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In focus

Everest Better Kitchen Culinary Challenge

Everest Better Kitchen Culinary Challenge (Everest BKCC) is India’s largest and most thrilling culinary
challenge for final year hospitality students has a grand success in its debut in Kerala at St. Joseph Institute
of Hotel Management and Catering Technology (SJIHMCT), Palai, Kottayam. EverestBKCC is a culinary
challenge with a distinctive difference. It not only offers a unique platform for budding chefs to exhibit
their talent but also provides an ideal springboard to launch their future a great opportunity. The theme of
the challenge is 'Flavours of India'. It aims to create awareness about regional cuisines and to popularize
Indian food using Indian spices across the world and promote lost and forgotten regional recipes. Everest
BKCC Season 4 is scheduled to be held in 15 cities across India namely Bhopal, Kolkata, Kottayam,
Chennai, Bengaluru, Dehradun, Chandigarh, NCR –Noida, Pune, Mumbai, Vadodara, Jaipur, Goa and
Nagpur. Winners from all cities will be invited for the Grand Finale in Mumbai on February 17-18, 2023.

The event is supported by Incredible India - Ministry of Tourism, Government of India; Worldchefs; Indian
Culinary Forum; Western Chefs’ Association (WICA); Chefs Association of Five Rivers; Chef Association of
Garhwal (CAG); Gujarat Culinary Association (GCA); Culinary Forum of Goa, and Hospitality Purchasing
Managers’ Forum (HPMF).

Inauguration of the event
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In Focus
To create awareness and promote the use of millets in daily menus, Millets were given as a secret
ingredient for participants to use them in one of the three course menus for competition.

The jury for Everest BKCC Season 4 at SJIHMCT, Palai consisted of Chef Shazu Zakaria, Chef Rasheed
Abdulkhader, and Chef George K. George. The jury appreciated the uses of ingredients, innovation and
presentation by the participating students. They urged the students to take part in such culinary
challenges and update their skills.

Ekkta Bhargeva, Publisher of Better Kitchen, shared that the objective of this event is to prepare students
for the challenges of their future and to popularize Indian regional food using local ingredients in the form
of global cuisine. This challenge provides students a platform to showcase their creative skills and utilize
the ingredients in a proper way. The national winner of this competition will get a scholarship of USD
5750/- under USA J1 Chef Exchange Visitor Program while first and second runner-up will get the
scholarship worth USD 1000/- and USD750/- respectively along with a year intern placement in USA
by EverestBKCC’s International Placement & Study Abroad Partner Wisdom Career & Education, she
added.

Winners of Everest BKCC – Best Team from Kerala was Sabji Masala (Students from SJIHMCT), Mr.
Johan Jose & Mr.Joby Joshy 1st Runner-up and 2nd Runner-up were Everest Saffron (Students from
Welcomgroup Graduate School of Hotel Administration, Manipal) and Everest Kitchen King Masala
(Oriental Institute of Hotel Management & Catering Technology) respectively. The title sponsor of the
multiple city challenge is Everest Spices. Other partners are Wisdom Career Education, Chefs Unlimited,
and Asahi Kasei.

National Conference

“The changing perspectives of Hotel Management Education In India as per NEP 2020” a two day
National conference was held on 23 & 24 September 2022.
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State of the art infrastructure plays a vital role in providing better learning experience for the students. Dedication
ceremony of the renovated Advanced Training Restaurant of SJIHMCT was held on November 30, 2022 .
His Excellency Mar Joseph Pallikaparambil, Bishop Emeritus of Pala led the dedication ceremony wherein, Hon
Chairman of the St. Joseph's Institutions and many other distinguished guests were present.

Inauguration of the renovated advanced training restaurant



4

Academics

News @ SJIHMCT Clubs



5

Academics

Placement Drives
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icONIC View

Mr. Rajesh Ramdas
General Manager

Grand Hyatt, Kochi
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Interview by,

Mr. Cyril Joseph & Mr. Johann Jose
V Semester BHM



8

ACHIEVEMENTs

Mr.Joby Joshy & Mr. Johann Jose of our college were
selected as the best team from Kerala in the Everest

Better Kitchen Culinary Challenge.

Alumni Corner

Mr. Tony John
Hotel Night Manager
Gulf Inn Group of Hotels, Dubai
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Fernz, C. (2022, August 1). Hotel design at the forefront. Hospitality Talk, 9(3), 10­12.

http://www.sjihmct.ac.in/
https://www.youtube.com/channel/UC-DFYIQQ1nx1_dqyAcDtUUQ
https://www.facebook.com/sjihmctpala
https://www.instagram.com/sjihmctpala/



