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S. DAYS BREAKFAST LUNCH DINNER
N
0
1| MOND | UPAMA CHUTNEY | PANEER TIKKA MASALA SHAK BHAJI,PATA WADI
AY BOILED EGG, METHI MOONGDAL,VEG RASSA, JIRA
BREAD BUTTER PULAV,DAL RICE,DALFRY,SALAD,PAP
JAM,TEA TADKA,DAHI,PAPAD,SPRO | AD,PICKLE,CHUTNEY
/COFFEE/MILK, UT,SALAD,CHUTNEY CHAPATI, NON VEG -
FRUIT-BANANA CHAPATI,SWEET-GULAB CHICKEN MASALA SWEET
JAMUN BALUSHAHI
BEVERAGES :- BUTTER BEVERAGES :- LEMON
MILK CORRIANDER SOUP
2 | TUESD | BATATA VEG TAWA ,CHOLE WANGI MASALA, TOMATO
AY WADA,SAMBHAR | MASALAPLAIN RICE ,.DAL | RASSA TOMATO RICE
CHUTNEY , ADRAKI, CHAPATI/ONION | ,DAL
BOILED RUSSIAN SALAD, LASUNI,PAPAD,PICKLE/
EGG,BREAD PAPAD,PICKLE,JAWAS COCUMBER SALAD
BUTTER CHUTNEY, SWEET -DUDHI | /CHUTNEY/CHAPATI,
JAM, TEA/COFFEE/ | HALWA NONVEG- MUTTON
MILK,FRUIT- ROGAN, SWEET- FRUIT
APPLE CUSTURD
BEVERAGES :- LASSI
BEVERAGES :- VEG CLEAR
SOUP
3 | WEDNE | MISSAL PAV VEG HARABHARA RASSA,MIX
SDAY BREAD KOLHAPURI,PALAK,MOON | VEG, VEG BIRYANI
BUTTER,JAM,TEA/ | G DAL, RAITA,SALAD
COFFEE/MILK, FRY,CHAPATI,BOONDI PAPAD,PICKLE ,CHAPATI,
BOILED EGG, RAITA,PAPAD PICKLE NONVEG-CHICKEN
FRUIT-PAPPAYA CHUTNEY,SWEET-RAWA BIRYANI SWEET- SHEVAI
LADDU KHEER
BEVERAGES :- HOT &
BEVERAGES :- MASALA SOUR SOUP
CHAAS
4 | THURS | PAV BHAJI VEG MAKHANWALA,SHAK | BLACK
DAY BREAD BHAJI, PLAINE RICE ,DAL WATANA,PADVAL,CHANA
BUTTER,JAM,FRES | TADKA,CHAPATI,CHUTNE | DAL,JEERA RICE,DAL
H Y,SALAD,PAPAD FRY,CHAPATI KARALACHI
FRUITS, TEA/COFF | PICKLE CHUTNEY, NONVEG-
EE/MILK, BOILED | SWEET-KALA JAMUN CHICKEN HYDERABADI
EGG, MIX FRUIT SWEET-MOTICHUR LADU
BEVERAGES :- JAAL JIRA
BEVERAGES :- CORN SOUP
5 | FRIDA | RAWA MASALA MATKI RASA, PITHALA MUTTER PANEER,DODKA-
Y DOSA SAMBER MASALA BHAT CHANADAL,PLAIN
CHUTNEY, BHAKRI,(JWARI+BAJRI) RICE,DAL TADKA,
BREAD BUTTER CHAPATI PAPD, CHAPATI PAPAD PICKLE,
JAM,FRESH PICKLE ,SALAD,CHUTNEY | CHUTNEY,SALAD
FRUITS SWEET- JALEBI/ MATHA NONVEGE-CHICKEN
TEA/COFFEE/MILK HYDERABADI, SWEET-
BOILED EGG, MOTICHUR LADU
FRUIT ORANGE BEVERAGES :- LASSI
BEVERAGES :- CREAM OF
TOMATO SOUP
Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
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6 | SATUR | PURI BHAJI SHAHI PANEER BAINGAN BHARTA(GREEN
DAY BREAD BUTTER KARLE,JEER RICE,DAL BAINGAN),AALLOO
JAM, FRY,CHAPATI, PALAK LEMON RICE,DAL
TEA/COFFEE/MILK | PAPAD, TILKUT,BEET FRY GREEN SALAD,
, BOILED EGG, SALAD SWEET-JALEBI
FRUIT SWEET-CHIROTE NONVEG- FISH CURRY
WATERMELION
BEVERAGES :- MASALA BEVERAGES :- CREAM OF
CHAAS VEGETABLE
7 | SUNDA | TOMATO OMLET STUFF SIMLA,PANEER PANEER TIKKA MASALA,
Y SAMBER MASALA,PLAIN RICE, VEG KRIPCI,RUMALI
CHUTNEY , DAL TADKA, SALAD ROTI,PLAIN RICE

BREAD BUTTER
JAM, TEA/COFFEE/
MILK

BOILED EGG,
FRUIT PINEAPPLE

CHAPATI
SWEET-ICECREAM

BEVERAGES :- BUTTER
MILK

DAL
FRY,SALAD,PAPAD,PICKLE
, CHUTNEY
NONVEG-MUTTON
KHEEMA MASALA

SWEET -SEVAI KHEER

BEVERAGES :- MANCHOW
SOUP

fou- 2. ITIeT AER T AAANIA AT J0 ATIARHE TR

2. WHTE U WA HATES- HigT, HHST, TR, HET, 51, (o9 3.

3. SOt WEUTH Goht TSUT- IFTETUTY/cAies/ TN/ HaH/ FHi-ges a9 Aot qeut —
e/ agiFT/ R /e et

¥, ST HHE ATATIHATHR TEh FHIUATT AfTHR FEAT I ST ATE.

Sd
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Sd/-
Head Proc

Sd/-
Registrar

Sd/-
FA
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ANNEXURE - C
Note:-

1) The quantity of food will be intimated to kitchen one day in advance to
procure perishable raw material.

2)  Sufficient quantity of provisions will be made available in the kitchen
for cooking at least 3 hours before the time of meal by the agency. If the
agency fails to supply the meals on due time on account of his failure to stock
sufficient quantity of provisions, the Institute will be free to arrange the meals
at or from any reputed hotel, cost of which will be borne by the contractor.
Agency should display daily Menu on Notice Board in kitchen and menu tags
at the food counters.

3)  The menu would include a wide variety of ingredients and preparations
from the Indian and Chinese, Cuisine.

4)  The menu would predominantly be Indian cuisine.

5)  Weekly menu on above pattern will be provided by YASHADA and
will be binding on the Contractor.

6) In the event of the agency not being able to provide a particular item of
menu on a particular day, the agency will provide a substitute of the same
standard in consultation with the Institute authorities.

7) Food quality should be of high standard equivalent to 3-Star facilities
maintaining best quality, using branded & healthy raw material & practicing
highest hygiene standards as per Annexure -D & Annexure-E,F,G & H . All
food items, materials used, recipes, techniques and workmanship shall be in
accordance with highest accepted national/international standards.

8)  The cooked food will be checked by the food-testing officer half an
hour before the service, and will suggest any change required to be made.

09) The sample of cooked food will be sent once in a month to Food and
Hygiene Analysis Lab for testing by the agency, the Agency shall submit the
test report and bill of Food Testing Lab to YASHADA. The cost for the same
will be reimbursed to Agency by YASHADA on producing of paid bill.

10) There will be internal, external and un-announced audits by YASHADA
appointed officials and agencies. Any default found in quality of service and
food shall be liable for a penalty of Rs.10,000/- on the spot.

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
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10.

ANNEXURE - D

Instructions regarding Kitchen Staff

Hair must be neat and clean at all times. Long hair should be tied up and
once secured should be above the collar. If working in the kitchen, a hair
net is to be worn by all staff members. F&B Attendants with long hair
must have their hair in a bun. Hair accessories should match with the
uniform provided. No extreme hairstyles or colors will be permitted.

Flat black shoes, closed in heel and toe, non-slip sole.

No visible tattoos are permitted. Employees must shower, use
deodorant, and brush teeth daily. All nails to be clean and short. No nail
polish permitted for Food and Beverage staff. Uniforms must be clean,
in good repair, ironed and worn correctly.

All staff should have short nails and short hair.

Should have regular bath and wear clean uniform and rubber shoes /
leather shoes / sandals. The uniform should be clean without stains. The
socks, which they will be wearing, should be washed on daily basis.
Kitchen staff should wear headgear, mouth mask and apron while
working in kitchen and cooking area. Service staff should wear dark
trouser, light Shirt with jacket, bow and Headgear, with proper identity
card, Should have one clean napkin placed in left hand trouser pocket.
Should not sneeze in kitchen of serving area, if required should quickly
move away to a corner area with nose covered with personal
handkerchief and immediately wash hands with soap thereafter.

After going to the toilet, wash hands with soap.

No staff should enter from the front office area. Separate entrance from
the rear of the kitchen to be used.

No staff should eat in Banquet hall.

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
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11.

Before and after working, time to time, Service and kitchen staff should

maintain their hands clean by washing with standard liquid soap &

sanitizers on dry hands.

Note:- All staff should wear a clean mask & maintain their hands clean

at all time by washing with standard liquid soap and sanitizers on dry
hands.

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
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(ANNEXURE-E’)

RAW MATERIAL SPECIFICATIONS
TO BE USED FOR COOKING

z; Particulars Specifications
Basmati, Kollam, Ambemohar (Whole Rice),
India Gate, Dawat, Kohinoor, Pantanjali
Sampoorn
[Use of Basmati (No.1 quality & fragrance)
1 Rice for pulav / biryani, as well as Use of Kolam
' Surati/ Basmati Rojana / Ambemohor for
daily use]
Idli Rawa - Cow Brand, Idli raja, Sakas,Agraj,
Ashawad, Satyam
Pulses :
: Good quality — No.1
2. éfgrlr']t, re%egézrln, (Srr:renn Tata Sampanna, Ashirwad, Sarvagun, Pure
Lentil, Split black gram) | @and Sure, Fortune
: : Sunflower refined
3 Edible Ol (Gemini/Dhara/Foutune/Kirti gold)
4, Wheat / Wheat Flour | Sehore, MP Lokvan (Preferable Sehore)
5. Pickle (Mango / Mix ) | Pravin / Suhana /Mothers
6. Papad Lijjat, Pravin, Suhana
Bread & Sandwich .
7. Bread (White/ Brown) Britannia/ Modern/Oven fresh
8. Butter, Cheese ArT\uI /_ Gowardhan / Mothers Dairy /
Britannia
Q. Jam Kisaan/ Mapro
10. | Sauce Maggi/Kisaan/ Heinz/ Veeba
11. Milk And Milk Chitale / Katraj / Amul / Gowardhan / Gokul
Product
12. | Juice Real/Tropicana/B-Natural
13 | 1ce cream Arr_1u| _ [/ Quality walls /  Mother
Dairy/Dinshaws.
14. | Tea Tajmahal/Society/Brook Bond Red Label
15. | Coffee Ness cafe / Bru /Kaffe

Sd
HM

Head Proc

Sd/- Sd/-

Registrar

Sd/-
FA
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a) Britannia Marie Gold/Nutrichoice/Priya
Gold Marie/Sunfeast.
b) Salted Biscuits (50-50, Monaco, Krackjack,

Biscuits efc.)
16. (Fo_ur_ different c) Cream Biscuits (Bourbon, Oreo, Hide &
varieties)
Seek).
d) Good Day, ParleTwenty20,
Pantanjali Cashew, Sunfest .
sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
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Sr

No Particulars Specifications

17. | Cookies Kayani Bakery , Amul, Unibic etc.

18. | Chicken G(?drej, Venkey’s, Chicken Viken (Packed
chicken)
Good quality, fresh from local market, Packed

19. | Meat Meat form Branded butcheries like AlKabir,
Godrej,
Good quality, fresh from local market types of

20. | Fish fish like (Pomfret, Surmai, Prawns, Rawas,
Bangada)

91 Spices Pravin/Everest/Bedekar/Kepra/Badshaha/

PP Suhana/VKI.

Good quality (Daily Purchase)

22. | Fruits Should be approved, Quality Checks will be
conducted by the organization on regular basis
Good quality fresh vegetables.

93 Vegetables/Leafy (Daily Purchase)

" | vegetables Should be approved, Quality Checks will be

conducted by the organization on regular basis

24. | Aromatic Powder Chef's Art, Knoor

25 Noodles Chings/Weikfield

26 Pasta Weikfield/colavita/Borges/Barilla

27 Dry Fruits Good quality

- Exotic Vegetabl Salad leaves, Capsicum (Green, red, yellow),

XOUC VEgetables Broccoli, Zucchni, Baby corn, Mushroom
g9 | ComMlour/Custurd \yeiiield, Foodix, Et-mi jelly mix

powder

The best quality material to be used and to be got approved by Manager DAC. The quality
of material will be checked randomly. If unbranded, Substandard, or expired food
items/material found in store or used for cooking purpose, a penalty of Rs.2000/- extra on
each occasion will be levied and recovered from the bills of the contractor.

Sd
HM

Sd/- Sd/- Sd/-
Head Proc Registrar FA
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(ANNEXURE-F)

Schedule for Cleaning of Kitchen & Mess

Sr.No

Description

Area

Periodicity

Cleaning & scrubbing of wall tiles

?.Vegetable cutting area
R.Main Cooking area
3.All ,Soiled
plate collection area

passages

¥.Crockery washing area
4.Dish wiping area

Daily

Cleaning & scrubbing of stores walls

R.Grocery Stores
R.Fruit /Cooler Stores

Once in a week

Cleaning Swapping and washing floor

.Vegetable cutting
area

R. Main Kitchen total
floor

3. Grocery Stores

¥. Wet Stores

4. Crockery washing

& wiping area

&. All passages .

Four times  Daily

(Minimum) as and

when required

Removal of cobwebs & cleaning of fans
etc. clearing of window fans

All Kitchen & Mess Hall

Forth nightly
also as per requirement

Exhaust Cleaning

Kitchen

Every week

Window, Exhaust Fan, Ceiling Fan,
Doors Dusting & Cleaning

Kitchen Window glass,
Window Exhaust Fan
Veg. cutting area ceiling
fan.

All doors in Kitchen area

Every week

Cooking Equipment Cleaning

All Cooking Range
Dosa Bhutti
Chappati Rangeus
IDLI Steamer

Daily after Every Use

Deep Freezers

Four Door Chiller
Flat Deep Freezer

Daily

Dish washing & Utensil washing

Service Dish Washing
area
Utensil washing area &

wash basin

Daily after Every Use

Sd Sd/-
HM Head Proc

Sd/-
Registrar

Sd/-
FA
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Sr.No

Description

Area

Periodicity

10.

Sanitization

Knife , Cutting area
platform , Cooking Food
assemble Table, Side
Table , Mess Hall Table
,Table mate, Serving
spoon, Bain Marie , All
Trolley, Tea Utensils etc.

Daily after Every Use

11.

Steel Polishing

All steel cooking ranges,
Bain Marie , All Steel
Tables, Steel Wash Basin
& Tabs,

Twice in a week

Sd
HM

Sd/-
Head Proc

Sd/- Sd/-
Registrar FA
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AN A o

10.
11.
12.

13.
14.

15.

*

ANNEXURE - G

PROCEDURE OF PREPARATION
All dry material should be cleaned and weighed before issuing.
All vegetables and fruits should be washed before cutting and chopping.
All the chopped vegetables should be put in colanders and kept covered.
All cooked and uncooked food should be kept covered.
All food that is stored in the fridge should be in food grade covered boxes
or put in food grade polythene covers.
All the refrigerators should be thoroughly cleaned once in a week with soap
& warm water & then with sanitizer.
No opened tins should be kept in refrigerator. If kept, leads to food
poisoning.
No stale food should be served.
Hot food should be served hot & cold food should be served cold.
All beverages to be served should be chilled.
Three sink-system should be used for washing.
All the surfaces of the kitchen & equipments should be scrubbed with
detergent & washed daily after the food is cooked at least twice a day.
All Shelves and cupboards scrubbed and cleaned at least once in a week.
All edible items should be covered and then the walls & flooring should be
scrubbed and cleaned with water & dried once in a week.
Garbage bins, which are covered with garbage bags, should be cleaned twice
a day. The food which has to be thrown or the waste from the vegetables
and fruits should be thrown in the garbage cans, which will be covered with
the bags. Disposal of garbage will be the sole responsibility of the

contractor.

Procedure of preparation of food above Sr. No. 1 to 15 will be randomly
checked by authority. If any lapses found in this case a penalty of Rs.1000/-

will be imposed.

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
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ANNEXURE H

PROCEDURE FOR WASHING THE CROCKERY & CUTLERY

The crockery & cutlery will be deposited in different stations by the

guests in the trolleys (used plate counter).

The trolleys will be brought to washroom & first the remaining food

will be cleared in the garbage by a brush and thrown in the garbage

can, which will be covered with the garbage bag, and will be collected

in two separate (bins - like wet and dry garbage bins).

Three sinks washing system shall be used.

Soap & sanitizer will be used respectively along with hot water.

After washing the crockery & cutlery it will be kept on racks.

Crockery and cutlery will be wiped with glass duster & not with table

cloth & Bed sheets and stored in the dining hall. Separate wiping

cloths to be used for wiping.

After wiping, the cloth should be washed after every meal / service.

Dish Washer Machine should be used for cleaning of crockery/cutlery.

Waste disposal methods as mentioned to be taken here.

A. Bins should be lined with appropriate colour bags & Regular
cleaning to be done for the bins.

B. Garbage & Waste material (Food, left areas, trimmings etc.) shoud
be disposted in appropriate bins.

* In case if any food residue is found in drains or food residue causes

drain choke up a severe penalty of Rs 10000/- shall be levied per

occassion.

The above mentioned Procedure to be observed strictly, if found any

Lapses, a penalty of Rs.1000/- extra will be charged per occasion.

Procedure for washing the crockery and cutlery as mentioned above
should be observed strictly if found any lapses a penalty of Rs.1000/-
extra will be charged per occasion.

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
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ANNEXURE I

Essential Qualifications of Catering Services Manpower to be deployed

Sr. No.

Designation

Shifts

F & B Supervisor —

Minimum Experience two years
Degree/ Diploma/PG Diploma in Hotel
Management from Recognised Hotel
Management Institute

General Shift

Head cook-

Minimum Experience two years
Degree/ Diploma/PG Diploma in Hotel
Management/Catering/Culinary Studies
from Recognised Hotel Management
Institute

General Shift

Assistant cook

Minimum Experience two years
Certificate Course in Cooking/Catering
from Recognised Hotel Management
Institute OR Degree/ Diploma/PG
Diploma in Hotel
Management/Catering/Culinary Studies
from Recognised Hotel Management
Institute

1St

and 2" shift or as per requirement

Kitchen helpers

1Sl

and 2" shift or as per requirement

(63}

Service Boys

1Sl

and 2" shift or as per requirement

Utility/Cleaner

1Sl

and 2" shift or as per requirement

Minimum Manpower required is 23 Nos. Please read Terms and Conditions No 8

Sd Sd/-

Sd/-

Sd/-

HM Head Proc Registrar FA
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General Hygiene- Nails, Cleanness etc.
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ANNEXURE - K
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Format for submitting Present Client List Annexure -O

(For any one of F.Y. 2018-2019, 2019-2020 or 2020-2021)

No

Name of
the
Clients,
Address
and
Contact
No.

Duration
of
Contract

Type of
Service
Provided

Catering
Services
provided
to No. of
persons

B N

In respect of clause No.21, The bidder shall provide copy of work order/certificate
in the same sequence as per mentioned in the above chart. The same shall be
verified before award of contract.

Sd
HM

Head Proc

Sd/-

Signature & Seal of Bidder with

Sd/-

(Signature)

Name & Designation

Registrar

Sd/-
FA
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oX.

31, ST FTAET SHTqH ST Jeiet hriameran STaeid HivdTd 5.

Under QCBS selection, the technical proposals will be allotted weightage of 60%
(Sixty per cent) While the financial proposals will be allotted weightages of 40%
(Forty per cent). Proposal with the lowest cost may be given a financial score of 100
(Hundred) and other proposals given financial scores that are inversely proportional to
their prices w.r.t. the lowest offers. Similarly, proposal with the highest technical
marks (as allotted by the evaluation committee) shall be given a score of 100
(Hundred) and other proposals be given technical score that are proportional to their
marks w.r.t. the highest technical marks. The total score, both technical and financial
shall be obtained by weighing the quality and cost scores and adding them up. On the
basis of the combined weighted score for quality and cost, the Agency shall be ranked
in terms of the total scores obtained. The Agency proposal obtaining the highest total
combined score in evaluation of quality and cost will be ranked as H-1 followed by
the proposals securing lesser marks as H-2, H-3 etc. The Agency proposal securing the
highest combined marks and ranked H-1 will be invited for negotiation, if required
and shall be recommended for award of contract. In the event two or more bids have
the same score in final ranking, the bid with highest technical score will be H-1.

In such a case, an Evaluated Bid Score (B) will be calculated for each responsive Bid
using the following formula, which permits a comprehensive assessment of the Bid
price and the technical merits of each Bid

C low T
B—‘{T}*NO*X +{ ﬁf £ 100 * (1 — X)

Where

C = Evaluated Bid Price

CLow = the lowest of all Evaluated Bid Prices among responsive Bids

T = the total Technical Score awarded to the Bid

T high = the Technical Score achieved by the Bid that was scored best among all
responsive Bids.

X = weightage for the Price as specified in the tender. In this tender the

value is

(0.40)

The Bid with the best evaluated Bid Score (B) among responsive Bids shall be the
Most Advantageous Bid.

As an example, the following procedure can be followed. In a particular case of
selection of Agency, it was decided to have minimum qualifying marks for technical
qualifications as 75 (Seventy Five) and the weightages of the technical bids and
financial bids was kepts as 60:40 (Sixty: Forty). In response to the RfP, three
proposals, A, B & C were received. The technical evaluation committee awarded the
following marks as under:

A: 75 Marks
B: 80 Marks
C: 90 Marks

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
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The minimum qualifying marks were 75 (Seventy Five) Thus, all the three proposals
were found technically suitable. Using the formula T/T high, the following technical
points are awarded by the evaluation committee.

A: (75/90)*100 = 83 points
B: (80/90)*100 = 89 points
C: (90/90)*100 = 100 points

The financial proposals of each qualified Agency were opened after notifying the date
and time of bid opening to the successful participants. The price evaluation committee
examined the financial proposals and evaluated the quoted prices as under:

A:Rs 120
B: Rs 100
C: Rs 110

Using the formula C low/C, the committee gave them the following points for
financial proposals

A: (100/120) *100 = 83 points
B: (100/100) *100 = 100 points
C: (100/110) *100 = 91 points

In the combined evaluation, thereafter, the evaluation committee calculated the
combined technical and financial score as under:

Proposal A: 83X0.40 + 83X0.60 = 83 points
Proposal B: 100X0.40 + 89X0.60 = 93.4 points
Proposal C: 91X0.40+100X0.60 = 96.4 points

The three proposals in the combined technical and financial evaluation were ranked as
under

Proposal A: 83 points : H-3
Proposal B: 93.4 points: H-2
Proposal C: 96.4 points: H-1

Proposal C at the evaluated cost of Rs. 110(Rupees One hundred and ten) was,
therefore declared as winner and recommended for negotiations /approvals, to the
competent authority.

o T, WIS FERIAT QCBS FfaRT Wihawed difeh 9 IR YedihTadiel oTR
THTUT §o:¥o0 3T 3T, A HoAih-THed U BIUATATe! difeh TUTUATAT 00 Uehl

MTIRTERRICT dif1eh qraama! fFHM \vo T[0T UTed YUl TEvdeh TEctel. oA (o 107

(o oo (a o o [ s : o <
HATSIA b0 H[E]Th N Yalel HIhAHTST UTA gldieT o ATd g [eT®hith 3USTIIT dgel.

ST HICITSAT S T FHIUAT AVTR. T GF:3HI0T AT TAEIhT ik 3
TOTF - '37 QAT AT R0% & T fHEIHT a3 SX0FF — & ol ST

R0% AT THIONA T[UTTR JUAT ASA. TR o ST TOTTRI= THUT St Aferema™

U7 FATRTRRIE fosiar  =isid o AgH e deTEel/FARiame! RIeRT sheff

SIECH
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A) oS A (Bed Tea), TERY, WhTSHAT AIITETUT o1 A2fics TET, TURY HIWH, TURET
TFTETOT T Fefics R, T Wi d HAO FHAR Jir ARl F qaRe
TET ANER S0 M6 ATA9Th hHaRl (e AT dhibsit HUl SR AT

ANNEXURE |
Essential Qualifications of Catering Services Manpower to be deployed
Sr. No. Designation Shifts

F & B Supervisor —

Minimum Experience two years

1 Degree/ Diploma/PG Diploma in Hotel
Management from Recognised Hotel
Management Institute

General Shift

Head cook-

Minimum Experience two years
Degree/ Diploma/PG Diploma in Hotel
Management/Catering/Culinary Studies
from Recognised Hotel Management
Institute

General Shift

Assistant cook

Minimum Experience two years
Certificate Course in Cooking/Catering
from Recognised Hotel Management

3 Institute OR Degree/ Diploma/PG 1% and 2" shift or as per requirement
Diploma in Hotel
Management/Catering/Culinary Studies
from Recognised Hotel Management

Institute
4 Kitchen helpers 1% and 2" shift or as per requirement
5 Service Boys 1% and 2" shift or as per requirement
6 Utility/Cleaner 1% and 2" shift or as per requirement

Minimum Manpower required is 23 Nos. Please read Terms and Conditions No 8

TS WTLTOTEAT ST AR g HHe-Ad T HH! S FRUITIIR! ST SIeeTIh/

Teeesh  Toham A1, HeTETeTa JH! MM helodl SaX VIR HAfhe ShaRd ohaEl 375
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Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
40



AT TARE] HIfEdl 207 SYThReh 8 a9 hH=ardl Tl TSdieaull e ol e
o k3 [a)

SHI]E aEIYF IR AT e HIEl.  GEeAT  Higd! He Rl R STeseard o

FHET=ATAT HIST TJETd hTH U TR el SToTR e,

%0, THATCIRTHT TSI TJ&Td ShTH HIUM-IT Yok HUE=ITE Seehid TUMUT ANNEXURE - J°

T T HodMAR AUUER HRUATEl ST AR SRS qurgull Sl SRreh
STYHTATTHT G U qdl STEael TS HILIH ITeAhS TR PN Sehid
STgeRT=area qUEUiael RRESRAT 3T STHclod] HIUR] Hfkd HACER IR
AR FHHEER! SAUR Gl HHER TFATT HACIRTAT VAR BRI RN,
e AT oA FEPHN Tedr Tedl 19 dlchled HARIRTeAT HIeH™ Sorvard

T, 3TN T A AR FARCIRA TR FIHTRIG ATcehled TRTAT AR X

T 3R

Q. YN HARIRA T TEH TSI Yedeh (d2Y) HHar=AHT it Ue o Tied
I T T T S T0E, I[ST STI0T TS 8T TIHUTSRERTA ST SHI0M-AT STE-FHT (Fh)
Tl U2, pehehic Uig=aT W, Uil 3TuRH, 2iul, §3R HREh, WY HRh, 3. Hieced AT

AT, 3T T hodTd Tcdeh Th{UT %.2,000/-30ehT €8 ThRUATT J5.

R, ST AT ATRTHIG! ARTET AR AR Teh [ R rese qiarvand 25,
TS V] FhRE TS ThRA SUTR T, T YA SISTToraTarat aron ot ot &
(T2 THTUT FHATCTRTIAT SRS AT A, ATHIS! T HieX ATEvATd I5e.

R WISH HARIRA W= T e qut i, fhem 3fier, wieh guart S, e
TERTE, WA:d el, Ut T, 19 @R, e 2Eed a8d Tewy Fabduur @ 3qu1
FYTHRE TEIeT.  HIOR TR T I GRS ST Rdier Ter wReier 39 4.
TESAHIE! Standard Cleaning Material dT ST4Y sh{[dl . &A1 rcw;l AT Y2 Teheon
U 2000/ STTHRUITA AT

Y. 3ol F¥Te 3T1/TRahRe soteh wifkedh fegigreet s T o e Tl faee e IRT=]

AR VAT STETeRT GOl FHACIRT ATeeA. TLRTT SARERR Ho=are [Tegare

AT HETTRUITARehg hIVTCATE TTEUTE! TohR SHATITE T FHRIeh{oT v STeeR]
< N e [a [a o

A HACIRTT 3T, =Tl 17 TehR Toeeale 7 hodTd 2Meesedrd Yeish Yol Tud

2,000/-8E STHRVATT FEe.

. ISR At odH, U, fase, fkd gaf et o Soet, e |1 gHiedrer
IRERTE TEedl TR AU L. RS T AHAT TRUTeT THIE HACIRIFEIA
T GWHTE FHTHTRMETR aXieT hTH HI0ITT Jdel. THIS HITTRIAT TR ¥ 3000/ Taedl
TFRHET TS HACERIAT Tedeh Hig-ATAT TR T HIvT AT,

. WIS FHACERIAT IT Fe LTS ARTUIRT FHAR 1 372 6., ¢ T TR hodTaR
AT WiES U SRR Ro Y&l ST 219edT SR e (Labour Licence) 9d Ush
TE—TAT 3T STHT HE AT, TG HHAT=ATAES! TEAT R STeiedl AR R o=
ST, 5T TR AT I, Aigsat-arg e, a9 fde, TRATE 9= 3. o Jead! o]
BIOT=a1  SRAHR = / TReR! THR 3707 3R ek o= qo o7 o Aweied!
FHA=AAT AqT / AL 07 EvIH TElel a8d qR FEHaR d2ides! IE-mhe Sl
ATTOMRT SO &7 T e R T ;. el 2 U T Seded ThRuIm

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
41



YU hg, [T TMHF G Y, WA Hl, TARS S FACIRE SR AR, HIFTR
AT TR TToT HACIR el 3T oT@l! T HARIR J0 THhRE erel. a1 ared
FHAITHST HRRA SAIAT &l THR A THRI IR Fed Fartad I
SHTATCTATH TS res vaTd JEeT. AT FLTET LT TR TEVIR ATE

Q9. WISH FARERM IS AATTUAIE! 3T a ST FREAT AIMHE, WERTE I
(Food and Drug Safety) Tl WaT qd™ MU0 STE¥ A HETRUTCIoh Tl
R TRIAH FlEe! Tiesid o et Hes Tl AR ST Mo 3o fgai=ar 31 s

YT ST T TAATRRIT SBlolc] FHIUT STTAYAH 3TTe. TH = hodid HISH Hadl 3geh 37aT

(a o
cherl VTR Aleld.

%¢. IR AR TRTEOMiAE! ST IR Gfaeier aTR Huaret 3]
ot e HuATd STeiedl ShHEE=AHT WA VIR Al 331 Sefbed, Smamenes,

FIstied s fe. 2. TeTol, SaHmos ST, Seee =, TEvarer (T gereT) SR g,

2R, HISFHIETT IYFNT hefed eIt UTTeTomel, ey, SHHeR! fohall AT, TeTddTeteh T Ta
feetea oerdl, T o SR IMGRE fTANRS J9RT AL SIS heled! HIIALST/STeoT
/A o 3T ISR AR 9 holedT SRISHIIE STeRROT AT ATel. JTerad
STe 378 Y[eoh fehdll STe3T B JUAT A =13, AT SATANGRT TaR iRt a1 fSehTott e a1 JomR
AT, T HARINT AT TSTETHE IVl TR 31 UgTe TSIaH/daR e a1y
H ST AVIR ATEY. ST TFR @B Teaish Tl T, R000/-TAHT TS AR 58

TR RUITT e,

Ro. WIS HAERICH WIS |, THITE T Ahg I STl ] 3T
TIR & 0T ATAAT . FFAR 9T 3 A/ Fes! TART 99 Al o 6w W]
TR JISTEAT TS TET 6T STUR0T SE-TehRe JRTeT. Hel et e qureort st s2reril/ e/
T e AT AT 319 dobd HI0ITd Jget. T8d A Hed 9861 e SH(dq7]e SHaeITIeh
el TR H0T SRR Vel HAed fSoiedr 3T+ URTATea S5Tal ANNEXURE — BT8R
RIST RO FYTRRF IR, 3T ThR S5 YAl YO EU, R000/-ZchT o
AR 5 STHRUATT Tt

R2. WIS HACIRICAT STSATAT Tl Il IR IMHERT T TR o SHSTSATAIA F1d
e I STt IMehTE R & HiER! G TeE TaR e grel oiles aTTes Tt (JMHTERT STesT
T AR 3TTe8T) ATHhAhTA G T e TR GRIF0T Se-ehReh eI,

R, AN HARIRICAT ST T {gawht (R, Jgar i g2 Kag ow)
eI o Ya-TaR HISHET o TR AR e e SAE! AIet. el T
feorett fermT Tohelt Srardi=T SISt Tel ST iet ATaTe! fohHT HieT ST AT, e foreie st .
e T H-cH RO “31/312° Tohall ‘o Wefies SXTAR IS Giem IR SR
TRAST XUl FEAHRE TR, T AN el GeedT FRHHARERT e 3 FaT 300

FHIUITA ASA. Tt 11T T BT A3 STATIHATIR TR HEHA U TS,

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
42



3. A URTY FUIETA TRIUTERETd TR 6T FTSTeTuMel =T qRefaT hiul SeehReh T e, STex
TR 6 AT hodTd GG ST ST Fedieh He-H6] €9 R,000/-8€ SHRUAT JTa.

R¥. TAUTRER ST &fct 3% 3SR, TN, 3Res , T . Teheshi= SURT EIVIR ATt 2T g ST
AR MG, AT FEAFHGT Pest Control SUIIISHT FRUATT Fgel. IS &, 2000/-

SR TR Ui Hig—aTedT ST el HIUATd FEel.

. W O TEEes, A AdNE HeEdeis, SUHerdTes, Haus, aadne
I, G YA SeIehia SATHRI TRl OT. TaTEaTetehi=T WTeehd holell Sa) hivTte!
IMYFR TEIA. T AT SMYH-AFT o FHACIR Riad TG 7 YTl Jureor
FXUITETET SRR TEIeT. TTU8T TIR FHIUATIRT 3 SIS0 /ied, 399 oie o o
TSI ST TIfest. ANNEXURE — B -THR HIGT WIS T STt i e ARame
. TEF IR FifgcT gie gt (Delivery Chalan) Fig GRETT T878, I9TET ATeATehe U T
T ITeTlt SrAf]e SEeATIeh Fi-T TSR ShE.

RE&. YIS HATCERICT T [SaeT Teieh WRTRTOTeITane! | StgeiedT R0 (31?) el 65
SheledT BT SIS 21, =Te3! Qe TeT/hithl/IH, Tehlesdl FATHEH Tel/hIhl/H, AR TqisT,

TURAT FATIEH TET/HThI/H, ST I o RIGUATATR! IS S SATHR Kol STEa.

Ro. T TR WA SURT WiSH TUR T FROAEEd U Ko 3Tiet R T
IS TR 7 FHIOGTEIE AT el AR F Sroiadd it QergeT feett 3T8et TR w1 SIS
Y TR ATHRUATT I35 4.

¢, THMEAT ASFEE SR TEu=T WieTefueiear YETaR eIy TRy 37T
Al STIEet. ST UTTeTomeiehe qul SiavT 7 MHesToame oial dshR 3Tead T, HeEareish e
=T ST hedl STTect. ATEed JT. HeTaaTeteh, J9TeT et T FHor ifad Tw@ie.

R, TR TEHEE, AR HeTaTeT, Hagew, JafdTe e, aaidie AT
AT Hthd GET ST LI TTele! UTgul, ST Jekd & X AT TeT/hithl/ IS SeaTa il
RAST FO SRR TR, ATl 2k SIU=eh 312" TAR F9eid sheledl SER
TRESITAT SRTRATS! TG FHE.

30.  TIRTEIUT T IR USTATIRA oR fSar™rea 3T1d iTeivr ShRishArE! kot Wa€ld &
HATCThIehS TTEY & THITUT et HOATe STETEERT WIS HACIR ITet STHA. THIIT HvaTd
3TTETETt Kot o 397k 24, a1 UehaT afeie Saey formehs arafaoare 2.

32 FHECEH dod SEdel ATRRyHEEARN A GO Telel UEOl/STANTd T
TET/RIRI/TIS TR RAST hodTd AR SRUFF 312’ TR Sk Il U]

3R 1. TR A dRIAeR! ool Fari HisH aeT HARIRE U e .

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
43



33 YISH HARIRM AT deb THII/ET feeiedT S3TaR WIS/ SIS T[eTdiel giasr 3ot
SYThRh TR, AT TISHTET g1 el T AT 30ATd ST s SeThRS eie.

AR FHIVTTE! TFRAT F2I BT TS TR0 HALTRT TR 4000/-8E STTHRIATT

e

3%, ToRiy T Seedr foe Ayl aveTe iSF TR, SIeEH, oeiy AT aeeTe
STTERTA 3T HIVTATE! TSThTOT foree IS TSI ShodTd o2 TR 37 QRIG0T ST SHaAeqRH
FYTRRE TECA. ST S0AF 371/32° T qWR X 37T hol ST, AT oTTes
HATRIe et STUTR T,

W, IR G, O . 3 ST A ¥ HEANT AR, G SR/ HEEAR! AT Tiel
TR hotol §Y Hekl ShIATeTa I Dot Shad ST SR BIATeT. SR 3 TIe] SXeh “312 T
THTOT T STTRTEA TG FHRUGT STAEERT FHACIRI &I

qUNS HAH /i e/ PR aareRie JATUERT / FHART J99
T ¥ o FHAR QIS T
&N/ TR 312" T VTl STl SUHE 30 Teh T2 33 &X
qER BlEEE TSR
TR | (T 9T 97)
ARG WIS

FHATTA Soba FEIAT AR HRRA THAT SRR FHATAHRAT KA I 3T
&I/ FHACIRH TSB! 22.00 T 22.3% T TIRT 3.00 T 3.30 AT dobcd AT TR, FEIT
&1/ ST FEHTh [ITHed SHHaT=aT SUaTd Id. TSl SIS SIS HehTeht Ro0 &
TURT 200 3TW TRUT I Yoo HY ATIHTN IIAF 37-2 Ted U SoTed] A 30% T
<o TR FATYerd ShRuaTd 6T CATIHIOT USHUT ST Sar=aT fEena 38 TaR e HaleaRH
SYHET T T ST TS 3TRT OIS TTeY T,

36 YIS TETSAT SHET WU TETdT e & (FeT) HHa=IT TSI AN STelel G
STOETS! 0T 2. AT VAT HIVATR! AR ATUHR U BT el ATreRie]
HATCIRIT 3TIVT AT AT SHIVTTE! e SaTult SR SaE 3THUR Hive]
AMYHR T VIR AR, IS Tl SR YR eI TSt HleqRM ]

FHART AT FEIAT AR Sotedl ST R e A5t @ fSaeit qorqor Reprdt et
AT

30. ?ﬁwmmmwﬂﬁw«wﬁﬁm?ﬁquww
R0 ZFRk T QIF TUITEAT Wt TedTd R0 mwwﬁﬁﬁw SHTISRHTEAT ST
HUTT HIUATT A3 IARA (FRH ISt HACIRIAT 38T FXUATT Jgel. q8d THT 3 Afe
FEATITETUT HTAHATAT WIS T ATSFE  AH WRIF G0 e R e
AT IR AT, LTSS AT AT S0 50,

3¢. THiaddicr HIvEET 31t o Il HACIRIBST I eI STFeAT Tedsh dedl Yedlsh
TEEIE! o U Tk dHa! ®. U,000/- TIACE HRUITT I T HETHATAS e
H=IH. SSTE YFhH SIhRIH et 0T A5el. JTaTed HITal Feretd St SR ATe.

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
44




3R, G TRy FHART o UTRTeTonel I Sraerdi dobdy/ TYIETT T HuedaT
TR/ /ffehe/2E /Ao fohall SISt grerereit HIToT hodTd X0 ' TaR I YFhH
THHIE TIR AT TETTT qRIST SHTal.

¥o. UA® HigATA Vad AWRH TSN fqoiedm wiH=R, TheReR, I, o,
TIHUTRERTAICT ST, ST, Heeil, Shichil SR Gl Se-eaR 3a01. IR AT

TR AR RITUATT STTCTe! Thishil/sheeRl/ =TT TiSl/diecd SeaTal 3ohT HUeATeR
fehall T T (Inventory) HedTaR TG TeledT TETS (Shortage) I Uil Teet
ST o], fehall TeTes STl BRATd! fohHd HRUTE el SRUT S0l SEehRe Telel. aud 518
%] 3T Deep frezer, Refrigerator, Grinder machine, Cooking Range, Oven, Dish Washer
SR AIGEE T SO T SHAIRIh ST Sel AT Jet. TTHIYHI qehe oI uie!
R TR Y 2ok Taoid Ush auiHIa! S3 SaRid (ahH e UM 0l SR
TR, TRl TRUT T hodlTd STHIT TGt HUATd A5t ohal JhT YT STTeTa] GRET
éé?;:ra\—ﬂwzrra?ié&r T ST JUTR (unserviceable) e (%T'Eﬁff, W@I’ﬁ, TR gt
, TS ) HEY STHT hodTd TS SIS HIUTe! el SohaRapg U JUTR FTal. Shichdt
ST 1o AR o TEAFS STHT o Tl Ho- HUl YA T el. Tememone o a9
FHARI AAhST TeFe AN JBeS el g W e Tl =AM 9 @eR Fared
TTeTeTOTel /e ETeTeh At TeRt SATe, 8- YeR qeGerdre! aet AT JUTR e,

¥, RN FHEHHE FARIREN Ol TAHFERE  AGET eI U

SohT TE UM 3o [Caai=l FI2 20ard Isel, oaTe JHI0T ShaEeNHhd SohT T& SHierare
AT HALENH T Ro TEerdi=t 31 A S0 FU=eheh T& .

¥R, AT FfaedicT Shivrcer 2121 o ST/ ShRI<AT TR SheTHTeal STiaul gieh fohe arg
IR ST 1. HeTHToTeh, J9TET AT MU 2ATaH TEier 11107 At Helle seheh Jeiol.

¥3. TRt HIUTERET THER |8 HR0T 1ar Sifaua: Remruarn o a1 Hriea e

3T AR,

%, AT FHIRTT YOI ITETYRTT ~ATIMIHR HeT (Legal Jurisdiction) T &I

¥4, SR P TR STIWTYSRGE STel Ul SHIUCAR! TR FHRURAT IR HgH
THIRTRET 9 I HUA 3Tl J SR AT HATRIHGT FIR I FHH FHe- =2
AT T 3T AN Wealielt HRUTE & THRRFHA TgeT 0T el

¥& I FRFE QU ATl IS o S HISTH hAegNd 3 iU
HACTRIRHS Y TTHIh S & dRid shdl YUK A8l o Gafadr IR &,

¥9. WY TR AUEua Sioied] HiSH  How<al HIHEEl el Toeied
FHUA=I I GISTIel, 79 o TehAre 190 EvIh e, IRl HACeRM e

FHYA=IHAT THUATYET ST o UTTEI0T 07 e 3T T4 AT HARCIRH WEa-  FaT
TTE=ITd UhaT JhIT UTTeTuTIel SHareel Shiut e 31Te.

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA

45



¥¢.,  Hel TN Qg ATeiedl ShiEme! ShaiceRM JHeodl ShHU=I Shivldie!

e, STTET 2T27a TR SATeATT T o AT EIoT=4T ThaT SRUTE STefd Fea STEeagR]
IS FHACIRT 3T, ATAIS HARCIRH THAT FHATI 3TevdH of fordT TRefor Juaret
STITERRT FIST ISR 3T o ATEHIA HIUTCATET TehRe SRR JeRTe T8, a8
HACIRIETRA RSN TTeledT 3T TS e Gee HHar=arg fhar ureefomeiy
FSCATE! TR STTSTIRYUT, THAT, STTHTA 372aT SEIT oA Tl o Tl O Tehar
YYUTS STe Hoieal! STATaa] WisT haAicaRIeT ST,

¥R, TAfeTd FERAMER STevgeh ST 9 SEl-eh AigaedT 12T S9erd Jaur s
ARG SITHR 3T, THT GITUN hodek Hetid deT-eh TIgesar 31eeT Ao Geitad
YITUhOTE  SUeTeY o SUITE SEEERT WISt hallegNrel 3T8el. JEgHid auT-eh Tarol
T IR T2 SMEBTAT TITR! & T RIS Waal! SETagR! AR 3THe.

Wo.  STHHTYHI Hoea ol

URTT TOTERT J1T A 9.

SR fITT=AT AUTAUIER URT2HeS SHes 3Tacul.

SSEaR STEUT/ ST GfereT =¥ qRiem,

FHERT T ISTTITEAT SHTOT YeTT SHHT ST,
TTUTEST RET Shotell .

A= (e forreh Hifedt sHHRT HTHTER TS] & 0Tl = 3T,
TR TJE Tl s 7 TE0.

FHHEAT=I o oSl 7 30T,

=TT TTST&I0TET 379,

PN G M X W

w3 TR I o ITSUITAT ARWURIA MiagT Rasha svamer wemaHr R0 fad

TR,

WR. SN, TSl T HIETR [T9TT, IEF FUR ShHi ARag-R0%/M5h. ¢ /ANT-111/3ENT-¥
feieh o2 fedaR, R028,5.¢ THieT TR - ¢ TAR GeH o 7, qeAY foehrad Affam ook,
ST AR TEU[H AR STeTed Yo & o7 IcdTaeh SeTHAT (o1 I[oeh J AT IRAY

TRUATIR 2 0T 3Tt 3T,

W3, I, o o SHETR T, I o shHies TiRad-R0%%/T.5h. ¢ /9MT-1T1/3EMT-¥
femih o feder, Ro28, Heliel URRTE - ¢ TOR MfoRa weurt Hiagere ot ufsmams

SHIUTCATET ZUATER MR HTER ST e SaToT YerRRH ST ShuaTd deet.

WY,  Hifae-2] o TR T =T STERIHATHR SIS ST YTHATeAT AFE
AR HARERNY =IRRI, SART ASH o TEE HISH  EvahdTaR UhHed Riao)
FTPRF Uet. FHifae-2% =1 URAqHeR ¥d FHHAr-ard o dgeha qurot ot
FHTHRE 3R,

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
46



L.  IIEM Bl FRITHT sholodl SOP THTO fSoiedr 372t of Iraie Uroi &0l HioereRE

SRR g,

WG T IR Yog QAT SUgSH (et TR e UTiteT Ueh asdiet o / et
TceT AT foraRTe S SRIauaTd 376t 3118, T SiosaTdiel STugseh [eIarean fsa{aR
T / T T €T SATIRTYe e ST ITeht. 3791 URTAT S RASTER fHfeseaien
100 % =1 gorond  SAffRerR] S /AeE [WESl @ WH F @ e IER . HiawT
FIATAE T WX (s R qEaae et et 3oy, Wi RAdTe
FTATTATSIERT RAIST 0l FIRRE 3TCT. TUT FIel RO Ge=aT W qRToimer
iR Il are SMeard R MR e aR 3R STRT qRef 39 YT

YRASIRI=A] qdenlq- HHTIITSTA 0T Qé("i.

W, 7 = SFETER SEERE=aT e IR UISed Uiiesid 37T Uleseal TodT Tifesta ITel
(AVWaY

STEER! TS 3T,

¢, TTIUTHERT TTATRTITR! TSGR STaUTTeaT debeal ShHTerHT o o STTe qXT JHTOT
/AT SUCTsY e TSeaT STTier. 9T SHTOT Sc]/ATe QisT ShivdTd STIeRal Seaes
TSl JeR U RAvATT SIIRN SXeA AR VTR Ak giceed fohan gieeishgA
STUTTE ST FRUATT T USRS, o T Td TSt §R 37T Shedl STeet.

TSI e A Sieer AT U 2107 e Sh3eXar B 71 Jradrad.

4R, egT Y= (TSTT & I9IeT) FR=uuciiehe TEIET STEHT ShidshA fohall TRICIdT, ST9 hi
TF, G, S, =T, ThiS, Qe I, TN a1, AThSISH, HIVETR! =TI, SeTe e
TaTes TfeeheoT feha Ui SheiedT Be-aRIeT hIvTTe! el fohall FSeTd et " 37ee 217 e
(ST Sl R, Y fehdl SHTCTEET Thie) a1 HEIR AZR, HIRT AT Th fhar Il uat
T STATeIRT-3T Yo7 YU Uicfeel Shicl. TR IR "HeTaTete: J91eT" Jre ot 81 qiet
ST ST MU J SEhRe ST

Sd Sd/- Sd/- Sd/-
HM Head Proc Registrar FA
47



T AiEAT dBASET WIS et oI 3o Aleeaw=l USATSUI FerT

ANNEXURE |

Essential Qualifications of Catering Services Manpower to be deployed

Sr. No.

Designation

Shifts

F & B Supervisor —

Minimum Experience two years
Degree/ Diploma/PG Diploma in Hotel
Management from Recognised Hotel
Management Institute

General Shift

Head cook-

Minimum Experience two years
Degree/ Diploma/PG Diploma in Hotel
Management/Catering/Culinary Studies
from Recognised Hotel Management
Institute

General Shift

Assistant cook

Minimum Experience two years
Certificate Course in Cooking/Catering
from Recognised Hotel Management
Institute OR Degree/ Diploma/PG
Diploma in Hotel
Management/Catering/Culinary Studies
from Recognised Hotel Management
Institute

1Sl

and 2" shift or as per requirement

Kitchen helpers

1St

and 2" shift or as per requirement

(6}

Service Boys

1St

and 2" shift or as per requirement

Utility/Cleaner

1St

and 2" shift or as per requirement

Minimum Manpower required is 23 Nos. Please read Terms and Conditions No 8

T3 UTRTRIOTIATE T LA Bel HHaT-Felt T T ST FRUATHIS! ST [E eI/
Teiereh fomar o1, HRTI=ITeTeh AT W heledT TR hIVTR! HAfihe SHIRTT i@ 375

feha diet =t e FeR WTLehT-eaT HTd- TSI TaTed TRSAR ST hidl J5a.

RAW MATERIAL SPECIFICATIONS
TO BE USED FOR COOKING

> Particulars Specifications
No
Basmati, Kollam, Ambemohar (Whole Rice),
India Gate, Dawat, Kohinoor, Pantanjali Sampoorn
[Use of Basmati (No.1 quality & fragrance) for pulav /
1 Rice biryani, as well as Use of Kolam Surati/ Basmati
Rojana / Ambemohor for daily use]
Idli Rawa - Cow Brand, Idli raja, Sakas,Agraj,
Ashawad, Satyam
Pulses
(Split red gram, Green | Good quality — No.1
2. gram, Bengal gram, | Tata Sampanna, Ashirwad, Sarvagun, Pure and Sure,
Lentil,  Split  black | Fortune
gram)
i i Sunflower refined
3. Edible Oil (Gemini/Dhara/Foutune/Kirti gold)
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4. Wheat / Wheat Flour Sehore, MP Lokvan (Preferable Sehore)
Sr
Particulars Specifications
No
5. Pickle (Mango / Mix ) [ Pravin / Suhana /Mothers
6. Papad Lijjat, Pravin, Suhana
Bread & Sandwich
7. ) Britannia/ Modern/Oven fresh
Bread (White/ Brown)
Butter, Cheese Amul / Gowardhan / Mothers Dairy / Britannia
: Jam Kisaan/ Mapro
10. Sauce Maggi/Kisaan/ Heinz/ Veeba
11. Milk And Milk Product | Chitale / Katraj / Amul / Gowardhan / Gokul
12. Juice Real/Tropicana/B-Natural
13. Ice cream Amul / Quality walls / Mother Dairy/Dinshaws.
14, Tea Tajmahal/Society/Brook Bond Red Label
15. Coffee Ness cafe / Bru /Kaffe
a) Britannia Marie Gold/Nutrichoice/Priya Gold
Marie/Sunfeast.
Biscuits — .
b) Salted Biscuits (50-50, Monaco, Krackjack, etc.).
16. :
Four different
( . c) Cream Biscuits (Bourbon, Oreo, Hide & Seek).
varieties)
d) Good Day, ParleTwenty20,
Pantanjali Cashew, Sunfest .
17. Cookies Kayani Bakery , Amul, Unibic etc.
18. Chicken Godrej, Venkey’s, Chicken Viken (Packed chicken)
19 Niear Good quality, fresh from local market, Packed Meat
' form Branded butcheries like AlKabir, Godrej,
20 Fish Good quality, fresh from local market types of fish like
' (Pomfret, Surmai, Prawns, Rawas, Bangada)
i Pravin/Everest/Bedekar/Kepra/Badshaha/
21. Spices
Suhana/VKI.
Good quality (Daily Purchase)
2 Fruits Should be approved, Quality Checks will be conducted
' by the organization on regular basis
Good quality fresh vegetables.
Vegetables/Leafy )
23. (Daily Purchase)
vegetables . .
Should be approved, Quality Checks will be conducted
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by the organization on regular basis
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Sr

Particulars Specifications
No
24. Aromatic Powder Chef's Art, Knoor
25 Noodles Chings/Weikfield
26 Pasta Weikfield/colavita/Borges/Barilla
27 Dry Fruits Good quality
i Salad leaves, Capsicum (Green, red, yellow), Broccoli,
28 Exotic Vegetables )
Zucchni, Baby corn, Mushroom

Cornflour/Custurd . . . .

29 Weikfield, Foodix, Et-mi jelly mix

powder

The best quality material to be used and to be got approved by Manager DAC. The
quality of material will be checked randomly. If unbranded, Substandard, or expired food
items/material found in store or used for cooking purpose, a penalty of Rs.2000/- extra on
each occasion will be levied and recovered from the bills of the contractor.
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