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Locat ion :  Sh ree  Swamina rayan  Ayu rved i c  Co l l ege  

Organ izers :  Depa r tmen t  o f  Swas thav r i t t a  &  Yoga

Par t ic ipan ts :  Two  teams  -  11  pa r t i c i pan ts  

M I L L E T  R E C I P E  C O M P E T I T I O NM I L L E T  R E C I P E  C O M P E T I T I O N   
The  M i l l e t  Rec ipe  Compe t i t i on  was  a  cap t i va t i ng  and  i n fo rma t i ve
even t  he ld  du r i ng  MILLET  FOOD FEST  as  pa r t  o f  ou r  Nu t r i t i on  Week
ce leb ra t i on .  The  compe t i t i on  a imed  to  p romo te  awareness  abou t
hea l t hy  ea t i ng  hab i t s  among  s tuden ts  wh i l e  f os te r i ng  t he i r  cu l i na ry
c rea t i v i t y .  S tuden ts  we re  t asked  w i t h  p repa r i ng  hea l t hy  d i shes  and
p resen t i ng  t he i r  nu t r i t i ona l  bene f i t s .

E V E N T  D E T A I L S

C O M P E T I T I O N  F O R M A T

Studen ts  we re  encou raged  to  resea rch  and  choose  rec ipes  t ha t
emphas i zed  hea l t h  and  nu t r i t i on .
I ng red ien t s  we re  dec ided  we l l  i n  advance ,  a l l ow ing  pa r t i c i pan ts  t o
p lan  t he i r  d i shes .
The  p r ima ry  i ng red ien t  o f  each  d i sh  was  m i l l e t s .  Howeve r ,
pa r t i c i pan ts  we re  a l l owed  to  use  o the r  i ng red ien t s  f o r  f l avo r i ng ,
season ing ,  and  ga rn i sh ing .

Pa r t i c i pan ts  we re  encou raged  to  showcase  a  va r i e t y  o f  d i shes ,
i nc lud ing  appe t i ze rs ,  ma in  cou rses ,  desse r t s ,  and  beve rages  t o
demons t ra te  t he  ve rsa t i l i t y  o f  m i l l e t s  i n  d i f f e ren t  cu l i na ry
app l i ca t i ons .

Pa r t i c i pan ts  had  p rov ided  1h r  15  m  t ime  to  cook  t he i r  d i shes  and
were  j udged  on  t he i r  cook ing  sk i l l s ,  p resen ta t i on ,  and  nu t r i t i ona l
va lue
A l l  pa r t i c i pan ts  adhe red  t o  s t r i c t  f ood  sa fe t y  and  hyg iene
s tanda rds  du r i ng  p repa ra t i on  and  cook ing .  P rope r  handwash ing ,
f ood  hand l i ng ,  and  s to rage  p rac t i ces  we re  f o l l owed  to  ensu re  t he
sa fe t y  o f  a t t endees .

Pre -Event  Prepara t ion :  

Dish  D ivers i ty :

Cook ing  Phase :



Af te r  cook ing ,  each  t eam had  the  oppo r tun i t y  t o  p resen t  t he i r  d i sh
to  t he  j udges  and  t he  aud ience .
They  exp la i ned  t he  i ng red ien t s  used ,  t he i r  nu t r i t i ona l  bene f i t s ,
and  how  the  d i sh  con t r i bu ted  t o  a  ba lanced  d ie t .

E f f ec t i ve  i nco rpo ra t i on  o f  m i l l e t s :10  po in t s
Tas te  and  F lavo r :  10  po in t s
P resen ta t i on  and  C rea t i v i t y :  10  po in t s
Nu t r i t i ona l  Va lue  and  Bene f i t s :  10  po in t s
Cook ing  Techn ique :  10  po in t s

Presenta t ion :

Judg ing  Cr i te r ia :
1 .
2 .
3 .
4 .
5 .

W I N N E R S

F i rs t  P r i ze
Devada  B i r sh t i  &  Team won  the  Master  Che f  M i l l e t  t rophy .

Winne rs  a l so  rece i ved  ce r t i f i ca tes  o f  app rec ia t i on  and  p r i zes .  

 
Second  Pr i ze

Dave  P re rna  &  Team awarded  w i t h  ce r t i f i ca tes  o f  app rec ia t i on   
 



A C K N O W L E D G E M E N T

The  M i l l e t  Rec ipe  Compe t i t i on  du r i ng  ou r  Nu t r i t i on  Week
ce leb ra t i on  was  a  resound ing  success .  I t  no t  on l y  showcased  the
cu l i na ry  t a l en t s  o f  ou r  s tuden ts  bu t  a l so  educa ted  t hem abou t  t he
impo r tance  o f  mak ing  hea l t hy  f ood  cho i ces .  By  comb in ing  c rea t i v i t y
w i t h  nu t r i t i on ,  t he  even t  l e f t  a  l as t i ng  impac t  on  ou r  s tuden ts ,
i nsp i r i ng  hea l t h i e r  ea t i ng  hab i t s  among  s tuden ts .  
Th i s  compe t i t i on  se rved  as  a  rem inde r  t ha t  hea l t hy  ea t i ng  can  be
bo th  de l i c i ous  and  sa t i s f y i ng .  We  l ook  f o rwa rd  t o  more  such  even ts
i n  t he  f u tu re ,  f os te r i ng  a  cu l t u re  o f  we l l ness  and  nu t r i t i on  i n  ou r
commun i t y .

We  wou ld  l i ke  t o  ex tend  ou r  hea r t f e l t  g ra t i t ude  t o  a l l  t he
pa r t i c i pan ts  and  ou r  i ns t i t u te  who  made  the   M i l l e t  Rec ipe
Compe t i t i on  du r i ng  ou r  Nu t r i t i on  Week  ce leb ra t i on  poss ib l e .

To  our  Pr inc ipa l  S i r :  You r  gene rous  suppo r t  and  commi tmen t  t o
p romo t i ng  hea l t hy  l i v i ng  and  nu t r i t i on  educa t i on  have  been
ins t rumen ta l  i n  t he  success  o f  t h i s  even t .  

To  the  Depar tment  o f  Rasashas t ra :  You r  con t r i bu t i ons  no t  on l y
he lped  i n  o rgan i z i ng  t h i s  compe t i t i on  bu t  a l so  i n  sp read ing
awareness  abou t  t he  impo r tance  o f  hea l t hy  cook ing .  We  a re  deep l y
thank fu l  f o r  you r  ded i ca t i on  t o  ou r  cause .

To  our  Judges :  You r  expe r t i se  and  d i sce rn ing  pa la tes  p layed  a
v i t a l  r o l e  i n  de te rm in ing  t he  w inne rs  o f  t he  compe t i t i on .  You r  t ime
and  va luab le  i ns i gh t s  we re  g rea t l y  app rec ia ted ,  ensu r i ng  t ha t  t he
d i shes  no t  on l y  t as ted  amaz ing  bu t  a l so  o f f e red  s i gn i f i can t
nu t r i t i ona l  bene f i t s .  You r  i nvo l vemen t  added  c red ib i l i t y  and
p res t i ge  t o  ou r  even t .

To  our  Par t i c ipan ts :  You  a re  t he  hea r t  and  sou l  o f  t h i s
compe t i t i on .  You r  en thus iasm,  c rea t i v i t y ,  and  pass ion  f o r  p repa r i ng
hea l t hy  d i shes  we re  t r u l y  commendab le .  You r  p resen ta t i ons  no t
on l y  showcased  you r  cu l i na ry  t a l en t s  bu t  a l so  educa ted  a l l  o f  us
abou t  t he  pos i t i ve  impac ts  o f  nu t r i t i ous  ea t i ng .  You r  e f f o r t s  have
insp i red  you r  pee rs  and  t he  en t i r e  commun i t y  t o  embrace  hea l t h i e r
f ood  cho i ces .



G L I M P S E  O F  T H E  E V E N T


