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FIRELESS COOKING'

We the professors of English department, Professor Mrs. Neeta Mittal , Professor Pallavi Baradiya
,Guest lecturer Ankita Prasad have organized a departmental activity of FIRELESS COOKING for the students of
MA 2nd and MA 4th semester on 9 April 2025.This activity was organized to promote healthy eating habits,
creativity in food preparation, and safety in the kitchen. This activity provided a platform for participants to
explore and showcase their culinary skills without the use of fire, encouraging safe, simple, and nutritious
cooking methods.

° To encourage creativity and innovation in food preparation. _
° To-promote the idea of healthy eating using raw or minimally processed ingredients.
° To teach basic culinary skills without the use of fire or heat. ‘

° To make students aware of kitchen safety and hygiene practices.

The event saw active participation from students. Participants worked in teams and individua!
participation was also promoted; they brought pre-washed and pre-cut ingredients to prepare their dishes.

The participants were

1. Manjari and group 2. Lalita and group 3. Aashnii and group
4. Aditi and group 5. Bhupendra and group 6. Vishwas Nishad and group
7. Meenakshi and group ;

Rules were-

-No use of gas stove, induction, microwave, or any electrical appliances for heating or cooking.
-Use only edible raw or ready-to-eat ingfedients.

-Focus on hygiene, presentation, and autrition.

-Participants must explain the ingredients and the health benefits of the dish prepared.

Dishes Prepared

A variety of innovative and nutritious dishes were prepared by the participants, including:

1. Vegetable and fruit Salads 2. Bhel puri and chaats 3. Jaljeera lemonade

4. Buttermilk 5. Cupcakes and pastries 6. Gupchup
7. Sprouts Salad

Each dish reflected creativity, proper planning, and awareness of health and taste.

1. Judging Criteria 2. The dishes were judged based on:
3. Creativity and originality 4. Taste and nutritional value
5. Hygiene and cleanliness % 5. Presentation and plating




Explanation and confidence of participants

Professors from different departments visited and enjoyed this program, the jﬁdges for this program

were the respected Principal Dr Vinod Kumar Pathak, Nisha Tiwari , Guest lecturer Ambika Saket and Professor'
Kishor Chelak

The activity was a delightful and engaging experience for everyone involved. It helped participants:
Gain confidence in basic cooking techniques ' :

Understand the importance of hygiene and healthy ingredients
Learn teamwork and time management

Explore new ways to prepare food without heat

Winners of this competition were

. Isha Sahu and group on the first position
) Bhupendra and group with the second prize
) Meenakshi and group with the third prize

The Fireless Cooking Activity was a grand success, appreciated by students, teachers, and guests alike. It
was a perfect blend of learning and fun, encouraging students to make healthy food choices and to be

independent in simple food preparation. Such activities are essential to promote life skills, creativity, and
awareness about nutrition and food safety.

Prof PC Choudhary
HOD
B.C.S. Govt. P.G. College, Dhamtari
¢ e Saapars C.G)
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