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snfaea arsasa i faavforer
ay 2026-27
B, RFeT (8. 0.)
(IR PR & 3T TP e dayaT 3R ge-ure siaifhr aRue, Atesr
it & Heg)

“‘HAfY gar Ha:” dat @1 I§ AFNIA ARG AT N IFaUROT AT Ul &1 e
JIUd ¥ AW ARAT # fAfRa § 3R W afh & Sad o1 v ‘ear § | o@r o
T & o5 S o cafe ot 3reedr ISt @t @ohaT & 3R gomaRRyd fwa arer §,
IE T AT TAUAT AT aled H TP & Jhar & 31 frdr 3ftgarRes ufdretor 6
PIS HTAIRAT A4l &, g oo Ig & b 3nfaea a7 & o1 vedd ot & fow
ST, DI, ITOT AR, UG AT 3R TG Agcayqul ANl JdT Tl Dl STHT Dl
HTERIHAT Bl & | S & 16 380 agerd 3R gAldquT uRery # Iheldiqde i
P & TIT IAT ®T & YRGS BRITS B G5 ITaTehal S| gleel Jaue 3N
G WA & forT T uRkug & ded glcd Taeyd & T3l AT Bl uiAegai
A e o & for gt e & Baa foear s=r § | @@ o & 37 397 &
faffea em@En3tt & 59 TXUEl & fear S aren ufdetor [Affea ¢ & gaud,
oddel 3R Pl TR & BHET B IR AT & | AT &, g F o g f
TS T fOFAR T ¥ | TAN WEAA & OF Ge & N wag em@nstt 7 of
TogdAT U & TeIH |

&

giee Jdge H¥UE ), AT T TU ¥ AR PR U fRATIS USRI IR
gRT grifad & 3R @ed yaevd 3R @a-ua grafadr & fow g oRue aoar
B P & AT Fae ara 3% INU fafaare, 73 el @ A=aar g & | Jg

U T9- 5 W AT a7 €2 & 16 sl i gt W f&Ar & 75 W wHgg a7 |
SIITHIT 2550 Y. I Fa1s W FUa & |

TEaT fAaffieed gpR & UIoTshd e T &, e gffuciordr 3R gica gemaa #
3 gty f.ua.d@ dUT W 3cured 3R W Ug U a1 H 3¢ ATl & STaAter

M Ueley & | AU ST TSHT (NTA), SaRT TEF FR W IS GGeh Tar
et (S1$3) & AIA ¥ 3 auiy frug.d RBafiurcTshA H g Ut A A © |

TgTy, §EA faFafaf@a areamat & o 3mdega @19 d W @3afa & &:-



1. @ 3cUred A Braar (E.ow.d) |

EE P # 9afAd sHAgarY S AT wamst g Saer AHRERT B ey oA
&1 3aE A e fohar STwem))

2.@ 3R 0 dar A e @rue.dned.)

ST areasha

g AR @ scuea # Braen 3R @@ 3R 97 Jar # Braler uae axdr §,
ST BEL B AT & [Affea cggarl, 9y U 8 3w uredshaAt & forw giAfara
Ao ¥l 50 P F IR F FfET ARor e yeR F ¥ -

LCI TN I )

g Tamr nfaed 34T & e faumed # 8 e &1 I8 i yeR & el &
TA-AY dhd 3R TEE g&G31T & 3cuiga & fov SFaeR 8, 5 v ufage & gof
it & a7 ATe & § | SEGT 33T F had HISd JIR BT & HUG Aot Bl
Giffes 3 3Thdd ®U H g T & | OE B W@ HR Th gl g 99
I & fIU 3MaTS PN A de H A I & folv FEATT H 3= a® I
gafoad e o § | 38 9 d T SHGART 1 UrIaeT et & dhdel
ARIENY 1 fadhed g @1 raaX o yard fopar Smeean |

g T O qdr

YT Td 9 a1 3AfAT T8I arell Fqa@rg § | W T 9F 3INT A Al dR W
gicd, T Fee 3R TaaT Fexd # aaigd fhar ST adr &, S Ucds gar oml
A HFRIT T F AT ScpE TR U AT & | 3w g 3R I & oRwpa
ISR & 1Y, @I Td 9 Jan3it & &7 & Araqiledr o J97 & | @< vd 9 Jar
TaHTeT W 3curee fIHNT gRT dIR Hisld & gars dar FArd aiar &1 Al 3R
- AT T &1 A 3R 391 3T Tar o 3raTd § | 57 U H Tk IRh &
fow 3resT URTURS Hirel agd Fecaqul &, Fife i e ydR & o &
Y HTIT-3HIT FaTG 3R GBHIA T BN UTd T & | I FEAT GREX H S1a1
I haTr fA&ToT, Ugde 3R raeies AHFUANT & HATSIT &1 3T Hh Fafdd &7
A ot B uRIffd oXar § | I8 ToThd 3ev addal 3R sivrd TR W faffe
ALY HISAT # FY Ul H H&TH TAT & | FEAT STEl o AeIRed A &b
forT sa-g39 3R 3MIesR @WAuE Jansit & off Micaed AT &, T 19 $HheR urdl
3R M urdl scaife Rffea adpat o ff 3ea fharear & 1 I 3% 3R
UTSThA & GRI W I FHiAe TN YA T Pl IR ST &1 fmelr o cafhca
&1 ST & | BET B UfAETOT Yee AR b T GEAr & U S e § gafeerd
IERT § |




UTSIshAT T fereRoT

I I OEl B W Sculed 3N W Td UF Jar F Teh JATED 3N g dAerD
BRI el o TIT UTSTHA P AR lard & | Uiifard 3 ufemmermelr ufra] @r
ufaf8a gical, AIAUaR WeRe, BReEHs 33cde, 93 3udiel iR aiffies &=
3nfe & corgde &1 awR fear ST § |

g 3culed & Braiar (&ue.a.)

3af:- 3¢ AT (AU H T a§ yRIgur & aig dcd/Teag 8T H 24 TUE AT
3tenfares gfretor)

NeIfOrp AeTar:-10+2 Te AT IR ATCARD AT HABET GAST T 30T YATOT U
(el aArRe/ Ta IR 7S 87 e T Thd &)

3 AT :- 3RAba I Hr Tl quif g A A 77 &
JHTAY fASTOT - 36 THTE

i ufdetor - 24 @ETE

efder fAwg § -

1.91eh TaaT (Cookery)

2. AT (Larder)

3. Wl oITd (Food Costing)

4. THAIAT (Commodities)

5. TITSAT T WIS (Hygiene & Sanitation)
6. civu-(LcJ\ SRl (Computer Awareness)
7. Q90T (Nutrition)

9 Ud 0¥ ddr A Beellen (Eruw.dod)

3 DI BT 3662T I3 Bical, W, IR 3R BReEs 3cele # I 3R 97 ddree
& fou prel PG F T A Jar geur AR AR B gAw TR A ot & fow
dIR T § | % 93 gt 3R e Far & o ISR i 3uR FHaa
UGl il & | TIReSd 3R ot arsa o gfasmeme ufigisn & fow dfa ¢ &
T A IR & fow 3naves Ghsr 9 el § |

A .- 3 Gl (TTAT H U g§ & UfASToT & Y & Bead/Tag 8T F 24 AR
#1 INfAE gfdegor)

derfrer AeTar:- 10+2 TeT AT IS ATCARAS AT GABET GNET BT 30T YATOT 97|
(e AP/ T 3T 3m$ oY 3mdeaT X Tha &)



Y - HRApaH Ig A @ it ¥ B daw & ¥

gHTdY T80T - 36 AR
e ufdeqor:- 24 o
enfder v §:-

1. Q@I {41 (Food Service)

2.UY QaT (Beverage Service)

3.9 3R 99 fAI=39T (Food & Beverage Control)
4. TGP TFIP (Business Communication)

5. ¥IT5dl Ud WIS (Hygiene & Sanitation)

6. EFU{C'.T SPT®BPAl (Computer Awareness)

Bl PRT & fow Wer a1 3wRefor

eI eI 3., $.55e, feeaiorae (dr
S SeTatTfa . T4, T)
15% 7.5% 27% 10% 5%

R, T iRE s & qur saur aifd e sefigart & gaer & Jegar
HRT PR & AT /FHAI-THI W SR FGRMTAERAT IR Uerel fear seom |

fiug 3esfieart & RfFcar uaor g7 & e Siedr urfesor: -

IMAST AT T FAT AT 3FAIEaRT A AR TWHR & AdTdH /TAT-TAG
W S Rnfadel & ded g yo-ua 6 ufd Te9d dar 3maIs | |
3FNCART P HEAH H TAA & AT ol THOT-UT U AT AT ¢ |

AT F

5q TR0 A HEUE canl UEdTad fhdr 8t fBTellen urewshA (31Ul
/A TEA.TH.) H YAU & o 3MdeT g AR & 37d H oo § | 58 BiA
TTATA & HIATT BI3eX, AT FEATA H AGABE https://ihmshimla.ac.in T &Y T3S
Y ure T S weher ¥ | v FaaRfOvenT @1 Yo (AT Repseret) & T &1 <A
fae R & §:-

AT U 3= Avh & fow:- . 300/-
IRET Aoft & fw:- . 150/-


https://ihmshimla.ac.in/

Are:- Hdfdd seligar carr faffad eRT g3m AR gEareiRd mde o, Afd¥s/
deheltshl oadr 3nfe &1 ufafafl & @y §8ue & e # 24 J1$, 2026 dh
Ugd ST ARV | TG UF Shael RO & ierensa sprae H Wle urE e
& ag & TPR Trar S| 3FgaRt B Fee & I € F T aeT uE e
&r 3ifasr A F T 3uze & fov [afAa 7 & q9a@Ee hitps://ihmshimla.ac.in
¢ E |

ST UTQAhAl & I FU e UF U@ A & faa Ay 24 Fers, 2026 ¥ |
WM ATUSS

fSCallar uroashat # waer AeIar gleTm (10+2) # 3Fdcar & AN & IR ) G2
ST |

AR A BT I Seol@ & IHFER ARG 3 fGu R -

1. fordt AIAT UTH Bied Udedd TEATT IT T AT JTATT T Th Juid hIve hI
U & & Tow 3 3ih

2.3t/ he AT U TR W Well & o 3 37
3. TR W Well & forw 5 3

Ale: 3FAGAR Fad Th Wd Aofl, 3T ToT a1 TPT TR W AR &g urT &9t
3R IS FHT FA AT 3c¢ G4 F FAAT A GEAdon eI U AL N |

TI gfeRar

UTF 3FHIGART T TS FAT J0TT TUETT (AT 10+2) FH ANT & 3MUR W RN
6 Seelt, @y & v iy Riew uregsad 3R W gAOTT, @ B @), s
& for 3R 376 e amwat |

IRfAT af & 3T & gder o gl 3ifdd w0 G S 3R Imfaa aof @
9 BT IS B T a9t I & @y ;e W AR v S |

STABR & HEAH &Y AFHZC https://ihmshimla.ac.in T 27.07.2026 PN Y&
e, gfe A% uRade @dar & O 38 XU & dearse W 3afdd (update) fomam
SR |

STEd: 3FAGART B 9T ¥ BIg FIAT ol Aol Sal |
3TAE TU ¥ IIAT SFHGART &l AT Jaifd gl &7 fafd 3r2a7a 27.07.2026 &


https://ihmshimla.ac.in/
https://ihmshimla.ac.in/

29.07.2026 ddh SFHAIGIR &l 1Tk A&T0Th YATOT-UST Hr AT Ufd & FeAu= &
TEUTH A SUTEAT Bl T AT Ugel AT & Yob DI HITATA 29.07.2026 Teh HIAT
IR ¥ | UGl TH Yo & doehlel HIAT H Tahel Bl GT YA &I UEAd arad
o foram SRem 3R AN T & YR W 30T SFAGaR &1 e Jrafed & S|
59 3FIcar &1 yaer 38 YhR T fohar Sreem, 39% urg darg A Ry off 937 uaer
®T PIS AT AT AL BT |

T Yob PT AT HITATT Badl TS A3 F ATCIH H FHR fFAr SR (FAehg/Aw
TR et fear Smem) |

g UreashaAl B [AIfAT Heft Tadivawaddl garr @nfidd faf¥ 03/08/2026 @ Y&
hrameel | 3FAGaRT B Felre & St & 6 @ foel o 3rue & fow fafaa wu @
JTIE & dedse @d E |

gif@er & gafda smavas fafdar:-
Sr. No. Particulars Dates
1 Last date for downloading the application form and 24.07.2026
paying the fee for the application form. (Prospectus
Fee)
2 Last date for receiving application form along with the | 24.07.2026

documents in the Institute, either by speed post or
physically (by-hand).

3 Date for displaying the provisionally selected | 27.07.2026
candidates list (on merit basis) in the Institutes
website; i.e. https://ihmshimla.ac.in

4 Physical verification of all original essential | 27.07.2026 to
qualification documents at the Institute. 29.07.2026

5 Payment for the First Term Fee through online mode | 27.07.2026 to
after physical verification of original documents. 29.07.2026

6 Display of waiting list due to non-submission of fee or | 30.07.2026

non- verification of original documents. In such case
the seats will be offered to the next eligible
candidates on merit list.

7 Date of commencement of classes. 03.08.2026




gl Beeidr F fr Yo T 2026-27

G T 3cuied # RBradr | @ 3R 97 Qar #F Boaian
Ueell 3G | qEdl 3@ | ugell 3@ | qEdr 3@

AR Ye<h 1500 0 1500

T Yo 40000 30000 30000 20000

TiET Yo 0 2500 0 2500

A T (@A JA9T | 3000 0 2500 0

fafay e 2200 0 2200 0

AR Ye<h 1700 0 1700 0

Pl H Yo 48400 32500 37900 22500

Pl GHLGH ‘\Zl?‘ﬁ 80900 60400

B BT I

1. Yob TWEAT FA T § HEAE, IR Sfd 3R 3G Sidania Aot
fE FAHS H AT T & 9] &9f|

2. Gl UTSTHAT & TIT Ugel HF &1 Yoeb UAA &b FAY AT 27.07.2026 &
29.07.2026 T &I § 3 GEY €T &1 Yob AdFal/fGHFR H 3T F

3. GH Ye<hl BT HITAT el HTeTeliged HIS &b AICTH A PHIAT JIIN| Bl HAhe HITATA
ENAR 1 fohar Sirem 2

4. GUA T Yo BT I P & dlg Iie ari@el T aradl (Withdraw of Admission)
&I ST & ol UL Bee URuG ANTST & HIAT & HJAR, THEA A Afed Yo
aifad foar S|

5. T PIS Yoh HITAA Th Held | 3HUD FHI db b ol & dl OIF BN AH
T Aare feam SR 3R 30 wamsdt i sufed @ i segwfa a& & s
B DI GA: YA hael b odh, JATAT 3R GeA: TdA o< b HIAT T HEATA
S PR & fAARf¥GR & HFER f&ar e |

Ac:- ST B G & AN & HgER fovare, af IR 37 T g & e
gl

el urgasRaAt & fow 3ufFAfad (Attendance) Fr oret

Ferforer T3 & R Tl 3T @1 T AR 75% 3uRATA o aelr el |
38 AR aa d Iea T arer ol & TR dlca Javd aew 3R @—-ura
WA garT AT & ST arell arfies gdaT # doa § Vb feam e |
UUTATER Bl fAfhcdr HTURW 10% dh HJUREATT B ATh el #T IUBR & | TH
AT & Ay fRdT Usiipa TAfehcdsd gRT ST feham arar Rfehedr gAToas g




aifew | afg A% orF e 39 3@@T & TaR 10 R adt ad equityd orn
STaT &, ar 3adE A G & dre fGar e | 38E g Ua @i R ¥ T
& fades o IuRA § 131 ge: gder f&am Siar &, 38 g gaer Yob T H
©.500/- T H{ITAT AT B9

Rrator AT

fretor @1 AT IS Td R ® 3R Fafda e A 03.08.2026 & Tafora
& SITUal |

gdat

TEAA ged vaud 3R @a-ura fafdidr & fow I aiug & dag &1 aroashd
AR adanat o1 Fared uRug & At & HFaR el 3alke Hediha AR odiem
e uRug 3tter & A1 a7 & 39 F @ 3cuea 3R @ 3R 9y dar #
feteltar & forw @i adiem ST & & | Bl & dda/EHaR # 3mafag @
arell 3aRe 3R FALTEf et & Y sufRYd @ar 3maeds § | 3ake ader
& grg 3ept @1 30 UfaRrd TET aRue gRT SR 3ifAd 37 drfolehl # adT T Hod
3t F AT ST & | A et H, u A vy F ariie aRomer F @i adiem #
ot 3t @1 70 gfaed 3R Faf ar 9o odiemsit #F urg e @1 30
graeraenfrer gem |

e gfrayor

T 3cuiea # Brelien 3R @/ 3R o7 dar F Braer & o B 37uar BSraer
g ael & foT gled 3O # 24 FEe & e afetor orm war 3maas g
TEATH T Corgdie Ao ufafBa gical & ot & uferor/3msdr fir caarar axa & oft
HEIAT AT © |

aRER et

T H1eTcehR &1 egaedm Al & | 3R U BR giced, TPfaU U BN glced,
HSETHT, IRIFY A, Fod Alar 3R RATa F % 37 U@ ded A TAE
snfaey gfasE 3R @ o & FHua cerde & fow T & eRT A § a1 3
FFATAT HIaeAl H TaHdAc & T AaTedr IRTST ad & | HEATT gRI 31 gus
AAAA Biced HelIT (ADNHC) & 1Y FEATEING FHASIAT AU & HFAR, Braliar
P (FS WSERIET) F 15 BTE P HaN-2026 $ SR HUH Taweie & dod gas 3
Atdr & fow gar = §, Saer sitaa O 5-6 @@ ufd av & | @, v R,
SEel MG Aied Tl IMaeTD HTARABATT ADNHC, g8 §RT Uared & Sean |
&/ GRATCHAD TaATaT /I

BHET P TN F A ARG HENHT & GRIT g P GI&TcAd dUsi o
NF AT T IMARIAT Bl & Ifh SeAhT TETOT Pl §U Teh TIXY HATAh FiAT
fopar ST @bl RAT Y BT B ATAEIRD BT H dd db YAl el 6T ST, S
de 76 a8 €U R AU 3Maedeh 3UH0T AT Ferdeh SUUT 8 gafood o &
|




AlC:- THEYAT JAT W@ T Fugeh qéf R 3uaR0T WIed @ qua & o, sefar
faaor 3Fficar & UISTHA A AU F FHI W fEAr Smeer |

BT B YT & IR A 8 & W FAT 38 @ ¥ IR AT HaTH & |
NRGAT MamH & SR YT AADT A AABRT & ST | SHET Bl ATTRIRD
HEI F HAET J o W TFUE A 3uaiRes FUS ggaa d A@IHRAT BT ©,
FIS A S, T-AC AT 3T IAUARG URMNE Teedad T IFATT Ael Pl | 3Wh
&M 1 UTer J P arel BTFT B BEMINT H ST B HFATT A& & Swah 3R 37
W AT T ST ST |

Yt

T Tog IRy | o & I FEq aSia € | S 59 HEY H ARG &
Haled e gRT Sy fAdelt o1 J&d & urele aar ® | fordr o avg o e
# forg T I arel oAl B FEAE F FASHIfAT T S & 3erar dee & ded
URUTH IETaa gt ¥l oRfEfaat & werar e o o/ Te e & R
B AFHSA H RUIC FT Topa & | Y¥Tr & gl deaer $ir SRy et & A & |
gfaard

TEATT &F UrH T ureTshAr & fow U aRER A 3mafaa afafafst o weafd
i & fov Aeafaf@a gaad a@n & -

1. HYET HET

gicd 3419 Y .8 wifd &1 3da1 & Rear § fSdar &6 3= 33197 | I, 3iifha
BT SIGIAR HTH Ugel H & PP T AGe A fhAT 31 TN A1| 379, gical grr T
& 3 g3 &1 3uAer fbr oa @ #raA 3R 3RS Ffea & M ¢ | gdua &
HIAR PP Acdichal & ATCIH § HF HAF FATar @ Frferd fhar sirar &
TSR, ST, 3NN 3R ol S 3uAThdT & HeJgpel FFedIX U H
%, ol glced & fGa-ufdfea & RS T@a q oidfcd # U ald & Al dR A Je
Ay Jaw g X & forw o 3mavaes ¥ gice 39197 & o soge-udior gera’i
T T HTEIDHAT P QU A & T AU ureashdt & HFAR degeX d ufaior
vard fohar STr & | HEAT A 34 P 3R @A b WY S dle d gHlould
Teh HLYe TN & | IJ§  HYed JAurw yrafiies FFedR & ddiddH FEh0T
¢ | IE TSI ofcT dcad & ATH @ S §U E | &F OfEl &l 3o My IR aRASw=n
B & fow gexde & glaar o uaed wid & AR 3iacrsa Hanst AR dwAT
FaTeld & fou AR Fel 3T die @ faafad gfaadr o @ |

2. QTR

T YfAS [EART P Th TaTT TAGT H FAgcdqol MURFAST AT S & |
SHDT ALT 32T 3UANhAT Pl 30 FATUAT 3R Jar3it o1 Fad gare 3R Frrel
SUANT A H FETH Tl & | THAN HEATH H 6000 ¥ 317Uh JEADI PT Ieeh e
¥ gafsad gEdderd & | QEdhrerd # faffie f[awdl & Scpe T3 H1 gEdaet &
T AT & ¥R & [Sadr 30y ©E & T1T-1Yy Jhrd g1 o suier fpam Srar
T | gEdorerd # glea 3901 8 gafaa afFerst, 3k aaey o & 3w Aafea
Qe HT AT FATIT Fhar @1 § | GEIhr 3R T3 & 3Telrar, G H AfaTeh




dif$ar 3R AT o € St 95 SAsRIqYT & 3R 3R RAGTOT FErgell & §7 & 30T
& AT T | TP 3T GEIDTT FEAH HT Faioa WATHBAT § | FEAH H 3nfaey
Q@ gafad faffe $-uf¥3i & oE &g 3ucey fhar o= § |

3. Ugel Qe FHae

i sl A IS R ¥ F9a, &1 Fev § Sas afcal & 35 @ Quea @
grayr § |

4. HY-TI Giar

TEAT & UTH HeTl, GFAeld AR TEgfdentor 329t & fov eafef@d eeg-sea
FIT‘EJ?TW‘ET%:—

AT UEIfA & oI 3eies Wotaed | TgHT, T3S 4@ & I, Tauare s,
ars-wTs g 3 AT Fraure o 3ucey § |

5. I T3

TN TUOT Al B A # @A §U Th IHhleh SAR, AET TIN5 W
feya &, 3 € & ol 3R APH P Fou Giadr el wdr & 3R 3
StadT & forw o gelt § | I8 Rffiea doitr o 3R 97 gard gera oxar & 3R
TFEIH A IR fhU 910 dwdt 3curel & forw o T 3mscele ©

6. HATI

U H Th faRmerary THER T 3Ucey &, Iad 500 @9l &t doa &7 &7e1ar &
Y Uh ol AFDRINGHT FY 3Ueled & | Teh AHAT-gs Yefoldr i Ao fawes
$r wafa 3R 7l P gaT @A F Feg HAT © |

7. 3y a7 soAip

TEYE & HAfY 8 # IR FW § | T IS aE § gafoord AR gERget o @
b © | STl SUANT SET I HarE Jar # RN & & ferw foham o & 1 Ie
J BIcel & PIRT HI IBs IR HARS® Tode TRIASATIN H 37T R & |

8. Wd, ey WX AR ARSI glaure

e BEr & forw qiRe Taeg @ ff SR a1 § | IR &1 ¢aa & ary-ary
AU edlies # faffea gl @ gafoad v dafa @1 Y &1 fhdbe OfFal & faw
forche afaAAarsit &1 3RS foRar S1ar & | 38U # A IR i S A=
AR Wl dr Fgiaur i 3ucey & | T yplad UM & fou deya & 3maury &3
GagRd IW-9UIC & TS &, A AT T @ FHA F g & 96 @S AGD § |
ol & fou arelidid, dsfdica & AfAR® th 3= dte @ galood aram&emmer o
3UcleY & |

9. diex grarem

TEATT A dley b Fiaar o 30y § ST Ugel M3 Ugel WA & TR 3mafed &
ST ® |

10. fagefr s

G # QAT FTAT A9 1 @ dr glaar o sueey § |

11. OTfehaT Giarer




TEATA H HAraRAT JAT AT & g 2023 F AT 50 F AP argar Hr urfdpor
Fraardr & 1 S g |

12. fafay Qs-3i=

Jfeher .-gepr e BT U AT FHA A YT E, S HEAT bl 1 fhaAN. gl W
T | HEYE F YAY gR & UMH Uh TAUH glawr off 3uerey ¥ |

TR YAT:- Uh UAfHP TIRLT $g XA ¥ T A9 gl W &IT § Aifd
Rifthcar 3mura Bufa & fow agd suznl & |

SIh AT:- PHA A Ueh SIHER & ofel O & T 3 Fadl STal o g fomar o
Fhdl & | T HRIT AU W AT AR 3T A AT A & HINAI
giaur off ey # 3uee § |

HICIRIT JdT TEATT TRIAT A & 3=y § |

T AEcayQT STTeThI

1) BET § Al FIeR A 3R b, 30T TeTh TEEdl 3R it & ufa GFAT
P T 308 HT AT & | GTATT &P UcAP FeLT Pl JEATT p AR 3R T8t =
AT Y Y o caT 3cTafiUd FIeR B A HAAT R &l 3TABR & 3T oAt
aRfEafaat & sger doera urea fopar Sar faad € |

2) A WX YAk BT &l Ueh Ugdled UT UTH el BT Sl GEATH & &Il 8
gerd fram STuem | STET $I FAM JUSAT Wl Ugdld UF AU AT g9 AR FEUe
& frdr ot 3fAFH grT AR S W 3@ [AdeTor & fow geqd e gem | S &
G A T G by Sl AT 3 100/-TUY F GAHIAT W GTAIDE IS
S fpam STwar | Jehara & I J8 & W IHRAr @ geia forr Sireer|

3) T UREX H gaua AR ALfel gansii 3R eRE &1 daa F&d afad ¢ |
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Hospitality Course Brochure
Year 2026-27
Institute of Hotel Management, Catering & Nutrition,
Kufri, Shimla (H.P.)

(Affiliated to National Council of Hotel Management and Catering Technology,

Noida, UP, under Ministry of Tourism, Government of India.)

“ATITHI DEVO BHAVA” This phrase from the Vedas symbolizes the concept of Indian
hospitality. Itis inculcated in every Indian from childhood and is a part of every individual
life. So, it may seem that anyone who can speak good English and is smart looking can
succeed in a hospitality establishment or hotel and there is no need for any formal training.
The truth is that to do well in the hospitality industry, one requires knowledge, skills, good
communication, a professional attitude and most importantly, a desire to serve people.
Evidently, there is a great need for a professionally trained workforce to meet this ever-
changing and challenging scenario. All Institutes of Hotel Management under the National
Council for Hotel Management and Catering Technology are designed to fully equip the
trainees to take up positions of responsibility in various branches of the industry
throughout the country. The training imparted in these institutions prepares the students
for various managerial, supervisory and skill levels in the different trades. Also, the scope
for opportunity overseas has expanded. The students of our Institute are also able to find
placement in retail sector and allied branches.

THE INSTITUTE

The Institute of Hotel Management, Kufri, Shimla is jointly sponsored by the Government
of India and H.P. Government and affiliated to the National Council for Hotel Management
& Catering Technology, Noida, MOT, Govt. of India. It is located on the NH- 5 abouta 16 km.
distance from the Shimla bus stand, on the way to Theog, and is at a height of about 2550
meters from the sea level.

The Institute offers a variety of courses, which includes 3- years B.Sc. in Hospitality and
Hotel Administration, one & half (1%2) years Diploma in Food Production and Food &
Beverage Service respectively.

The admission to the 3-years B.Sc. degree courses is held through a Joint Entrance
Examination (JEE) conducted at the national level by the (NTA) National Testing Agency. The
degrees are awarded by the Jawahar Lal Nehru University, New Delhi.

However, the Institute directly handles applications for the following courses:

1.) One & Half Years Diploma in Food Production (DFP)

(Only vegetarian option for food production practical classes is also available
from the Academic Session 2023-24 onwards)

2.) One & Half Years Diploma in Food & Beverage Service (DFBS)

HOSPITALITY DIPLOMA COURSES

This prospectus offers two Diploma Courses, one in Food Production and second one in
Diplomain Food & Beverage Service, which trains students for various trades of
hospitality, specifically, Food Production and Food & Beverage Service. A brief word about
these trades would help the candidate make a suitable career choice.

1. DEPARTMENT OF FOOD PRODUCTION
This department is one of the principal departments of the hospitality industry. Itis



responsible for producing a wide variety of cuisines as well as bakery & patisserie items,
which make a large contribution to the total sales of a property. This not only means
preparation of the food but also ensuring it appeals to the guest in the way it is presented
while ensuring portion control. The Institute has well equipped Kitchen Labs to help the
students learn and hone up the skills required for becoming a successful kitchen
professional. The offer with vegetarian option in food production practical classes is also
available from the academic session 2023-24 onwards.

2. DEPARTMENT OF FOOD AND BEVERAGE SERVICE
Food & Beverage service is a profession with unlimited opportunities on the horizon. The

food & beverage industry can be broadly classified into hotels, independent restaurants

and independent caterers, each of which offer excellent opportunities for young students
to carve out a career. With economic growth and an increasingly sophisticated market,
there is a demand for professionalism in the field of food & beverage services. The Food &
Beverage Service Department ensures the smooth service of the food prepared by the Food
Production Department. Knowledge of alcoholic and non-alcoholic drinks and their proper
service is essential too. Good interpersonal skills are very important for a person in this
profession since one is interacting with a variety of people with different tastes and
background. This Institute imparts training to the students in the relevant field using a
combination of classroom teaching, demonstrations and practical application by the
students on the Institute premises. These courses enable them to get jobs in various
hospitality organizations at supervisory and skilled levels.

The Institute also encourages in-house and outdoor catering services for hands-on
experience for the students and the students also organize events such as fresher’s
parties and theme parties etc. This gives them an opportunity to utilize the skills learned
during the course. Various extra-curricular activities like sports and recreational facilities
are also provided for overall development of one’s personality. The Institute has well
equipped restaurant to impart training to the students.

DETAIL OF ADMISSION TO THE DIPLOMA COURSES

1. DIPLOMA IN FOOD PRODUCTION (DFP)

This course prepares the student for an exciting and very profitable career in food
production (cookery). The trained and talented trainee is assured of placement in the
reputed hotels, specialty restaurants, fast food outlets, large hospitals and industrial
canteens etc.

Duration: One and a half years
(One year at the Institute followed by 24 weeks of
Industrial Training in a hotel/allied sector.)
Educational Qualifications: A pass certificate of 10+2 examination or Senior
Secondary or equivalent examination.

(Foreign Nationals/ NRIs may also apply)
Age Limit: No age bar
Effective Teaching: 36 weeks
Industrial Training: 24 weeks
Subjects included are:
Cookery

Larder

Food Costing
Commodities

Hygiene & Sanitation
Computer Awareness

oghwn=



7. Nutrition

2. DIPLOMAIN FOOD & BEVERAGE SERVICE (DFBS)

This course is aimed at preparing young men and women for entry-level recruitment as a
skilled workforce for food & beverage operations in large hotels, restaurants, bars and fast-
food outlets. It also offers great scope of employment in large hospitals, industrials,
canteens, Airlines and cruise lines also offer attractive packages for employment as cabin
crew for the talented trainee.

Duration: One and a half years
(One year at the Institute followed by 24 weeks of
Industrial Training in a hotel/allied sector.)
Educational Qualifications: A pass certificate of 10+2 examination or Senior
Secondary or equivalent examination.

(Foreign Nationals/ NRIs may also apply)
Age Limit: No age bar

Effective Teaching: 36 weeks

Industrial Training: 24 weeks

Subjects included are:
1. Food Service
2. Beverage Service

3. Food & Beverage Control

4. Business Communication
5. Hygiene & Sanitation
6. Computer Awareness

HOW TO APPLY

This prospectus contains an application form (attached at the end of this prospectus) for
admission to any of the Diploma courses (DFP/DFBS) offered by the Institute. This form
can be purchased from the Institute counter or can also downloaded from the Institutes
website, i.e. https://ihmshimla.ac.in, on payment of a prospectus fee (non-refundable) as
given below:

For General Category: Rs.300/- at the counter/online mode (no cash payment)

For Reserved Categories: Rs. 150/- at the counter/online mode (no cash payment)

Note: The application form duly filled in and signed by the candidate concerned, must be
reach in the office of Principal, IHM, Kufri, Shimla-12, along with attested copies of
Educational/Technical qualification etc. and the receipt of online payment, through speed
post or physically on or before the due date i.e. 24" July, 2026. The application form will
be accepted only after receiving online payment for the prospectus.

THE LAST DATE FOR RECEIPT OF COMPLETED APPLICATION FORMS IN RESPECT OF
THESE COURSES IS 24™ July, 2026

RESERVATION OF SEATS FOR BOTH THE DIPLOMA COURSES
Scheduled Scheduled 0.B.C EWS Specially abled
Caste Tribes (PwD)

15% 7.5% 27 % 10% 5%




Qualification for admission under Specially abled Category, will be as per latest/time
to time guidelines issued by the Govt. of India

ISSUING AUTHORITY FOR MEDICAL CERTIFICATE OF PWD CANDIDATES:

At the time of submission of application, Physically Challenged/Handicapped candidates
will be required to attach the copy of Physically Challenged Certificate as per latest/time
to time guidelines issued by the Govt. of India. Such candidates are required to produce
the original Medical Certificate at the time of admission to the Institute.

ADMISSION CRITERIA

The admission to both the diploma courses will be granted on the merit basis of the
candidate in the qualifying examination and any additional marks that are awarded as
below:

1. For passing a one-year Craft course from a recognized Institute of Hotel

Management or a Food Craft Institute 3 Marks
2. For Sports at the States/U.T. level 3 Marks
3. For Sports at the National Level 5 Marks

Note: Candidates will be eligible for consideration only one of the sports categories,
i.e., either at the State level or at the National level and will have to produce documentary
evidence in support of their claim at the time of submitting the application.

SELECTION PROCEDURE

The final list of eligible candidates will be prepared on merit basis of the qualifying
examination (i.e. 10+2) plus additional marks for passing a one-year craft course and
sports certificate as mentioned above, if any.

Admission of reserved candidates will be finalized first and the candidates left over from
the reserve categories will be considered along with the candidates of the general category
oh merit basis.

The list of provisionally selected candidates of both the diploma courses will be
displayed for information of the candidates on 27.07.2026 on the Institute website, i.e.
https://ihmshimla.ac.in, changes, if any, it will display in the Institute’s website.

IMPORTANT: NO SEPARATE INTIMATION WILL BE SENT TO THE CANDIDATES.

Provisionally Selected candidates are required to be present in the Institute with their
original documents of the essential qualifications for physically verification between
27.07.2026 to 29.07.2026 and these candidates will also be required to pay the first term
feei.e. Rs.48,400/- in respect of Diploma in Food Production and Rs. 38,400/- in respect of
Diploma in Food & Beverage Service latest by 29.07.2026. Failing immediate payment of
the first term fee, the offer of admission will be withdrawn and the seat will be offered to
the next candidate on the merit list. The candidate whose admission has thus been
cancelled will have no claim to admission at a later time whatsoever.

This payment of term fee will be accepted through online mode only. (Cash/Cheque
will not be accepted).

Regular classes of both the courses will commence from 03-08-2026 or as declared by the
NCHMCT, Noida.

Note: The candidates are advised to check the Institutes website regularly for any
update.



IMPORTANT DATES FOR ADMISSION

Sr. No.

Particulars

Dates

Last date for downloading the application form and
paying the fee for the application form. (Prospectus
Fee)

24.07.2026

Last date for receiving application form along with the
documents in the Institute, either by speed post or
physically (by-hand).

24.07.2026

Date for displaying the provisionally selected
candidates list (on merit basis) in the Institutes
website; i.e. https://ihmshimla.ac.in.

27.07.2026

Physical verification of all original essential

qualification documents at the Institute.

27.07.2026 to
29.07.2026

Payment for the First Term Fee through online mode
after Physical verification of original documents.

27.07.2026 to
29.07.2026

Display of waiting list due to non-submission of fee or
non- verification of original documents. In such case
the seat will be offered to the next eligible candidates
on merit list.

30.07.2026

Date of commencement of classes.

03.08.2026

FEE STRUCTURE FOR BOTH THE DIPLOMA COURSES 2026-27

Element Diploma in Food Diplomain Food &
Production Beverage Service
FirstTerm | Second First Term | Second
Term Term
Admission Fee 1500 0 1500 0
Tuition Fee 40000 30000 30000 20000
Examination fee 2500 0 2500
Caution Money (Refundable) | 3000 0 2500 0
Misc. Fee 2200 0 2200 0
Enrolment Fee 1700 0 1700 0
Total Term Fee 48400 32500 37900 22500
Grand Total 80900 60400




PAYMENT OF FEES

1. The fee structure shall uniformly apply in case of General, Scheduled Caste and
Scheduled Tribe categories, etc.

2. For both diploma courses, the first term fee is payable at the time of admission during
the physical verification of the original documents i.e. 27.07.2026 to 29.07.2026 and the
2" term fee is payable in November/December.

3. Allfees will have to be paid through online mode only. No cash payment is accepted.
4. In case of withdrawal after paying First term fee, the fee will be refunded as per
NCHMCT, Noida, withdrawal rules including caution money.

5. If any fee payment remains in arrears for more than a month the name of the student will
be struck-off from the rolls and he/she will not be allowed to attend classes. Such a student
may be re-admitted at the discretion of the principal upon the payment of the outstanding
charges and a fine plus re-admission fee.

Note: Students will also need to purchase items such as books, uniforms, and other
accessories on their own as per specifications given by the Institute.

ATTENDANCE REQUIREMENT FOR ALL COURSES

All candidates will be required to put in a minimum of 75% in aggregate during the
academic session. Students failing to secure this shall be detained from appearing in the
Annual Examination to be conducted by the National Council of Hotel Management and
Catering Technology. The principal is empowered to condone up to 10% of absence on
medical grounds. A medical certificate issued by a registered medical practitioner should
accompany such request.

The name of a student shall be struck off the rolls if he/she is found to be absent for 10
consecutive working days without proper leave. His/her re-admission is solely based upon
the discretion of the principal. If re-admitted, he/she will be required to pay Rs. 500/- as re-
admission fee.

MEDIUM OF TEACHING/INSTRUCTION
The medium of instruction of teaching is English & Hindi and the regular classes will
commenced from 03.08.2026 onwards. (Tentatively)

EXAMINATIONS

The Institute is affiliated to the National Council for Hotel Management & Catering
Technology. The syllabi and the conduct of examinations shall be as per the rules of the
Council.

INTERNAL ASSESSMENT & EXAMINATIONS

The National Council holds annual examinations for the Diploma in Food Production and
Diploma in Food & Beverage Service at the end of the academic session in April/May.
Students are also required to appear in the in-house/internal midterm examinations that
are conducted in November/December. 30% of the marks obtained in the internal
examination count towards the total marks stated in the final mark sheet issued by the
National Council. Simply stated, the annual result for each subject will include 70 percent
of the marks obtained in the annual examination plus 30 percent of the marks obtained in
the Mid-Term or Half Yearly examinations.

INDUSTRIAL TRAINING

The students of the Diploma in Food Production and Diploma in Food & Beverage Service
are required to undergo and complete 24 weeks of Industrial Training in the hotel industry
in order to receive their diploma. The original diploma certificate will only be issued by the
Institute to those students on receipt of the copy of Industrial Training Certificate. The



Institutes Placement Cell also assists the students in arranging their training/IT in reputed
hotels/allied sectors.

CAMPUS RECRUITMENT

The Institute has a Placement Cell that arranges campus interviews for job placement of
students of the courses conducted here. Leading hospitality establishments such as Taj
Group of Hotels, Oberoi Group of Hotels, Tulip Group of Hotels, ITC, Barbecue Nation, Club
Mahindra and many other leading hotels within Himachal and all over the country visit the
Institute for campus placement or hold interviews for placement in their esteemed
organizations. As per the MoU sighed with Abu Dubai National Hotels Catering
(ADNHC), 15 students of diploma course (Food Production) have been selected for job
placement in UAE during campus placement in the month of February-2026, on an
average package of 5-6 lakh per annum. All the necessary formalities including Visa,
air ticket & stay etc., will be provided by the ADNHC, Dubai.

UNIFORMS/PROTECTIVE CLOTHING/GROOMING

Students are required to equip themselves with protective clothing during their practical
classes in the laboratories to ensure a hygienic standard while protecting the students
themselves. No student will be admitted to a practical class unless properly uniformed and
equipped with the necessary tools or accessories as prescribed by the Institute.

Note: To promote uniformity and to avoid purchasing the wrong uniform and
equipment, the details will be given upon admission of the candidate to the course.
Students are required to be well groomed at all times in the Institute’s premises. Grooming
standards will be informed during the orientation program. Students are required to wear
formal clothing in the Institute even when not attending practical classes- no jeans, T-
shirts or other casual dress will be allowed. Students not observing the instructions will
not be allowed to attend classes and would also be fined.

RAGGING

Ragging is a cognizable offence. Ragging of student is strictly prohibited. The Institute
strictly follows directions issued by Supreme Court of India in this regard. Students
found indulging in ragging of any kind will face consequences at the hands of the law,
besides being expelled from the Institute. Students facing such situations may report
the matter to the Institute authorities. The Institute has a zero-tolerance policy
towards ragging.

FACILITIES

The Institute has the following infrastructure to support the activities conducted on its
premises for all the courses:

1. Computer Room

The hotelindustry is as much a part of the IT revolution as are other industries. Most of the
back-office work was already being done with the assistance of computers. Now, with
more points of sale being used by hotels; work has become more complex and
management finds operations are managed more efficiently through computer
networking. Nowadays, user-friendly software, like IDS, Opera and Fidelio are in use which
carry out the day-to-day record keeping and transactions of the hotel and are needed for
providing better in-room guest services as well.

To meet this requirement of computer-proficient professionals for the hotel industry we
impart training in computers as per the prescribed curriculum. Our Institute has a well-
equipped computer laboratory with 34 computers and a server. Our computers lab is
equipped with latest ICl computers systems/ devices. They are connected through



Windows LAN network. We also provide the Internet facilities to the students for their
research and project work and have well developed infrastructure for conducting online
classes and programs.

2. Library

A modern library is regarded as an important cornerstone of a healthy community. Its main
aim is to enable the user to make the most effective and efficient use of its resources and
services. Our Institute has a well-stocked library containing over 6000 books. The library
stocks a sufficient volume of excellent reference books of various disciplines which are
frequently used by the students as well as the faculty. The library also subscribes to
magazines, periodicals & journals related to the hotel industry and other books of general
interest.

Besides books & magazines, the Institute also has educational video cassettes and CD’s
which are very informative and are frequently used as a teaching aid. An up-to-date library
is a top priority of the Institute. The Institute is also a subscriber to various e-journals
related to Hospitality.

3. Centrally Heated Classrooms
All Academic Block have well-appointed spacious classrooms with provision for central
heating to cope with the chill of the winter.

4. Audio-Visual Facility

The Institute has the following audio-visual aids for classroom, conference & presentation
purposes:
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Overhead Projectors for multimedia presentations, Slide Projector, Flipchart Board.

5. Cafeteria

An attractive building in keeping with the local architectural style, situated on the premises
by the side of NH-5, offers refreshments to students and visitors of the Institute and is also
open for the general public. It offers various popular snacks and beverages and is also an
outlet for the bakery products prepared at the Institute.

6. Auditorium

The auditorium is one of the finest you have seen. With a seating capacity of 500 students,
this is one of the biggest spaces available in town. A lovely wooden stage is the centre of
interest. An all-wood panelling helps retain the sound and the warmth of the central
heating system.

7. Guest Room Block

An attractive building houses four guestrooms. These are well-furnished and tastefully
appointed. They are used for training students in accommodation services - here they
practice the cleaning of hotel guest rooms and interior decoration projects.

8. Sports, Fitness Centre & Entertainment Facilities

The Institute also emphasizes on the physical health of the students. There is the Table
Tennis (TT) room in the new block with four TT tables. Indoor and outdoor badminton court,
forthe cricket lover, cricket competitions are arranged. We also have various indoor games
such as carom and chess etc. For the true nature lover there are a number of beautiful
walks around the Institute and Shimla that are worth exploring, of course, after working
hours. Awell-equipped gymnasium and a music room are also available for the students.



9 Locker Facility
Locker facility is also available for the students on first come first bases.

10 Parking Facility
Institute has a parking space for more than 50 vehicles for the staff and as well as for
visitors.

11 Foreign Language
Basic German Language Learning facility is also available for desirous students.

12 Miscellaneous add-ons

Bank facilities

A branch of the UCO Bank is conveniently located at Kufri, merely at a distance of 1 km
from the Institute. A PNB ATM facility is also available near the Institute’s entrance.
Health-Care

There is a Primary Health Centre is situated at a walk able distance from the Institute and
is very useful for medical emergencies. Chemist facilities are available in Kufri.

Postal Needs

There is a Post Office at Kufri where all postal needs of the students can be catered to.
Some courier services like Amazon and of some other online shopping sites are also
available at the doorstep of the Institute.

Photocopy service is available in the Institute and in Kufri.

OTHER IMPORTANT INFORMATION

1 Students are expected to behave with decorum and pay due respect to the faculty, other
staff members and colleague. Every member of the staff has authority to forbid disorderly
behaviour within and outside the Institute at all times and has to be immediately obeyed in
such circumstances.

2 On admission every student must obtain an Identity Card which will be supplied from the
Institute Library. The students must always carry the card with his/her photograph

affixed on the same and must present it for inspection whenever demanded by any official
of the Institute. Loss of the card must be reported immediately and a duplicate card will be
issued on re-payment of Rs. 100/-. Failure to inform about the loss will be seriously taken
note of.

3 Smoking and consumption of drugs and alcohol is strictly prohibited on the Institute
premises.

4 Students must not attend classes other than their own without the special permission
of the principal.

5 Conduct of the students in their classes as well as on the premises of the Institute shall
be such that it will not cause any disturbance to fellow students or to other classes. The
principal may expel a student whose conduct is not satisfactory and the fees paid by
him/her will be forfeited.

6 Late arrivals at and early departure from a class are recorded as absence from the class
forthe period concerned. Daily attendance of the students is monitored through the THIMS
portal for which the students have to submit their details in the office for

registration.

7 Students should instruct their friends and relatives not to call them on the office
telephone exceptin cases of emergency.

8 No union or association shall be formed in the Institute and no person invited to address
a meeting without the prior permission of the principal.

9 No students will be allowed to take active part in current politics.

10 No students should communicate any information to or write on matters dealing with
the Institutes administration in the Press/social media.

11 Students are expected to take proper care of the Institute& property and are required



to help in keeping the premises neat and tidy. Any damage done such as disfiguring walls,
door fittings or breaking furniture etc, is a breach of discipline and the damage shall be
recovered from the student in addition to a suitable fine.

12 Students shall observe all safety measures. Institute will not accept any responsibility
for accidents, damages or loss of any nature within the Institute.

13 College authorities will not accept any responsibility for damage to or loss of clothing
and any other article or personal property on the college premises

14 Students, when free, should make use of the Institute & Library and must not loiter
about on the premises of the Institute.

15 Notice for change of address should be given immediately to the principal in writing
along with phone number of local guardian.

16 Undergoing a job during the period of study at the Institute will disqualify the student
for appearing in the final examination.

17 Non-compliance with the rules of the Institute can also be dealt with by means of
suitable fines.

18 In all matters concerning Institute administration and regulations the decision of the
Principal will be final and binding on all the students.

19 Matters not covered by existing rules will rest at the absolute discretion of the Principal.
20 Students are responsible for filling-up of Examination Forms (regular/re-appear) with
their NCHMCT Roll number.

Price: -

For General & other Categories: Rs.300/- at the counter/online mode (no cash payment)
(Gen./OBC/EWS/PwDs)

For Reserved Categories: Rs. 150/- at the counter/online mode (no cash payment) (Only for
SC/ST Categories)

PUBLIC DEALING

Phone no: 0177-2735901& 2735902

E-mail: ihmkufri@yahoo.com

Website: https://ihmshimla.ac.in


https://ihmshimla.ac.in/

glcel yaetel WA-Uld Ud QNER HEAT, HH,RFAe- 171012
INSTITUTE OF HOTEL MANAGEMENT, CATERING & NUTRITION
KUFRI, SHIMLA-171012
Telephone: 0177-2735901 & 0177-2735902.
website: https://ihmshimla.ac.in/ Email: ihmkufri@yahoo.com
APPLICATION FORM OF DIPLOMA COURSES
FOR THE ACADEMIC SESSION 2026-27
Affiliated with the NCHMCT Noida, (Ministry of Tourism, Govt. of India)
Last Date for Submission of Application Form
24" July, 2026
Application Form Fee:- SC/ST:- X 150/- Other Categories :- ¥ 300/-
INSTRUCTIONS:
1. This form is required to be filled in by the candidate in his/her own handwriting and
hardcopy of the same is required to be
submitted in office (by hand/by post) before the due date along with the fee receipt.
2. Incomplete applications and those without necessary copies of certificate will not be
considered.
3. Application form fee is non-refundable. In case, candidates wish to apply for more than
one course, a separate original
application form along with separate application form fee required to be submitted from
the fee payment link available in
Diploma Admissions section on the Institute’s website.
4. Admission to all Diploma courses at this Institute are made on the basis of merit in
Qualifying Examination of 10+2 class.
5. Only vegetarian option in Diploma Courses is also available at IHM Kufri Shimla.

Fee payment Date & Reference NO. ........c..cevveeiiiiiiiiiiiniiiieeeeen, Amount Paid ...............
Tick the Name of Course applied for: - (TICK MARK (') ON SINGLE COURSE ONLY)
Diploma in Food Production (BOX) Diplomain Food & Beverage Service (Box)
(Kitchen) (Service)
1. Candidate’s Name .....ccccceeuereennnnnne & MODILE NO. e e
(Name as per Matriculation Certificate)
2. Father’'s Name ......cccooeueiiiiiiiiiiiiiiiiiiieieennnes & MObIle NO. ..t

SN O] sTo ITo =1 (=R T =0 g F= TLAE= Lo Lo 1T 1 R
4.Category (GENERAL/SC/ST/OBC/PWDEWS) ....ciuuiiiiiiiiieiiees et eeeieeeevieeeesveeeseneeseeeanneeees

5.Gender:- viiiiiieiiieeieee, & Marital Status (Married/Unmarried) ....ccoevveviniiiieeniiciinnannns
6. Date of Birth: Date (Box) Month ( Box year (Box)
7. Educational Qualifications: -
Name of the
Examination Board/University with Yearof  Subjects Marks  Total %age of
the name of School/  passing Obtained Marks
College/ Institute Aggregate
10th Class or (=70 ) RIS )
equivalent (For Name
Proof)

10+2 examination
pass or Equivalent
examination

Any other Relevant
Qualifications


mailto:ihmkufri@yahoo.com

8. Permanent address for Correspondence:

9. Nationality .............. 10. State of DOMICILE ceeeuieniiiiiiiieiee e
11. SPORTS

Represented at National Level ( Box) Represented State/UT Level ( Box)
(Please Tick (v ) which applicable to you)

12. Documents (Photocopies to be attached):

(a) 10th Marksheet Certificate (f) Bank Account Detail with passbook photocopy
attached

(b) 12th Marksheet Certificate (g) Copy of Aadhar card attached.

(c) Category Certificate

(SC/ST/OBC/PWD/EWS) (h) Certificate regarding participation in Sports at

National/State Level, if any

(d) Character certificate (i) Certificate of passing a recognised Craft course,

if any

(e) Certificate of Bonafide Himachal
Pradesh Domicile (If Applicable) (j) Certificate of Physical Fitness in the prescribed
form enclosed with this form

(Original Certificates are to be produced at the time of physical verification of
documents)

DECLARATION
(i) I hereby agree to abide by the rules and regulations of the Institute as laid down in the
Prospectus and any other additions/alterations made there to from time to time to ensure
proper conduct and discipline of students.
(ii) I hereby declare that | have not been debarred from appearing for any examination held
by any Government constituted or statutory examination authority of India.
(iii) I hereby declare that the information given in the application is true and no material
information has been wilfully suppressed by me. | understand that | will stand to be
disqualified from being admitted to the course in the event of my being found to have
furnished any false information.

Signature of Applicant
Date: couvieiiiiiiiieiieeceeeae NaME .o,

(iv) I have permitted my ward to join the Diploma Course in the Institute of Hotel
Management Catering & Nutrition, Kufri, Shimla. In this regard, | undertake full
responsibility toward his/her conduct and discipline as laid down in the prospectus of the
Institute. | also certify that the information given by my ward in the above application is
correct to the best of my knowledge. In the event my ward is admitted to the said course, |
will be responsible for payment of fees and other dues from time to time.

Signature of Father or Guardian



3é. Ta. T B Yae G -7 Td TI9TER 6814, T, fwar - 171012 I

forerem
o INSTITUTE OF HOTEL MANAGEMENT, CATERING & NUTRITION

KUFRI, SHIMLA-171012
Telephone: 0177-2735901 & 0177-2735902. N C H MCT
website: https://ihmshimla.ac.in/ Email: ihmkufri@yahoo.com

IHM SHIMLA

APPLICATION FORM OF DIPLOMA COURSES

FOR THE ACADEMIC SESSION 2026-2027 Please affix
Affiliated with the NCHMCT Noida, (Ministry of Tourism, Govt. of India)

(For Office use only)

Registration No. ......cccccevuenne

Recent

Date oo Last Date for Submission of Application Form ; g
assport size
SIgNALUIE woeveeeeeee e 24 July, 2026 P
Application Form Fee:- Photo
SC/ST :-X 150/- ‘ Other Categories :- X 300/-
INSTRUCTIONS:

1. This form is required to be filled in by the candidate in his/her own handwriting and hardcopy of the same is required to be
submitted in office (by hand/by post) before the due date along with the fee receipt.

2. Incomplete applications and those without necessary copies of certificate will not be considered.

3. Application form fee is non-refundable. In case, candidates wish to apply for more than one course, a separate original
application form along with separate application form fee required to be submitted from the fee payment link available in
Diploma Admissions section on the Institute’s website.

4. Admission to all Diploma courses at this Institute are made on the basis of merit in Qualifying Examination of 10+2 class.

5. Only vegetarian option in Diploma Courses is also available at IHM Kufri Shimla.

Fee payment Reference NO. & DAt ... iieiiieiiceiceeete ettt sttt sttt sa e s sae s s ene e Amount Paid:- ......cccovvvueneee.

Tick the Name of Course applied for: - (TICK MARK (V) ON SINGLE COURSE ONLY)

Diploma in Food Production Diploma in Food & Beverage Service
(Kitchen) (Waiter)
1. Candidate’s NAME ....cuccuiuiieeeee ettt sttt et steeteeteeteeteeteereeresrsensenens & Mobile NUMDbEr ..ot
(Name as per Matriculation Certificate)
2. Father’s NamMe:i- ...ttt sttt st s en e an e & Mobile NUMDBET ... e
T 0= o Yo Lo F= X < = 4 = LI To 1o [ Y3 OO STSRR
4. Category (GENERAL/SC/ST/OBC/PWD/EWS) ... oiieeeeetierete sttt se st terete st bes s st esaaesassetsssesssess stessssesesessasesstensssesasesesssasessnsesssesssessseses
5. GeNder - . e & Marital Status (Married/Unmarried)i- ...ttt eree v e et er e s
6. Date of Birth: Date Month Year

7. Educational Qualifications: -

Name of the Board/University with Year Subjects Marks Total %age of:

Examination the name of of Obtained Marks | Marks
School/College/ Passing Aggregate
Institute

10 Class or
equivalent (For age
Proof)

10+2 examination
pass or Equivalent
examination

Any other Relevant
Qualifications

8. Permanent address for Correspondence:
Vil e PO it aee s
TERSIL. e DISEIICE ceuveeeieeeiee ettt


https://ihmshimla.ac.in/
mailto:ihmkufri@yahoo.com

9.

NAtioNAlILY .vveeeeiee e 9. State of DOMICIE ....cceeveeeeciee e

10. SPORTS

Represented at National Level Represented State/UT Level

(Please Tick ( N ) where applicable to you)

11. Documents (Photocopies to be attached):

(i)

(i)

(iii)

(iv)

(@)  10™ Marksheet Certificate (f) Bank Account Detail with passbook photocopy
attached
(b)  12™ Marksheet Certificate (g) Copy of Aadhar card attached.
(c)  Category Certificate (h)  Certificate regarding participation in Sports at
(SC/ST/OBC/PWD/EWS) National/State Level, if any
(d)  Character certificate (i) Certificate of passing a recognised Craft course,
if any
(e) Certificate of Bonafide Himachal (4) Certificate of Physical Fitness in the prescribed
Pradesh Domicile (If Applicable) form enclosed with this form

(Original Certificates are to be produced at the time of physical verification of documents)
DECLARATION

I hereby agree to abide by the rules and regulations of the Institute as laid down in the Prospectus and any other
additions/alterations made there to from time to time to ensure proper conduct and discipline of students.
I hereby declare that | have not been debarred from appearing for any examination held by any Government
constituted or statutory examination authority of India.
I hereby declare that the information given in the application is true and no material information has been
wilfully suppressed by me. | understand that | will stand to be disqualified from being admitted to the course in

the event of my being found to have furnished any false information.

Signature of Applicant

I have permitted my ward to join the Diploma Course in the Institute of Hotel Management Catering &
Nutrition, Kufri, Shimla. In this regard, | undertake full responsibility toward his/her conduct and discipline as
laid down in the prospectus of the Institute. I also certify that the information given by my ward in the above
application is correct to the best of my knowledge. In the event my ward is admitted to the said course, | will be

responsible for payment of fees and other dues from time to time.

Signature of Father or Guardian



MEDICAL FITNESS CERTIFICATE

(To be completed and signed by a registered Medical Practitioner
as per Govt. of India guidelines and presented by the candidate at the time of Admission)

Name of candidate: ..o ABE: e, Gender: ...vvveveeeeneene,

General Examination: -
Weight L s

Height L
Pulse rate L e ———

Blood Pressure L s

EYE SIGHT : ACUILY T Good/ Fair / Poor
Color ViSion & ovceeveeereeeee i Good/ Fair / Poor
HEARING: RightEar: ..cccccoveevieciiiecciecene, Good/ Fair / Poor
] i = Good/ Fair / Poor

| also certify that after examination | find that Mr /MIiss .......cccooeveiinice e e have no

any infectious skin disease and is fit to perform all practical classes as mentioned below and to undergo

Diploma course in Food Production/Food and Beverage Service.

% Cutting/ Chopping of all vegetables;

% Cooking in kitchen;

< All work in bakery and Confectionary;

+» Service of Food and Beverages;

% Floor moping, handling of vacuum cleaner;

% Computer operation;

(Signature of Registered Medical Practitioner)

Seal:

Registration No:

Dated:
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