
SECOND WEBINAR SUNDAY 06/06/2021

The  webinar  –  ‘Entrepreneurship  opportunities  in  Bakery  and Confectionery  Business’  was

organized  on  06th  June  2021  at  04:00  pm by  STATE  INSTITUTE  OF  HOTEL  MANAGEMENT,

CATERING TECHNOLOGY AND APPLIED NUTIRITION (SIHMCT & AN)   Governed by Uttarakhand

Tourism  Development  (UTDB),  Government  of  Uttarakhand.  (A  Constituent  Institute  of

Uttarakhand Technical University) Moldhar, New Tehri, Tehri Garhwal. 

Chef Balendra Singh, Former Pastry Chef Taj Mahal Hotel, New Delhi, was the ResourcePerson

of  the  session  for  the topic -  Entrepreneurship  opportunities  in  Bakery  and Confectionery

Business.’ 

The webinar was registered by 334 candidates through Google form across the globe, In the

second  webinar  conducted  by  State  IHM,  today  total  attendance  was  176including

Hospitalitystudents,  Research  Scholars,  Hospitality  Faculties,  hoteliers  and  other  having  the

common interest  attended the session. The webinar was organized by State IHM with view

totake up the initiative of bridging the gap between the industry and academia by bringing

stalwarts of the profession into the Institute as well as to impart valuable knowledge to budding

hospitality professionals.

The objective of conducting this webinar was

•  To  upgrade  the  Knowledge  of  Bakery  and  confectionery  in  accordance  with  the  current

Scenario.

• To identify the changes occurred in Bakery operations during Pandemic.

• To identify the Skills required being an entrepreneur in Bakery and confectionery.

• To discuss among the students basic requirements needed to become a professional Baker in

present pandemic situation.

•  To  motivate  the  students  to  get  an  employment  and  career  growth  in  Bakery  and

confectionery.

Chef Balendra Singh started the session considering the objectives to cover every aspect within

the time duration He started with the brief introduction about himself and the places where he

had given his valuableService. Chef Balender started with the emphasizing of High Demand of

Bakery product particularly gluten free in the current scenario second after the demand for

medical  product.  He also  inform the  participants  that  today  consumer  is  more  aware  and

knowledgeable and thereby you cannot cheat  or  compromise in term of giving the quality,



every bakery and confectioner item has its vertical so any particular product has its own high

demand in the market like chocolates,  cake,  donuts,  pastries etc..  Anyone can start  up the

business  of  bakery  with  minimum  investment  of  two  lakh  rupees  but  one  must  have  the

knowledge  of  basic  fundamentals  of  bakery  which  must  come while  having  a  professional

course in Hotel Management. Further he also discussed about the operational part the basic

equipment like mixer, oven, working table, Air conditioner and small equipment like Cake tin

and molds. He also inform participants about the Ingredients and proportion along with the

temperature and following standard recipe is utmost important in bakery and confectionery. He

further  concluded  with  the  use  of  local  product  is  essential  while  giving  the  example  of

Uttarakhand like Kode ka aata,  Kuttu ka aata local fruits and nuts can be used as the basic

ingredients  and  the  industry  will  boom  after  pandemic  which  will  bring  lot  of  career

opportunities for the budding hospitality professionals.

Later there were many questions from the participants which was related to career, skills, role

of  hygiene  & sanitation,  How to  start  bakery  in  remote area,  the  issues  related  to  use  of

preservatives which is harmful for health etc. was asked from chef Balendra Singh which he

answered in a very satisfactorily way to the participants. 


