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It gives me immense pleasure to present the
fourth issue of The Outreach, our library
newsletter that reflects the spirit of learning,
creativity, and professional growth at
Chandigarh College of Hospitality.

In the field of hospitality, knowledge is not
confined to textbooks—it is enriched through
experiences, trends, and continuous learning.
The library serves as a vital resource hub
where students can explore industry insights,
global best practices, and emerging trends in
hospitality, tourism, and management. It
plays a significant role in shaping well-
informed, skilled, and adaptable professionals
ready to meet the dynamic demands of the
industry.

This issue of The Outreach brings together
valuable resources, informative articles, and
engaging content designed to support both
academic excellence and practical
understanding. I encourage all students to
actively utilize the library’s diverse
collection—ranging from books and journals
to digital resources—and make reading a
consistent part of their professional
development.

I appreciate the dedicated efforts of the
library team in curating this newsletter and
fostering a culture of knowledge sharing. I
also invite students and faculty members to
contribute their ideas and experiences to
make The Outreach more interactive and
enriching.

Wishing you all an insightful read and
continued success in your academic and
professional journey.

Dr. Vimal Kumar
Director/Principal
Chandigarh College of Hospitality
CGC, Landran

It is a pleasure to present the fourth issue of
The Outreach, the library newsletter of
Chandigarh College of Hospitality. This
initiative reflects our ongoing commitment
to supporting academic excellence and
fostering a culture of continuous learning
within the institution.

In the hospitality industry, staying informed
about global trends, customer expectations,
and service innovations is essential. The
library plays a crucial role in this journey
by providing access to a wide range of
resources, including books, journals,
industry reports, and digital content focused
on hospitality, tourism, and management.
Our aim is to equip students with the
knowledge and insights required to excel in
a highly dynamic and service-oriented
profession.

This issue brings together curated content
to enhance both theoretical understanding
and practical awareness. I encourage
students to make full use of the library’s
resources, develop strong reading and
research habits, and explore beyond the
classroom to gain a broader perspective of
the industry.

I sincerely appreciate the efforts of the
library team in bringing out this issue and
contributing to the academic environment
of the college. I also welcome suggestions
and contributions from students and faculty
to make The Outreach more engaging and
resourceful.

Renu Oberoi
Chief Librarian
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ACC NO CALL
NO

TITLE AUTHOR COPIES

10679-10681 647.94
G427H

HOTEL FRONT OFFICE TRAINING
MANUAL

GHOSH,SUVRADEEP
GAURANG

3

10682-10684 155.2
A266P

PERSONALITY & BODY LANGUAGE
FOR THE HOSPITALITY
PROFESSIONALS

AGGARWAL,NEERAJ 3

10685-10689 387.742
S531F

FLIGHT RESERVATION AND AIRLINE
TICKETING

SHARMA, JITENDRA K. 5

10690-10692 613.2
P295N

NUTRITION IN HEALTH & DISEASES PATEL,KIRTI C. 3

10693-10694 615.547
M249H

HANDBOOK OF GERIATRIC
NUTRITION

MALHOSIA,AARTI 2

10695 664.119
K45F

FOOD PACKAGING KHETARPAUL,NEELAM 1

10696-10698 615.854
M249D

DIETETICS IN PRACTICE MALHOTRA,SUNITA 3

10699 663.3
H816H

HISTORY OF BEER AND BREWING HORNSEY,IAN S. 1

10700 647.94
H417R

REVENUE MANAGEMENT FOR THE
HOSPITALITY INDUSTRY

HAYES,DAVID K. 1

10701 647.0681
M469R

RUM MADE ME DO IT MAYHEW,LANCE J. 1

10702 641.3373
M875C

COFFEE A GLOBAL HISTORY MORRIS,JONATHAN 1

10703-10706 338.4791
R185N

NEW RESEARCH PARADIGMS IN
TOURISM GEOGRAPHY

RANA,RASHMI 4

10707-10711 387.736
U95A

AIRLINE AND AIRPORT
OPERATIONS

UWAYA,EDISSA 5

10712-10715 647.95
J21E

ESSENTIAL COMMUNICATION
SKILLS FOR HOSPITALITY
PROFESSIONALS

JADHAV,SOURABH
SHRIKANT

4

10716 030
K54U

UGC NET HOME SCIENCE KHOSLA,ANJU 1

10717-10718 664.119
N691F

FOOD PACKAGING TECHNOLOGY
HANDBOOK

NIIR BOARD 2

TITLES 16

COPIES 40





Breaking the Ice – 1ST Meeting
30th January 2026

Book Review Session – 2nd Meeting
17th February 2026

Quiz Contest – 3rd Meeting
1st April 2026
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 Cuisine Fact:
The term “curry” is not originally Indian—it was popularized by the British,
derived from the Tamil word “kari,” meaning sauce or relish.

 Hospitality Etiquette:
In fine dining service, food is typically served from the left and cleared from
the right, ensuring smooth and unobtrusive guest service.

 Hotel History:
The world’s oldest continuously operating hotel, Nishiyama Onsen
Keiunkan in Japan, has been welcoming guests since 705 AD.

 Global Dining Custom:
In Japan, slurping noodles is considered a sign of appreciation, while in many
Western cultures, it is viewed as impolite.

 Culinary Tradition:
France is often regarded as the birthplace of modern haute cuisine,
emphasizing technique, presentation, and balance.

 Sustainability Insight:
Many luxury hotels today are adopting zero-waste kitchens, where every
part of an ingredient is utilized creatively.

  Hospitality Etiquette:
In formal table settings, the rule “outside in” applies—guests use cutlery
starting from the outermost pieces and move inward with each course.

  Hotel Innovation:
The first hotel to offermodern amenities like indoor plumbing and
elevators was the Tremont House in Boston (1829), setting new standards for
luxury.

  Food History:
Chocolate was originally consumed as a bitter drink by ancient
Mesoamerican civilizations, not as the sweet confection we enjoy today.
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