ACTIVITY REPORT OF INDUUSTRIAL VISIT TO CRUMB & CO.
1. Date of the Event: 30.04.2025

2. Number of Participants: 12 students of Semester VI were accompanied by 1 Faculty of
Department of Clinical Nutrition & Dietetics

3. Venue: Bakery Kitchen of Crumb & Co., Flat 2C, 2" Floor, Abhinandan Apartment, 27
A/B Royd Street, Kolkata-700016.

4. Sponsorship: Nil. The cost of travel was borne by students and faculty.

5. Collaboration: The visit was organized by Dept. of Clinical Nutrition & Dietetics of
Gokhale Memorial Girls’ College at Crumb & Co.

6. Name, designation, affiliation and topic of Demonstration of each Resource Person:

Day/ Date Name Designation Affiliation Topic of
Demonstration &
Discussion
30.04.2025 | Shikha Jain Founder & Owner | Crumb & Co. Introduction to
Crumb & Co
Abhijit Anand | Head Chef Bakery Operations
Tanu Pashan Chef Generalized
discussion on Bakery
Items
Emanuel Bor Chef Demonstration of
Belgium Hazelnut
Roll

7. Other Necessary Information: The Department of Clinical Nutrition & Dietetics
organized an Industrial Visit on Bakery Science for semester VI students to Crumb & Co in
Park Street by communicating with Chef Abhijit Anand, the Head Chef of the Kitchen of the
company to provide practical exposure of theoretical knowledge to students. Prior permission
was taken from the HOI of GMGC for arranging this visit. The visit began with an
orientation session by Owner & Head Chef of Crumb & Co. along with Course Coordinator
of CNDV department during which the institutions were introduced. This was followed by a
guided tour of the a fully air-conditioned kitchen, during which various bakery operations and
equipments were demonstrated. Students were explained the working & significance of
various equipments required in a Bakery Kitchen on an Industrial level like; Stand Mixer,
Spiral Machine, Blast Freezer, Refrigerator, Chest Freezer, Turntable, Spray Cabinet,
Stainless Steel & Granite Top Working Tables by Chef Abhijit Anand. He also explained the
difference between use of Compound Chocolate and Couverture Chocolate for preparation of




bakery products, effect on the prepared product and price. A live demonstration of the
preparation and rolling of a product: Belgium Hazelnut Roll was given by staff chef Emanuel
Bor. Techniques related to spreading, rolling, and slicing the dough were shown, and
important baking tips were shared. Students were mentored by Chef Abhijit Anand to pursue
a career of their choice and excel in whichever field they choose. Chef encouraged them to
pursue 1-3 months internship programme from Crumb & Co for which they must undergo an
interview process in college itself. Selected deserving candidates would be provided an
opportunity to gather practical experience at Crumb & Co. At the end of the session,
refreshments were served to the visitors. The following items prepared in their kitchen were
offered: Tea, Focaccia Bread, Lemon Tea Cake, Marble Cake, Salted Caramel Chocolates and
Coffee Chocolate. All refreshments were freshly prepared and greatly appreciated by the
participants. Students were asked to visit the Southern Avenue Café of Crumb & Co and
provide a review of their products.

8. Outcome of the Visits: The educational visit to Crumb & Co. Bakery, was a
transformative learning experience. Beyond observing the professional setup and equipment,
it allowed the students to connect theoretical knowledge with live baking practices. They
gained valuable insights into ingredient functionality, the importance of precision, hygiene,
and time management, and the stages of commercial production—from mixing and proofing
to baking and decorating.

Interacting with industry professionals and witnessing their workflow helped them
understand the discipline and creativity required in professional baking. The hands-on
exposure not only clarified technical concepts from their syllabus but also sparked a deeper
interest in the field. For many of them, it broadened their career perspectives and gave them
confidence in them practical skills.

Overall, the visit enhanced their learning experience, turning abstract ideas into tangible
understanding and inspiring them to explore baking not just as a subject, but as a potential
future path.
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Demonstration of Hazelnut Roll by Chef Emanuel Bor
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Students of Department of CNDV with their Course Coordinator Mrs. Pratyasha
Agrawal and all chefs of Crumbs & Co.



