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ACTIVITY REPORT
ACADEMIC SESSION | 2016-2017
ORGANIZER Bhiwapur Mahavidyalaya
NAME OF THE Anand Mela Competition (Food Festival /Cuisine
ACTIVITY WITH Competition)
TITLE
DATE OF ACTIVITY | 3" February, 2017
MODE OF ACTIVITY | Offline
ORGANIZING Cultural Committee
COMMITTEE
PROGRAMME Asst. Prof. Someshwar Wasekar
COORDINATOR
COMMITTEE Asst. Prof. Dr. M. V. Nandanwar, Asst. Prof. Dr. V. S.
MEMBERS Dighore, Asst. Prof. Dr. M. R. Chavhan, Asst. Prof.
Dr. A. V. Mahawadiwar, Asst. Prof. Aditya Sarwe and
Asst. Prof. Dr. Nitisha Patankar
NUMBER OF
STUDENTS/ Nine Students
BENEFICIARIES
PARTICIPATED
BRIEF REPORT The Cultural Committee, under the aegis of IQAC,

organized Anand Mela Competition (Food Festival
/Cuisine Competition) on 2™ February, 2017. The




programme was coordinated by the Member Secretary of
Cultural Committee Asst. Prof. Asst. Prof. Someshwar
Wasekar and the Programme Coordinator of NSS Asst.
Prof. Dr. Motiraj Chavhan. In all nine students
participated in the Competition. Mr. Atul Sahare of B.Sc.
Part-I received the Second Position. The Anand Mela
Competition (Food Festival /Cuisine Competition) was
appreciated by the Head of the Institution and the Guests.
The staff and the students of the College enjoyed the
Feast. Asst. Prof. Dr. Motiraj Chavhan, Asst. Prof. Dr.
Sarang Dhote and students worked hard for the success of
this activity.

PROGRAMME
OBJECTIVES

e To develop students’ interest in cooking.

e To motivate the students to participate in the College
Level Cbrnpetitions.

e To build confidence among the students.

e To develop the overall personality of students.

e To provide wider exposure to students in exploring
their hidden talents.

e To ensure the holistic development of students.

PROGRAMME
OUTCOMES

e Ensured students’ participation in the College Level
Competitions.

e Students prepared various Food Items.

» Developed self-confidence among students.

» Guests, staff and the students enjoyed the Feast.

» Students got wider exposure in exploring their hidden
talents.

o Ensured the holistic development of students.




PHOTO GALLERY | The Judgement Sheet and the List of Participants in the
WITH CAPTIONS Anand Mela Competition (Food Festival /Cuisine
Competition)
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