Georges Auguste Escoffier (28 October 1846 - 12
February 1935) was a French chef, restaurateur and
culinary writer who popularized and updated traditional
French cooking methods. Much of Escoffier's technique
was based on that of Marie-Antoine Caréme, one of the
codifiers of French haute cuisine, but Escoffier's
achievement was to simplify and modernize Caréme's
elaborate and ornate style.

Georges Auguste Escoffier (28 October 1846 - 12 February 1935) was a French
chef, restaurateur and culinary writer who popularized and updated
traditional French cooking methods. Much of Escoffier's technique was based
on that of Marie-Antoine Caréme, one of the codifiers of French haute cuisine,
but Escoffier's achievement was to simplify and modernize Caréme's elaborate
and ornate style. In particular, he codified the recipes for the five mother
sauces. Referred to by the French press as roi des cuisiniers et cuisinier des
rois ("king of chefs and chef of kings" though this had also been previously
said of Caréme), Escoffier was France's preeminent chef in the early part of
the 20th century. Alongside the recipes he recorded and invented, another of
Escoffier's contributions to cooking was to elevate it to the status of a
respected profession by introducing organized discipline to his kitchens.
Escoffier published Le Guide Culinaire, which is still used as a major reference
work, both in the form of a cookbook and a textbook on cooking. Escoffier's
recipes, techniques and approaches to kitchen management remain highly
influential today, and have been adopted by chefs and restaurants not only in
France, but also throughout the world. Escoffier was born in the village of
Villeneuve-Loubet, today in Alpes-Maritimes, near Nice. The house where he
was born is now the Musée de ['Art Culinaire, run by the Foundation Auguste
Escoffier. Escoffier created many famous dishes at the Savoy. In 1893, he
invented the péche Melba in honour of the Australian singer Nellie Melba, and
in 1897, Melba toast. Other Escoffier creations, famous in their time, were the
bombe Néro (a ftaming ice), fraises a la Sarah Bernhardt (strawberries with
pineapple and Curacgao sorbet), baisers de Vierge (meringue with vanilla cream
and crystallized white rose and violet petals) and suprémes de volailles
Jeannette (jellied chicken breasts with foie gras). He also created salad
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fund of the Department of Catering Science and Hotel
Management in the year 2025. This endowment was started
with an aim of utilizing the interest of the nucleus fund for
conducting seminars. The third endowment will be
inaugurated by Mr. D. Srinivasan, Managing Director of Sree
Annapoorna Sree Gowrishankar Hotels Private Limited,
Coimbatore. Every Year an expert will be invited from the
field of Management to promote new thoughts among
students and induce them to become a successful
Entrepreneur
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Mr.D.Srinivasan is a distinguished hospitality professional
and accomplished entrepreneur with several decades of
experience in the hotel, restaurant, and food-service
industry. He serves as the Managing Director of Sree
Annapoorna Sree Gowrishankar Hotels Pvt. Ltd,,
Coimbatore, and has played a significant role in the
growth, development, and sustained presence of the
organisation in the hospitality and food-service sector.
With extensive professional experience, Mr. Srinivasan
possesses valuable expertise in hospitality management,
hotel and restaurant operations, entrepreneurship, food-
service business, customer experience, and strategic
business development.

His professional journey reflects a strong understanding of the evolving
hospitality landscape and the integration of traditional hospitality values with
contemporary management practices. He has also been actively associated
with the wider hospitality industry through professional and industry bodies.
His association with the South India Hotels and Restaurants Association
(SIHRA) demonstrates his engagement with industry-level initiatives and
matters concerning the hotel, restaurant, and food-service sectors. Through
his industry involvement, he has contributed to discussions on key issues and
emerging opportunities affecting hospitality enterprises in India.

Mr. Srinivasan has demonstrated keen interest in areas such as technology
adoption, modern kitchen infrastructure, food processing, automation,
operational efficiency, taxation, customer service, and sustainable hospitality
practices. His engagement with such initiatives reflects his commitment to
strengthening and modernising the hospitality ecosystem.

As an experienced industry leader and entrepreneur, Mr. D. Srinivasan
brings a wealth of practical knowledge and professional insight that can
significantly enrich industry-academia interaction. His experience provides
valuable perspectives for students and faculty in understanding the practical
dimensions of hospitality management, entrepreneurship, service excellence,
and contemporary business practices. His professional accomplishments,
industry engagement, and commitment to the advancement of the hospitality
sector make him a valuable resource person, industry expert, and mentor for
academic and professional initiatives.




