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The information in this magazine is for information purposes only. UEI Global Education 
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information, nor for any actions taken in reliance thereon. The information contained about 
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submit information including a valid email address. Your personal and contact information 

will not be passed to any other organization. References have been provided to readers at the 

end of every article. Photographs used in some articles are sourced from the internet. 
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Note from the Editor’s desk 

 

It gives me immense pleasure to welcome you to the September 2026 edition of SOPHOS, 

the magazine of UEI Global, which continues to serve as a vibrant platform for knowledge 

sharing, creativity, industry insights, student experiences and academic excellence. 

 

Hospitality is an industry built on human connections, service excellence, innovation and 

leadership. As the industry continues to evolve, the expectations from hospitality 

professionals are also expanding. Success today requires more than technical expertise; it 

demands emotional intelligence, strong leadership and attention to detail, financial 

awareness, adaptability and the ability to embrace emerging technologies while keeping the 

human touch at the heart of every guest experience. 

 

Keeping these evolving industry expectations in focus, this edition presents a diverse 

collection of articles that highlight the knowledge, skills and professional values essential for 

building a successful career in hospitality. Our articles explore the importance of 

understanding people, managing relationships, making responsible decisions and inspiring 

others through effective leadership. 

 

Beyond knowledge and technical learning, this edition celebrates the people and experiences 

that bring the hospitality profession to life. Through ―All in a Day’s Work,‖ readers gain a 

glimpse into the daily responsibilities, challenges, teamwork and rewarding experiences that 

shape hospitality careers. ―Rendezvous with the General Manager‖ further enriches our 

understanding by bringing forward valuable leadership perspectives, practical wisdom and 

industry insights from experienced hospitality professionals. 

 

At UEI Global, we firmly believe that meaningful learning extends beyond the classroom. 

The highlights of our Seminars and Industry Visits reflect our commitment to experiential 

education, enabling students to connect academic concepts with real-world industry practices. 

Our celebrations capture the enthusiasm, diversity, creativity and sense of belonging that 

make campus life an integral part of the student journey. 

 

At UEI Global, our guiding philosophy of ―Education to Employment‖ continues to shape 

everything we do. We strive to equip our students not only with industry-relevant knowledge 

and practical skills but also with the confidence, professionalism and values required to build 

rewarding careers. SOPHOS is an expression of this commitment—a platform that connects 

learning with industry, celebrates achievement, encourages creativity and inspires continuous 

growth. 

 

As you explore this edition, I hope the articles and experiences shared encourage you to think 

critically, lead with empathy, embrace innovation and approach every opportunity with 

enthusiasm and purpose. 

 

Let us continue to learn with curiosity, lead with integrity, serve with passion and build a 

future where knowledge creates opportunities and every experience contributes to excellence. 

Happy Reading! 

Warm Regards,  

Amit Moon 
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EMOTIONAL INTELLIGENCE – A MUST IN HOSPITALITY 

 

 

Emotional Intelligence is the ability to 

understand, use and manage emotions of 

self with a more of positive outcome. 

While your IQ helps you in your day to 

day professional life and academics, you 

EQ helps you go through life, handle 

stress and get along with people. 

 

 

 

Four components of EQ 

 

 Self-Management 

 Self-Awareness 

 Social Awareness 

 Relationship Management  

 

“It is very important to understand that emotional intelligence is not the opposite of 

intelligence, it is not the triumph of heart over head - it is the unique intersection of both” - 

David Caruso 

 

Hospitality industry relies entirely on emotional intelligence as it is an industry of human 

interactions and relations whether with the guests or fellow colleagues. This is one of the 

industries where one has to be empathetic with high pressure long hour work schedule. Also 

the work requires understanding diverse emotional needs as the staffs handles people from all 

over the world. 

 

Hospitality is a specialised industry focused on catering to globally diverse clientele and one 

must focus on combining their EQ and Cultural awareness to service their needs. The core 

goal is to anticipate guests’ needs, honour cultural protocols and turn standard hotel stays into 

unforgettable experiences. 

 

Acts of Service which require EQ 

 

Greetings and gestures  

Understanding when to use a traditional Namaste for some guests, a standard handshake or a 

slight bow based on the visitors cultural background. One must learn basic greetings of 

various nationalities visiting the hotel example Hola, Guten tag, Bonjour,etc , also important 

to learn greetings for hearing challenged guests.  

 

Dietary & Religious Preferences 

Proactively accommodating to halal, kosher, vegetarian or allergy specific diets 

 

Customs 

Knowing specific cultural view concepts of time, personal space, way of addressing, etc. and 

ensuring to respect these boundaries. 
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Pre-Arrival Profiling 

Modern Guest management software helps us go beyond friendly services to note favourite 

rooms, temperatures, specific bed types or pillows and pas feedback, it is on the hotel staff to 

now only know this but proactively act on it to make the Wow guest service. 

 

Complaint Handling 

Approaching complaints with profound empathy and listening skills. The ability to quickly 

resolve issues without compromising the hotel’s brand image as well. 

 

Multilingual Communication 

Because international hospitality serves a diverse range of nationalities, effective 

communication skills are required and it’s essential to have some employees who speak 

different languages, this ensures warm, error free and respectful services given to the guests. 

As given in previous examples that if not the whole language, one must learn basic greetings 

and words in languages of most visited nationalities. 

 

Open mindedness 

This is an important attribute of hospitality professional to be open to new ideas and respect 

different perspectives with any personal biases specially towards the guests, there are various 

unfamiliar ideas we come across through people from around the world, and one should be 

listen to them without judgement. 

 

Hospitality management students should be given the skills and understanding of all of the 

above. Through various practice sessions and exercises, students are made to develop their 

Emotional Intelligence.  

 

Core Training Methods Used to Develop EQ– 

 

Self-Awareness Building – First and foremost the training must include self-analysis 

activities wherein it’s important to know and realise one’s own emotions, strengths, blind 

spots, triggers and how internal states affect outward behaviour towards others. 
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Self-Regulation Practices – Practice the STOP and THINK approach and reframing of the 

stressful situation or negative to neutral or growth oriented perspectives. There are other 

approaches like meditation, guided breathing and grounding exercises to do self-regulation as 

well. 

 

Empathy and Social Cues Exercises – These exercises are to step into another person’s 

view point. The concept of empathy mapping should also be tried where individual’s 

thoughts, pains and feelings are mapped out to understand a person better. Study of body 

languages and others nonverbal communication should also be a part of these exercises to 

increase emotional understanding. 

 

Communication skills development – Active listening is the major part of empathy and EQ, 

focusing completely on the speaker without interrupting and practicing boundaries 

transparently. Training must be given in collaborative negotiation strategies to address 

disputes constructively. 

 

Feedbacks – Peer reviews and open dialogues – training for a two way communication and 

openness to receive feedback both is the important part of EQ. 

 

Emotional Intelligence (EQ) in hospitality turns basic customer service to memorable 

experiences –  

 

Social Realization and Personalization 

The Situation – Front desk staff greets 2 different arrivals – a solo business travellers and a 

family with young children arriving late evening. 

 

Low EQ response – Giving everyone the same cheerful energy and a lengthy detailed check-

in with familrization of the property and room. 

 

High EQ response – The front desk associate reads the subtle cues – they offer quick efficient 

check in for the business traveller and a warm engaging check in with detailed vacation tips 

for the family. 
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Anticipation and Personal Care 

 

The Situation  
Housekeeping Room Attendant notices cold medicines, lots of tissues and hot water on the 

bedside table while cleaning the room. 

 

Low EQ Response – The Room Attendant follows the standard operating procedures and 

cleans the rooms. 

High EQ Response – The Room Attendant leaves a small handwritten note of get well soon 

with a few flowers, creating a profound touch point for the guest to remember. 

 

Empathetic Leadership 

The Situation – 

A Restaurant manager receives an unfair and harsh complaint from a diner during rush hours 

against the server. 

 

Low EQ Response – The manager scolds the server publicly in front of the guest to diffuse 

the situation. 

High EQ Response – The manager stays calm, thanks the guest for the feedback and 

promises a fix to, diffuse the tension. After the operational hours, he speaks to the said server 

and gives a supporting constructive feedback. 

 

Emotional intelligence (EQ) is a core driver of success special for a Hospitality Organisations 

for Guests as well as Staff retention. 

 

References: 
Wikipedia.com 

Helpguide.org 

intuitivestay.com 

 

About the Author: 

Shikha Abel is the Associate Director at UEI Global Delhi, bringing over 17 years of 

extensive hospitality industry and academic operations experience to her role. A specialist in 

student development who has dedicated her career to fostering excellence in hospitality 

education.  
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HAZARD ANALYSIS AND CRITICAL CONTROL POINTS- A 

KITCHEN GUIDE 

Food safety is one of the most 

important responsibilities in the 

hospitality industry. From hotel 

kitchens and restaurants to catering 

establishments and food processing 

units, every food professional plays a 

vital role in protecting consumer 

health. A single mistake in food 

handling, storage, or preparation can 

lead to foodborne illness, financial 

losses, and damage to an 

organisation’s reputation. 

One of the most widely recognised 

systems for managing food safety is HACCP (Hazard Analysis and Critical Control 

Points). It follows a preventive approach, identifying potential hazards before they cause 

harm rather than relying only on the inspection of finished products. For hospitality students, 

understanding HACCP is an essential step towards becoming responsible, skilled, and 

industry-ready professionals. 

What Is HACCP? 

HACCP is a systematic approach to identifying, evaluating, and controlling food safety 

hazards throughout the food production process. It covers every stage, from receiving raw 

ingredients and storing them correctly to preparation, cooking, service, and distribution. 

The concept was developed during the 1960s through collaboration involving NASA, the 

Pillsbury Company, and US Army laboratories to ensure the safety of food intended for space 

missions. Traditional methods of testing finished products could not guarantee the safety of 

every item. A preventive system was therefore 

developed to control hazards during production. 

Today, HACCP principles are widely applied across 

hotels, restaurants, catering services, food 

manufacturing units, and other food-related businesses. 

Understanding Food Safety Hazards 

A food safety hazard is any biological, chemical, or 

physical agent, or allergen, that may make food unsafe 

for consumption. 

The four major categories are: 
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 Biological hazards: Harmful microorganisms such as Salmonella and Listeria that 

may cause foodborne illnesses. 

 Chemical hazards: Contamination from cleaning chemicals, pesticides, or 

inappropriate use of food additives. 

 Physical hazards: Foreign objects such as glass fragments, metal pieces, plastic, or 

other unwanted materials. 

 Allergen hazards: The accidental presence of allergens such as peanuts, milk, eggs, 

or nuts that may cause serious allergic reactions. 

For example, storing raw chicken above prepared salad can cause cross-contamination. 

Similarly, using the same chopping board for raw meat and ready-to-eat foods without proper 

cleaning can transfer harmful microorganisms. HACCP encourages food handlers to 

recognise such risks and establish appropriate controls. 

The Seven Principles of HACCP 

HACCP is built on seven fundamental 

principles that guide food businesses in 

establishing an effective food safety 

management system. 

1. Conduct a Hazard Analysis: Identify 

potential biological, chemical, physical, and 

allergen hazards at every stage of food 

preparation and production. 

2. Determine Critical Control Points 

(CCPs): Identify steps where control is 

essential to prevent, eliminate, or reduce a 

food safety hazard to an acceptable level. 

Cooking poultry adequately is a common 

example. 

3. Establish Critical Limits: Set measurable 

limits, such as time and temperature that must 

be met at each critical control point. 

4. Establish Monitoring Procedures: 
Regularly check whether critical control 

points remain within the established limits. 

This may involve temperature checks and documented observations. 

5. Establish Corrective Actions: Decide what to do when a critical limit is not met. For 

instance, food that has not reached its required cooking temperature must not be served until 

the necessary corrective action has been taken and its safety established. 

6. Establish Verification Procedures: Confirm that the HACCP system is working 

effectively through activities such as record reviews, equipment checks, and audits. 
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7. Maintain Documentation and Records: Keep accurate records of monitoring, corrective 

actions, verification, and other relevant food safety activities. 

Together, these principles create a structured system that helps food businesses prevent 

hazards and maintain consistent safety standards. 

HACCP in Hotel and Restaurant Kitchens 

For hospitality professionals, HACCP is not merely a theoretical concept; it is part of 

everyday kitchen operations. Consider a hotel kitchen preparing chicken curry for a large 

group of guests. 

The process begins with receiving chicken from an approved supplier and checking its 

condition and temperature. The raw chicken must then be stored at the appropriate 

refrigerated temperature, separated from cooked and ready-to-eat foods. During preparation, 

staff must maintain personal hygiene and prevent cross-contamination. Cooking must achieve 

a validated safe internal temperature, while hot holding, service, and any subsequent storage 

must follow established food safety procedures. 

Throughout these stages, staff should monitor relevant controls and maintain records where 

required. If a critical limit is not met, the team must take the prescribed corrective action 

before the food is released for service. 

This example demonstrates how HACCP transforms food safety from a general responsibility 

into a practical, organised process. 

Why Is HACCP Important? 

HACCP helps businesses protect customers, reduce the risk of foodborne illness, minimise 

wastage, and maintain consistent operating standards. It also supports regulatory compliance 

and strengthens consumer confidence. 

For hospitality students, HACCP knowledge develops professional discipline, attention to 

detail, and an understanding of kitchen accountability. These skills are particularly valuable 

when working in hotels, restaurants, cruise operations, institutional catering, and international 

hospitality environments. 

It is important to remember that HACCP works alongside prerequisite programmes, including 

personal hygiene, cleaning and sanitation, pest control, safe water supply, and equipment 

maintenance. These foundational practices must be in place before an effective HACCP 

system can operate. 

As future hospitality professionals, students should view food safety as an integral part of 

culinary excellence. A beautifully presented dish has little value if it compromises the health 

of the guest. Learning HACCP enables aspiring chefs and hospitality managers to make 

informed decisions, supervise kitchen teams responsibly, and contribute to a culture of safety. 

HACCP is much more than an abbreviation; it is a preventive approach that places food 

safety at the heart of every food operation. By understanding its principles and applying them 
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consistently, hospitality professionals can protect consumers, strengthen business 

performance, and uphold industry standards. 

Safe food is not simply a kitchen requirement—it is a promise of care, quality and trust 

to every guest. 

References: 
The Beginner’s Guide to HACCP (Safe Food Alliance) 

HACCP: A Food Industry Briefing (Sara E. Mortimore) 

https://safefoodalliance.com/haccp/the-beginners-guide-to-haccp/ 

 

About The Author: 

Chef Alok is a Faculty- Food Production in UEI Global Lucknow. He is an academician & 

skilled professional with 7 yrs. of Industry and Academic Experience. He has worked with 

Hotels like Radisson, Clarks, HHI and Ramada. He has taught budding hoteliers in various 

colleges like SAMS IHM Varanasi, and Chandigarh Group of Colleges Landran, Mohali. 
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QUALITIES THAT DEFINE A GREAT LEADER 

 

What makes a great leader? Is 

it the authority to make 

decisions, the ability to 

manage a team, or the power 

to inspire others? In reality, 

leadership goes far beyond a 

designation or position. It is 

about guiding people towards 

a shared vision, bringing out 

their best abilities, and 

creating an environment 

where individuals feel valued, 

motivated, and empowered. 

In today’s dynamic 

professional world, leadership is not limited to boardrooms or senior management positions. 

It is equally important in classrooms, hotel kitchens, front-office operations, and every 

workplace where teamwork and collaboration drive success. For aspiring hospitality 

professionals, understanding leadership is essential to building a rewarding career. 

The Foundation of Great Leadership 

Integrity and Honesty 

Trust begins with integrity. Great leaders ensure that their actions reflect their words, honour 

their commitments, and treat people fairly. They are also willing to acknowledge mistakes 

rather than shift blame. In hospitality, where guest satisfaction and team coordination are 

critical, honesty builds credibility and encourages others to act responsibly. 

 

A Clear Vision 

A leader must know where the team is heading and communicate why the goal matters. A 

clear vision gives people purpose and direction. For example, a hotel manager who explains 

how improving guest service builds long-

term customer loyalty motivates employees 

to look beyond routine tasks and understand 

the value of their contribution. 

 

Effective Communication 

Leadership depends on clear and respectful 

communication. Employees need to 

understand their responsibilities, 

performance expectations, and 

organisational objectives. Equally 
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important is the ability to listen. Great leaders welcome suggestions, address concerns, and 

provide constructive feedback that encourages improvement rather than creating fear. 

 

Empathy and Emotional Intelligence 

Every team member has different strengths, experiences, and challenges. Empathetic leaders 

make an effort to understand these differences and respond thoughtfully. Emotional 

intelligence helps leaders manage their own emotions while recognising those of others. In a 

busy hotel environment, this ability can help resolve conflicts, reduce stress, and maintain 

team morale during demanding situations. 

 

Accountability 

Effective leaders take responsibility for their decisions and outcomes. They recognise the 

contributions of their teams when things go well and examine their own actions when results 

fall short. Accountability creates a culture in which people learn from mistakes, fulfil their 

responsibilities, and work towards continuous improvement. 

 

The Ability to Inspire and Motivate 

A good leader does more than assign tasks; they inspire people to perform at their best. 

Recognition, opportunities for growth, meaningful responsibilities, and appreciation can 

significantly improve motivation. In hospitality, a simple acknowledgement of a team 

member’s excellent guest interaction can encourage confidence and reinforce a culture of 

service excellence. 

 

Strong Decision-Making Skills 

Leaders frequently face situations that require quick and thoughtful decisions. They must 

evaluate available information, consider different perspectives, assess risks, and act with 

confidence. A hotel supervisor handling an unexpected guest complaint, for instance, must 

balance guest satisfaction, operational requirements, and company policies while finding a 

practical solution. 

 

Empowering Others 

Leadership is not about 

controlling every activity. 

It is about helping people 

develop the confidence and 

skills to take responsibility. 

Leaders who delegate 

appropriately, provide 

guidance, and trust their 

teams encourage initiative 

and independence. 

Empowered employees are 

more likely to contribute 
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ideas and take ownership of their work. 

 

Adaptability 

The hospitality industry continually evolves 

with changing guest expectations, new 

technologies, and emerging service trends. 

Effective leaders remain open to new ideas 

and adjust their strategies when 

circumstances change. Adaptability enables 

teams to respond positively to challenges 

while maintaining service standards. 

 

Fairness and Respect 

A positive workplace begins with respect. 

Great leaders listen without prejudice, 

recognise individual contributions, and 

address disagreements professionally. Fairness does not always mean treating everyone 

identically; it means applying consistent standards while considering individual 

circumstances and responsibilities. 

 

Courage and Servant Leadership 

Leadership sometimes requires difficult conversations, unpopular decisions, and the courage 

to challenge established practices when necessary. Servant leadership adds another important 

dimension: placing the growth and success of the team at the centre of leadership. Rather than 

using authority for personal recognition, servant leaders focus on supporting others and 

removing barriers to their performance. 

 

Developing Future Leaders 

Great leaders understand that their responsibility extends beyond immediate targets. They 

mentor team members, encourage learning, provide constructive feedback, and create 

opportunities for professional development. By helping others discover their strengths and 

improve their capabilities, leaders build stronger teams and prepare the next generation of 

professionals. 

 

Leadership Begins with You 

A great leader is not defined by the number of people they manage but by the positive 

influence they create. Integrity builds trust, vision provides direction, empathy strengthens 

relationships, and accountability inspires responsibility. Together, these qualities transform 

individuals into leaders who bring out the best in others. 

 

Great leaders do not simply create followers; they develop people who are confident 

enough to become leaders themselves. 

 

References: 
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https://www.isdm.org.in/ 

https://www.ccl.org/ 

https://www.gallup.com/ 

https://hbr.org/ 

 

About the Author: 

Dr Nisha Singh has been associated with UEI-GLOBAL, Lucknow, since 2010. She has a  

Doctorate in the field of accounting and finance. She has vast experience working with 

examination bodies like ABE and Edexcel from the UK. 
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THE ESSENTIAL ROLE OF FOOD & BEVERAGE SERVICE 

EQUIPMENTS 

 

A memorable dining experience begins 

long before the first bite. The elegance 

of a table setting, the sparkle of 

glassware, the freshness of linen, and 

the confidence with which a server 

handles equipment all contribute to a 

guest’s impression of a restaurant. 

While food may be the centrepiece of 

dining, the equipment used to present 

and serve it plays an equally important 

role in creating a seamless hospitality 

experience. 

Food and Beverage (F&B) service 

equipment is more than a collection of 

plates, glasses, cutlery, and furniture. 

It is an essential part of professional 

service, influencing hygiene, efficiency, presentation, guest comfort, and operational 

performance. For hospitality Professionals understanding this equipment means learning not 

only its name but also its purpose, correct usage, maintenance, and suitability for different 

service styles. 

Understanding F&B Service Equipment 

F&B service equipment includes the tools, utensils, furniture, and accessories required to 

prepare the dining area, present food and beverages, and facilitate smooth restaurant 

operations. 

The major categories include: 

 Crockery and tableware: Plates, bowls, cups, and serving dishes used for presenting 

food. 

 Cutlery: Knives, forks, spoons, and specialised utensils selected according to the 

menu. 

 Glassware: Water goblets, wine glasses, tumblers, and other glasses suited to different 

beverages. 

 Linen: Tablecloths, napkins, and service cloths that support presentation, cleanliness, 

and hygiene. 

 Furniture: Dining tables, chairs, and sideboards that contribute to guest comfort and 

operational organisation. 

 Service equipment: Trays, trolleys, and buffet equipment used for transporting, 

presenting, and serving food efficiently. 
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Each item serves a specific 

purpose. For example, a 

sideboard, also known as a 

dummy waiter, keeps essential 

service items readily available, 

while chafing dishes help maintain 

hot food at appropriate holding 

temperatures when used correctly. 

The Art of Selecting the Right 

Equipment 

One of the most important skills 

for hospitality professional is selecting equipment according to the occasion, menu, and style 

of service. An attractive item is not necessarily the most practical choice. 

 Before selecting any equipment, students should ask four questions: 

 What food or beverage will be served? 

 How will it be served? 

 Who will be responsible for the service? 

 What operational demands are expected during busy periods? 

Consider a fine-dining restaurant. The cutlery and glassware must complement the menu and 

follow the planned sequence of service. Only the necessary items should be placed on the 

table, ensuring an elegant presentation without unnecessary clutter. 

A breakfast buffet, on the other hand, requires a different approach. Plates, serving utensils, 

food stations, and replenishment points must be arranged logically so that guests can move 

comfortably and staff can replenish dishes without disrupting the flow. 

Large hotels and cruise ships offer valuable 

insights into the importance of equipment 

planning. High-volume dining operations 

must serve large numbers of guests while 

maintaining consistency, cleanliness, and 

speed. 

In such environments, equipment must be 

available at the right place and at the right 

time. A missing serving spoon or an 

inconveniently located service station can 

delay replenishment and affect the guest 

experience. Similarly, banquet service 

demands careful coordination of trays, 

trolleys, crockery, and service routes, while 

in-room dining requires particular attention 
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to safe transportation and presentation. 

Hygiene, Inspection, and Professional Standards 

Equipment cleanliness is a fundamental aspect of hospitality service. Before service begins, 

staff must inspect crockery for cracks or chips, check glassware for stains and watermarks, 

ensure cutlery is clean, and verify that linen is fresh and undamaged. Furniture must be 

stable, and all required service items should be available. 

Such checks protect hygiene 

standards and reinforce guest 

confidence. A beautifully prepared 

dish can lose its appeal if served 

with stained cutlery or presented on 

damaged crockery. 

Students should develop the habit of 

conducting a systematic pre-service 

inspection. Attention to small details 

reflects professional discipline and 

helps prevent avoidable service 

failures. 

Common Mistakes to Avoid 

 Hospitality students should 

be careful to avoid several common 

errors: 

 Choosing equipment solely 

for its appearance rather than its 

function. 

 Carrying too many items on a tray, compromising balance and safety. 

 Ignoring damage, stains, or cleanliness issues. 

 Placing essential equipment beyond convenient reach. 

 Memorising equipment names without understanding their practical applications. 

 Overlooking the importance of sideboards, replenishment supplies, and service 

stations. 

 Using the same equipment arrangement for every type of service. 

Food and Beverage service equipment is far more than a collection of operational tools. It 

connects presentation with functionality, hygiene with guest satisfaction, and individual tasks 

with the smooth running of hospitality operations. 

For hospitality professionals, mastering this subject means moving beyond identifying 

equipment to understanding when, why, and how it should be used. The ability to select, 
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inspect, arrange, and handle equipment correctly is a valuable professional skill that supports 

efficiency and excellence across restaurants, hotels, banquets, and cruise operations. 

In hospitality, excellence often lies in the smallest details—and the right equipment, used 

with skill and care, helps turn an ordinary meal into an exceptional dining experience. 

References: 

https://aissmschmct.in/wp-content/uploads/2020/07/Chapter-2-Food-and-Beverage-
Equipments.pdf 
https://wonhosp.com/blog/food-and-beverage-service-equipment-essential-types-uses-
and-how-to-choose-the-right-setup/ 

 

About the Author: 

Diwakar Kumar is an Academic Coordinator and In-Charge of Training and Placement at 

UEI Global Education, Chandigarh. He has professional experience in food and beverage 

operations across hotel and cruise environments, including roles as Assistant Dining Room 

Manager with Royal Caribbean International, F&B Executive with Costa Cruises and F&B 

Associate with The Oberoi New Delhi. His experience includes dining-room and buffet 

operations, guest service, banquet service, in-room dining, staff coordination and training. He 

is passionate about hospitality education, practical skill development and preparing students 

for industry careers. 
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SMART HOTELS OF THE FUTURE: WHERE TECHNOLOGY MEETS 

HOSPITALITY 

 

Imagine arriving at a hotel after a 

long journey and checking into your 

room without standing in a queue. 

Your smartphone acts as your room 

key, the lighting adjusts to your 

preferences, and a digital assistant 

helps you explore hotel facilities. 

Meanwhile, behind the scenes, 

intelligent systems monitor energy 

consumption, predict equipment 

failures, and help employees deliver 

faster, more personalised service. 

This is no longer merely a vision of the future. Many hotels are already adopting technologies 

that are transforming the way hospitality operates. 

A smart hotel uses connected technologies, data, and automation to improve guest 

experiences and operational efficiency. Artificial intelligence (AI), the Internet of Things 

(IoT), mobile applications, robotics, and smart energy systems are becoming increasingly 

relevant to the hospitality industry. 

However, the real purpose of technology is not to replace hospitality but to strengthen it. By 

reducing routine tasks and improving decision-making, technology allows hotel professionals 

to focus on what matters most: guest satisfaction, personal attention, and meaningful human 

connections. 

The Connected Hotel: When Systems Work Together 

Connectivity is the foundation of a smart hotel. Through sensors and integrated systems, 

hotel rooms, equipment, and building-management systems can exchange information and 

respond to changing conditions. 

The value of such technology lies not in the number of devices installed but in how 

effectively they work together. A connected hotel can use information to improve comfort, 

manage resources, and support better operational decisions. 

For future hotel managers, understanding these systems will become as important as 

understanding traditional departments such as housekeeping, front office, engineering, and 

food and beverage. 

Artificial Intelligence and Personalised Guest Experiences 

Artificial intelligence is opening new possibilities for personalisation in hospitality. AI-

powered assistants can answer guest queries, recommend restaurants, explain hotel facilities, 

and provide information about local attractions. 
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Imagine a returning guest who prefers 

a particular pillow type or regularly 

requests an early breakfast. With 

appropriate consent and responsible 

handling of guest information, hotel 

systems may help staff anticipate such 

preferences and prepare accordingly. 

AI can also assist management teams 

with demand forecasting, pricing 

decisions, booking trends, and 

revenue management. By analysing 

available data, hotels can identify 

patterns and make more informed 

business decisions. 

Nevertheless, personalisation must remain thoughtful. Technology should help hotels 

understand guest needs without making visitors feel that their privacy is being compromised. 

Mobile Technology and Contactless Services 

The smartphone is becoming an important companion throughout the guest journey, from 

booking and check-in to room access and communication with hotel staff. 

Digital keys, mobile payments, online check-in, and hotel applications can reduce waiting 

times and make services more convenient. Hilton, for example, offers Digital Key 

functionality through its Hilton Honors application, allowing eligible guests to use 

compatible mobile devices to access their rooms. 

Such innovations demonstrate that technological progress does not always require reinventing 

a service. Sometimes, improving an existing process can significantly enhance the guest 

experience. 

Importantly, contactless services should remain an option rather than a barrier. Guests who 

prefer personal assistance must still be able to interact 

with hotel employees. 

Smart Rooms: Comfort through Convenience 

The hotel room of the future is likely to become 

increasingly responsive to individual preferences. 

Connected lighting, automated curtains, smart 

televisions, voice assistants, and intelligent climate 

controls can make rooms more comfortable and 

convenient. 

A guest might adjust the room temperature through a 

mobile application or control the lighting using a 

voice command. 

However, successful smart-room design depends on 

simplicity. Technology should make everyday tasks 
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easier, not create confusion. Guests should be able to operate room facilities without 

complicated instructions or unnecessary technical steps. 

The best innovation is often the one that works so naturally that the guest hardly notices it. 

Sustainability through Smart Technology 

Sustainability is becoming an important consideration in modern hotel management. Hotels 

consume electricity and water across guest rooms, kitchens, laundries, swimming pools, and 

other facilities. Smart technology can help identify where resources are being wasted and 

where improvements are possible. 

Smart meters, occupancy sensors, automated lighting, and intelligent air-conditioning 

systems can support more efficient resource management. Digital monitoring can also help 

engineering teams identify unusual consumption patterns and take corrective action. 

In India, Schneider Electric has reported energy-efficiency initiatives with Marriott across 

more than 30 hotel sites, demonstrating the importance of energy audits, optimisation, and 

performance monitoring. 

For hospitality students, this highlights an important lesson: sustainability is not limited to 

environmental campaigns. It is closely connected to daily operations, financial performance, 

engineering, and responsible management. 

Robotics and the Human Touch 

Robotics and automation are increasingly discussed as tools for improving hospitality 

operations. Robots can assist with selected delivery tasks, transport supplies, and support 

repetitive activities, while automation can reduce routine administrative work. 

Yet hospitality is fundamentally a people-oriented industry. A robot may deliver an item 

efficiently, but a human employee can recognise distress, respond sensitively to a complaint, 

and adapt to an unexpected situation with empathy. 
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The future is therefore more likely to involve collaboration between people and machines 

than the complete replacement of employees. 

For hotel managers, the challenge will be to identify which tasks benefit from automation 

while ensuring that technology supports employees rather than weakening the personal 

relationships that define hospitality. 

Predictive Maintenance and Operational Excellence 

Smart technology can also improve the work of hotel engineering teams. Traditional 

maintenance often follows a fixed schedule or begins after equipment breaks down. 

Predictive maintenance uses performance data to identify unusual patterns that may indicate 

an emerging problem. 

For example, sensors monitoring an air-conditioning system may identify abnormal 

performance and alert the engineering team before a complete breakdown occurs. 

This approach can help reduce unexpected disruptions, support equipment longevity, and 

protect guest comfort. It also demonstrates how technology can improve the guest experience 

without being directly visible to the guest. 

Privacy, Cyber security, and Responsible Innovation 

As hotels become more connected, protecting information becomes increasingly important. 

Reservations, payment details, guest preferences, and digital interactions must be handled 

securely. 

Hotels need appropriate access controls, secure systems, staff training, and transparent data 

policies. Employees must understand that technology brings responsibilities alongside its 

benefits. 

Responsible innovation requires a balance between convenience and privacy. A smart hotel 

should make guests feel recognised and cared for, not monitored. 

Preparing Hospitality Professionals for Tomorrow 

The transformation of hotels creates exciting opportunities for students pursuing careers in 

hospitality management. Future professionals will need a combination of traditional service 

skills and digital awareness. 

Understanding data, cyber security, sustainability, and automation will help graduates 

contribute to modern hotel operations. At the same time, communication, problem-solving, 

empathy, leadership, and professional judgement will remain essential. 

The smart hotel of the future will not simply be a building filled with screens, sensors, and 

robots. Its true intelligence will come from the way technology, people, and information work 

together.AI can support personalisation, mobile applications can simplify the guest journey, 

smart systems can improve sustainability, and predictive maintenance can prevent operational 

disruptions. Yet the success of these innovations will ultimately depend on how effectively 

they support genuine hospitality. 
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The smartest hotel is not necessarily the one with the most advanced technology, but the one 

where innovation makes every guest feel comfortable, every employee work more 

effectively, and every resource count. 
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ALL IN A DAY’S WORK 

 

 

UEI GLOBAL AGRA 

 

Food and Beverage 

Practical Session: 

 

A la Carte Cover Set Up 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

CHANDIGARH 

 

Food Production 

Practical Session: 

 

Assorted Vegetable 

Pizza 

 Tomato & Corn 

Bruschetta 

 In-house Nachos with 

Salsa 
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UEI GLOBAL 

JAIPUR 

Food Production 

Practical Session: 

Classical Mother 

Sauces 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

LUCKNOW 

 

Housekeeping Practical 

Session: 

 

Staff Allocations  

Laundry Pickup 
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UEI GLOBAL 

DELHI 

 

Food Production 

Practical Session: 

 

Cream of Roasted 

Tomato Soup 

Penne in Cream Sauce  

Garlic Herb Bread  

Potli Samosa with 

Coriander Chutney  

Tossed Salad 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

JAIPUR 

 

Food and Beverage 

Practical Session: 

 

Different Types of 

Napkin Folds 
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UEI GLOBAL 

TRIVANDRUM 

 

Food Production 

Practical Session: 

 

Green peas cocktail 

Samosa  

Veg Cutlet 

Tandoori Bharwa Aloo 

with Mint Chutney 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL AGRA 

Food Production 

Practical Session: 

Cuts of Vegetable 

Veg Biryani 

Potato Croquettes 
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UEI GLOBAL AGRA 

 

Housekeeping Practical 

Session: 

 

Guest Room Entry 

And 

Laundry Pickup 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

LUCKNOW 

Food Production 

Practical Session: 

Cream of Mushroom 

Soup 

Green Peas Soup 

Cream of Vegetable 

Soup 
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UEI GLOBAL 

JAIPUR 

 

Food and Beverage 

Practical Session: 

 

Water Service to Guest 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

LUCKNOW 

Front Office Practical 

Session: 

Guest Registration 

Process 
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UEI GLOBAL 

LUCKNOW 

Food Production 

Practical Session: 

Penne in Cheese Sauce 

Penne in Arrabbiata 

Sauce with Crispy 

Baguette 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

LUCKNOW 

 

Food and Beverage 

Practical Session: 

 

Table Linen Spread 
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UEI GLOBAL 

DELHI 

Food Production 

Practical Session: 

Poulet Roti with Demi 

Glaze 

Cocktail Potatoes 

Egg Benedict  

Jacket Potatoes 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

DELHI 

Front Office Practical 

Session: 

Check-In Procedure  
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UEI GLOBAL 

LUCKNOW 

Food Production 

Practical Session: 

Puri Bhaji 

Masala Uttapam with 

Sambar and Chutney 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

DELHI 

Front Office Practical 

Session: 

Grooming Standards 

Situation Handling 
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UEI GLOBAL 

DELHI 

Food Production 

Practical Session: 

Potato Bread Rolls 

Vegetable Khichadi 

Green Chutney 

Vegetable Raita 
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RENDEZVOUS WITH THE GENERAL MANAGER 

𝐑𝐞𝐚𝐥 𝐓𝐚𝐥𝐤 𝐰𝐢𝐭𝐡 𝐑𝐞𝐚𝐥 𝐋𝐞𝐚𝐝𝐞𝐫𝐬 

 

UEI GLOBAL LUCKNOW 

Crowne Plaza, Lucknow 

There is a unique magic that happens when 

classroom learning meets real-world leadership. 

Today, management students from UEI Global 

Lucknow experienced just that during an inspiring 

Rendezvous with the General Manager of Crowne 

Plaza, Lucknow, Mr Kapil Vig. 

 

Mr Vig hosted an interactive dialogue where he 

shared personal anecdotes from his extensive career. 

He clarified the challenges of luxury management 

and emphasised the essence of hospitality, 

highlighting the importance of genuine human 

connection. He noted that Communication is 

essential for synchronising operations and discussed 

the significance of Teamwork in overcoming 

operational challenges. 

 

He concluded by advising the youth to be stable, open-minded, and to learn from mistakes. 

 

Through these interactions, students discovered the transformative journey of how theoretical 

principles evolve into exceptional service standards. 
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SEMINARS AND INDUSTRY VISIT 

 

 

UEI GLOBAL 

CHANDIGARH 

 

Industry-Specific Visit 

The visit provided 

students with valuable 

industry exposure and 

an opportunity to gain 

practical insights into 

professional operations 

and industry practices. 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

DELHI 

 

Pullman-Novotel  

New Delhi  

 

Students got an 

opportunity to see the 

hospitality industry 

beyond the classroom. 

They got to observe 

hotel operations 

closely, understand how 

different departments 

work together and 

experience the 

professionalism.  
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UEI GLOBAL AGRA 

 

Holiday Inn Agra 

 

Students Observed with 

valuable exposure to the 

real-world hospitality 

environment and an 

opportunity to 

understand hotel 

operations beyond the 

classroom  
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WORLD TOURISM DAY CELEBRATION 

 

 

 

 

 

 

UEI GLOBAL 

TRIVANDRUM 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

  

 

 

 

 

 

UEI GLOBAL DELHI 

 

National Crafts Museum 

 

. 
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UEI GLOBAL PUNE 

 

Aga Khan Palace 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL 

CHANDIGARH 

 

Sukhna Lake 
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UEI GLOBAL AGRA 

 

The Monument of 

Great Emperor Akbar 
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STUDENTS FRESHERS CELEBRATION: 2026-27 

 

 

 

 

 

UEI GLOBAL  

DELHI 

 

FRESHERS PARTY 

2026 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UEI GLOBAL  

TRIVANDRUM 

 

FRESHERS PARTY 

2026 
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UEI GLOBAL EXPANDS INTERNATIONAL PATHWAY 

PROGRAMME 

 

 

Mr.Harshith Verma 

 

Admissions Coordinator 

University of Sunderland 

UK 

 

Presentation on course and 

opportunities in UK with 

Post study work visas. 

 

 

 

 

 

 

 

 

 
 

 

 

Mr. Nishant Suri 

 

HTMi 

International 

Academic Manager 

Switzerland  

 
A Session for Pathways 

To Switzerland For A 

Dual Degree Lateral 

Entry Programme 
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STUDENTS SUCCESS AND ACHIEVEMENT 
 

 
 
 

 

Md Saad 

Batch 2024-27 

 

On the Job Trainee 

Kitchen Department 

Four Seasons Langkawi 
Malaysia 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ms. Akansha Nigam 

Batch 2029-12 

 

Head HR/ADMIN 

 

Fashion Entrepreneur Fund (FEF) 
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Ms. Jyoti 

Batch 2024-27 

 

Front office Associate 

Marriott Marques 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 

 

 

 

 

Ms. Shreya Sharma 

Batch 2024-27 

 

Front office Associate 

Marriott Marques 
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