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It gives me immense pride to release edition of the E-Newsletter —
Trikuta - Food Craft Institute Jammu stands a symbol of all round

excellence in Hospitality Education from last One decade. As a
Chairman of the Institute, I feel proud of the commitment of the

Faculty and the Staff to the Holistic Development of Young Minds,

towards which our efforts remain focused. My best wishes are with the

. N R Kumar Rajeev Ranjan, IAS,
Principal, Faculty, Staff and Students of the Institute. Secretary to Govt.
Deptt. Of Skill Development,
(Chairman FCI, Jammu) J&K

...... Happy Reading

It is with great Pride, Enthusiasm and Immense Pleasure in releasing
of the Edition of monthly E-newsletter -Trikuta.

The essential purpose of the magazine is to inform, engage, inspire
and entertain a diverse readership -including the Alumni, faculty,
staff, students and parents and other friends of institute.

Director, Deptt. Of Skill I commend the Efforts of the Principal, faculty and wish the

Development, J&K Govt.
institute a bright future.
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I Industrial Visit to Leading Hospitality Establishments :

An industrial visit was successfully organized by FCI Jammu for the
students to enhance their practical understanding and exposure to the
hospitality industry. The visit included reputed establishments such as
Radisson Blu Jammu, Zone by The Park, and The Bloom from 13th to
17th October 2025 .The primary objective was to equip students with the

latest industrial techniques and operational practices in the hotel sector
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Intra-College Round of Everest Culinary Challenge — Season 7

The intra-college round of the Everest Culinary Challenge (Season 7)
was conducted at FCI Jammu on 14th October 2025. The event
provided a dynamic platform for budding chefs to showcase their

culinary creativity and technical skills. The winners will represent the

institute in the forthcoming regional rounds.
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Forest Food Festival 2025

Forest Food Festival 2025 : The institute organized a vibrant Forest
Food Festival on 27th October 2025, celebrating traditional and tribal
cuisines inspired by forest ingredients and sustainable cooking methods.

The event aimed to promote local gastronomy, eco-friendly culinary

practices, and cultural heritage.
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Exposure Visits by Schools of Jammu Division :

Various schools from the Jammu Division visited FCI Jammu for
exposure visits on 27th and 28th October 2025. The visits provided
school students with firsthand insights into hospitality education,
culinary arts, and food production techniques, inspiring them toward
potential career paths in the hospitality industry.




Special session was conducted by the team of THSC :

A special session was conducted by the team of THSC on India Skills
Competition to the students of FCI Jammu

e
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FCI JAMMU ORGANIZES JUNIOR MASTER CHEF COMPETITION - 2025

FCI Jammu organizes Junior Master Chef Competition every year for the purpose of
aspiring students to pursue the career in the Hospitality sector. On 12-12-2025 FCI
Jammu conducted Junior Master Chef Competition-2025. The students of various
schools of Jammu Division have participated in this competition with great fervour.
Around 85 students from 27 Schools both Govt. & Private, participated in the said
competition. Mr. Rajinder Kumar Sharma, JKAS, Special Secretary, Skill Development
Department J&K, was the Chief Guest on the occasion while Mr. Rajeev Kumar JKAS,
Additional Secretary, Skill Development Department J&K, was the Guest of Honour.
They also encouraged the students to pursue a career in the hospitality sector. The

competition was judged by independent jury consisting of Executive Chef Radisson Blu

Jammu, Executive Chef Amantran Banquet & Resorts & one independent Entrepreneur

Chef.
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One Day Training Programme for Mid Day Meal Cooks

The institute is conducting One Day Training Programme for
Mid Day Meal Cooks on Sanitation and Quality Maintenance
w.e.f. 15.12.2025 for cooks of different Govt. Schools in

Jammu District.

Nagrota
‘ Bamyal Morh, Nh-44, Jagti, Nagrota, 181221,
- Lat 32.828693° Long 74.897171°

Monday, 15/12/2025 01:217 PM GMT +05:30




Institute has empanelled itself as one of the Training Centre to conduct Skill
Development Programme in Tourism & Hospitality Sector under PMKVY
through Mission Director J&K Skill Development Mission

The Institute has empanelled itself as one of the Training Centre to conduct
Skill Development Programme in Tourism & Hospitality Sector under PMKVY
through Mission Director J&K Skill Development Mission. We have enrolled at
two centres i.e. Main Campus & one Satellite Centre in collaboration with Indian
Army at Kupwara (Tangdhar). The Screening/ Admission Drive of PMKVY Courses
under J&K Skill Development Mission sponsored by Ministry of Skill
Development & Entrepreneurship, Govt. of India at FCI Satellite Centre

Tangdhar Kupwara has been started.
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FOOD CRAFT INSTITUTE JAMMU
(Department of Skill Development, Govt. Of Jammu & Kashmir)
Bamyal Morh,NH-44,Nagrota jammu
Pradhan Mantri Kaushal Vikas Yojana (PMKVY 4.0)
KILL TRAINING CENTRE UNDER J&K SKILL DEVELOPMENT MISSION
FREE ADMISSION IN JOB ORIENTED COURSES UNDER PMKVY 4.0

Applications are invited from the eligible candidates for free admission in the following short term courses under PMKVY-4 0 a1
Satellite Center FCI (Youth Center Tangdhar) Applicants can submit their spplications by hand st Youth Center Tangdharkupwara

Duration

Name of the course Skill Sector ] Eligibility
in hours
Complieted &year UG Degree i relevant

| Food & Beverage Service Tourism and X field with 7 years of relevant experience of 630
1. M > O 12" wath 7 years of relevant sxperience
anager Hospitality hours
‘ - - | T sm and I - 170" or above 36
| 2 Housekeeping Assistant mfv»u m anc 3 0" or above 360
| Hospitality { | . hours

= Admission will be provided on first come first serve basis.

« The courses are free of cost for all candidates. No fee shall be charged.

= The candidates will be provided stipend of Rs. 2500/- on successful completion/assessment &
after certification of the course.

« All courses are aligned with National Skills Qualification Framework (NSQF) and duly accredited by
National Skill Development Cooperation (NSDC) and respective Sector Skill Councils,

« The courses are open to general public, alumnl, students of other colleges and as well.

For enquires:
call/whatsapp : 8491095831/9797780366
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FOOD CRAFT INSTITUTE JAMMU

(Department of Skill Development, Govt.Of Jammu & Kashmir)
Bamyal Morh,NH-44,Nagrota jammu

Pradhan Mantri Kaushal Vikas Yojana (PMKVY 4.0
KILL TRAINING CENTRE UNDER J&K SKILL DEVELOPMENT MISSION

FREE ADMISSION IN JOB ORIENTED COURSES UNDER PMKVY 4.0

Applications are invited from the eligible candidates for free admisston in the following short term courses under PMKVY-4.0 at
food craft institute jammu.Applicants can submit their applications by post/hand or visit our website www . fcijammu.org

S no. Name of the course Skill Sector T;Z? Eligibility l‘)nu'r:)t‘:t');\
Guest Service Executive Tourism and 12" or above
L (Front Office) Hospitality ‘ bk §10 hours
Completed 4-year UG

2 Food and Beverage Service | Tourism and 6 Degree in relevant fleld with | (a0 o

: Manager Hospitality 7 years of relevant

| experience
P L
3. Housekeeping Assistant Tourism and ‘ 3 10™ or above 360 hours
Hospitality

« Admission will be provided on first come first serve basis.

e The courses are free of cost for all candidates. No fee shall be charged.

« The candidates will be provided stipend of Rs. 2500/- on successful completion/assessment &
after certification of the course.

« All courses are aligned with National Skills Qualification Framework (NSQF) and duly accredited by
National Skill Development Cooperation (NSDC) and respective Sector Skill Councils.

« The courses are open to general public, alumni, students of other colleges and as well.

For enquires:
call/whatsapp 9797780366/7889579294
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