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Wishing You All a Very Happy New Year 2010
We are thankful to all our members for being so supportive a’i:\f;%
encouraging in our endeavors that have been done for the
benefits of the industry. We will be always committed to our
members to give them the best understanding or assistance in
~ their grievance. Hope this year we all make a valuable
L%Zon'rribu’rion together to make our industry well acknowledged.
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PILOT PROJECT ON “SAFE FOOD TASTY FOOD" Salient Features

The members are aware that “The Food Safety and
Standards Act” was enacted by the parliament in
the year 2006 to consolidate the laws relating to
food and to establish the Food Safety and Standards
Authority of India.

The Food Safety and Standards Authority of India
has launched a pilot project on “Safe Food Tasty

Food”. The food safety is an important aspect with
which all stakeholders have a role in ensuring and

maintaining safety of food.
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The Commonwealth Games are going to be held in
Delhi in the year 2010 and the event provides an
opportunity for reviewing and upgrading the safety
aspect of food served in eating establishments in
Delhi / NCR.

The Project will be implemented through the
coordinated efforts of Government, local bodies
and industry association 1.e. FICCI, CII, AIFPA &
NRALI (these agencies shall be hereinafter referred
to as implementing agencies)

The FSSAI has drawn an exhaustive procedure and
also formalized necessary forms for use by the
restaurants and the nodal / implementing agencies
as under: -

1. Form — A: - For registration of nodal
agencies

2. Form — B: - For food establishments (under
“Safe Food Tasty Food project”)

3. Form — C: - Request for audit certificate and
rating

The Quality Council of India has prepared an
elaborate =~ “Criteria  for Audit of Food
Establishment”. The objective of these Criteria is to
provide a set of model requirements to help food
business to attain a higher standard of food hygiene
and safety through adoption of good practices.

To all intents and purposes, this Criteria is not a
substitute for the food regulations and the licensing
requirements and conditions imposed to individual
licences

SCOPE AND DEFINITION

This Criteria applies to all food establishments
including, but not limited to, the following:
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a) Restaurants;

b) Small and medium eating joints

c) Food served in retail outlets;

d) Fresh extracted juice and beverages
shops/ outlet;

e) Dispensing outlets

f) Base kitchen

g) Confectionary, bakery and sweet shop
serving unlabelled pre-packaged or loose
sweets/baked  products/confectionary
products

h) Frozen desserts

For the purpose of this standard, the above food
establishments can be clubbed together into three
for the purpose of applying the criteria given in
Section III:

Category A | Food establishments  having

processing/cooking& serving {a),
b),d) & g);

Food establishments which serve-
cooked/processed elsewhere {c),
e) & h)}

Category B

Category C | Food establishments which only
cook/process but served else

where).

For the purpose of this Standard, the food
establishments shall be assessed as per a Food
Safety Rating system (FSRS). Food safety rating
shall be done on the basis of;

a) Category of requirement; and

b) Level of implementation and compliance.

Requirements have been categorized on the basis of
its significance to food safety as Highly Critical,
Critical and Major.
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The Project provides for upgradation of restaurants
by providing training and necessary guidance by

the accredited agencies registered with Quality

Council of India and awarding of ratings depending

upon the degree of upgradation achieved by such
restaurants. It is stated in the project that the food
establishments already certified by various food

safety management systems would be considered

directly for rating under the project. The ratings are

classified into Platinum, Gold, Silver & Bronze.
The names of such of the restaurants will be
included, in the Directory to be published by the
FSSAI. However, participation in the Pilot Project

1s voluntary.

The criteria for these ratings is as follows;

The food establishments scoring less than the
stipulated criteria for Bronze shall not be eligible

for registration under the programme.

This document shall be read along with the
laid down by the
Government of India and the respective state

statutory  requirements

Governments including regulations framed by the
competent regulatory authorities

° The details

implementation procedure, please visit the

of the project and its

FSSATI’s website, (www.fssai.gov.in)

[ For reviewing Criteria for Audit of Food
Establishment, please visit the Quality

Council of India website, (Www.qcin.org)

Categories of Categorization on % Compliance/ level of implementation
Requirements

Gold Silver Bronze No certification
Highly Critical 100% 100% 100% <100 %
Critical >90 % 80 - 90% 70-80 % <70%
Major > 85% 75 - 85% 65-75 % <65%

The food establishments that have implemented food safety management and are certified to any

HACCP based standard, scoring compliance to Gold shall be registered as Platinum

www.nrai.org




NEW ENTRANTS

NRAI welcomes the following new members who have joined under the individual
Membership category during this quarter

Café OZ

(A unit of Newport Coffee Company (I) Pvt.
Ltd.)

Flat No. 52, I & IInd Floor, Khan Market
New Delhi - 110017

Phone: 011 — 47771700

The two-floor eatery is located amidst the middle
lane of Khan Market. The smart red and black

interiors, offset by brick walls, invite one to relax

and linger over coffee and conversation. The second

floor of the cafe is the bar focusing primarily on
New World wines by the glass or bottle and also
features the wusual assortment of alcoholic
beverages/cocktails and some specialities from
Down Under including the Flying Kangaroo and
Café Sydney. The menu is truly Australian

revealing the multicultural style including the

pepperoni or margarita pizzas and club sandwiches,

Herbed Chicken Schnitzel and Fish and Chips, Oz
style
Moussahab or Tagliata of Grilled Beef tenderloin.

Beef or Chicken Burgers, Forrouge

Kadhai Tadka

(A unit of Bharat Fortune Resorts Pvt. Ltd.)
R — 549, Shankar Road,

New Rajinder Nagar, New Delhi

Phone: 011 — 28743190

KADHAI TADKA is the Indian & Chinese
restaurant that offers a Humdinger Indian and
Chinese menu. Here the Hariyali Murg Tikka and

Khadhai Tadka Murg are too mouth-watering. The

timings for the restaurant are from 11 am to 11 pm. It
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accepts all credit cards and meal for two can be
available at Rs.500.

Nirula’s

e Plot No 1001 & 102, Ground Floor,
Supper Tech Shopprix Mall, Plot No 1,
Sector — 5, Vaishali, Ghaziabad, UP
Phone: 09953556536

e Shop No. 14 & 15, Block C, Omaxe Plaza Mall,
Sohna Road, Gurgaon, Haryana
Phone: 0124 — 4253402

e 303, 3" Floor, Great India Place,
Noida Amusement Park, Plot No. A-2,
Sector- 38 A, Nodia, UP,
Phone: 0120 — 4221223
www.nirulas.com

Nirula’s is a renowned family style and casual
dining restaurant. Its menu includes quick bites,
value meals, snacks, savouries, beverages and the
famous Nirula’s Ice Cream range, with a focus on

quick service and convenience.

Olive Beach

9, Sardar Patel Marg, Diplomatic Enclave,
Chanakya Puri, New Delhi - 110021
Phone: 011 — 46040404 / 05

Olive Beach captures the essence and magic of a
Mediterranean beachside within the rustic charm
of the Olive philosophy. Located in the back of



Hotel Diplomat in the posh Chanakyapuri locale at
S. P. Marg, it is subtly hidden behind curtains of
greenery. The approach through the board walk
and white pebbles gives the feel of walking by the
beachside. In addition to the familiar stucco walls
and aqua cushions, open-air grill and wood-
burning pizza oven, it has blond wood and
bleached sheers. Here, meals for two can be
available at Rs. 3750.

28 Capri Italy

28 A, Defence Colony Market,
New Delhi - 110024

Phone: 011 — 46543444

28 Capri Italy serves mouth watering Italian food.
Located at Defence Colony Market, it has
contemporary ambience with sitting capacity of 48
persons. It plays recorded music and accepts major
credit cards also. Timings for the restaurant is form
12 p.m to 1 a.m. and meals for two can be available
at Rs. 900.

Delhi Masala

(A unit of Parkland Meadows Pvt Ltd.)
A-4, Green Park, Sri Aurobindo Marg,
New Delhi - 110016

Phone: 011 — 4609999

Delhi Masala Restaurant serves the best Mughlai
curries and kababs in the town, like world famous
galouti kababs, bara kababs, lahsuni tiger prawns,
lagan ki boti & biryanis. Apart from the food, the

tastefully done interiors are for sure to serenade the
customers and take back to the Mughal period of

richness and elegance. Meal for two can be
available at Rs. 800. All major credit cards accepted

Grapes

(A unit of Parkland Meadows Pvt Ltd.)
A-2/5, Safdarjung Enclave,

New Delhi - 110022

Phone: 011 — 46033333

Grapes Restaurant situated in Safdarjung Enclave,
New Delhi serves the first meal of the day, with a
wide range of sandwiches, salads, entree’s and a
huge range of International deserts & cheeses to
follow. All the food is very well cooked and
beautifully presented with utmost care from the
trained chefs. Meal for two can be available at Rs.

1200, all major credit cards accepted.

Café Pacific

(A unit of Sewa Group)

Quality Hotel Sewa Grand,

12/4, Mathura Road, Faridabad Haryana,
Phone: 0129 — 4276666

Quality Hotel Sewa Grand proudly presents the
Cafe Pacific, an all day multi cuisine restaurant
offering an extensive selection of mouth watering
delicacies. Its contemporary design makes a
blissful ambience for the diners. It has 48 covers
and centrally air-conditioned lounge. It accepts
major credit cards also.
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Food Safety and Standards Authority of India (FSSAI)
To bring out DIRECTORY OF RESTAURANTS
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FOOD SAFETY

ARESPONSIBILITY TO SHARE

Under its Project “Safe Food Tasty Food”
and in view of the ensuing Commonwealth
Gamesin Delhi in 2010, the FSSAI will be
issuing a Directory of Restaurantsin Delhi
basedon the categorizationgiven to them.

The ratings will be done by FSSAI through
registered accredited audit agencies with
the Quality Council of India. However,
there will be charges for this. We have

requested FSSAI to fix the rates rather than
leaving it to be determined by market

forces.

As mentioned on pre page, the project is
voluntary. NRAl members who wish to
get their names included in the
Directory of Restaurants being
published by FSSAI should send their

Consent to the Association’s secretariat
at the earliest

s ok ok %k %k
Our Patrons

Rupa Dairy Farms

Deals in : Fresh Creams and Ice Creams

Contact : Mr. Pradeep Kandhari
D-2/21, Krishna Nagar, Delhi - 110 051
Tel. : 011-2209 2967 / 5526 5511 Mobile : 9810043856

Since 1952

www.nrai.org




/\ mighty ocean we're not.

But we are the little drops that make one:

Becaus&smai things go a long way.
k(/ a Coca-Cola lndi@

LWC believe that there's more to a little sip.
vsthe momenit of truth.
A sgcond of SatiSfaCtion.p

©  aninstantof NAPPiNESS. (L
A bubble of hope.

Because we don't just uench your thirst.

we recharge your soul.

For one moment. -

One drop aatife:

a3 Sl

little drops of joy
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International
HE % Bspitalit
WEAED 2010

21 - 23 October 2010, Pragati Maidan, New Delhi, India

www.internationalhospitalityfair.in
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For details please contact:
Sanjeev Sethi / Kamal Khurana, Plot No 249 F, Sector 18 Udyog Vihar Phase IV,Gurgaon 122015, Haryana, India, Tel : 91 124 4014060-67
Fax : 91124 4234170 Email : sanjeev.sethi@cii.in; kamal. khurana@ci.in

Printed, Published and Edited by Inder Jit, Secretary General on behalf of N.R.A.l. Copyright 1989 N.R.A.I. for Private and Internal Circulation.
Room No. 207, 2nd Floor PHD House, 4/2, Siri Institutional Area, August Kranti Marg, New Delhi-16
Ph. : 4100 0967 Telefax : 2653 6503 Email : nrai@vsnl.com
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