srrwhda severs penaltes for knowingly and willlully falsifying or cancealing a material fact,

10/15/ 2024

mddlyyyy
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U.S. Department of State

Training/Internship Placement Plan “OMB APPROVAL NO. 14050170

EXPIRATION DATE: 05/31/2024
ESTIMATED BURDEN: 1.5 HOURS

Exchange Visitor (sumamelprimary, given name)

TONAGE, ANKITA SAMPAT . P 9 i SEwisTD: ; : .
Emall Addrass: lonageankita78@gmail.com - fp " Program Sponsor, “LIe TRAVELED, Inc. . .
Category: INTERN & “Prograr Number; P4-18041

Occupational Category: Hospitality and Tourism K Trainlngintemship Dales: "12/01/2024 - 11/30/2025 - -

Each Training/intemship Placement Plan should cover a definite period of time and should consist of definite phases of lraining or tasks performed wilh a specific objective for
each phase, The plan must also contain Information on haw tha trainees/interns will accomplish thosa objectives (e.g. classes, Individua! instruction, shadowing). Each phase
must build upon the previous phase to show a progression in the tralning/intemship. A separate copy of pages 3 and 4 must be completed for each phass I applicable {e.g.; If
the traineefintem Is rotating through difierent departments).

Host Organization

Host Organizatlon Name: UCF Hotel Venture Partnership dba Royal Address: 6300 HOLLYWOQOD WAY, ORLANDO, FL 32819
Pacific Resort

O Phase Name: Advanced Speclal Cullnary Project Training Phase 4 of 4
Tralning/intemnship Fleld: Hospltality & Tourism: Culinary Ans Supervisor: Belmonte, Nando
" . Exscutive Chel
Start Date: 09/01/2025 olsEioa —
End Date: 11/30/2025 407-503-3450

Description of Tralnee/intern's role for this Program or Phase

Mphmmuuammwmhlpplymwmn.ﬂnarysldilslnakltnhananvﬁ-mmminordsrlnholpthemgatmadylorada ing o new
Huuammmrmnh&tuamnwmu. will be the last phase and Is designed to challenge the EV with more advanced cooklng lechniques as
they will be given lo create their own signature dishas.

Specific Goals and Objectives for this Program or Phase

This will be used to prepare tha EV for a real hotel environment and a professional career as a culinary artist. Executive chefs at Loews
Holal will work closely with the EV and challenge tham with special projects and extended cooking activilles. Aflar completing this phase, the EV should
feel adequately prepared for a career at a large restaurant or kifchen.

Please (st the names and Uitles of those who will provide continuous (for axample, dally) supervision of the Tralnee/Intern, Including the prima:
supervisor. What are these persons’ qualifications to teach the planned learning? ! e i "

Nando Belmonle is executive chef at Loews Royal Pacific Resort at Universal Orlando. He was on the opening teams for bath Loews Royal Pacific
Resort and its sister property, Loews Portofino Bay Hotel Chef Nando has been instrumental in the development, implementation and ongoing operalion
of several of Loews Holels' most successful food and beverage cullets at Universal Orlando Resort. Born in Rome, ltaly, Chef Nando grew W 2

Australia, where he graduated from the Sydney TAFE of Culinary Arts. He began his culinary career in several of Sydney's most re
restaurants and even ran his own restaurant befora Joining Lhe hotel industry. He worked his way through the banquet departments and fine
restaurants at the Sydney Hilton Intemational Hotel and the y Novolal Hotal, where he worked under renowned Chef Hiner Volkens, a of

the German Olympic Cul team. Chef Nando came 1o the United States In 1995, when he jolned the Hyatt Ri Grand Cypress, working firstin .

thelr three-meal restaurant and later In an sca!asuafoodmmwlmalmmhdmngmebpunhmcwunw‘ymahgat uide. A mamber of

the American Culinary Federation since 1895, Chef Nando has won numerous cullnary awards, lndudlngasi.’.vemwdallnﬁnlnﬂvl%uals‘.ufuod I
( ) Signature Dish Cook-off in 1888, as well as silver medals in the Team Super Challenge and Pasta Cook-off in 2003,

What plans are In placa for the Tralnee/lntern to participate In cultural activities while In the Unlted States?

During their training program tha EV can experienca any or all of the following cultural activities: Enjoy the halidays with 8 whimsical twist when they visit
Who-villa at Islands of Advenlure, Universal Studios, for the annual Grinchmas evenl. In Fe% can ventura to South Florida and Hang with
celebrities, chefs, and cooks at the South Beach Food and Wine Festival for cullnary demonstral and lastings, The Qutta Control Magic Camad&.s
Dinner Show will provide up-close Interactions in a combination of magic, impersonations and kmprov wmsdg Ex?ecun ba impressed at thi
Interaclive, entertaining and hilariously funny dinner show. They can expenence a Taste of Soul Food Feslival, May 12. A feast of sight, sounds, and
tastes of the African American and other diverse cultures of sou food cooking, featuring vendors, activilles and lots of food and muslc, The Orando
Science Center has many exhibits such as NatureWorks, DinoDigs exhibit, Our Planet exhibit and tha Sclence Park exhibit. They can hop on board the
exclusive and convenlent |-RIDE Trolley service and discover miles of fun that make up the Inlernational Drive Resort Area, Tha trollay is a cost-saving
way lo cruise the Intemational Drive In charming style, and a great way for them to gel a broad overview of the area surrounding their program location
znd Mﬂpm&ida idaas for cultural aclivities to plan for the rest of their stay, such as Lm lourist spots like Disney World, The Epcot Center, and World of
hocolate Museum.

Whal specific knowledge skllls, or techniques will be leamed?

During this phase, the EV will be given freedom lo create signature jtems. The EV will develop thelr own Individuai style of cooking and signature

t ith p tation , advanced cul skills such as: sauteing, Ing, frying, and steaming. The EV will also how to
complate advanced recipes to specifications. In this phase the EV will focus on working “standalane® styla utllizing these skills and honing
tmetemperature angle of difierent lechniques requiring different appliancas with real Ume demands In order to produce standardized product, This will
prepare the EV for execution of a four course meal at tha end of their tralning.

DS-7002 112021 Phase - Advanced Speclal Culinary Project Tralning Page1of 2
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Exchanga Visltor (surname/primary, given name)
[TQNA:;'E.w'mAsAMPAT i " iy A

How will the Tralnee/intern's acquisition of new skills and compstencies be measurad?

Al the end of the phase, the program supervisor will complele a Post Phase Evaluation or Confarence with Exchange Visitor lo measure EV's succass in
mesting the goals and objectives outlined in the phase. In case of any concams or problems, Host Organization will nolify Sponsor Immediately.

Addltional Phase Remarks

Exchange Visilor will complate all monthly check Ins during this phase. Exchange Visitor will not participate in any training considered prohibited under
Appendix E of 22 C.F.R 62, Including bm{andartmhhg.

Certlfications

Phase Supervisor !certify that:

1. [ have reviewed, understand, and will follow this Tralning/Intemship Placement Plan {TAPP);

2. | will contact the Sponsor at the earllest possible apportunity If | bellave that the Trainee or Intem is not receiving the type of ralning
delineated on this TAPP;

3. | wilt actively support the Sponsar by adhering to all applicable regulatory provisions Ih.a;t govem this program (sea 22 CFR Part 62);
4, mm:du or Intamn named in this TAPF will not displace full-or part-ime, seasonal or permanent American warkers, or serve to fill a
need;

5. 1'will conduct the required periodic evaluations of the Trainee or Intem named In this TAPF;

6. ; will mﬁapdmgmmd Sponsor contact at the eariest avallable opportunity regarding any concems abaut, changes In, or daviations
rom A (\ )

7. | will notify the S Inthe eventofan enm%ancylmomngmonmg or Intam named In this T/AIPP, as well as any Information that
| recaiva about the Trainee or Intem Lhat might hava an affect on that exchange visitor's health, safety, or welfars;

8. | will notify the Sponsor If | recelve information regardinog a serious problam or controvarsy involving the Tralnea or Intern named In this
TAPP that could be expecled to bring the Depariment of State, the Exchange Visltor Program, or the Sponsor's exchange visitor
program into notariety or disrepute;

9. 1 am partici in this Ex Visitor Program In order lo provide the Trainee or Intem named In this TAPP with tralning or an
hlﬂmlﬂpap.:mnaalsdhmls IPP; g ¢

10. | cartify that this training or Internship meets all the raquiraments of the Falr LaborS!au?dards Act, as amended (29 U.S.C, 201 et seqlcl‘-
r

also certify that or intemships In the fleld of :g?iwlmra meel all requiraments of the Migrant and Seasonal Warker Protection
as amended (29 U.S.C, 1801 et seq.).

11. | declare and affirm under penal of perjury thal the statements and information mada hereln are true and correct 1o the best of m
knowledge, information andlblgllu . The law provides savere penalties for knowingly and willfully {alsifying or concealing a material

or using any faise the submission of this form.
Marco Martinez 10/14 /2024
Date:
Signature of Martinez, Marco mm/ddlyyyy
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Exchange Visitor {sumame/primary, glven name)
lTQNAGE.‘ANK!TA SAMPAT v D ' ¥ i : SEVISID:

- o 5 ..

Sponsar

1. I have reviewed, understand, and will ensure that the Supervisor (as set forth on page 3, section 4) follows this Trainlng/intemship
Placement Plan (T/IPP) regarding the Trainee or Intem listed above;

2. | will nokify the designated U.S. Department of State's Bureau of Educallonal and Cultural Affalrs (ECA) at the earllast avallable
apf% re; ng any concems about, changes In, or deviations from this Tralning/Intemshlp Placement Plan (TAPP), including, but
not limited to, changes ol Supervisor or host organlzadnn;

% I'wiﬂ adhare to ell applicable regulalory provisions that govern this program (see 22 CFR Part 62), Including, but are not limited to, the
ollowing:

a. | will ensure thal tha Traines or Intem named in this T/IPP receives continuous on-sita supervisian and mentoring by experienced and
knowledgeable slaff;

b. | have confimed with the Supervisar or host arganlzation rapresentative that sufficient resources, plant, squipment, and trained
personnel wili ba available to provide Lhe specified tralning or Intemship program set forth in this TAPP;

c. 1 will ensure that the Trainee or Intem named In this T/PP oblalns skllls, knowladge, and competencies through structured and
guided activities such as classroom tralning, seminars, rolation through several departments, on-the-job , altendance at
conferences, and similar leaming activitles, as appropriate In specific cicumstancas;

d. | will ensure that the Tralnee or Intem named in this TAPP does not displace full-or part-ime lemporary or permanent American
workers or serve to fill a labor needed and ensura that the position that the Trainee or Intem filis exists primarily o assist the Tralnes
or Intern in achleving the objectives of his or her participation in this tralning or intemshlp program;

e. 1 cartify that this training or intemship meets all of the requirements of the Fair Labor Standards Act, as amended (29 U.S,C, 201 et

— seq.}. | also cartify that or hteml;li‘gs In the field of agriculture meet all requirements of the Migrant and Seasonal Worker
Protection Act, as amended (29 U.S.C. 1801 el seq.)

{. 1will nalify tha Department of State If 1 receive information regarding a serious problem or contraversy Invalving the Tralnee of Intem

ﬁ named In this T/IPP that could be expected to bring the Depariment of State, the Exchange Visitor Program, or the Sponsor's

exchange visitor program into notoriety or disreputa; and

g.!&aduamnmrmundupananyommm statsments and information made hereln ara true and comrect lo the best of m

owledge, Information and bsllef, des savere penalties for knowingly and willfully fals or concealing a mated
lad.wusktgmyhkedocwmlhmwhpwmudondmim. oy roene '

Marina Onaca

Printed name of Responsible Officer or Allernate Responsible Officer

10/16/ 2024
Date:
Signature of Responsible Officer or Allemate Responsible Officer 3 mm/ddlyyyy
LIfeTRAVELED, Inc. P-4-19041
Name of Spansor Organization Program Number

Privacy Act Statement o e ‘
AUTHORIVIES: The/Informatin'ls sought pursuant to Section'102 of ffie Mutual Educational and Culturd Exchange Act of 1961 a$ amiendod (the = "
Fulbright-Hays 'Act){22 U.S.C. 2452} which provides for the adminlstralion of the Exchange \ﬁdlnr Program (J vtsa%. ;

o

s - T - -_' e
3y “ 1 a3 . Vg
PURPOSE: The Information solicited on this form will'ba used to provide clarily of traltilng and Intem gugs‘:ms'dﬂared by enlities deslgnated by the'U.S."

5 of State o conduct exchangs visltor prograrms; for ganeral stallstical use; and lo administer the Trainee and Inlem categories'of the Exchange
of Program. i -

-

Lo . - % 2 R My
ROUTINE USES: The Information on this form may.be sharad with entllles administering the program on behalf of the Department; federal, stale, local, or
forelgn govemnment entities for law enforcemant purposes; lo members of Congress In response to a request on your behalf ; More information on the
Rouline Uses for the system can be found In the System of Records Notice State-08, Educational and Cultural Exchange Program Records,
o . v . v g ye CL RN Jigel -

\D”lsncui.gSURE: Participation In mls-pmgrim Is volisntary; however, fallurs lo provide the Information mﬂy_detay or.prevent participation In the'Exchange’
/iS| mgram
T
¥ %o

s *  :PaperWork Reduction Act .

‘Public reporting burden for this collection of Information Is estimated to average 1.5 hours per respanse, Incliiding time requlred for searching existing data®

sources, gathering tha necassary documentation, providing the Information and/ar documents required, and reviewing the final collection. You do not hava

to supply thls Informatlon unless this collection displays a currently valid OMB control number. If yau have commants an the accuraGy of this burden =~
estmate and/or recommendations for reducing It, please send them to: ECAVEC, SA-5, fifth Floor, U,S. Department of State, Washinglon, DC20522:

S =t

Lt ST e £

Site - UCF Holel Venlure Partnership dba Royal
DS-7002 172021 Pacific Resort Page 2of 2

Doc ID: 950bdff22faa48a38a796738c4816a1e85769ae2

Page No. 010




»2 Dropbox Sign

Title

File name

Document 1D

Audit trall date format

Status

Audit trail

TIPP| TONAGE, ANKITA SAMPAT
TIPPI_Loews_Royal...c_TOnage_7002.pdf
950bdff22faad8a38a796738c4816a1e85769ae2
MM/DD/YYYY

® Signed

Document History

@ 1070912024
SENT 19:08:30 UTC
O} 10/10/ 2024
VIEWED 03:00:55 UTC
_t 10/10/72024
SIGNED 13:16:42 UTC
©) 10/14 /2024
VIEWED 15:69:07 UTC

Sent for signature to TONAGE, ANKITA SAMPAT
(tonageankita78@gmail.com), Marco Martinez
(marcomartinez@loewshotels.com), Belmonte, Nando
(nbelmonte@Iloewshotels.com) and Marina Onaca Q
(marina@lifetraveled.org) from

interntrainee@lifetraveled.org

IP: 72.189.146.207

Viewed by TONAGE, ANKITA SAMPAT (tonageankita78@gmail.com)
IP: 157.33,193.158

Signed by TONAGE, ANKITA SAMPAT (tonageankita78@gmail.com)
IP: 157.33,105.232

Viewed by Marco Martinez {(ma rcomartinez@loewshotels.com) Q

IP: 74.121.223.70

Powered by 3¢ Dropbox Sign

Page No. 011




#¢ Dropbox Sign

Title ;
File name

Document 1D

Audit trall date format

Status

ida I

Audit trall

—_—- - ————. | —— e e m————

TIPPI TONAGE, ANKITA SAMPAT
TIPPI_Loews_Royal...c_TOnage_7002.pdf .
950bdff22faad8a38a796738c4816a1e85769ae2
MM/DD/YYYY

@ Signed

e T T ) 0

Document History

8

SIGNED

®

VIEWED

.

SIGNED

1O

VIEWED

e

SIGNED

COMPLETED

10/14] 2024
16:59:19 UTC

10/ 1572024
20:26:53 UTC

10/15/2024
20:27:17 UTC

10/16/ 2024
20:57:41 UTC

10/16/2024
20:57:49 UTC

10/16 /2024
20:57:49 UTC

Powered by )< Dropbox Sign

Signed by Marco Martinez (marcomartinez@loewshotels.com)
IP: 74.121.223.70

Viewed by Belmonte, Nando (nbelmonte@loewshotels.com)
IP: 74.121.223.51

Signed by Belmonte, Nando (nbelmonte@loewshotels.com)
IP: 74.121.223.51

Viewed by Marina Onaca (marinai@llfetrave[ed.org)
IP: 65.213.223.141

Signed by Marina Onaca (marina@lifetraveled.org)
IP; 65.213.223.141

The document has been completed.

Page No. 012




*OMB Approval No. 1405-0170
Expiration Date: 01-31-2021
Estimated Borden: 1.5 Ilonrs

U. S. Department of State
TRAINING/INTERNSHIP PLACEMENT PLAN

-

& ™ " - 7y SECTIONIADDITIONALEXCHANGE VISITOR INFORMA:
Trainee/Intern Name (Surname/Primary, Given Name(s) (must match passport name)
Garkal Akshay
Program Sponsor
GlobalEducational Concepts, Inc.
Occupational Category

Hospitality and Tourism

TONGs S 7 ) 753

ey B

akshaygarkal452@gmail.com

Program Category
Intern
Current Field of Study/Professsion
Hospitelity Smudies
Date Awarded (mm-dd-yyyy) or Expected Training/Internship Dates (mm-dd-yyyy)
L05-15-2024 From 07-01-2024  To 06-30-2025
- v A SECTION2: COMPENSATION. 7 & o s g ot e
Address Suite
505 Water St g
Website URL
hitps:/Awww.marriott. com/en-us/hotels/tpame- -marriolt-water-
street/overview/?scid=f22e0541-1279-4124-b197-2979¢793 1 0b0
Compensation  Stipend Yes If Yes, how -

much?
Non-Monetary Compensation

$19.00 per Hour
Value

Dors your Worker's Compensation Policy cover exchange visitors?

Experience in Field (number of years)
0

Type of Degree or Certificate

Bachelor's Degree

Lo
Orgauization Na
Tampa Marriott Water Street
City

Tampa

B

State
Florida

Zip Code
33602-5403

¥

Employer ID Number (EIN) Exchange Visitar Hours Per
Week

521052660 40

If so, Name of Carrier
Beecher Carlson Insurance
Services
Number of FT Employees Ounsite at Location
425

N
Trainee/Intern - I certify that:

. I'have reviewed, understand, and will follow this Training/Internship Placement Plan (T/IPP); _
Tam entering into this Exchange Visitor Program in order 10 participate as a Traince or Intern as delincated in this T/IPP and not
simply to engage in labor or work within the United States.

Worker's Compensation Policy

Yes Yes

Annual Revenne
525 million or More

T ogrem

=T 5 B T Y N “
G derd e Vi, P A

2

Tunderstand that the intent of the Exchange
business in a way that will be useful to me

Visitor Program is 10 allow me to enhance my skills and gain exposure to U.S. culture and
when T return home upon completion of my program.

Tunderstand that my intership/training will

I will contact the Sponsor at the earliest available opportunity
I'will respond in a timely way to all inquirics and manitoring
T will follow all of my sponsor's guidelines required for my

pPNO® b W

believe that my sponsor or supervisor (as set forth on page
delineated on my T/IPP; and

©

knowledge, information and belief. « The law provides severe
fact, or using any document in the submission of this form.

take place only at the organization listed on this T/IPP and that working at another
organization while on the Exchange Visitor Progam is prohibi

activities of my sponsor.

participation in my program,

Twill contact the U.S. Department of State's Bureau of Educational and Cultural Afffairs (ECA) at the carliest possible opportunity if [
3, section 4), is not providing me with a [egitimate internship or training, as

I declare and affirm under penalty of perjury that the statements and information made herein are true and

4
regarding any concerus, changes in, or deviations from this T/IPP,

correct to the best of my
penalties for knowingly and willfully falsifying or concealing a material

Printed Name of Traince/Intern = Akshay Garkal

Date (mm-dd-yyyy) 03-23-2024

£z

Signature of Trainee/Intern

el e
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Sponsor -

1. Ihavereviewed, understand, and will ensure that the Supervisor (as set forth on page 3, section 4) follows his

Training/Internship Placement Plan (T/IPP) regarding the Trainee or Intern listed above;

2. 1will notify the designated U.S. Department of State's Borean of Educational and Cultaral Affairs (ECA) at the earliest
. available opportunity regarding any concerns about, changes in, or deviations from this Training/Internship Placement Plan

(T/IPP), including, but not limited te, changes of Supervisor or host organization;

3. Iwill adhere to all applicable regulatory provisions that govern this program (see 22 CFR Part 62), including, but are not
limited to, the following: _

a, I'will ensure that the Trainee or Intern named in this T/IPP receives continuous on-site supervision and mentoring by
experienced and knowledgeable stafl.
b. I have confirmed with the Supervisor or host organization representative that sufficient resources, plant, equipment, and
trained personnel will be available to provide the specified training or internship program sect forth in this T/IPP;
c. I will ensure that the Trainee or Intern named in this T/IPP obtains skills, knowlege, and competencies through structured
and guided activities such as classroom training, seminars, rotation through several departments, on-the-job training, attendance at
conferences, and similar learning activities, as appropriate in specific circumstances;
d. I will ensure that the Trainee or Intern named in this T/IPP does not displace fall-or part-time temporary or permanent
American warkers or serve to fill a labor needed and ensure that the position that the Trainee or Intern fills exists primarily to assist
the Trainee or Intern in achieving the objectives of his or her participation in this training or internship program;

~ &. I certify that this training or internship meets all of the requirements of the Fair Labor Standards Act, as amended (29
U.S.C.201 et seq.). I also certify that training or interuships in the field of agriculture meet all requirements of the Migrant and
ﬁnnal Worker Protection Act, as amended (29 U.S.C. 1801 et seq.)

f. I will notify the Department of State if [ receive information regarding a serious problem or controversy involving the
Trainee or Intern named in this T/IPP that could be expected to bring the Department of State, the Exchange Visitor Program, or the
Sponsor's exchange visitor program into notoriety or disrepute; and

g. Ideclare and affirm under penalty of perjory that the statements and information made herein are true and correct to the
best of my knowledge, information and belief. The law provides scvere penalties for knowingly and willfully falsifying or concealing
a material fact, or nsing any false docoment in the submission of this form.

Signature of Responsible Officer or Alternate Responsible Officer ‘% M
Printed Name of Responsible Officer or Alternate Responsible Officer  Betsy Hail Date (mm-dd-pyyy) 03-27-2024

Name of Sponsor Organization Global Educational Concepts, Inc. Program Number P-4-10594

=

sgg, T, v . SECTION:A: TRAINING/INTERNSHIP PEAGEMENT PLAN 547 7 %

5 I' %ﬂ
Em:h Tramingllntemshlp Placement Plan should cover a definite period of time an:l should consiste of definite phnses of trammg or
tasks performed wih a specific objective for each phase. The plan must also contain information on how the trainees/Interns will
accomplish those objectives (e.g. classes, individual instruction, shadowing). Each phase must build apon the previous phase to show a
progression in the training/internship. A scparate copy of pages 3 and 4 must be completed for each phase if applicable (e.g; if the
trainee/intern is rotating through different depariments).

Surname/Primary, Given Name(s) (niust match passport name) The Exchange Visitor is:
Garkal, Akshay - ; Intern
Program Sponsor Program Number
Global Educational Concepts, Inc. P-4-10594
Main Program Supervisor/POC at Host Organization |Supervisor Contact Information
Jessica Phillips Phone 8132046365 Fax
Title Email
Director of Human Resources Ops jessica.phillips@marriott.com
?351-;{]32 Page2of 9
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'Ern!n%ng{[ntemship Fll.-.lnis ) Phase Site Address
Tampa Marriott Water Street " |Culinary ¢ 505 Water St Tampa, FL 33602-5403
Phase Name Start Date (mm-dd-yyyy) of Phase End Date (mm-dd-yyyy) of Phase Phase
Oricntation & Onboarding 07/01/2024 i 07/05/2024 lof4
Primary Phase Supervisor Supervisor Title
Matthew Brennan Executive Chef
Email i S . Phone Number
matthew brennan@marriott.com 8132107516

Description of Trainee/Tutern's role for this program or phase

Intern will go through onboarding and orientation which consists of general policies and procedures for working in the hotel. They will be
respansible for learning the ins and outs of what it is to be a JW Marriot Associate by leaming fundamental rules and tips for having a ,
successful program. ‘ £,

Specific goals and objectives for this program or phase ’

The intern will attend the host company orieatation and will be introduced to the Resort management, staff, and team menbers to become gl
acquainted with the property. The intern will receive a guided tour at the property and will be given an initial orientation in the CULINARY
department to go over the training checklist and the training schedule.

Please list the names and titles of those who will provide continuous (for example, daily) supervision of the Traince/Intern, including
the primary supervisor. What are these person's qualifications to teach the planoed learning?

Brennan, Matthew - 20+ years in the industry, international exp, multiple Leader of the Year awards.

Additional supcrvision of the intern under Chef Matthew’s direction during this initial onboarding phase will be provided by Human Resource
personnel: :

Jessica Phillips — Director of Human Resource Operations

Elizabeth Duffy — Market Director of Human Resources

What plans are in place for the Trainee/Intern to participate in cultoral activities while in the United States?

i
Marriott Tampa will partake in numerous cultural activitics during the intern’s program including the following:
Cultural Experience #1 — Associate Appreciation Week/Culture Day (May)
Cultural Experience #2 — Tampa Riverwalk Clean Up (August)
Cultural Experience #3 — CMN Annual Charity Golf Tournament (October) !
Cultural Experience #4 — Halloween Pumpkin Carving and Bake Sale (December)

What specific knowledge, skills, or technigues will be learned?

During this initial onboarding phase, the intern will learn how to get to the hotel, where to park, how to clock in, what break policies are, what
the late and tardy policics are, how to interact with guests and many other fundamental picces of information. They will also fill out g
paperwork for work authorizations and they will receive training packets as well as other key materials for waorking in the hotel, such as a
nametag and a locker. - T g

\How specifically will these knowledge, skills, or technigues be tanght? Include specific tasks and activities (Interns) and/ or .
-methodology of training and chronology/syllabus ( Trainees) “

Interns will be provided with online training courses through Marriott’s Learning and Development platform known as “Digital Learning
Zone™. These courses will be dedicated to general hotel operations, which includes courses regarding data privacy and protection, fire hazard
safety, social media, and other topics. Afterwards they will participate in a multi-day training course called Symphony of Service where they
will learn what it takes to be 2 JW Associate and how they will differentiate themselves from any other type of Marriott employee. i

How will the Trainee/Intern's acquisition of new skills and competencies be measured?

Intern acquisition of new skills and competencies will be measured using a New Hire Orientation checklist provided by Human Resources.
Completion of work authorization paperwork will also be a key indicator of progress. -

Additional Phase Remarks (optional)
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N/A ¢ i - i o 1

Phase Supervisnr -1 certify that:
1 have reviewed, understand, and will follow this Training/Internship Placement Plan (T/IPP);
I will contact the Sponsor at the earliest possible nppmmmty if I believe that the Trainee or Intern is not rcccmng the typc of fraining

~ delineated on this T/IPP; T mewas e —_—

1 will actively support the Sponsor by adhering to all npphcnhle regulnmry provisions that govem this pmgmm (see 22 CER Part 62);

I'l;hc Trainee or Intern named in this T/IPP will not displace full-or part-time, seasonal or permanent American workers, or serve to fill a

bor need;

1 will conduct the required periodic evaluations of the Trainee or Intern named in this T/IPF;

giﬂ gn;tit‘y l[t;m designated Sponsor contact at the earliest available opportunity regarding any concerns about, changes in, or deviations

m this T/IPP.

I will notify the Sponsor in the event of an emergency involving the Trainee or Intern named in this T/IPP, as well as any information - —

that I receive about the Trainee or Intern that might have an effect on that exchange visitor's health, safety, or welfare;

8. I will notify the Sponsor if I receive information regarding a serious problem or controversy involving the Trainee or Intern named in
this T/IPP that could be expected to bring the Department of State, the Exchange Visitor Program, or the Sponsor's exchange visitor
program into uoloricty or disrepute;

9. Iam participating in this Exchange Visitor Program in order to provide the Trainee or Intern named in this T/IPP with training or an
intemnship as delineated in this T/IPP; -

0. I certify that this tmmmg or internship meets aﬂthcreqmmmmts oftthatrbeorStamhldsAct, as amended ( (29U 5.C.201 etseq)1
also certify that training or internships in the field of agriculture meet all requirements of the Migrant and Seasonal Worker Protection
Act, as amended (20 U.S.C. 1801 et seq.). ‘w

11. T declare and affirm under penalty of perjury that the statements and information made herein arc truc and correct to the best of my w
knowledge, information and belief. The law provides severe penalties for knowingly and willfully falsifying or concealing a material
fact, or using any falsc document in the submission of this form.

1}
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Signature of Supervisor \V\ ) ' i

Printed Name of Supervisor Matthew Brennan Date (mm-dd-yyyy) |03-23-2024
Phase Site Name Training/Internship Field : Phase Site Address
Tampa Marriott Water Street Culinary 505 Water St Tampa, FL 33602-5403
Phase Name " |Start Date (mm-dd-yyyy) of Phase  End Date (mm-dd-yyyy) of Phase Phase
|Banquet Kitchen 07/06/2024 11/02/2024 20f4
Primary Phase Supervisor " |Supervisor Title
Luke Decker Executive Sous Chef
?ﬂ'lﬂ" Phone Number
Luke.decker@marriott.com 7274596244

Description of Trainee/Intern's role for this program or phase

The phase will be a full tour of the banquet operations, garde manger, hot side, pastry, and stewarding with a focus on food preparation and
execution.

Specific goals and objectives for this program or phase

This will allow the intern to cook, prepare, and serve food in a large format setting, with an understanding of food production methods,
formulas, and techniques that serve anywhere from 1000 to 10 guests.

Please list the names and titles of those who will provide continuous (for example, daily) supervision of the Trainee/Intern, including the
primary supervisor. What are these person's qualifications to teach the planned learning?
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Primary supervision during this phase will be by Luke Decker, Executive Sous Chef. Highly qualified chef, 20+ years in the field, has run
multiple kitchens and outlets,

Under Chef Luke’s direction, additional culinary leadership will assist in supcrv:smg the i mb:m s tmmmg

Carlos Villalba- Sous Chef 10+ years exp with Marriott, Renaissance -

Zachary Cadle- Specialty Restaurant Chef- 5+ years: with Marriott and has worked in mulnplc brands with Marriott.
Michael Von Burg- Assistant Sous Chef- chef experience in multiple brands/hotels with Ma.mott

Nathaniel Figucroa — Senior Banquet Chef — 10+ years with Marriott, JW Marriott

'What plans are in place for the Trainee/Intern to participate in coltural activities while in the United States?
Marriott Tampa will partake in numerous cultural activities during the intern’s program including the following:
Cultural Expericnce #1 — Associate Appreciation Week/Culture Day (May)

Cultural Experience #2 — Tampa Riverwalk Clean Up (August)

Cultural Experience #3 — CMN Annual Charity Golf Tournament (October)
Cultural Experience #4 — Halloween Pumpkin Carving and Bake Sale (December)

‘What specific knowledge, skills, or techniques will be learncd?
Vegetable prep, culinary math, food productions and quality assurance, food presentation for luxury hotels.

How specifically will these knowledge, skills, or techniques be taught? Include specific tasks and activities (Interns) and/ or
methadology of training and chronology/syllabus (Trainees) ' g)

,|Hands on training, rap sessions with leaders, and trips to other hotels (o learn different methods.

1

How will the Traince/Intern's acquisition of new skills and competencies be measured? p

Skills will be assessed, and feedback given on a daily basis, by the end the EV will have the knowledge to run their own stations and prepare,
exccute, and serve a plated meal or buifet.

-

Al.iditional Phase Remarks (optional)
N/A s

A
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“|will include working all the stations and creating specials. .

Phase Supervisor -I certify that: i
I have reviewed, understand, and will follow this Tmnmgﬂntemshlp Placement Plan (T/IPP);
I will contact the Sponsor at the earliest possible opportunity if I belicve that the Trainee or Intern is not reccwmg the type of training
delineated on this T/IPP;
T will actively support the Sponsor by adhering to all applicable regulamry provisions that govern this program (sec 22 CFR Part 62);
il;'l‘rilzc or Intem pamed in this T/IPP will not displace full-or part-time, seasonal or permanent American workers, or serve to fill a

rn
I will conduct the required periodic evaluations of the Trainee or Intem named in this T/IPP;
i_:iﬂ ;:;:II? IIIP}]; designated Sponsor contact at the earliest available opportunity regarding any concerns about, changes in, or deviations
m .

I will notify the Sponsor in the event of an emergency involving the Traince or Intemn named in this T/IPP, as well as any information

* that T receive about the Trainee or Intern that might have an effect on that exchange visitor's health, safety, or welfare; -
I will notify the Sponsor if I receive information regarding a serious problem or controversy invelving the Trainee or Intem named in
this T/IPP that could be expected to bring the Department of State, the Exchange Visitor Program, or the Sponsor’s exchange visitor
program into notoriety or disrepute;
I am participating in this Exchange Visitor Program in order to provide the Trainee or Intern named in this T/IPP with training or an
internship as delineated in this T/IPP;

10. I cenify that this training or internship meets all the requirements of the Fair Labor Standards Act, as amended (29 U.S.C. 201 et seq.) 1
also certify that training or internships in the field of agriculture mect all requirements of the Mlgrant and Seasonal Worker Protection
Act, as amended (29 U.S.C. 1801 etseq.). -~

11. I declare and affirm under penalty of perjury that the statements and information made herein are true and mmcttothcbcstafmy
knowledge, information and belief. The law provides severe penalties for knowingly and willfully falsifying or concealing a malenal

p fact, or using any false document in the submission of this form,

O N oo pm N~

©

Signature of Supervisor Lo L
Printed Name of Supervisor Luke Decker ; Date (mm-dd-yyyyy |03-27-2024
Phase Site Name Training/Interuship Field Phase Site Address

Tampa Marriott Water Street : Ciliviy " 1505 Water St Tampa, FL 33602-5403
Phase Name : Start Date (mm-dd-yyyy) of Phase End Date (mm-dd-yyyy) of Phase Phase

3 Meal Restaurant 11/03/2024 03/02/2025 3of4

Primary Phase Supervisor Supervisor Title

Billy Hooker Sous Chef

Email Phone Number

Billy.hooker@marriott.com 8134394416 :

Description of Trainee/Intern"s role for this program or phase
khcf Dylan will partner with his sous chefs and the intern to expose them all to the facets of the three meals: breakfast, lunch, and dmner This

‘

Specific goals and objectives for this program or phase .

The intern will work all stations: breakfast, lunch, dimner, and prcparabon. They will learn how to write andrcadn prep list & they will learn
how to cook and prepare food in a busy outlet with food quality expectation. .

"

v v

Please list the names and titles of those who will provide continuons (for example, daily) supervision of the Trainee/Intern, including the
primary superviser. What arc these person's qualifications to teach the planned learning?

Primary supervision during this phase will be Billy Hooker, Sous Chef - Tenured Marriott employce very familiar with the operation and -
scheduling.

Under Chef Billy's direction, additional culinary leadership will assist in supervising the intern’s training.
Gayeon Baek- Sous Chef- 10+ years Ritz-Carlton ‘ - -
Marla Leon- Assistant Sous Chef- 10+ industry exp

What plans are in place for the Trainee/Intern to participate in cultural activities while in the United States?
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Marriott Tampa will partake in numerous cultural activities during the intern’s program including the following:
Cultural Experience #1 — Associate Appreciation Week/Culture Day (May)

Cultural Experience #2 —Tampa Riverwalk Clean Up (August) .

Cultural Experience #3 — CMN Annual Charity Golf Tounament (October)

Cultural Experience #4 — Halloween Pumpkin Carving and Bake Sale (December)

‘What specific knowledge, skills, or techniques will be learned?

The intern will work all stations: breakfast, lunch, dinner, and preparation. They will learn how to write and read a prep list & they will learn
how to cook and prepare food in a busy outlet with food quality expectation.

How specifically will thesc knowledge, skills, or techniques be taught? Include specific tasks and activitics (Inferns) and/ or
methodology of training and chronology/syllabus (Trainees)

This will be evaluated on a daily basis. The product will be compared to the use record and guest feedback, the intern will work with the leads
and chefs, & the leaming will be done through repetition.

A
i .

How will the Traince/Intern's acquisition ?l' new skills and competencies be measured?
The measurement will be the successful running of a shift with minimal assistance, the ability to maintain food quality, timing, and work cthic.

@)

— P, s - —_— = i

Additional Phase Remarks (optional)
N/A

l’hase Supervisor -I certify that: .
“1.  Thave reviewed, understand, and will follow this Training/Internship Placement Plan (T/IPP);

2. Iwill contact the Sponsor at the earliest possible opportunity if I believe that the Trainee or Intemn is not receiving the type nftmnmg
delincated on this T/IPP;

3.~ I'will actively support the Sponsor by adhering to all applicable regulatory provisions that govern this program (see 22 CFR Part 62);

4, The Trainee or Intern named in this T/IPP will not displace full-or part-time, seasonal or permanent American workers, or serve to fill
a labor need;

5. I'will conduct the required periodic evaluations of the Trainee or Intern named in this T/IPP;

6. I will notify the designated Sponsor contact at the earliest available opportunity regarding any concerns about, changes in, or
deviations from this T/IPP.

. 7. Twill notify the Sponsor in the event of an cmergency involving the Trainee or Intern named in this T/IPP, as well as any information
that I receive about the Traince or Intern that might have an cffect on that exchange visitor's health, safety, or welfare;

8. I will notify the Sponsor if I receive information regarding a serious problem or controversy involving the Trainee or Intern named in Q
this T/IPP that could be expected to bring the Department of State, the Exchange Visitor Program, or the Sponsor’s exchange visitor )
program into notoriety or distepute;

8. Iam participating in this Exchange Visitor Program in order to provide the Trainee or Intern named in this T/IPP with training or an
internship as delincated in this TTPP; =~ — —=

10. I cenify that this training ormtms]npmaclsall the requirements of the Fair Labor Standards Act, ssaml:ndcd (29 U.S.C. 201 et'seq.)
I also certify that training or internships in the field of agriculture meet all requirements of the Migrant and Scasonal Worker
Protection Act, as amended (29 U.5.C. 1801 et seq.).

11.  1declare and affirm under penalty of perjury that the statements and information made herein are true and correct to the best of my
knowledge, information and belief. The law provides severe penaltics for knowingly and willfully falsifying or concealing & material
fact, or using any false document in the submission of this form.

v » 3

Signature of Supervisor M

Printed Name of Supervisor Billy Hooker - IDate (mm-dd-yyyy) I03—27-2024
Phase Site Name L |Tn_13{2_gunmmmP Field IPhas-e Site Address
. . /"‘ .
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Tampa Marrioit Water Street lCulu:uuy IS(]S ‘Water St Tampa, FL 33602-5403

Phase Name Start Date (nim-dd-yyyy) of Phase End Date (mm-dd-yyyy) of Phase Phase
Casual & Pool 03/03/2025 06/30/2025 40f4
Primary Phase Sopervisor ¢ Supervisor Title

Matthew Brennan Executive Chef

Email Phone Number '
matthew.brennan@marriott.com 8132107516

Description of Trainee/Intern's role for this program or phase

This phase will expose the intern to the 6th floor pool and 27th floor new concept. They will leam the station, food preparation, and execution
for these busy outlets.

Specific goals and objectives for this program or phase

The intern will work all stations: Breakfast, Lunch, Dirmer, and pmpmnnn. They will learn how to write andrcad a prep list & they will leamn
how to cook and prepare food in a busy outlet with food quality expectation.

e list the names and titles of those who will provide continuous (for example, daily) supervision of the Trainee/Intern, including
primary supervisor. What are these person’s qualifications to teach the planned learning?

Brennan, Matthew - 20+ years in the industry, international E.xp. multiple Leader of the Year awards. -

Under Chef Matthew’s direction, additional culinary lcadership will assist in supcrvising the intern’s training.

‘What plans are in place for the Trainee/Intern to participate in cultural activities while in the United States? *

Marriott Tampa will partake in numerous cultural activities during the intern’s program including the following:
Cultural Experience #1 — Associate Appreciation Week/Culture Day (May)

Cultural Experience #2 — Tampa Riverwalk Clean Up (August) .

Cultural Experieace #3 — CMN Annual Charity Golf Tournament (October)

Cultura! Experience #4 — Halloween Pumpkin Carving and Bake Sale (December)

What specific knowledge, skills, or techniques will be learned?

The intern will work all stations: Breakfast, Lunch, Dinner, and preparation. Thcy‘will Tearn how to write and read a prep list & they will learn
how to cook and prepare food in a busy outlet with food guality expectation.

How specifically will these knowledge, skills, or techniques be taught? Include specific tasks and activities (Interns) and/ or
‘meﬂwdulogy of training and chrouclogy/syllabus (Trainees)

This will be evaluated on a daily basis. The product will be compared to the use record and guest feedback, the intern will work with the leads
and chefs, and the learning will be done through repetition.

- - S, S =

How will the Trainee/Intern's acquisition of new skills and competencies be measured?
They will be evaluated on the completion and execution of their daily task, comparing the food to a2 use record and guest feedback. i

-

Additional Phase Remarks (optional)
N/A
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Phase Supervisor -I certify that:

. Ihave reviewed, understand, and will follow this Training/Intemship Placement Plan (T/IPP);

I will contact the Sponsor at the carlicst possible opportunity if I believe that the Trainee or Intern is not receiving the type of training

delineated on this T/IPP;

I will actively support the Sponsor by adhering to all applicable regulatory provisions that govern this program (see-22 CER Part 62);

The Trainee or Intem named in this T/IPP will not displace full-or part-time, seasonal or permanent American workers, or serve to fill

a labor need;

I will conduct the required periodic evaluations of the Trainee or Intern named in this T/IPP;

I will notify the designated Sponsor contact at the carliest available opportunity regarding any concerns about, changes in, or

deviations from this T/IPP.

I'will notify the Sponsor in the event of an emergency involving the Trainee or Intern named in this T/IPP, as well as any information

that T receive about the Trainee or Intern that might have an effect on that exchange visitor's health, safety, or welfare;

I will notify the Sponsor if I receive information regarding a serious problem or controversy involving the Trainee or Intern named in

this T/IPP that could be expected to bring the Depaniment of State, the Exchange Visitor Program, or the Sponsor’s exchange visitor

program into notoriety or disrepute;
9. lam participating in this Exchange Visitor Program in order to provide the Trainee or Intem named in this T/IPP with training or an
internship as delineated in this T/IPP; .

10. I certify that this training or internship meets all the requirements of the Fair Labor Standards Act, as amended (29 U.S.C. 201 et seq.)
T also certify that training or internships in the ficld of agriculture meet all requircments of the Migrant and Seasonal Worker
Protection Act, as amended (29 U.S.C. 1801 et seq.). ’

1. Ideclare and affirm under penalty of perjury that the statements and information made herein are true and correct to the best of my
knowledge, information and belief. The law provides severe penalties for knowingly and willfully falsifying or concealing a material
fact, or using any false document in the submission of this form. . Cl) -

N-_\

& N oo hw

Signature of Supervisor _ MQ)

Printed Name of Supervisor Matthew Brennan [Date (mm-dd-yyyy) |03-23-2024 ]

£
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AUTHORITIES: The information is sought pursuant to Section 102 of the Mutual Educational and Cultural Exchange Act of 1961, as
amended (the Fulbright-Fays Act)(22 U.S.C. 2452) which provides for the administration of the Exchange Visitor Program (J visa). e

PURPOSE: The information solicited on this form will be used 1o provide clarity of training and intern programs offered by entities
designated by the U.S. Department of State to conduct exchange visitor programs; for general statistical use; and to administer the Trainee and
Intern categories of the Exchange Visitor Program. ¢ .

ROUTINE USES: The information on this form may be shared with eatities administering the program on behalf of the Department; federal,
state, local, or forcign government entities for law enforcement purposes; to members of Congress in response to 2 request on your behalf ,
More information on the Routine Uses for the system can be found in the System of Records Notice State-08, Educational and Cultural
Exchange Program Records. E vy "

- a ~
DISCLOSURE: Participation in this program is voluntary; however, failure 1o provide the information may delay or prevent participation in «-o
the Exchange Visitor Program. :

e ] R Rt TR L B N e T L 2 D R IR e FT 9 A Y T e B
B Rt it ey ki RAPERIWORKREDUCTION ACT, S e TAR s, 25 /% 1t
Public reporting burden for this collection of information is estimated to average 1.5 hours per response, including time required for searching
existing data sources, gathering the necessary documentation, providing the information and/or documents required, and reviewing the final
collection. You do not have to supply this information unless this collection displays a currently valid OMB control number. If you have
comments on the accuracy of this burden estimate and/or recommendations for reducing it, please send them to: ECA/EC, SA-5, Fifth Floor,
U.S. Department of State, Washington, DC 20522,

-
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U.S. Department of State

Exchange Visitor (surname/prmary, given name)

*OMB APPROVAL NO. 14050170
EXPIRATION DATE: 05-31-2024

TRAINING/INTERNSHIP PLACEMENT PLAN ESTIMATED BURDEN: 1.5 hours

Email Address: jadhavgauri197@gmail.com Program Sponsor:  Qdyssey International Exchange

?Cahw Intern

 Occupational Category: Hospitality & Tourism

SEVISID:  Npo36301999

Program Number. p.4 29241
Training/internship Dates:  02/45/2026 - 02/14/2026

Additional Particlpant Detalls

Current Field of  Hospitality Studies

Type of Degree or Certificate;  Bachelors Degree

Study/Profession:
Experience in Fleld: 0 Date Awarded or Expected:  06/052024
Host Organization Phases: 4
Host Organization Name:  Hard Rock Hotel & Casino Bristol Employer ID Number; 833648522
Address: 500 Gate City Hwy, Bristol, Virginia (VA), Worker's Comp Policy:  yes, Zurich American Insurance Company
24201
Number of FT Empioyses .. Worker's Comp for Exchange
Onsite at Location: Visitor: Y8
Annual Revenue:  More than $25 Million Exchange Visitor Hours per week: 32
Website URL:  hitps.//www.hardrockhotelcasinobristol.com/ Stipend:  vas, 18 00 Per Hour
Main Program . Non-Monetary Compensation
Supervisor/PoC;  Dhard Nickie Value:
HR Tralning Manager
gayte diflard@hrhcbristol com
Phone: 276-469-7710
Certifications

Trainee/Intern | certify that:

:
2

3

® N e

| have reviewed, understand, and will follow this Training/Intemship Placement Plan (TAPP);

| am entering into this Exchange Visitor Program in order to participate as a Traines or intern as delinaatad in this TAPP and not simply to
engage In labor or work within the United States.

| understand that the intent of the Exchange Visitor Program is to allow me to enhance my skills and gain exposure to U.S, culture and
business in a way that will be useful to me when | return home upon completion of my program.

. | understand that my intemship/training will take place only at the organization listed on this T/IPP and that working at another

organization while on the Exchange Visitor Program is prohibited.
| will contact the Sponsor at the earfiest available opportunity regarding any concems, changes in, or deviations from this T/IPP.
| will respond in a timely way to all inguiries and monitoring activities of my sponsor.

. | will follow all of my sponsor's guidelines required for my participation in my program.
. | will contact the U.S. Department of State's Bureau of Educational and Cultural Affairs (ECA) at the sarlies! possible opportunity if |

beliave that my sponsor or supervisor {as set forth on page 3, section 4), is not providing me with @ legitimate intemship or training, as
delineated on my TAPP; and

. | deciare and affirm under penalty of perjury that the stalements and information made herein are true and comect to the best of my

knowledge, information and belief, The law provides severe penalties for knowingly and willlully falsifying or concealing a material fact, or
using any false document in the submission of this form.

Sigrature of Jadhav, Gaun Narayan mm/ddhyyyy

DS-7002 1/2021
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Exchange Visltor (sumame/primary, given name)

Jadhav, Gaurl Narayan o s SEVISID:NUUWW“I

Sponsor

1. 1 have reviswed, understand, and will ensure that the Supervisor (as set forth on page 3, section 4) follows this Tralning/Intemship
Placement Plan (T/IPP) regarding the Trainee of Intem Ested above;

2. | will notify the desigraled U.S. Department of State’s Bureau of Educational and Cultural Affalrs (ECA) at the earfiest svailable opportunity
regarding any concems about, changes In, or deviations from this Training/ntemnship Placement Plan (TAPP), Including, but not limited 1o,
changes of Supervisar or host organization:

3. | will adhere to all applicabls regulalory provisions that govern this program (see 22 CFR Part 62), induding, but are not Emited io, the
following:

a. Iwil mmthﬂho'rmhuurhummodh this TAIPP recsives coriinuous on-site supervision and mentoring by expedenced and
knowledgoeable siaf;

b. 1 have confirmed with the Superviser or host organization represantative that sufficient raseurcss, plant, equipment, and trained
personnel will be avallabls to provide the spedified training or Internship program sat forth In this T/IPP;

c. 1 will ensure that the Trainee or Intemn named in this TAPP obtains skills, knowledgs, and competencies through structured and guided
activitios such as classroom training, seminars, rotation through several departments, on-the-job training, attendance at conferences,
and similar [saming activities, as appropriate In spedific crcumstances

d. 1will snsure that the Tralnee or Intern named in this TAPP doea not displace full-or part-ime temporary or permanent Amarican
workers or serve to fil a labor neoded and ensure that the position that the Tralnee or intem fils exists primarily to assist the Traines
or Interm In achleving the objectives of his or her participation In this training or imMemship progran

a. | cortify that this training or intamship meets all of the requirements of the Falr Labor Standards Act, as amaonded (29 U.S.C. 201 et
s8q.}). | 8iso cartiy that training of inkamships in tha field of agricuiture meet all requiremants of the Migrant and Sessonsl Workesr
Protection Act, s amended (29 US.C, 1801 et saq.)

1. 1 will notfy the Department of State if | receive Information regarding & serious problem or controversy involving the Trainee or Intem
named In this T/IPP that could be expociad to bring the Department of State, the Exchange Visitor Program, or the Sponsor's
exchange visitor program into notoriety or disreputs; and U

g. | dedlars and affirm under penalty of perjury that the statements and information made herein are true and comect to the best of my

knowledge, information and beliel. The law provides severe penalties for knowingly and wilifully falsifying or concealing a material fact,
or using any false document in the submission of this form.

Chol. Rha Rhin
Printed name of Responsihle Officar or Altemate Responsible Officer

Dato:
Signaure of Rosponsbio UHicer of Alemate Responsiblo Orhcer mm/dd/yyyy
Odysssy Intemational Exchange A P-4-20241
Rame of Sponsar Organizabon Program Number

- Privacy Act Statement 4o n

AUTHORITIES: The Information Is sought pursuant to Section 102 of the Mutual Educational and Cultural Exchange Act of 1961, as amended (the
Fulbright- Haya Act}22 U.S.C. 2452) which provides {or the administration of the Exchange Visitor Program {J visa).

PURPOSE.Th!hfmuntnnnﬁumdmmhfmmwﬁIbﬂmdhmdeehmydhﬂngmdhmmmﬂﬂeﬁuﬁw-nﬁbsdwgmudbyhus w O
mmiﬂsmhmﬂududmm.Mpmmfwgmdmﬁ:ﬂm.mbnﬂrﬁwm-‘i‘mu}dlm teg of the Excha: g

Visitor Program. 1 % A
ROUTINE USES; Thak\fonmﬂonmmh{mmyhesmmmaﬁesndnhismhghmnmmbahnﬂdh Department; faderal, state. local, or -
forelgn govermment entitios for law enforcement s to members of Congress In response to a request on your behalf . More information on the
anUsuhrﬁwmmmbaMhﬂnSndeawdsNoﬁmw Educational and Cultural Exchange Progrem Records. b

DISCLOSURE: Pwﬁd;n!mn Inthis pmwunh woluntary; however, failure to provide the !niurmlﬁm may delay or pravent mrddpamn in the E.xd;ang

Vistor g
) -

 Paper Work Reduction Act , o ok

Public reporting burden for this collaction of inf Is eslimated to average 1.5 hours per responss, Including time reguired for searching existing data

sources, gathering the necessary documentation, providing the Information andior documents raquired, and reviewing the final collection. You do nol have
* o supply this nformation unless this coliecion displays a cumently valid OMB control number. If you have comments on the securacy of this burden -

estimate and/or recommendations for reducing R, please sand them to: ECAEC, SA-5, fifth Floor, U.S. Department of State, Washington, DT 20522,

.
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U.S. Depariment of State *OMB APPROVAL NO. 14050178

EXPIRATION DATE: 05-11-2024

TRAINING/INTERNSHIP PLACEMENT PLAN ESTIMATED BURDEN: 1.5 hours

Exchange Visltor (surmame/primary, given nams)

Jadhav, Gaurl Narsyan - SEVISID:  NDO36301999

Emeil Address: jadhavgauri197@gmal.com Program Sponsor.  gdysssy Intemnational Exchangs
Catogory: Intem : o i3 Program Number:  p.4.29241 %
Oraupations! Category: Hospitality & Tourism Trakning/Intemship Dates:  02/15/2025 - 02/14/2028

Each Training/internship Placement Plan should cover a definite period of ime and should conslst of definite phases of tralning or tasks performed with a spociic objective for
each phase. The plan must also contain Information on how tha Faineesfintems will accomplish those objectives (e.g. classes, individual Instruction, shadawing). Each phase

must build upon the previcus phase to show a prograssion in the training/intemship. A soparate copy of pages 3 and 4 must be completed for each phase If applicable (e.g.; if
the traines/interm Is rotating through difforent departments).

Host Organization
Host OrganirationName: Hard Rock Hots! & Casino Bristol Address; 500 Gats City Hwy, Bristol, Virginia (VA),
24201
Phaso Name: Host Company Orfentation Phases: 1 of 4
Trainingfinternship Fleld:  Culinary Supervisor:  Dillard, Nickle
Start Date; 021152025 HR Training Manager
- EndDats:  3/01/2025 gayle.dillard@hrhcbristol. com

Phone: 276-469-7710

Description of Tralnee/Intam's rele for this Program or Phass

The participant will recsivs training in Hospitality with an emphasis on Kitchen Department Operationa. The participant will altend the New Hire Orlentation which Incudes the
company history, property tour, discuss the hotel policies and procedures, customer servics and safety standards. The paricipant will also receive Deparimental Orientation

which covers the specific fraining description, sub-areas covered by the departmant, chaln of 1d, training scheduls, and the deparimant-spedific policies snd
procedures.

r ]
Specific Goals and Objectives for this Program or Phase

The objective of this phasa |s to familiarize the participant with the host company day-to-day operations. Give an overview of the hotsl history, discuss the departmental
; Processes and procedures, cusiomer service standards, hotel policies and training guidelines. Tour the participant around the property to meet with the staff members, and
assist the participant In completing required documentation prior to the start of the training program.

Plozss lisi the names and {ities of thoss who wil! provide continuous (for axampis, dally) supervision of the Traines/ntarn, Including the primary supervisor. What
are these persons' qualifications to teach the planned leaming?

O?-apamupmw be under the supervision of Nickle Dilard, HR Traring manager, She has suficiant knowledge and experiance In Hosphtalty Indusiry to superviss the
participants during this phase.

What plans are In place for the Tralnee/Intem to participats In cultura! aclivitles while In the Unlted States?

The participant can visit Downtown State Street, it has & proud heritage gaing back more than 150 yoars of being both a fun place to visit and & "Good Placa to Live”. The
participant can explors The Bthplace of Country Music Museum, it telis the story of the k dary 1927 Bristol Sessions —the event in history scholars refer to as the "big
bang® of country music —and their lasting tmpact on the music of today. The participant can also viskt Sugar Hollow Park for a nature walks.

What specific knowlecge shills, or techniques will be leamed?

The participant will leam the hotef's history, Its position In the market, core values, policies, and iard operating p dures. Network with hotel staff members, receive a
training chockliat, and develop cross-culkural awarenoss. Leam to be independent, adapt to the new envirorment, practice professionalism towards taam members, and
enhance communication skils.

How specifically will these knowledge, skiis, or techniquas be taught? Includs specific tasks and activities (Intems) and/ or methodology of training and
chronologylsyllabus (Tralnees).

The participant will attend the required program orientation arganized for new staff members to leam the rules and regulations associated with the property. Recalve
ntroductory training in the Kitchen department will follow 1o discuss the participant training checkiist and tasks descriptions.

How will the Trainee/intam’s acquisition of new skiis and compelencles be measured?

DS-7002 1/2021 Phass - Host Company Orientation




Exchange Visltor (sumame/primary, given name|

[Sadhar, Gour Nareyam ! , sswsmmamm-l

The Immediate Supervisor will review all orlentation information with the parfidpant to make sure that the information is undersinod and absorbed. The participant will also
attend all dspartment mestings, brisfings and training as required In order to be fully immersad in the operation of the dspartment.

Addltional Phase Remarks

Thndmgevﬁhwmtahamknunufazhommdunmximmnnl'mhmpmwukf:tmammli:nofhp:ogmmOvuﬁnahal_nhgbaﬂmdpmﬂdsdﬂmma
training is optionsl, overtime ratos apply according to local wage and labor raquirements, and the assigned tasks ars in-ine with the content of the Training Plan.

Certifications

Phase Supervisor 1 cortify that:

1. I have reviswed, understand, and will follow this TrainingIntemship Placement Plan (T/APP);

2. | will contact the Sponsor at the earfiest possible opportunity if | believe that the Trainee or Intem Is not recelving the typa of treining

delinoated on this TAPP;

3. | will actively support the Sponsor by adhering to all applicable regulatory provisions that govem this program (see 22 CFR Part 62);

4, Tha Trainee or intern named In this T/IPP will not displace full-or part-time, ssasonal or permanent American workers, or serva to ifl a labor
need;

5. | will conduct the required periodic evaluations of the Trainee or Intem named In this TIPP;

. | will nofify the designated Sponsor contact at the earliest available opportunity reganding any concams about, changes in, or deviations from

this TAPP.

| will notify the Sponsor In the event of an smergency involving the Trainee or Intem named In this T/IPP, as well as any information that |

raceive about the Trainee or intemn that might have an effoct on that exchange visilor's health, safsty, or welfare;

. | will nolify the Sponser If | recalive information regarding & sedous problem or controversy involving the Trainee or Intermn narned in this TIPP
that could be expected to bxing the Department of State, the Exchange Visitor Program, or the Sponsor's exchangs visitor program into
notoriety or disreputs;

8. | am participating In this Exchange Visitor Program in ordsr to provide the Traineo or Intern named In this TAPP with tralning or en intemship

as deflinealed in this TAPP;

10. | cartify that this training or intemnship moets all the requiroments of the Fair Labor Standards Act, as amended (29 U.S.C. 201 et 3eq.) | aiso
cartify that tralning or internships in the fiald of agricultura meet &l requirements of the Migrant and Seasonal Worksr Prolection Act, es
smended (29 U.S.C. 1801 et seq.).

11, | dedlare and affirn under panally of parjury thet the statemsnts and information made herein are true and comect to the best of my
knowledge, information and balief. The law provides severe penatties for knowingly and williully falsifying o concealing a matenal fact, or
using any false document in the submission of this form.

N

Data:

Signalure of Dillard, Nickie manvddfyyyy Q
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U.S. Department of Stats *OMB APPROVAL NO. 1405-0170

EXPIRATION DATE: 05-31-2024
TRAINING/INTERNSHIP PLACEMENT PLAN ESTIMATED BURDEN: 1.5 hours
Exchange Visltor {mnﬂw&n&y given name)
Jadhay, Gaur) Narayan SEVISID: Np036301899
Emall Address: Jadhavgaurl 197@gmall.com Program Sporser:  Qdyssay Infermational Exr.rwag. R
Category: Inten Program Number:  p.4.26244 :
Ocaupational Category: Huqmaﬁ-y & Tourism . Trairing/intemship Dates: 02/15/2025 - 02/142026 -

Each Training/Intemship Placement Plan should cover a definits period of time and should consist of definite phases of training or tesks perfarmad with & specic objective for
sach phass. The plan must also contain irformation on how the trainees/inlams will plish those chjectives (e.g. , individugl instruction, shadowing). Each phase

. must buidd upon the previous phass to show a prograssion in tha training/intemship. A sep copy of pages 3 and 4 must be completed for each phase if applicable (e.g.; if
the traines/intem Is rotating through different departments),

Host Organization
Host Organization Name: Hard Rock Hotel & Casino Bristol Address: 500 Gata City Hwy, Bristal, Virginia (VA),
-~ 24201
Phase Name: Culinary Fundamentals Phases: 20f4
Tralning/internship Field:  Culinary Supervisor:  Huey, Sean
Start Date:  q3/02/2025 Executive Chef
EndDate: 057312025 sean.huey@hrhe.com

Phona: 276-696-3660

Description of Tralnse/intem's role for this Program or Phase

This phase will introduce the participant to the overall oporations of the kitchen depariment. The participant will leamn the fundamental aspects cf the culinary dapartment that
Bre necessary as the program progresses, these indudes 1) Cufinary Terminology; 2) Kitchen Policies and Operating Procedures; 3) Kitchen Orderfiness and Station Set
Up;4) Preparation Procedures; 5) Safety and Sanitation; 6} Storage Guidelines; 7) Genoral Safely Rules and Procodures 8) Inventory and ordering. The participant will also
bevarsad with the host company HKitchen Orgenization, their roles, and essential funclion In the depariment.

Specific Goals and Objectives for this Program or Phase

To have a fundamental understanding of the kitchen operaSions necessary to progress In tho culinary intemship program. -Understand the IGichen Organization and their
specific functions in the kitchen, use of equipmant, safety nies and sanitation stendards. -Understand the General Safety Rules and Procedures of the host company in
opening and closing the Kitchen, ~Completion of food sanitation cartifications required by tho State, leam local and State health rules and regulations for food service
operations,

Ploase list the names and tities of those who will provide continuous (for example, dally) supervision of the Traineedntern, including the primary supervisor, What
these persons’ qualifications to teach the planned learning?

The participant will be under the supervision of Saan Husy, Executiva Chel. He has sufficient knowledge and expeciencs in Hospitality Industry to supervise the participants
during this phass.

What plans are In place for the Tralnealniem Lo participate In cultural acilvities while In the United States?

The participant take a stroll through downtown Bristol to admire its historic archtecture, chenming shops, restaurants, and art galleries. The downtown area often hosts events,
festivals, and fve music performances. The participant can also visit Steele Creek Park, this 2.200-acre park offers a wide range of outdoor tional activitias, including
hiking trails, §shing. boating, pinicking, wikilife viewing and also explore the park's nature center, which features exhibits on local fom and fauna.

What specific knowledge skills, or techniques will be leamed?

-Leam and be able to uss Culinary Terminclogies in the course of meal preparation. -Leam station set-up, preparation methods, ingredient selections, mise en place, storing
food, ordering and recalving procedures. -The participant will acquire knife skills (proper grip, proper knife handling, and how to maintein control) and the diferant types of cuts
(julenne, matchstick or batonnet) depending on the dish to be prepared. -Health, Safety, and Sanitation protocols In American dining establishments.

How specifically will thesa knowiedge, skills, or techniques be taught? Include specific tasks and activities (1 ) and/ or methodology of training and
chrenologylsyilabus (Tralnees).

Tl'nparﬁdpuﬂﬂh!mhdmmwmwmMdm%phw.-mWWhmMWMWMWMhmm
maintaln sanitation. -The participant will be shown how department managers menitor inventory favels and when to place orders to repienish supplies. -The participant will
assist n food preparation procedures, to inciuds preparation of ingradients such as measuring, masinating, chopping, butchering, and prepering sauces. -Comply with the
sppropriate proceduras 1o receive and stora food including waste management. -Constantly practice handwashing to prevent food contamination. Corrply with the rurition

DS-7002 1/2021 Phasa - Culinary Fundamontals




Exchange Visltor (sumame/primary, given name)

Jadhav, Geurl Narayan™. + 1 | . e mwmmTFn‘l

and sanitation regulations and safety standards.

How will the Tralnee/intem’s acquisition of new skills and pelencies be »d?

The participant will report to the Immediats Supervisor and will receive feedback on a weekly basis. Reguiar meetings will be held to discuss the participant's performance and
progress.

Additional Phase Remarks

Certifications

Phass Supervisor | certify that:

1. I have reviswed, understand, and will follow this Tralning/Intsmnship Placemant Plan (T/IPP);

2 I'wil contact the Sponsor at the earfiest possibla opportunity i | belleve that the Traines or Inten Is not recalving the type of training
delineated on this TAPP; Ay

3. ['wil acively support the Sponsor by adhering to all appliceble regulatory provisions that govem this program (see 22 CFR Part 62); 9

4, The Tralnee or Intern named In this TAPP will not displace full-or pert-time, seasonal or permanent American wockers, o serve to fill a kabor
nead;

5. ['wil conduct the required periodic evaluations of the Trainee or Intem named in this TAPP;

6. I'will notify the designated Sponsor contact at the earflest availahla opporturity regarding any concems about, changes in, or deviaions from
this TAPP.

7. I will notify the Sponsor in the event of an emergency Invoiving the Trainee or Intemn named In this T/IPP, as well as any information that |
receive about the Tralnes or Intem that might have an effect on that exchange visitor's health, safety, or welfare;

8. I wil nolify the Sponsor i | recoive information regarding a serious problam or controversy involving the Traines of Intemn named In this TAPP
that could be expected to bring the Department of State, the Exchange Visitor Program, or the Sponsor's exchanga visitor program Into
nooriety or disreputs;

9. lam participating in this Exchenge Visitor Program In order o provide the Tralnee or knterm named In this TAPP with tralning or an Internship
03 defineated In this TAPP;

10. | cartify that this training or intsmship meets all the requirements of the Fair Lobor Standards Act, as amended (29 U.S.C. 201 et seq.) | elso
cerfify that training or Intemships in the field of agrdculiure meeat all requirements of the Migrant and Seasonal Warkar Protection Ad, as
amended (29 U.S.C. 1601 et soq.).

11. I declare end affirm under penalty of perjury that the statements and information mads hersin are true and comect to the best of my
knowladge, information and belief. The law provides severs penalties for knowingly and willhuly falsifying or concealing a material fact, or
using any false document in the submission of this form.

Signature of Huey, Sean mm/ddlyyyy 9

DS-7002 1/2021 Phase - Cullnary Fundamantals
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1@ U.S. Department of State *OMB APPROVAL NO. 1405-0170

My EXPIRATION DATE: 05-31-2024

"M TRAINING/INTERNSHIP PLACEMENT PLAN ESTIMATED BURDEN: 1,5 hours
hange Visltor (sumame/primary, glven name)

Jadhav, Gaur] Nareyan . su - SEVISID: Npp3s3oisss - -

Emai Address: jadhavgauri187 @gmail.com _ Program Sponsor  Qdyssey Intsmational Exchangs

Catogory: Intem 7, - Program Number:  p.4.2a241

Occupational Category: | ty & Tourism Trainingintemship Dalss:  02/15/2025 - 02/14/2026

Esach Tralning/Intemship Placement Plan should cover & definfts pariod of ime and should consist of definite phases of training or tasks performed with a spocific abjective for
each phase. The plan must also contain information on how the trainees/intemns will accomplish those objectives (e.g. dasses, Individual instruction, shadowing). Each phase
must bulid upon the previous phase to show a progression bn the trainingfinternship. A separate copy of pages 3 and 4 must be completed for sach phase If applicatie (e.g.; If
the traines/mtem s rotating through different departmesnts).

Host Organizstion

Hoat Orpanization Name: Hard Rock Hotel & Casino Bristol Address: 500 Gate City Hwy, Bristol, Virginia (VA),
2N 24201
Phaso Nama: Speciaity Culsine Phases: 3of 4
Tralntngfintarnship Fleld: Culinary Supervisor:  Huey, Sean
Start Date:  pg/01/2025 Exncutive Chef
End Date:  40/25/2025 sear. husy@hrhe.com

Phone: 276-696-3660

Description of Tralnee/Intern's role for this Program or Phases

In this phase, the participant will ba prepared to train In an area of culinary speclalization that Is offeved at the host company's restaurant culiets. This includes tralning In
preparing Southerm -nspired American culsines. This phase will introduce the pasticipant to the diversa world of culinary specializations which they may want to pursue as a
future cufinary professional.

Specific Goals and Objectives for this Program or Phass & [3

Craate specialtylsignature dishes offared by the hotal's restaurants that require advenced culinary sidls. -Leam how to design a dish eround seasonal and local ingredients. -
Leam planning end time managemant strategies for dishes that take multiple days to prepare. -Learn various regional and ethnic culinary speclalties offered by the difterent
restaurart outiets. -Monitor kitchen stations are responsible for the creation of specific dishes from start to plating.

Pleass llst the names and tHiss of those who will provide continuous (for exampla, dally) supervision of the Traines/Intarn, Including the primary supervisor, What
are these persons® qualtfications to teach the pianned leaming?

The participant will be under the supenvision of Sean Huey, Executive Chel. he has suficient knowledge and experience in Hospitality Indusry to supervise the partidpants
I-\\ Omﬂnﬂu phase.,
What plans ars |n place for the Tralnee/intsm fo participats In cultural activities whils In the Unlted Statas?

The parficipant can viskt Benjamin Walls Gallery to experienca the signature gallery of intomationally recognized artist Benjamin Wals. The participant can explors Bristol
Historical Association operales several museums in the area, induding the Bristol Train Station Museum, the Bristol Sessicns Museum, and the Bristol Virginia-Tennesses
Slogan Sign. Thess museuns showcass the history and heritage of Bristol and the surrounding region.

What specific knowiedge skills, or techniques will be leamed?

Leam to executs, display and present spedialty dishes/ itams. -Leam how to Incorporate seasonal and local ingredients into dishes. -Combine design and greativily In creating
specialty ems, -Di trate discipine in ihilty In creating specially dishes which cftan attract the highest amount of criticism and praisa from clients. -7ims and staf!

P

monitoring in ensuring dificulyspedaity dishes meat expectations.
How apec!fically will these knowledge, skills, or techniques ba taught? Include specific tasks and activities (Intams) end/ or methodology of tralning and
chronology/sylizbus (Tralnses).

-Leam all sbout the speciatty Hems offersd by the hotel restaurant outiets and be familiar with the ingredisnts and tools needed to create the dish. -Leam o prepars and
exacuts speciahty ltems, according to Chef's sel stzndards and specifications. -Leam and practica proper handling and rotation of food, induding refrigeration and dry storage.
-Lsamn to prepara a market fist according to deily food orders. -Develop and test now recipes according to the supervisor's specifications.

How will the Tralnee/Intem's acquisition of new akills and competencies be measursd?

DS-7002 172021 Phase - Specialty Cuisine




U.S, Department of State

TRAINING/INTERNSHIP PLACEMENT PLAN
Exchange Visltor (sumame/primary, g_hrann __)

"OMB APPROVAL NO. 1405-0170
EXPIRATION DATE: 05-31-2024
ESTIMATED BURDEN: 1.5 hours

Jadhav, Gaur| Nerayan

Category: Intem

Email Address: jadhamnmhs?@gml com

Ocoupational Category: Hospiuﬁly & Tourism

SEVIS ID:

Program Sponsor;
Program Number;
Traning/Intemship Dates:

NOC36307999 i
Odyssey Intarnational Exchange
P-4-29241 .
02/15/2025 - 02/14/2026 - - .

Additional Participant Defalls

Current Fleld of
Study/Profession:
Experionce In Flsld:

Host Organlzation

Hospilality Studias

[+]

Type of Degree or Certificats:

Dats Awarded or Expected:

Bachelors Dogree
06/05/2024

Phases: 4

Host Organization Nama:
Address;

Numnber of FT Employoes
Onsite at Location:

Annual Revenue:

Website URL:
Main Program
SupervisorPOC:

Certifications

Hard Rock Hotel & Casino Bristol

500 Gate City Hwy, Bristol, Virginia (VA),
24201

575

Mora than $25 Million
hitps:/iwww hardrockhotolcasinobristol .com/

Dillard, Nickle

HR Training Manager
gayle.dillard@hrhcbeisiol.com
Phone: 276-469-7710

Employer ID Number;
Worker's Comp Policy:

Worker's Comp for Exchange
Visltor:

Exchange Visitor Hours per week:

Stipend:
Non-Monetary Compensation
Valus:

B33649922
Yes, Zurich American Insurance Company

Yes
32
Yes, 18.00 Per Hour

Tralnee/Intorn

[ certity that:

r.
1. I have reviewed, understand, and will follew this Treining/Intemship Placement Plan (T1PP);

2 lammtuinghmhkﬁ:ﬂama%h?mgmnlnuduhparﬂdmhn-Tmheeulnmmasduﬁnmhadhﬂ\bTﬂPPundnotdn#ytu
angage In labor or work within the Unitad States,
3. | understand that the ntent of the Exchangs Visitor Program Is to allow me to enhancs my skills and gain exposwe to U.S. culture and
businasa in a way that will be usaful to me when I return home upon complation of my program.
4. | understand thet my Intemship/raining will take place only at tha organization Ested on this TAPP and that working at another
organization while on the Exchange Visitor Program Is prohibited.
5. | will contact the Sponsar et the earfiest availabls opportunity regarding eny concams, changes In, or devizions from this T/IPP.
B. | will respond in a timely way to all Inquiries and monitoring activiies of my sponsor.
7. | will follow all of my sponsor's guldelines reguired for my participation In my program.
8. I will contect the U.S. Department of State's Buresu of Educational and Cultural Affalrs (ECA) at the sarfiest possible opportunity I |
believa that my sponsor or supervisor (aa set forth on page 3, section 4), s not providing me with a legiimals intemship or baining, as
dafneated on my TAPP; and
9, ldodamuﬂaﬁmuﬁarmmﬂynrwﬁ;wm&umhmdh':fulmﬁmmadeherdnnrauuanndmdtohbumfmy
krowledge, Information and befief. The law provides severe penalties for knowingly and wilfully felsiying or concealing a material fact, or

using any falss document bn the submission of this form.

DS-7002 1/2021
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Exchange Visltor (sumame/primary, given nama)

LJ-uh-u. Gauri Narayan

SEWS'ID'.'NW!BWU"I

% 1. 1 have reviswsd, understand, and will ensure that tha Supervisor (as sat forth on page 3, section 4) follows this Training/Intemship
Placement Plan (T/IPP} regarding the Trainee or Intem listed above;
2. 1 will notify the designated U.S. Department of Stale's Bureau of Educational and Cultural Affairs (ECA) at the earfest avallable

apportunity
regarding any concems about, changes in, or deviations from this Training/Intomship Placement Plan (T/APP), including, but net limited to,

changes of Supervisor or host organization;
. 1 will adhere to all appicable requiatory provisions that govem this program (see 22 CFR Part 82), induding, but are not kmited to, the
follow
8. twill ensure that the Traines or Intern named in this TAPP receives comtinuous on-sits supervision and mentoring by experienced and
knowledgeable staff;

b. 1 have confirmed with e Supervisar or host orgenlzation repressntative that sufficient resources, plant, equipment, end trained
personnel will be avallable to provide the specified training or Intemship program sat forth in this TAPP;

c. Iwill ensure that the Trainee or Intem named in this TAPP obtains skills, knowledge, and compalencies through structured end guided
activities such as dassroom training, seminars, rotation through several departments, on-the-job training, altendance at conferences,
and similar [earning activities, &s appropriate in spedfic crcumstances

d. 1will ensurs thai the Trainee or Intem named In this TAPP does not displace full-or part-ime temporary or paermanent American
workers or serve to fill a lebor nesded and ensure thet the position that the Trainee or Intem fills oxists primarily to assist the Traines
or Intsm In achieving the objectives of his or her par¥dipation In this training or Intemship prograrm;

o, | certify that this training or internship meets &l of the requiremants of the Fair Labor Standards Act, es amended {29 U.S.C. 201 et
seq.). | also certify thet raining or intemships In the field of agriculture meet all requiremants of the Migrant and Scasonal Worker
Protection Ad, es amended {29 U.5.C. 1801 et seq.)

1. 1 will potity the Department of State if | receive information regarding a serious problem or controversy Involving the Trainee or Intem
ramed In this T/IPP that coudd be expectad to bring the Department of Stats, the Exchenge Visitor Program, or the
exchangs Visitor program Info nolpriety or disrepute; and

g I deciare and affrm under penatly of perjury that the stalements and information made herein ere trus and correct to the bast of my

knowledgo, Informaticn end belef. The law provides severe penalties for knowingly and willfully falsifying or concealing a material fact,
or using any false document in the submission of this form.

Chol, Rha Rhin
Printed name of Responsibie Officer or Altemate Responsibla Officar

Data:
Signahe of Hesponsible UTcer or Afemas Responsbia OHicar mimvddlyyyy
- Odyssey Intemational Exchange i P-4-26241 -
me Orgenizabon Program Numbsr
Privacy Act Statement

AUTHORITIES: The Information |2 sought pursuant to Section 102 of the MmlEdu.ztoml and Cultural Exchange Act of 1961, as amendad (the
Fulbright-Hays Actj22 U.S.C. 2452) which provides for the administration of the Exchange Visitor Program (J visa). : =

PURPOSE: The information solicited on this form will be used io provide darily of training end Intemn programs offersd by entities designated by the U.8,
Department of State ko conduct exchange visitor programs; for g | slalistical use; and o edmirssisr the Trainee and Inlem categories of the Exchange
Visitor Program.

ROUTINE USES: The Informaticn on this form may be shared with entiies administering the program on behalf of the Department; federal, state, local, or
fmlgngnmmlcnﬁﬁufurhwmhmmlpw;hmambsmofcmgnnhmpmuwlrequeMonwwbd\aH.Momkn‘umtimonﬂ'l
Routine Usas for the system can be found In the System of Records Notice State-08, Educational and Cultural Exchangs Program Recorda.

DISCLOSURE: Participation In this program is ‘#ﬁ}nm.himmwl&nh!umdhnmdshyumtpaﬁdwbnhhhﬂm
Visitor Program.. - . B g

Paper Work Reduction Act
Vﬁﬂicmpwwgmdanhrmhuolluﬁmoﬂrﬂmmh:huﬁtmhdbsvuagﬂ.shmpx P indluding time required for hing exising data
sources, gathering the necossary documentation, providing the Irf tion and/or d nts required, and reviewing the final collection. You do not have

to supply this Information urless this collection displays a curently valid OMB contral number. if you have comments on the accuracy of this burden
estimats and/or recommandations for radueing it, please sond them to; ECAEC, SA-5, fifth Floor, L1.S. Department of State, Weshington, DC 20522,
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U. S. Department of State *OMB Approval No. 1405-0170

Expiration Date: 01-31-2021
TRAINING/INTERNSHIP PLACEMENT PLAN

Estimated Burden: 1.5 Hours

B

#er < +SECTION:ADDITIONAL EXCHANGE VISITOR INFORMATION S, *, "5/

Trainee/Intern Name (Surname/Primary, Given Name(s) {must maich passport name) E-mail Address

Bhagat Dhiraj Shankar dhirajbhagat0201 8@gmail.com

Program Sponsor Program Category

GlobalEducational Concepts, Inc. Intern

Occupational Category Current Field of Study/Professsion Experience in Field (number of years)

Hospitality and Tourism Hospitality Smdies 0

Type of Degree or Certificate Date Awarded (mm-dd-yyyy) or Expected |Training/Internship Dates (mm-dd-yyyy)

Bachelor's Degree 05-12-2024 From 10-07-2024 To 10-06-2025

Organization Name Address Suite

iott Gaylord Texan Resort & Convention Center 1501 Gaylord Trl

City State Zip Code Website URL

Grapevine Texas 76051-1945 https://www.marriott. com/en-us/hotels/dalgt-gaylord-texan-resort-and-
convention-center/

Employer ID Number (EIN) Exchange Visitor Hours Per Compensation  Stipend Yes If Yes, how

Week much?

62-1798694 a2 Non-Monetary Compensation $16.50 per Hour
Value

‘Worker's Compensation Policy {If so, Name of Carrier Does your Worker's Compensation Policy cover exchange visitors?

Yes Beecher Carlson Yes

Number of FT Employees Ouasite at Location Annual Revenne

1500 $10 to 25 million

Yl g e W T T OTA TR Y S T OAONT T (AT ¥ oaha L e oM T e LA
G ot e os - -0+ SECTION3YCERTIFICATIONS % d oo o o2 o
Trainee/Intern -1 certify that:

1. Ihave reviewed, understand, and will follow this Training/Intemnship Placement Plan (T/IPP);
1 am entering into this Exchange Visitor Program in order to participate as a Trainee or Intern as delineated in this T/IPP and not

2.
@ simply to engage in labor or work within the United States.

3. Tunderstand that the intent of the Exchange Visitor Program is to allow me to enhance my skills and gain exposure to U.S. culture and
business in a way that will be useful to me when T return home upon completion of my program.

4. Iunderstand that my intership/training will take place only at the organization listed on this T/IPP and that working at another
organization while on the Exchange Visitor Progam is prohibited.

5, Iwill contact the Sponsor at the carliest available opportunity regarding any concerns, changes in, or deviations from this T/IPP.

B. Iwill respond in a timely way to all inquiries and monitoring activities of my sponsor.

7. Twill follow all of' my sponsor's guidelines required for my participation in my program.

8. Twill contact the U.S. Department of State's Bureau of Educational and Cultural Afffairs (ECA) at the earliest possible opportunity if T
believe that my sponsor or supervisor (as set forth on page 3, section 4), is not providing me with a legitimate internship or training, as
delineated on my T/IPP; and

9. Ideclare and affirm under penalty of perjury that the statements and information made herein are true and correct to the best of my
knowledge, information and belief. The law provides severe penalries for knowingly and willfully falsifying or concealing a material
fact, or using any document in the submission of this form.

Printed Name of Trainee/Intern Dhiraj Shankar Bhagat Date (mm-dd-yyyy)
{xi
Signatuore of Trainee/Intern
DS-7002
11
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Sponsor -

1. Ihave reviewed, understand, and will ensure that the Supervisor (as set forth on Page 3, section 4) follows his . 1
Training/Internship Placement Plan (T/IPP) regarding the Trainee or Intern listed above;

2. I will notify the designated U.S. Department of State's Burean of Educational and Cultural Affairs (ECA) at the earliest
available opportunity regarding any concerns about, changes in, or deviations from this Training/Tnternship Placement Plan
(T/IPP), including, but not imited to, changes of Supervisor or host organization; 5

3. Iwill adhere to all applicable regulatory provisions that govern this program (see 22 CFR Part 6-2), including, -hnt are not
limited to, the following:

a. I will ensure that the Trainee or Intern named in this T/IPP receives continuous on-site supervision and mentoring by '
experienced and knowledgeable staff.

b. I have confirmed with the Supervisor or host organization representative that sufficient resources, plant, equipment, and
trained personnel will be available to provide the specified training or internship program set forth in this T/IPP;
c. I'will ensure that the Trainee or Intern named in this T/IPP obtains skills, kuowlege, and competencies through structured
and guided activities such as classroom training, seminars, rotation through several departmeants, on-the-job training, attendance at
conferences, and similar learning activities, as appropriate in specific drcumstances;
d. I will ensure that the Traince or Intern named in this T/IPP does not displace foll-or part-time temporary or permanent
American warkers or serve to fill a labor needed and ensuore that the position that the Trainee or Intern fills exists primarily to assist

U.5.C.201 et seq.). Ialso certify that training or internships in the field of agriculture meet all requirements of the Migrant and
®onal Worker Protection Act, as amended (29 US.C. 1801 et seq,) 7 1

+ I will notify the Department of State if I receive information regarding a serions problem or controversy involving the ‘
Trainee or Intern named in this T/IPP that could be expected to bring the Department of State, the Exchange Visitor Program, or the ~
Sponsor's exchange visitor program into notoriety or disrepute; and
8- Tdeclare and affirm under penalty of perjury that the statements and information made herein are trne and correct to the
best of my knowledge, information and belief. The law provides severe penalties for knowingly and willfolly falsifying or concealing
4 material fact, or using any false document in the submission of this form, ‘

L )

Signature of Responsible Officer or Alternate Responsible Officer

Printéd Name of Responsible Officer or Alternate Responsible Officer * Date (mm-dd-yyyy) . 5

Name of Sponsor Organization ' anhaLEdmmmLCgmm Program Number P-4-10594

Lot 0 SECTION - TRAINING/INTERNSHIP PLACEMENT PLAN © 7~
Each Training/Internship Placement Plan should cover a definite period of time and should consiste of definite phases of training or
tasks performed wih a specific objective for each phase. The plan must also contain information on how the trainees/interns will
accomplish those objectives (e.g. classes, individual instruction, shadowing). Each phase must build upon the previous phase to show a
progression in the training/Internship. A scparate copy of pages 3 and 4 must be completed for each phase if applicable (e.g; if the
trainee/intern is rotating through different depariments).

Surname/Primary, Given Name(s) (must match passport name) The Exchange Visitor is:
Bhagat, Dhiraj Shankar |Intern
Program Sponsor Program Number
Global Educational Concepts, Inc. P-4-10594
Main Program Supervisor/POC at Host Organization Supervisor Contact Information
Yazmin Lopez Phone 817-778-1000 Fax
Title Email
Director of Human Resources Ops ylopez@gaylordhotels.com
unssz‘gfgz p :é»’“;j} Page 2 of 11
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R e L NSRS C PHASEINFORMATIONTE U - e B s

Phase Site Name . |Training/Internship Field Phase Site Address

Marriott Gaylord Texan Resort & Convention Center |Culinary 1501 Gaylord Trl Grapevine, TX
76051-1945

Phase Name Start Date (mm-dd-yyyy) of Phase End Date (mm-dd-yyyy) of Phase Phase .

Arrival and Orientation 10/07/2024 10/20/2024 lof4

Primary Phase Supervisor . Supervisor Title

K;rm Perez Sr. Human Resources Generalist

Email LR Phone Number i

KPerez@GaylordHotels.com (817) 7783942

Description of Trainee/Intern's role for this program or phase "

The intem will be met by members of Gaylord Texan's Human Resources Department who will assist inn introducing the intem 10 both the
resort and the surrounding areas as well as assist with any personal or cultural needs of the intern. The intern will be oriented to the various
arcas and subject matler in a progressive training atmosphere to ensure an enriching program where learning is paramount. The intern will also
receive information regarding the cultural activities that are available within the area, 4 .

Specific goals and objectives for this program or phase 8 )

An objective of the orientation is to cover the history of the company and will include the understanding of the company's Service Profit
Chain which facuses on putting STARS (Smiles, Teamwork, Attitude, Reliability, Service with a passion), the resort's employees, first to
ensure guest satisfaction. In addition, the intern will be taught about the resort’s quality standards while learning Gaylord Texan's Vision,
Values and Service Basics. The intern will also take a basic food safcty course during the orientation to comply with local and state guidelines.
The goal is for the intern to gain a competent overview of Gaylord Texan Resort's operations, clientele and unique customer satisfaction as
well as cover the outline of the training that they will receive while they are with us.

The Training will take place over 12 months including 4 phases involving rotation within one kitchen outlet.

Please list the names and titles of those who will provide continuous (for example, daily) supervision of the Trainee/Intern, including
the primary supervisor. What are these person’s qualifications to teach the planned learning? V.

The intern will be provided with day-to-day supervision and fecdback in which all questions and concerns will be addressed. This supervision
and feedback will be primarily provided by Kyra Perez. Kyra is the Sr. Human Resources Generalist at Gaylord Texan and has been a Gaylord
Texan STAR since 2007 when she joined the hotel on the Sales team.

‘What plans are in place for the Trainee/Intern to participate in cultural activities while in the United States?

1
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January - Watch the Chilly Dawgs: Grapevine’s Singing Snowmen perform in Liberty Plaza

February — Interns can visit Nash Farm, a historic landmark located in Grapevine, TX

March — Interns can participate in St. Patrick’s Day celebrations across the Dallas Fort Worth area.

April - Gaylord will organize a day-visit to Fort Worth 1o experience a cattle drive and a rodeo - two of the most "Texan" activities that the

intern can experience. This cultural activity is always one of the highlights of the intern's experience for both the intern and the host
organization.

May — Intems can attend the annual Main Strect Fest in downtown Grapevine, TX

June — Gaylord will organize a day-visit to 6 Flags over Texas amusement park located in Arlington, Texas. This will be a wonderful day of
experiencing American culture visiting one of the most well-known amuscment parks in the USA.

July — Interns can participate on July 4th celebrations across the Dallas Fort Worth area and surrounding Grapevine Lake,
August — Interns will be able to visit the SEA LIFE Grapevine Aguarium

September - The intern will visit the 'Cotton Belt Hotel Clack Tower* which is the symbol of cultural friendship and hospitality of the area,
They will also visit "The Grapevine Blacksmith Shop at Grapevine Station’ which includes a replica of the historic Charlie Milican

ober — Interns can participate in Halloween activities across Dallas Fort Worth
November — Interns can participate in Thanksgiving activities and the Carol of Lights in downtown Grapevine,
December — Interns can participate in Gaylord’s holiday celebrations, Lone Star Christmas

What specific knowledge, skills, or techniques will be learned?

The intern will learn the scope of the resort's activities, the history, organizational mission, and objectives as well as the significance of the
division of each department and that department's role in the success of the organization. The intem will also be introduced to the customer
service atmosphere of Gaylord and company culture as it relates to clients and associates.

How specifically will these knowledge, skills, or techniques be taught? Incinde specific tasks and activities (Interns) and/ or
methodology of training and chronology/syllabos (Zrainees)

The intern will;

e intern will bave continuous interaction and feedback throughout this phasc as they are guided through the coursework and procedures for
new team members. A review will be held at the end of the phase to cosure the intern is prepared to continue to the next phase of the program.

Additional Phase Remarks (optional) -

N/A
o7 )
e Y
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Phase Supervisor -1 certify that:

. Ihave reviewed, understand, and will follow this Training/Internship Placement Plan (T/IPP);

I'will contact the Sponsor at the carliest possible opportunity if I belicve that the Trainee or Intemn is not receiving the type of training
delincated on this T/IPP; )

I will actively support the Sponsor by adhering to all applicable regulatory provisions that govern this program (see 22 CFR Part 62);
The Trainee or Intern named in this T/IPP will not displace full-or part-time, seasonal or permanent American warkers, or serve to fill a
labor need;

I'will conduct the required periodic evaluations of the Trainee or Intem named in this T/IPP;

I will notify the designated Sponsor contact at the earliest available opportunity regarding any concerns about, changes in, or deviations
from this T/IPP.

I will notify the Sponsor in the event of an emergency involving the Trainee or Intern named in this T/IPP, as well as any information
that I receive about the Trainee or Intern that might have an effect on that exchange visitor's health, safety, or welfare;

8. Twill notify the Sponsor if I receive information regarding a serious problem or controversy invalving the Trainee or Intern named in
this T/IPP that could be expected to bring the Department of State, the Exchange Visitor Program, ar the Sponsor's exchange visitor
program into notoriety or disrepute;

8. Iam participating in this Exchange Visitor Program in order to provide the Trainee or Intern named in this T/IPP with training or an
internship as delineated in this T/IPP;

10. 1 cenify that this training or internship meets all the requirements of the Fair Labor Standards Act, as amended (29 US.C. 201 et seq.) 1
also certify that training or internships in the field of agriculture meet all requirements of the Migrant and Seasonal Worker Protection
Act, as amended (29 U.S.C. 1801 et seq.).

11.  Ideclare and affirm under penalty of perjury that the statements and information made herein are true and correct to the best of my
knowledge, information and belief. The law provides severe penalties for knowingly and willfully falsifying or concealing a material

N oo ke pa

fact, or using any false document in the submission of this form. @
Signature of Supervisor 1|
Printed Name of Supervisor Kyra Perez Date (mm-dd-pyyy) |
Phase Site Name Training/Internship Field Phase Site Address
Marriott Gaylord Texan Resort & Convention Center  |Culinary 1501 Gaylord Trl Grapevine, TX
- - " 76051-1945
Phase Name |Start Date (moi-dd-yyyy) of Phase End Date (mm-dd-yyyy) of Phase Phase
Basic Culinary Kitchen Operations 10/21/2024 02/19/2025 20f4
Primary Phase Supervisor Supervisor Title
Juzn Martinez Resort Executive Chef
Email Phone Number
juane.martinez(@gaylordhotels.com 817-778-2232

Description of Trainee/Intern's role for this program or phase

This phase is designed to immerse the intern into Gaylord Texan's culinary department. This phase will cover the basic cooking areas and
kitchens that are used to make the resort run successfully. The intern will receive training on how to prepare and cook food on the assigned
workstations according to Gaylord recipes, quality, standards, presentation standards and food preparation checklists. The intern will learn how
to operate the ovens, stoves, grills, and other kitchen equipment. It will be fast paced and there will be a lot to learn quickly.

®

Specific goals and objectives for this program or phase

The objective for the intern will be to leam all areas of an American resort kitchen and how to operate in these areas with efficiency and
expertise. This will include how to effectively use all the toals available to a culinary chef, how to understand food storage procedures in
compliance with HACCP (Hazard Analysis and Critical Control Point) guidelines, how to prepare ingredients for cooking according to the
recipes, how to monitor food quality, how to set up and break down the workstation, and how to serve food in proper proportions onto proper
receptacles. The phase will provide a session on how to check and ensure correct temperatures of kitchen appliances. The intern will gain an
understanding of how the different stations are organized and how each operation will interact and affect one another.

Please list the names and titles of those who will provide continuous (for example, daily) supervision of the Trainee/Intern, including the
primary supervisor. What are these person's qualifications to teach the planned learning?

(%
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Southeastem ACD, AAS in Culinary Arts/Chef Training,

Daily supervision will be provided by the Executive Chef, Sous Chefs, and other qualified supervisors, There will be direct training and daily
verbal evaluation by the resort Executive Chef Juan Martinez. Executive Chef Martinez oversees and manages the resort's various kitchens
and leadership staff. Chef Juan is a highly motivated and passionate culinarian, Achievement orientated professional with more than 17+
years of culinary experience, holds degrees from Johnson & Wales University-Florida, Assoc. degree in Culinary Science/Culinology and

What plans are in place for the Trainee/Intern to participate in cultural activities while in the United States?
January — Watch the Chilly Dawgs: Grapevine’s Singing Snowmen perform in Liberty Plaza

February — Interns can visit Nash F; arm, a historic landmark located in Grapevine, TX
March — Interns can participate in St. Patrick’s Day celebrations across the Dallas Fort Worth area.

organization,

May — Interns can attend the annual Main Street Fest in downtown Grapevine, TX

1 experiencing American culture visiting one of the most well-known amusement parks in the USA.
: 6—1111::113 can participate on July 4th celebrations across the Dallas Fort Worth area and swrounding Grapevine Lake,
! August — Interns will be able to visit the SEA LIFE Grapevine Aquarium

" September — The intern will visit the 'Cotton Belt Hotel Clock Tower' which is the symbol of cultural friendship and hospitality of the area.
They will also visit 'The Grapevine Blacksmith Shop at Grapevine Station' which includes a replica of the historic Charlie Milican

October — Intemns can participate in Halloween activities across Dallas Fort Worth
November — Interns can participate in Thanksgiving activities and the Caro] of Lights in downtown Grapevine.

December — Interns can participate in Gaylord’s holiday celebrations, Lone Star Christmas

April — Gaylord will organize a day-visit to Fort Worth to experience a cattle drive and a rodeo — two of the most "Texan" activities that the
intern can experience, This cultural activity is always one of the highlights of the intern's experience for both the intern and the host

June — Gaylord will organize a day-visit to 6 Flags over Texas amusement park located in Arlington, Texas. This will be 2 wonderful day of

What specific knowledge, skills, or techniques will be learned?

Knife Skills- Fundamentals of knife use and proper techniques. The Intern will also learn which tool to use for the project

standards for Use Records and HACCP guidelines

The intern will be taught the technigues of basic culinary arts as it relates to kitchen operations of the resort. The intern will leam the specific
types of ovens used, the storage arcas for both cold/hot produces and how meals are prepared in Gaylord Texan's various restaurant outlets,

Cutting and Chopping — The Intern will learn how to cut and chop vegetables and proteins with knives, dicer equipment and slicers.
Cooking and Holding to Proper Temperatures — Use of thermometers to ensure that the food is cooked to and held at specifications and

that is being worked

‘ C ethodology of training and chronologyi/syllabus (Trainees)

and participation in taste panels.

How specifically will these knowledge, skills, or technigues be tanght? Include specific tasks and activities (Interns) and/ or

Following the initial department training, the intern will complete a basic culinary arts course. All skills, knowledge and techniques will be
taught and then adapted through personal training and mentoring with the culinary staff, Greater responsibility and independence will be
offered as the intern develops the skills that are taught. There will be direct instruction and daily verbal evaluation as the intern is assigned A4
training-based learning activitics such as proper food preparations and portions. The intern will be introduced to the variable experience of the
day-to-day operations of a busy culinary operation. The intern will receive training through menu classes and will assist with menu planning

How will the Trainee/Intern's acquisition of new skills and competencics be measured? -

which is provided by the sponsor.

Throughout phasc two, cach arca that the intern is introduced to will incorporate an initial training and asscssment by the supcrvisor regarding
the intern's competency level and knowledge gained. The intem’s training plan will also be reviewed with the intern’s supervisor at a specific
meeting that will take place monthly with the HR Int'l Recruiter program coordinator. The intern's supervisor/mentor will complete a monthly
check list that will be provided to the HR Int'l Program Coordinator. The intern will then have trimester meetings/round tables with the
leadership and the HR Int'l program coordinator to discuss their training and to make sure they arc also participating in the planned local
cultural activities, Near the conclusion of this phase, the intern and host will also complete the required midpoint evaluation of the internship

Additional Phase Remarks (optional) -

DS-7002
032015
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N/A

Phase Supervisor--I certify that:

1 have reviewed, understand, and will follow this Training/Internship Placement Plan (T/IPP);

1 will contact the Sponsor at the earliest possible opportunity if I believe that the Trainee or Intern is not receiving the type of training

delineated on this T/IPP;

1 will actively support the Sponsor by adhering to all applicable regulatory provisions that govern this program (see 22 CFR Part 62);

The Trainee or Intern named in this T/IPP will not displace full-or part-time, seasonal or permanent American warkers, or serve to fill a

labor need;

1 will conduct the required periodic evaluations of the Traince or Intern named in this T/IPP;

I will notify the designated Sponsor contact at the earliest available opportunity regarding any concerns about, changes in, or deviations

from this T/IPP.

1 will notify the Sponsor in the event of an emergency involving the Trainee or Intern named in this T/IPP, as well as any information

that I receive about the Trainee or Intern that might have an effect on that exchange visitor’s health, safety, or welfare;

I will notify the Sponsor if [ receive information regarding a scrious problem or controversy involving the Trainee or Intern named in

this T/IPP that could be expected to bring the Department of State, the Exchange Visitor Program, or the Sponsor’s exchange visitor

program into noton:ty or disrepute;

9. I am participating in this Exchange Visitor Program in order to provide the Trainee or Intern named in this T/IPP with tra.lnmg oran

internship as delineated in this T/APP;

10. Icenify that this training or internship meets all the requirements of the Fair Labor Standards Act, as amended (29 U.S.C. 201 et seq.) I
also certify that training or internships in the field of agriculture meet all requirements of the Migrant and Seasonal Worker Protectio@
Act, as amended (29 U.S.C. 1801 et seq.).

11.  Tdeclare and affirm under penalty of perjury that the statements and information made herein are true and correct to the best of my
knowledg: information and belief. The law provides severe penalties for knowingly and willfully falsifying or concealing a material
fact, or using any false document in the submission of this form.

PN oo kW N

Signature of Supervisor 1]

Printed Name of Supervisor Juan Martinez Date (mm-dd-yyyy)

Phase Site Name Training/Internship Field Phase Site Address

Marriott Gaylord Texan Resort & Convention Center  |Culinary 1501 Gaylord Trl Grapevine, TX
76051-1945

Phase Name Start Date (mm-dd-yyyy) of Phase End Date (mm-dd-yyyy) of Phase Phase

Intermediate Culinary Training 02/20/2025 06/06/2025 3of4

Primary Phase Supervisor ) Supervisor Title

Juan Martinez ' Resort Executive Chef P

Email Phone Number 5

juane.martinez@gaylordhotels.com 817-778-2232

Description of Trainee/Intern's role for this program or phase

This phase will review and practice what the intern has leamed in the prior phase. The intern would have to perform well according to the
structure of the culinary standards and procedures. The intern would have to put into practice the procedures and focus on the skills and
techniques learned. The Intern would have the opportunity to learn new skills such as Sautéing, Searing, and Emulsification.

Specific goals and objectives for this program or phase

The main objective of this phase is for the intern to review and practice what the intern has learned in the prior phase to ensure expertise in their
crafl. Also, the intern would have the opportunity to learn new skills such as Sauntéing, Searing, and Emulsification. In this phase the intern will
also be trained on how to apply the leamed culinary skills of an American kitchen environment to prepare themselves for adapting to new
kitchens for their firture positions as colinary artisans. The intern will further develop, design, and create new menus and recipes based on
standards and artistic contributions they have leamned thus far.

Please list the names and titles of those who will provide continuous (for example, daily) supervision of the Trainee/Intern, including the
primary supervisor. What are these person's qualifications to teach the planned learning?

DS-7002
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Daily supervision will be provided by the Executive Chef, Sous Chefs, and other qualified supervisors. There will be direct training and daily
verbal evaluation by the resort Exccutive Chef Juan Martinez. Executive Chef Martinez oversees and manages the resort's kitchens. Chef Juan
is a highly motivated and passionate culinarian, Achievement orientated professional with more than 17+ years of culinary experience, holds
degrees from Johnson & Wales University-Florida, Assoc. degree in Culinary Science/Culinology and Southeastern ACD, AAS in Culinary
Axts/Chef Training.

What plans are in place for the Traince/Intern to participate in cultural activities while in the United States?
January — Watch the Chilly Dawgs: Grapevine's Singing Snowmen perform in Liberty Plaza

February - Interns can visit Nash Farm, a historic landmark located jo Grapevine, TX
March — Interns can participate in St. Patrick’s Day celebrations across the Dallas Fort Worth arca,

April — Gaylord will organize a day-visit to Fort Worth to expericnce a cattle drive and a rodeo — two of the most "Texan" activities that the
intern can experience. This cultural activity is always one of the highlights of the intern's experience for both the intern and the host
organization, :

May — Interns can attend the annual Main Street Fest in downtown Grapevine, TX

June — Gaylard will organize a day-visit to 6 Flags over Texas amusement park located in Arlington, Texas. This will be 2 wonderful day of
experiencing American culture visiting one of the most well-known anmsement parks in the USA.

— Interns can participate on July 4th celebrations across the Dallas Fort Worth area and surrounding Grapevine Lake,
August —~ Interns will be able to visit the SEA LIFE Grapevine Aquarium

September — The intern will visit the 'Cotton Belt Hotel Clock Tower’ which s the symbol of cultural friendship and hospitality of the area.
They will also visit 'The Grapevine Blacksmith Shop at Grapevine Station’ which includes a replica of the historic Charlie Milican

October — Interns can participate in Halloween activities actoss Dallas Fort Worth .
November — Interns can participate in Thanksgiving activities and the Carol of Lights in downtown Grapevine,

December — Interns can participate in Gaylord’s holiday celcbrations, Lone Star Christmas
What specific knowledge, skills, or techniques will be learned? ’

The skills to be imparted 1o the intern will include how 1o coordinate activities and to understand the day-to-day operations of all the kitchen
team members. Intern will learn and become familiarized in the different sections of the kitchen and thie intern will be properly trained on how
to use the utensils/tools in that specific kitchen section. -

Additional techniques that will be learned:

Introduction to Sautéing - a method of cooking that uses a small amount of oil or fat in a shallow pan over relatively high heat. Various sauté
ruethods exist, and sauté pans are a specific type of pan designed for sautéing,

Introduction to Searing - a technique uscd in grilling, baking, braising, roasting, sautéing, etc., in which the surface of the food (usually meat,
poultry or fish) is cooked at hot temperature until a crust forms from b ing.

Emulsification - Use of equipment such as whisks, stand blenders and immersion blenders to make dressings, vinaigrettes, and sauces.

7 P:low specifically will these knowledge, skills, or techniques be taoght? Inclade specific tasks and activities (Inferns) and/ or
methodology of training and chranology/syllabus (Trainees)

The intern will receive this training by hands on observation, discussions and interaction with the Executive Chef and Sous Chef and by
working closely with in all aspects of the kitchen operations for this phase. The intern will receive hands on training from their
supervisor/mentor in each technique followed by an assessment to ensure cxpertise. The training will not only cover tecknique but also
precision and effectiveness with high quantity and quality results. Under the guidance of the intern’s supervisar/mentor, the intern will learn
skills through special projects, functions, and partnership with specialized culinary teams. .

How will the Trainee/Intern's acquisition of new skills and competencies be measured? .

A review will be held at the end of this phase to measure the intern's development in the culinary arts administration areas of proper food
planning and guest/culinary team relations as well as their overall development over the past 12 months. The intern will be evaluated on their
successful completion of this phase and their competency in these areas by being given a written report which they will discuss with the chefs

and with the HR Intl Recruiter program coordinator at the quarterly round table discussions, During the conclusion of this phase, the intem as
well as the Host Organization will also complete a final evaluation of the internship which is provided by the sponsor.

Additional Phase Remarks (optional)

L
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N/A

Phase Supervisor -1 certify that:

1 have reviewed, understand, and will follow this Training/Internship Placement Plan (T/IPP);

Iwill contact the Sponsor at the earliest possible opportunity if I believe that the Trainee or Intern is not receiving the type of training

delineated on this T/IPP; ) .

1 will actively support the Sponsor by adhering to all applicable regulatory provisions that govern this program (see 22 CFR Part 62);

The Trainee or Intern named in this T/IPP will not displace full-or part-time, seasonzl or permanent American workers, or serve to fill a

labor need;

I will conduct the required periodic evaluations of the Trainee or Intern named in this T/IPP;

I will notify the designated Sponsor contact at the earliest available opportunity regarding any concerns about, changes in, or dewauons

from this T/IPP,

1 will notify the Sponsor in the event of an emergency involving the Trainee or Intern named in this T/IPP, as well as any information

that I receive about the Trainee or Intern that might have an effect on that exchange visitor's health, safety, or welfare;

I will notify the Sponsor if I receive information regarding a scrious problem or controversy involving the Trainee or Intern named in

this T/IPP that could be expected to bring the Department of State, the Exchange Visitar Program, or the Sponsor’s exchange visitor

program into notoriety or disrepute;

9, I am participating in this Exchange Visitor Program in order to provide the Trainee or Intern named in this T/IPP with training or an

internship as delineated in this T/IPP;

10, I certify that this training or internship mects all the requirements of the Fair Labor Standards Act, as amended (29 U.5.C. 201 et seq.) 1
also certify that training or internships in the field of agriculture mect all requirements of the Migrant and Seasonal Wnrk:ert:ctioO
Act, as amended (29 U.S5.C. 1801 et seq.).

11.  Tdeclare and affirm under penalty of perjury that the statements and information made herein are true and correct to the best of my
knowledge, information and belief. The law provides severe penalties for knowingly and willfully falsifying or concealing a material
fact, or using any falsc document in the submission of this form.

@ N oo A N~

Signature of Supervisor Ej

Printed Name of Supervisor Juan Martinez Date (mm-dd-yyyy) ] .

Phase Site Name Training/Internship Field Phase Site Address

Marriott Gaylord Texan Resort & Convention Center [Culinary 1501 Gaylord Trl Grapevine, TX
76051-1945

Phase Name Start Date (mm-dd-yyyy) of Phase End Date (mm-dd-yyyy) of Phase Phase

Advanced Culinary Training 06/07/2025 10/06/2025 40f4

Primary Phase Supervisor Supervisor Title

Juan Martinez Resort Executive Chef A

Email Phone Number \

juane.martinez(@gaylordhotels.com 817-778-2232

Description of Trainee/Intern's role for this program or phase

This phase will transition from learning the basic operations of Gaylord Texan's kitchens and procedures to focusing on advanced culinary
skills, techniques, and food management. The intern will be given more advanced tasks and responsibilitics in this phase. The intern will Tearn
to complete orders and make decisions in real-time training exercises through the actual exercise of being a culinary chef. The intern will
participate in the culinary skills assessment of their competency level of the skills developed through their training.

Specific goals and objectives for this program or phase

The main objective of this phase is for the intern to be exposed to advanced skills in food preparation in an npscale American resort. The intern
will further develop their competency skills and techniques to help increase their productivity and quality of food preparation. The intern will
receive training on how to develop, design, and create new menus and recipes based on standards and artistic contributions. The phase will
expand to include advance training of operational knowledge, processes, and policies such as receiving, and compliance of food bandling and
sanitation standards. It is the objective at the end of this phasc for the intern to demonstrate knowledge of high-quality food products and their
presentation.

Please list the names and titles of those who will provide continnons (for example, daily) supervision of the Traince/Intern, including the
primary supervisor. What are these person's qualifications to teach the planned Iearning?
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a!!lcuho], by allowing the material to remain suspended in the solvent over time

Daily supervision will be provided by the Executive Chef, Sous Chefs, and other qualified supervisors. There will be direct training and daily
verbal evaluation by the resort Executive Chef Juan Martinez, Executive Chef Martinez oversees and manages the resort’s kitchens, Chef Juan
is a highly motivated and passionate culinarian, Achievement arientated professional with more than 17+ years of culinary experience, holds
degrees from Johnson & Wales University-Florida, Assoc. degree in Culinary Science/Culinology and Southeastern ACD, AAS in Culinary
Arts/Chef Training.

What plans are in place for the Trainee/Intern to participate in cnltural activities while in the United States?
January ~ Watch the Chilly Dawgs: Grapevine’s Singing Snowmen perform in Liberty Plaza

February — Interns can visit Nash Farm, a historic landmark located in Grapevine, TX
March — Intems can participate in St. Patrick’s Day celebrations across the Dallas Fort Worth area.

April — Gaylord will organize a day-visit to Fort Worth to experience a cattle drive and a rodeo — two of the most "Texan" activities that the
intern can experience. This cultural activity is always one of the highlights of the intern's experience for both the intern and the host
organization. {

May — Interns can attend the annual Main Strect Fest in downtown Grapevine, TX

- .

June — Gaylord will organize a day-visit to 6 Flags over Texas amusement park located in Arlington, Texas. This will be a wonderful day of
experiencing American culture visiting one of the most well-known amusement parks in the USA.
'L

l@— Interns can participate on July 4th celebrations across the Dallas Fort Worth area and surrounding Grapevine Lake.
August - Interns will be able to visit the SEA LIFE Grapevine Aquarium

September — The intern will visit the 'Cotton Belt Hotel Clock Tower' which is the symbol of cultural friendship and hospitality of the area.
They will also visit "The Grapevine Blacksmith Shop at Grapevine Station' which includes a replica of the historic Charlie Milican

October — Interns can participate in Halloween activities across Dallas Fort Worth - .
November ~ Interns can participate in Thanksgiving activities and the Carol of Lights in downtown Grapevine.

December — Interns can participate in Gaylord’s holiday celebrations, Lone Star Christmas
‘What specific knowledge, skills, or techniques will be learned? .

The intern will focus on advanced culinary training and will learn how to review and adjust systems and procedures in the kitchen to ensure
their effectivencss. Safcty Standards will be taught, and the intern will have hands on opportunitics to implement the policics, standards, and
procedures. Training of how to develop, design, and create new memus and recipes will be imparted as well as food and beverage portion and
wastc controls. The intern will be trained in the skill of determining how food should be presented and will create decorative food displays.
Additional techniques that will be learned: :

1- Introduction to Curing — various food preservation and flavoring processes of foods such as meat, fish, and vegetsbles, by the addition of a
combination of salt, nitrates, nitrite, or sugar.

2- Introduction to Infusion — the process of extracting chemical compounds or flavors from plant material in a solvent such as water, oil, or

troduction to Pellicle — a skin or coating of proteins on the surface of meat, fish, or poultry, which allows smoke to better adhere to the
surface of the meat during the smoking process '

How specifically will these knowledge, skills, or technigues be taught? Include specific tasks and activities (fnterns) and/ or
methodology of training and chronology/syllabus (Zrainees)

The intern will be taught by the culinary team utilizing standard American operating procedures that will be adapted through mentoring. There
will be direct instruction and daily verbal evaluation as the intem participates in hands on learning activities. Daily, the intem will learn how

to evaluate production needs; and on a weekly basis, the intern will be tanght the skills on how to estimate these production levels, The intem
will participate in advanced daily planning processes to ensure all areas are organized and ready to support the activities and functions of the
kitchen. The intem will be guided by the Exccutive Chef through formal training sessions and materials to Icarn and master the skills needed
for advanced culinary skills, ‘

How will the Trainee/Intern's acquisition of new skills and competencies be measured?

The intern will be mentored daily, and reviews will be done by the Department leaders. The intern will also participate in the quarterly Intern
lunch-meeting where the intemnational program manager Laura Garrido will share the phase evaluation results as well as general feedback and
mentoring. The intem will be evaluated on their successful completion of formal training seminars and daily assignments and be given a
thorough review upon the completion of the phase.

Additional Phase Remarks (optional)
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N/A

Phase Snpervisor -1 certify that:

I have reviewed, understand, and will follow this Training/Internship Placement Plan (T/IPP);

I will contact the Sponsor at the earliest possible opportunity if I belicve that the Trainee or Intern is not receiving the type of traxmng

delineated on this T/IPP;

1 will actively support the Sponsor by adhering to all applicable regulatory provisions that govern this program (see 22 CFR Part 62);

The Trainee or Intern named in this T/IPP will not displace full-or part-time, seasonal or permanent American workers, or serve to fill

a labor need;

Twill conduct the required periodic evaluations of the Trainee or Intern named in this T/IPP;

I will notify the designated Sponsor contact at the earliest available opportunity regarding any concems about, changes in, or

deviations from this T/IPP.

1 will notify the Sponsor in the event of an emergency involving the Trainee or Intern named in this T/IPP, as well as any information

that I receive about the Trainee or Intern that might have an cffect on that exchange visitor’s health, safety, or welfare;

I will notify the Sponsor if I receive information regarding a serious problem or controversy involving the Trainee or Intern named in

this T/IPP that could be expected to bring the Department of State, the Exchange Visitor Program, or the Sponsor's exchange visitor

program into noloncly ar disrepute;
9. lam participating in this Exchange Visitor Program in order to provide the Trainee or Intern named in this T/IPP with training or an
internship as delineated in this T/IPP;

10. I certify that this training or internship meets all the requirements of the Fair Labor Standards Act, as amended (29 U.S.C. 201 ct seq.)
I also certify that training or internships in the field of agriculture mect all requirements of the Migrant and Seasonal Worker
Protection Act, as amended (29 U.S.C. 1801 et seq.).

11, Tdeclare and affirm under penalty of perjury that the statements and information made herein are true and correct to the best of my
knowledge, information and belief. The law provides severe penalties for knowingly and willfully falsifying or concealing a material
fact, or using any false document in the submission of this form.

® N oo AW M=

Signature of Supervisor L’ﬂ
Printed Name of Supervisor Juan Martinez [Date @mm-di-yyyy) | [
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AUTHORITIES The information is sought pursuant to Scctmn 102 of the Mutual Educational and Cultural Exchange Act of 1961, as
jamended (the Fulbright-Hays Act)(22 U.S.C. 2452) which provides for the administration of the Exchange Visitor Program (J vma)

PURPOSE: The information solicited on this form will be nsed to pm\nde clarity of training and intem programs offered by entities
designated by the U.S. Department of State to conduct exchange visitor programs; for general statistical use; and to administer the Tmm:c and
Intern categories of the Exchange Visitor Program.

state, local, or forcign government entities for law enforcement purpescs; 10 members of Congress in response to a request on your behalf .
More information on the Routine Uses for the system can be found in the System of Records Notice State-08, Educational and Cultural
Exchange Program Records.

DISCLOSURE: Participation in this program is voluntary; however, failure to provide the m.f'ormaunn may delay or prevent participation in
the Exchange Visitor Program.

Y R S APAPER WORKIREDUCTION ACT - Ll i, T

il U"a- ":’»-\:' e q-‘"éf-sf: ,ﬂ-- uﬁ e Bl el ."‘md "uf 5"’ S n,
Public reporting burden for this collection of mfazma.hun is estimated to average 1.5 hours per response, including time required for soarching
existing data sources, gathering the necessary documentation, providing the information and/or documents required, and reviewing the final
collection. You do not have to supply this information unless this collection displays a currently valid OMB control number. If you have
comments on the accuracy of this burden estimate and/or recommendations for reducing it, please send them to: ECA/EC, SA-5, Fifth Floor,
U.S. Department of State, Washington, DC 20522.
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Placement Record of BHMCT & B.Sc.HS Students

Sr. Program graduated | Academic | Number of | Number of | Entrepreneur Total
No Year students students Number of
placed in placed in Students
Abroad India
1 BHMCT & B.Sc.HS | 2021-2022 10 29 05 44
2 BHMCT & B.Sc.HS | 2022-2023 18 30 04 52
3 B.Sc.HS 2023-2024 05 12 04 21
Total 33 71 13 117
/ ! k,
Prof. Sagar Mz}lwade Prof Mrs. Y. S. Sadre
Training & Placement Coordinator Principal
I/c. Principal
Institute of
Hote! Management & Catoring Technalogy
Lal Teki Road, AMMEDNAGAR-414 601
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Vandana Bakery Product Production , Venture Started by Aditya Yennam Bsc.HS Student

Page No. 045




Ahmednagar Jilha Maratha Vidya Prasarak Samaj’s
INSTITUTE OF
HOTEL MANAGEMENT AND CATERING TECHNOLOGY AHMEDNAGAR
Lal Taki Road, Ahmednagar — 414001. Ph. / Fax (0241) 2326778

Approved by AICTE, Govt. of Maharashtra, DTE & Affiliated to Uni. of Pune

Venture Started by Mr. Karan Kinger , Bsc.Hs Student
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STUDENTS VENTURES
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ON
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AT 05:00 PM
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Vikram Biryani House, Venture Started by Mr. Aditya Taras, B.Sc.HS student
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Vahini’s Vadapav, Venture Started by Mr. Prakash Lande, BHMCT student
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