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FoSTaC organised by HRAWI in
Khandala, resounding success

Our Bureau, Mumbai

#i Hotel and Res-
faurant  Association
of Western India
HRAWT), in callabno-
ration with the Food Satety
and Sandards Authority of
India (FSSAT, conducted
its laest Food Safety Su
pervisor Training in  Ad-
vance Catermg (PoSTaC)
programme on April 27 ar
The Dukes Rerreat, Chaler
Group Hotel, in Khandala
The inaugural for the rain-
ing was done by Swphen
Dsouza - the cluster general
manager, Rakeshwar Gule
na - the peneral manager,
Rushikesh Sanap - HR man
ager, and Ashutosh Balo-
dhi = executive chef of The
Dukes Retreat, Antended by
38 participants, the trainis
conducted by Divya Bhas
karan was a resounding suc-
cess, Through the initacve,
FSSAL and HRAWT aim 1w
promote safe and healthy
tood practxces in the hosps
tality industry.

oS Tal is a crucial minanve
aimed at improving the qual
ity and safety of tood prac-
oees in the F&B indusry: The
programme equips hospimline
professionals with the neces-
sary sklls and knowledge
identify and mitgate potential
foad satery risks, ensuring that
customess ire served safe and
healthy food.

“The inportance of this
IAining Programme cannot
be overstared. As consum
ers become more health-
conscious  and  aware  of
tood satety 1ssues, it 18 cru-
cial for the hospitality in-
dustry to suv ahead of the
curve ind provide safe and
healthy food options, By in
vesting n the training and
cerification of employees,
hospimality  establishments
not only improve their rep-
utation but also provide a
better customer experience,
leading 10 increased cus-
wmer kwalty and business
growth. This collaboranion
between FSSAL and HRAWI
is a valuable inigative that

highlights the commimmem
of  both organisations 1o
wards promoting safe and
healthy foad practices in the
hospitabry industry, We are
tholled with the suceess of
thus inioatve and are proud
to have trained and certfied
over 2,500 hospinality pro-
fessiomals across the West-
e region. We look forward
0 continuing our efforis in
this direction,” savs Pradeep
Shetty, president, HRAWLL
The training programme
covers a range of topics in-
cluding food handling and
prcparation, hygiene  and
sintiation and waste man
arement. By learning about
these key areas, hospirality
professionals are mained 1o
develop a deep understand-
ing of tood safety pnictices
and implement them in their
daily  operaions. HRAWI
has successtully trained and
ceritfied 2,575 hospitality
professionals across India’s
western region in FoSTaC
and  FSSALS  Management
Training Program.




