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International Lecture on Sushi Japanese
Cuisine: A Remarkable Culinary Event

Under the visionary leadership of our honourable Vice Chancellor,
Prof. Poonam Tandon, our esteemed Dean, Prof. Shrivardhan Pathak,
and our dedicated Coordinator, Dr. Anshu Gupta, the Department of
Hotel Management & Catering Technology recently organized an
enlightening International Lecture on Sushi Japanese Cuisine. This
online event featured Chef Garima, an internationally acclaimed expert
in Japanese cuisine currently based at Roca Qatar.

Chef Garima captivated the audience with her profound knowledge and
enthusiasm for Japanese culinary traditions. She shared invaluable
insights into the intricate art and cultural significance of Japanese
cuisine, offering a comprehensive understanding of its nuances. In his
address, Prof. Shrivardhan Pathak encouraged students to explore and
appreciate international cuisines. He emphasized the importance of
such educational initiatives in broadening their culinary horizons and
expressed heartfelt gratitude to Chef Garima for her rich and
informative presentation. The organizing committee, led by IHMCT
Coordinator Dr. Anshu Gupta, extended their deepest thanks to the
honourable Vice Chancellor, Prof. Poonam Tandon, and the esteemed
Dean for their unwavering support and guidance, which were
instrumental in making this session a success. The event concluded
with a vote of thanks to Chef Garima for her invaluable contribution.

Looking ahead, the Institute is committed to hosting many more such
sessions, continuing its dedication to providing students with diverse




and high-quality learning experiences in the field of international
cuisine
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Sushi Rice Preparation

1 Washing
The rice is washed thoroughly to remove excess slarch, ensuring a perfect texture.
Cooking

The rice is cooked with precise timing and temperature
X W 3
ideal consistency. H

Seasoning

A carefully balanced blend of rice vinegar, sugar, and salt is mixed into the
cooked rice.

Cooling

The seasoned rice is spread out and fanned to achieve the desired

temperature and texture
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Maki Sushi Rolling

Nori Preparation

The seaweed sheel is carefully posiioned and coaled
with a thin layer of sushi rice.

Ingredient Layering

The desired filings are amanged in a line across the
center of the rice-covered nori

Roling

The sushi mat s used to tightly roll the nori and fillings

into a perfect cylindrical shape,
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