
Kadhi bari is also popular among the people of Bihar and consists of fried soft dumplings made of 

different lentils and vegetables that are cooked in spicy gravy. This dish makes its best combination with 

boiled rice.  

Evening Snacks 

In the evening, a range of bhunjas are consumed like chura ka bhunja (beaten rice shallow fried with 

sliced onions, chopped green chillies and green peas), makai ke lawa (popcorn), chana ka bhunja, 

mungphalli dana, masaledar murhi (puffed rice mixed with chopped green chillies, onion, coriander 

leaves, salt and a few drops of mustard oil) etc. These bhunjas are prepared at home. In villages there used 

to be a common kitchen specially meant for bhunjas called kansari. Today, mostly in the urban areas of 

Bihar, bhunjas are prepared and sold by vendors. Most of them roast the grains in hot sand or salt, while 

being constantly heated in a kadhai or earthen handi.  

There are a variety of pakoras, bachakas, aloo chops, vegetable cutlets, singharas, singhara chaat, ghoogni 

chura and other snacks to enjoy in the evenings with a cup of tea. 

Dinner  

Dinner generally consists of roti, subzi, saag, chutney and a raita, along with some home-made desserts 

like kheer and sevian. 

Priority is given to milk and milk products in their meals which include curd, butter milk (mattha) and 

sweet dishes. Some people like to take doodh roti (small pieces of roti soaked in milk and sugar) with a 

vegetable dishe being used as an accompaniment. But milk is never combined with the non-vegetarian 

dishes. 

Bhoj – The Traditional Feast 

Bhoj is not a simple meal but a ceremony. The bhoj is the feast or the banquet of Bihar. Traditionally, 

guests sit on a carpeted floor and the food is served by the hosts and their relatives and friends.  

Bhoj is a fine dining experience and proceeds in the following steps.   

Step 1:  Setting up the Cover  

A special plate made from dried leaves (pattal) and an earthen glass (kullarh) is laid out in front of each 

guest ― though today this kullarh is being replaced with different types of glasses. As the food is eaten 

with one’s hands, no cutlery is provided. 

Step 2: Serving of Water  



Page 2 of 12  

Water is poured into the kullarhs from water jugs, traditionally known as a lotta(a round vessel made from 

different metals and alloys). Once the water is served, people wash their hands and sprinkle a little water 

on the pattal as a symbolic cleaning, although the pattals are well soaked and washed beforehand.   

Step 3: Serving of Condiments & Accompaniments  

There is no cruet set, but salt and green chillies are the first things that occupy their place on the pattal. 

This is followed by salad, chutneys, raita (called ratoba), achar, papad and chanories.   

Step 4: The Serving of Food  

Food service generally starts with the vegetable preparations and the saag (dried preparation from leafy 

vegetables) served on the left side of the plate making an arc and leaving the central right side for the 

breads (mostly poori or kachori) and rice followed by the non-vegetarian dishes (if it is there in the menu). 

Step 5: The Beginning or the Toast Raising 

Once the bread is served to everyone, the guests start their meal after a small prayer. When the guests are 

through with their breads then the rice or pulao is served. This is followed by dal that is either served on 

top of the rice or in a separate bowl (katori) made from the same leaf.  

There are some occasions when breads are not served and the rice takes the central position and the guests 

make a small well in it.  The dal is served in this well and it is topped with a spoon of pure ghee. This ghee 

is also called pavitri, meaning pure. This is actually the Toast Raising for the Ceremony. As it is sacred, 

one doesn’t take a second helping of the ghee (as it is considered to be jhoota). 

Step 6: Further Helpings/Parshan 

When the guests are having their food, the serving people (mostly the relative and friends of the hosts) 

start a continuous serving of second and further helpings. It’s really fascinating to be a part of this feast, 

and if not, to at least be an observer. The service brigade comes announcing the name of each dish and the 

guest who wants that dish gives an indication. They serve the guest with the help of a spoon or ladle 

without touching the plate. 

Step 7: The Serving of Dessert  

There is no fixed sequence for the dessert; more or less it is served as a part of the main course, though it 

comes a little later. Most often it comprises of rasgulla, kala jamun, jalebi, boondi, ladoo, or a variety of 

burfies. The number of sweets served is a true indicator of the standard of the bhoj.  

Step 8: The Last Helping of Curd 
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This is another unique feature of bhoj; they finish their meal with curd. There is a ritual of serving a small 

portion of rice before serving the curd (called as dahi ka bhaat). So, after the last serving of rice, curd with 

sugar is offered. 

Step 9: Concluding the Meal  

There are different age groups of guests sitting and eating together and there are people with different 

chewing abilities and obviously there are people with different belly sizes. Traditionally, the meal is 

concluded together even though some may have finished early.  

People get up and go to wash their hands outside. Then the hosts remove the plates and clean up the area 

to make the place ready for the second group of guests. This cycle continues till everyone has 

eaten.(Singh, 2015) 

The cuisine of Bihar 

Bihar’s cuisine is so varied that recipes do not just change between different districts or provinces; it 

changes from one home/family to another. Besides recipes, the various traditions and rituals associated 

with food are commonly discussed and recounted. The people of Bihar prepare and eat an extensive 

variety of food, but not enough thought or effort has gone into giving them suitable names or an identity.  

1. Bihari cuisine is one of India’s best cuisines, having lots of options for vegetarians as well as non 

vegetarians. They have various options to offer in sweets and snacks. 

2. The people prepare and eat great foods but proper name has not been given to dishes. 

3. The awareness of the dishes is relatively less but they are delicious to its core and are very 

satisfying. 

4. Some restaurants are coming up with Bihari foods as their major offerings. 

5. The key Ingredients are –  

Cooking Medium - Mustard oil, Ghee, Vanaspati, sesame seeds oil. 

Dairy Products - Milk, butter milk and Curd - used extensively.Cottage Cheese – moderate use 

Cream – is not used in cooking however homemade butter is used moderately. 

Phoran -   Simple and/or Panch Phoran 

Basic Gravies/Masala -  Onion based,    Mustard and Garlic Based 

Leafy vegetables - Chana saag, Nenua Saag, Gandhari Saag 

Dehydrated Ingredients –Bari, Dehydrated cauliflower/ Cabbage 

Sattu- Chana Sattu, barley, maize etc.. 

Special Spice blends -    Jeera-golki, Garam Masala, coriander seeds, cumin seeds, peppercorn  
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Non Veg - Meat – Mutton (Khassi), Chicken, Fishes – small, medium, large – fresh water - Rohu, Katla, 

Pothia, Tengra, Maangur, Shell fish – Itchna (Prawn), Snails, Crabs – very less 

Eggs – Local and Farm 

 

Litti – Chokha is the most popular dish of the state outside Bihar.  

 

 

Picture 2 – Litti with Chokha, Ghooghni, Chutney and salad 

 

Apart from the litti, there are various traditional dishes that are delicious to its core and have ability to 

attract the tourist.   

Vegetarian Preparations 

Parval ki Sabzi ― Pointed Gourd with Potatoes, Katahal ki Tarkari ― Raw Jackfruit Curry, Ghoogni ― 

Peas Curry, Ole ki Sabzi ― Yam Curry, Arbi ki Subzi ― Taroo Roots with Red Lentil, Besan ki Subzi ― 

Gramflour Cubes with Mustard Gravy, Kofta ― Deep Fried Vegetable Balls with Spicy Curry, Kaddu ki 

Subzi ― Pumpkin Curry with jaggery and panch phoran 

Non-Vegetarian Preparations 

Tali Hui Machli ― Fish Fry, Masaledar Murga ― Masala Chicken, Machli Ckokha ― Mashed Fish, 

Machli ke Ande ki Pakore – fish Egg Fritters, Fried Jhinga ― Fried Prawn, Pothia Bhunjia ― Grilled 

Fish with Mustard, Bhuna Maans ― Mutton Curry, Bhuna Kalegi – Pan Roasted Livers, Kharde Masale 

Wali Meat ― Mutton with Whole Spices ,Murga Jhoor ― Chicken Curry, Sarsonwali Machli Jhor ― 

Fish in Mustard Gravy, Anda Curry ― Egg Curry, Taas Mutton – Tawa Cooked Mutton 

Dal aur Jhor ― Lentils and Thin Gravies 
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Lauki Channe ki Dal ― Bengal Gram with Bottlegourd, Dal Tadka ― Bengal Gram and Black Lentil, 

Matar Ka Jhor ― Thin Gravy of Green Peas, Bari ka Jhor― Thin Gravy of Sun Dried Lentil Dumplings, 

Khusshi Kerao ka Jhor― Thin Gravy of Black Peas, Bathua Jhor – Bathua leaves cooked with Rice 

Starch,  

Roti ― Breads 

Parantha ― Layered Bread, Sattu ka parantha ― Stuffed Parantha with Roasted Chana Powder, Kachori 

― Deep Fried Bread made from Maida, Dal –Puri ― Puri Stuffed with Bengal Gram, Makai ki Roti 

(Motti Roti) ― MaizeChapati, Tissi Parantha― Parantha Stuffed with roasted flax seeds,  

Side Dishes 

Aloo ka Chokha― Potato Mash, Baingan ka Chokha― Aubergine Mash, Aloo Bachka― Shallow Fried 

Potato Slices with Gram Flour and Spices, Lauki Bachka― Shallow Fried Bottle Gourd Slices with Gram 

Flour and Spices, Hare Chane ka Bachka― Shallow Fried Green Chickpea with Gram Flour and Spices, 

Lauki ka Raita― Yogurt with Chopped Bottle Gourd, Mustard Powder and Spices, Khire ka Raita― 

Yogurt with Grated Cucumbers and Spices, Palak Saag― Spinach Leaves cooked with Garlic and Spices, 

Channa Saag― Green Gram Leaves cooked with Garlic and Spices, Kheshari Saag― Almorta Leaves 

cooked with Garlic and Spices, Aloo Bhunjia― Deep Fried Potato Straws, Bhindi ka Bhujia― Stir Fried 

Slices of Ladies Finger, Karele ka Bhunjia― Stir Fried Slices of Bitter Gourd, Dhaniye ki Chutney― 

Coriander Chutney, Sabut Dhaniye ki Chutney― Coriander Seeds Chutney, Kele ke chhilke ki Chutney― 

Raw Banana skin chutney, 

Sweet Delicacies  

Rasiya― Rice Pudding with Jaggery, Pua― Deep Fried Sweet Pancakes, Khoya ka Pittha― Khoya 

Stuffed Rice Dough Poached in Water, Dudh Pittha― Khoya Stuffed Rice Dough Poached in Milk, Ras 

Kadam― Khoya Coated Rasgulla Covered with Poppy Seeds, Khaza― Deep Fried and Sugar-coated 

Tempting Dessert, Lai― Sweet Dish made from Khubi Dana and Khoya, Anarsa ― Sweet Dish made 

from Rice Flour Khoya, Coated with Sesame Seeds 

Conclusions 

The outcome of this study reflects the importance of awareness regarding local cuisines, its documentation 

and promotion. This also highlights the satisfaction with both the local food and the rest of the resources 

available to tourists at the destination. The destination should have multiple choices to offer at the 

destinations.  



Page 6 of 12  

Promotion of local cuisine is a great opportunity to promote and strengthen particular tourist destinations. 

For many more, the quality of the cuisine on offer is an important part of the holiday experience as a 

whole. The place must bear this in mind when developing their long-term plans for the domestic and 

international tourism industry. The state should identify, document and promote their regional specialties. 

This would be one of the major attractions for the tourists.  

Recommendations  

 Proper nomenclature of the dish is required.  

 Documentations of the dishes and its method of preparations should be documented. 

 More eateries of different concepts should be started. The tourism ministry and the state 

government should come up with some schemes in order to encourage entrepreneurs (food 

entrepreneurs).  

 The small food entrepreneurs and the vendors, selling these dishes should be trained.  

 Promotions of the food should be done as a part of culture. 

 The regional feast – Bhoj, should be promoted, as this could be an exciting experience for 

guests/tourists.  
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Abstract  

 

Simulation is the artificial representation of a real-world process with sufficient fidelity in order to 

facilitate learning through immersion, reflection, feedback, and practice without the risks inherent in a 
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similar real-life experience. Simulation in hotel education has come a long way from the basic task 

trainers used for the rehearsal of basic restaurant skills (production and service) with the faculty who acts 

like a guest. The ultimate goal of the present study was to evaluate the effectiveness of simulation in 

imparting the desired skills. It further scrutinized the perceptions and beliefs of 106 Hotel management 

students enrolled in GGSIP University of New Delhi, at Banarsidas Chandiwala Institute of Hotel 

Management. In this study, a closed-ended questionnaire was framed and a telephonic interview was 

planned for the Principals of various hotel management colleges. The outcome of the research project 

revealed that simulation is very helpful in providing an opportunity for the students to practice various 

aspects of food and beverage practically in their institutes. It has resulted in improving trainees’ 

motivation, team spirit, communication, interpersonal first-hand knowledge of various F and B Skills. 

 

Key Words: Simulation, Hospitality Education, India, Competence, Curriculum. 

 

 

 

 

 

 

 

Introduction 

Simulation is derived from the Latin word ‘simulare’ which means ‘to copy’  (Amrita Sinha, Karen Flood 

T, David Kessel, Sheena, 2009) Johnson, Carianne Hunt et al. Simulation has been defined as a situation 

in which a particular set of conditions is created artificially in order to study or experience something that 

is possible in real life; or a term that refers to the artificial representation of a real-world process to 

achieve educational goals via experimental learning (Cooke M, Irby DM, Sullivan W, Ludmerer KM, 

2006). The beginning of hotel education in India could be traced back to the inception of present IHM 

Mumbai in 1954 by the All India Women’s Central Food Council under the leadership of Late Smt. 

Lilavati Munshi. Later in 1963 three more Regional Institutes were established in New Delhi, Kolkata, 

and Chennai. Since then a simulation is being applied in the curriculum of hospitality education by 

creating a restaurant, kitchen and various other training labs for the students.  
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Hospitality education has emerged as a driving force for developing economies like India, these 

economies recognized hospitality as a vehicle for their envisaged development and growth (Mill & 

Morrison, 1999). India too favors the same and gives much thrust to hospitality and its allied sector 

development (Honey & Gilpin, 2009). The increase in sanctioned amount in every budget indicates the 

government interest towards the same. Along its way towards developing new attractions, the similar 

significance is also given to developing the capacity of individual joining to learn this trade through 

initiating educational institutions to offer hospitality, tourism and its related programs, simultaneously 

offering the same discipline in the existing institutions.  

Simulation in hotel education has come a long way from the basic task trainers used for the rehearsal of 

basic restaurant skills (production and service) with the faculty who acts like a guest. The ultimate goal of 

the present study was to evaluate the effectiveness of simulation in imparting the desired skills. It further 

scrutinized the reason whether it is an effective way of imparting training. And this also aims to find out 

the reason why this training is not counted as a learning session for the training. We have used a mixture 

of a qualitative and quantitative method for this study. Moreover, to explore and gather in-depth 

information telephonic, unstructured, individual interviews were conducted with the Principals, faculty, 

and students of Hotel Management College. 

 

 

The objective of Research 

To examine the status of Hotel Education in India 

To evaluate the effectiveness of simulation in imparting the desired skills.  

To find out the reason why this training is not counted as a learning session for the trainees.  

 

Literature Review  

The beginning of hotel education in India could be traced back to the inception of present IHM Mumbai in 

1954 by the All India Women’s Central Food Council under the leadership of Late Smt. Lilavati Munshi. 

Later in 1963 three more Regional Institutes were established in New Delhi, Kolkata and Chennai in 1982. 

The government of India formed an autonomous body – National Council for Hotel Management & 

Catering Technology (society) to accelerate the rate of hotel education in India.   

The national council is the apex body and around 80 institutes are affiliated to NCHMCT including 21 

central institutes and 12 state Government Institutes. The National Council also lays down the curriculum 
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for the courses to ensure uniformity in the academic standards. Initially, it was offering 3 years diploma 

after 10+2 which was later converted into 3 years bachelor degree by collaborating 

with IGNOU in 2002. Both NCHMCT and IGNOU has signed a memorandum of understanding (MOU) 

on the 11th March 2002 at New Delhi. Further from the 2005 National council (NCHMCT) with IGNOU 

started offering Master degree in Hotel administration (NCHMCT and IGNOU'S MOU Circulated to 

IHM's, 2002). Beside IHMs several other private Hospitality Institutes also mushroomed. Out of which 

most of them were awarding unapproved degrees and diploma. Some of them tied up with the State 

Technical Education Board. Many Private hospitality institutes got affiliated to universities 

(www.ugc.ac.in) and AICTE.  

 

Other institutes 

In total there are more than 180 institutes, both government and private by Oberois, Taj etc., offering 

certificate, diploma or degree courses in hotel management or in specialized areas like food and beverage 

production, housekeeping etc.. There are also around 25 institutes, which impart short courses on 

particular crafts skills required in the industry. These courses are run as per the guidelinesissued by All 

India Council of Technical Education. Various universities such as Rohilkhand University at Bareilly, 

Bundelkhand University at Jhansi, Nagpur University, Bangalore University, MKU, Mudarai, HNB 

Garhwal University at Srinagar and Amity University at Noida etc. areoffering Bachelor degree in Hotel 

Management. MDU, Rohtak and Kurukshetra University are also offering two years Master's Degree in 

Hotel Management. From the year 2009 onwards under Central Financial Assistance of Rs.2 crore; a lot of 

universities like BPS Women University, Sonipat, Punjab University, Chandigarh, H.P University, 

Shimla, MLS University, Udaipur and Jiwaji University, Gwalior etc. have introduced Hospitality courses 

at Bachelors level.  

 

Simulation is a teaching methodology employed by a teacher in order to play certain roles without any 

training and it focuses on extempore performances. In this respect, Simulation can be defined as learning 

by doing (Schank, 1997). The terms simulation and role-playing are closely related to each other. Role 

play involves certain parts to be played within some specific situations whereas, simulation involves 

certain complexities which later turn up in the form of conflict resolution by means of authentic scenarios. 

Also, simulation as a teaching strategy can be employed as an effective and dynamic scenario changer in 

second language learning. Hsu (2006) and Miccoli (2003) hold the view that such kind of dramatization 
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enhances second language skill and proficiency, whereas Brauer (2002) reveals its significance in cross-

cultural understanding. Murillo (2007) focuses on the behavior of learners in the development of critical 

thinking skills through contribution in simulated drama activities while Dornyei (2009) observes that 

teacher’s role as a facilitator becomes inevitable in such learning. Hence, simulation, owing to its 

effectiveness as a teaching strategy, is progressively being used not only in military and industry but also 

it has miraculous effects in the fields of medicine and nursing (Eaves & Flagg, 2001). In the field of 

medicine, Okuda, Bryson, DeMaria, Jacobson, Quiones, Shen, and Levine (2009) examined around 100 

articles and concluded that simulation-based training is more effective regarding procedural performance 

as compared to standard training. In the field of vocational teaching and learning Penfold, Kong, and Ma 

(2007) highlighted the development and use of the virtual hotel for teaching hotel management through e-

simulations which proved quite valuable in nurturing problem-solving and interpersonal skills. Teach & 

Govahi (1993) further explored the rating of four teaching methodologies-lectures, case studies, 

computerized simulations and experiential exercises (including role-plays). Findings highlighted that 

experiential exercises proved effective in the development of various skills like interviewing, conflict 

resolution and effective public speaking. Moreover, Yasmin (2014) also studied the role of simulation as a 

teaching strategy in the development of oral skills of undergraduate students of Hotel English enrolled in 

University of Gujrat, Pakistan. Her findings revealed that simulated situations have a productive and 

positive role in developing oral skills. Moreover, simulation-based teaching motivates the students and 

helps them in the refinement of vocabulary, grammar, fluency, and conversational strategies. 

The present study is exclusively relevant to analyze the effectiveness of simulation in promoting trainer 

with special reference to perceptions of BCIHMCT students of New Delhi. It also attends to the 

perceptions, beliefs, and practices of students which are almost non-existent in the relevant literature. 

Moreover, the interrelationship of simulation and trainees has been explored. Therefore, the study will be 

fruitful regarding its practical benefits in imparting food and beverage training in order to enhance 

communication, anticipation, interpersonal and workplace skills. 

Research Questions 

The present study deals with the following questions: 

1) What is the role of “Simulation” in Hotel Management Colleges? 

2) How far Simulation is an effective teaching strategy in developing skills in Food and Beverage?  

3) To find out the reason why this time period spent on simulation is not considered as a learning session 

for the trainees? 
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Research Methodology 

Our research is based on a mixture of qualitative and quantitative research method due to the nature of the 

research topic. A questionnaire consisting of 10 questions were circulated to students of Banarsidas 

Chandiwala Institute of Hotel Management, New Delhi. At the same time, 10 faculty and 5 Principals 

were interviewed (telephonic interview) in order to have a 360-degree opinion regarding the simulation 

training in Hotel Management.  

 

The interviewees were over the telephone as the respondents were staying in different cities. Enough time 

was provided to answer the question. Around 15 - 20 minutes took for each interview.  


