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Rayat Shikshan Sanstha’s
Rajarshi Chhatrapati Shahu College, Kolhapur
On the occasion of Karmveer Jayanti :
Department of Chemistry, Cultural Committee & IQAC Organizes

Recipe Making Competition
Notice

Date: 09/09/2023
Arts & Commerce Faculty Are hereby informed

aking Competition has been
t 1.00 pm. All the

All the Students of Science,
that on the occasion of Karmveer Jayanti ,Recipe M

organized on 16/09/2023 in the department of Chemistry a
interested students should contact Prof. P.B. Piste and Miss .P. S. Kamble

(9511249661 ) at department of Chemistry.
Note: Maximum Students Should Participate in Competition .There is no

registration fee for the competition.

Rules for Competition:

1) Pre-registration mandatory

2) Only Veg Recipes Should be Made by Home.
3) All the participants should present in department of chemistry on 16/09/2023

at12.30 pm
4) Single Student or Two members as team are also participate in the

event.
5) The evaluation will be based on the taste of the dish, nutritional level,

cleanliness and presentation, unique name of the dish.
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Rayat Shikshan Sanstha’s
Rajarshi Chhatrapati Shahu College, Kolhapur
On the occasion of Karmveer Jayanti
Department of Chemistry. ( iltural Committee & 1OAC Oroaniz

Recipe Making Competition
Report
Date: 18/09/2023
On the occasion of Karmveer Jayanti Department of Chemistry in
Collaboration With Cultural Committee & IQAC Organizes Recipe Making
Competition on 16/09/2023 in the department of Chemistry at 1.00 pm. Cooking
competitions are always exciting events that bring together food enthusiasts from
all walks of life. The thrill of watching talented chefs whip up delectable dishes,
the aroma of exotic spices and ingredients, and the anticipation of tasting the final
results all contribute to a memorable experience the cooking competition was held

at M. Sc. I & Il Laboratory.
The Inauguration of recipe making Competition was done by the auspicious

hands of Vice- Principal Prof. Dr. S. J. Awale & Mr. P. S. Chougule sir .for

Inauguration Junior & Senior College Faculty Was Present .
There are total 41 contestants participated in Competition From junior

& Senior College .The dishes prepared by the contestants were a feast for both the
cyes and the taste buds. The contestants showcased their culinary skills by
preparing a variety of dishes, ranging from savory starters to decadent desserts.
The presentation of the dishes was impeccable, with each dish looking like a work
of art. The taste of the dishes was equally impressive, with a perfect balance of

flavors and textures.
Each dish was unique and showcased the individual talents and

creativity of the contestants Like Jawar Vadi, Lotus Steam Bhaji, Bhajri

Cake, Barley (Ragi )Burfi, Groundnut Laddu and many more .
The judges for the Competition are Rajashri Puntambekar (Expert

Dietician),Prof. Dr. B. S. Puntambekar (Professor, RCSC Kolhapur), Dr S. S.
Lavekar (Assistant professor RCSC Kolhapur). The judges’ criteria for evaluating
the dishes were based on taste, presentation, and creativity, originality &Cost.
They provided feedback and comments on each contestant’s performance,
highlighting their strengths and areas for improvement. The judges were impressed
by the contestants’ ability to think outside the box and create dishes that were both




innovative and delicious. They praised the contestants for their attention to detail
and their use of fresh, high-quality ingredients. All the Faculty members are also
test the dishes.

The event not only provided a platform for the students to foster their
creativity and decision making skills but also helped them explore their hidden
talents and discover new areas of interest. Vote of Thanks Given by Prof. Dr. P.B
Piste Madam .

Outcomes of the Recipe Making Competition

® The nutritional value of food , necessity and advantages of healthy cating,
importance of good hygiene
e Culinary Creativity , Skill Enhancement, Community Building
e Attendees and participants of the event are inspired to explore cooking
further and experiment with new recipes.
No. of Beneficiaries = 41
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Winners of the Recipe Making Competition
From Junior wing:

Name 2 Dish Rank
1 Miss. Meera Bhanudas Gmakwad Ragi cake 1" Rank
2 Miss. Nalanda Snajay l\amble IS Jawar Wadi 2" Rank =7
3 Miss. Neha Akbar Mane Thalipith&Nachani | 3" Rank
modak -‘
4 Miss. Rujnanciini Arjun Gaikwad - Lnj'us' Steam Bhaji | Consolation ‘
&Udid Bhakari l
5 | Mr. Ganesh Govind Patil | Bhakari &Mix Dal | Consolation
Pithal
6 Mr. Pratik Dilip Shahapure Dink Lnddu ICmmﬂahcm
From Senior wing:
Sr.No ] Name Dish Rank I
i
: | R s |
1 . Miss. Shital Shivanand Katkoli Indian Thali 1" Rank .
2 Mr. M. Akaram A. Kadir Veg- Biryani Bl T SR |
sy | A
3 | Mr. Mahesh D. Vaskar Mix Dal Dhapate 3™ Rank 1
-F |

Head Department of

Chemistry

Cultural Committee
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Rayat Shikshan Sanstha’s
Rajarshi Chhatrapati Shahu College, Kolhapur
On the occasion of Karmveer Jayanti

Recipe Making (

Result Sheet

ompetition
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Rayat Shikshan Sanstha's

atra!)ali Shahu College, Kolhapur
occasion of Karmveer Jayanti

Rajarshi Chh
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Rajarshi Chhatrapati Shahu College, Kolhapur
On the occasion of Karmveer Jayanti

Rayat Shikshan Sanstha’s
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Department u!'('hcmiutr‘\. Cultural Committee & 1QAC Organizes
Recipe Making Competition
Result Sheet
Date: 16" September, 2023 ‘
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