
Dr.Mahalingam College of Engineering and Technology, Pollachi 

                               Department of Science and Humanities 

               Flavour Forge Club 

 

Event Name: Food Stall 

Date: 28.3.2026  

Venue: A Block, MCET College  

Participants: All Year Students  

  

Introduction  

The Flavour Forge Club conducted the Food Stall event with the aim of promoting awareness 
about food, nutrition, and entrepreneurship among students. The event provided a vibrant platform 
for participants to showcase a variety of food items while encouraging practical learning, 
entrepreneurship, teamwork, and creativity.  

Objectives  

1. To encourage students to explore concepts related to food, nutrition, and sustainable practices  
2. To promote entrepreneurial skills through food stall management  
3. To create awareness about hygiene, food safety, and healthy eating habits  

Event Highlights  

  The event witnessed enthusiastic participation from students of all years. Participants set up 
different food stalls offering a wide range of dishes including traditional foods, healthy snacks, 
beverages, and innovative recipes. Each stall was creatively designed to attract visitors and reflect 
unique themes.  

  The stalls were setup based on taste, hygiene, presentation, and creativity. The event also 
encouraged interaction between participants and visitors, making it engaging and lively.  

 Feedback  

  The feedback from participants and faculties was highly positive. Students appreciated the 
hands-on experience in managing stalls and interacting with customers. Judges commended the 
creativity, quality of food, and efforts taken to maintain hygiene standards. Many participants 
expressed interest in organizing and participating in similar events in the future.  

 Outcome  

  The event successfully enhanced students’ understanding of food-related concepts, 
entrepreneurship, and teamwork. It also improved their communication, management, and 
problem-solving skills while promoting awareness about food safety and nutrition.  

 Conclusion  

  The Food Stall event was successful and engaging activity that effectively achieved its 
objectives. It served as a practical learning platform and encouraged innovation and collaboration 
among students. The club looks forward to conducting more such interactive and educational events 
in the future.    



 

  



  

 

  

 

  

 

  

 

  



 

 

   

  



 

  
 

  

  



    

 



   Dr.Mahalingam College of Engineering and Technology, Pollachi 

Department of Science and Humanities 

Flavour Forge Club 
 

 

Event Name: Savoury Stories (Poster Presentation on Food) 

Date: 24.1.2026 

Venue: LLC - C 203, MCET College 

Participants: II & III year Students 

 

Introduction 

The Flavour Forge Club conducted Savoury Stories the Poster Presentation event on Food with the aim 

of creating awareness about food, nutrition, and related issues among students. The event provided a creative 

platform for participants to express their ideas visually while enhancing their research and presentation skills.  

Objectives 

 To encourage students to explore topics related to SDGs, food, nutrition, and healthy eating habits 

 To promote creativity and visual communication through poster design 

 To raise awareness about food safety, sustainability, and balanced diets 

 

Event Highlights 

The event witnessed enthusiastic participation from students across various departments. Participants 

presented posters on diverse themes such as healthy diets, junk food impacts, food adulteration, sustainable food 

practices, and traditional foods. The posters were evaluated by judges based on content relevance, creativity, 

clarity, and presentation skills. The interactive discussion between judges and participants added value to the 

learning experience. 

 Judging Panel 

An experienced faculty member evaluated the Presentation and praised the originality, 

presentation, and thoughtfulness showcased by the students. 

 

Judge – Ms. K. Rajalakshmi -AP(SS)/English 

 

Prize Winners 

 

 Prize:         I     –    Sri Vishvaeswar            - II AIDS B – 727624BAD026 

                        II     -    Lathika     J                   - III CSE A - 727623BCS085     

                              III    –   Shriram G.E                  - II MECH –  727624BME024 

                                

 

 

 



Feedback  

 

The feedback from participants and judge was highly positive. Participants appreciated the opportunity 

to showcase their ideas and gain confidence in public presentation. Judge commended the originality of topics 

and the effort put into research and design. Many students expressed interest in participating in similar events in 

the future 

Outcome  

The event successfully enhanced students’ awareness of food-related issues and improved their 

analytical and communication skills. It also encouraged teamwork, creativity, and critical thinking among 

participants. 

Conclusion 

The Savoury Stories event was a successful and informative event that met its objectives effectively. It 

served as an excellent platform for learning and creative expression. The club looks forward to organizing more 

such engaging and educational events in the future. 
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   Dr.Mahalingam College of Engineering and Technology, Pollachi 

Department of Science and Humanities 

Flavour Forge Club 
 

 

Event Name: Edible Echoes (Paper Presentation on Food) 

Date: 31.10.2025 

Venue: LLC - C 203, MCET College 

Participants: II & III year Students 

 

Introduction 

 

The Flavour Forge Club conducted Edible Echoes – Paper Presentation Event on Food to promote academic 

excellence and research awareness among students. The event provided a structured platform for participants to 

present innovative ideas, discuss emerging food-related trends, and engage in scientific dialogue. With active 

participation the event successfully encouraged students to develop their analytical and presentation skills. ￼ 

Objectives 

 

 Participants presented papers on diverse topics such as food innovation, nutrition, food safety, sustainable food 

production, and emerging technologies. 

  The presentations are evaluated based on content quality, clarity, scientific relevance, and presentation skills. 

 

Event Highlights 

 

 The event witnessed productive interaction, thoughtful questioning, and insightful discussions among presenters 

and the audience. 

 Prizes and certificates were awarded to the top performers to motivate future participation. 

Judging Panel 

 

A experienced faculty member evaluated the Presentation and praised the ingenuity, 

presentation, and thoughtfulness showcased by the students. 

 

Judge – Dr. R. Bhuvaneshwari -AP(SS)/English 

 

Prize Winners 

 

 Winner:    I     –   Lathika     J                   – III CSE A   - 727623BCS085     

                                  Naveen Raj K                – III CSE A   – 727623BCS007 

 

                      



                        II    –   Sanmugapriya  KP      – II AIDS B   -727624BAD008 

                                    Varsha     Y                 – II CSE A    – 727624BCS148 

 

                        III  –   Abhinav   VS               – II CSE C    - 727624BCS042 

                                   Gowshik   R                 – II CSE C    - 727624BCS153 

 

 

Feedback  

 

 Participants appreciated the opportunity to explore and present new ideas in the field of food science. 

 Judge commended the high-quality research and originality presented by the students. 

 Audience members expressed that the event was informative, engaging, and beneficial for academic exposure. 

 Suggestions included conducting more such thematic competitions and arranging follow-up workshops for 

detailed learning. 

Outcome  

Students gained confidence in research writing and public speaking. 

 The event enhanced analytical thinking and encouraged participants to pursue research-based learning. 

 It created a collaborative environment and strengthened the academic spirit among the students. 

 The Flavour Forge Club successfully promoted creativity and scientific exploration within the food-related 

domain. 

 

Conclusion 

 

The Edible Echoes event proved to be a highly enriching and educative event. The objectives of fostering 

research curiosity, enhancing presentation skills, and encouraging innovation were effectively achieved. With 

positive feedback and active participation, the event concluded on a successful note, setting a strong foundation 

for future academic and creative initiatives by the club. 

 





 

 

 

 
 

 

 

 
  



Dr.Mahalingam College of Engineering and Technology, Pollachi    

Department of Science and Humanities 

Flavour Forge Club 

                                                       

 Event Name: Cooking Without Fire 

 Date: 26.08.2025 

 Venue: Boys Dining Hall, MCET College 

 Participants: First year students, Count: 42 

Introduction 

The Flavour Forge Club organized an engaging event titled “Cooking without Fire” in 

association with the First year Student Induction Program, to promote healthy eating habits, 

creativity, and safe cooking practices among students. The event aimed to inspire participants to 

explore culinary skills using ingredients and techniques that do not require heat, encouraging 

innovation and awareness of nutrition. 

Objectives 

 Encourage creativity and innovation in food preparation. 

 Promote healthy, fireless cooking practices. 

 Improve teamwork and presentation skills. 

 Raise awareness of nutritional value and hygiene. 

Event Highlights 

 Participants worked individually to prepare a variety of dishes without using fire. 

 Dishes like salads, mocktails, sandwiches, desserts, and other creative recipes. 

 Judging was based on presentation, taste, originality, nutritional value, and cleanliness. 

Judging Panel 

A Panel of experienced faculties evaluated the dishes. The judges praised the ingenuity, 

presentation, and flavor profiles showcased by the students. 

Judges – Ms. S. AbiramaSundari – AP/ECE 

               Mr.V.Eswaramurthy      - AP/ AIDS 

               Dr. A.P.Janani                - AP / IT 

 



Prize Winners 

 Winner: Sivanethe .K - I CSE C- BCS2025127 

 Runner: Preethi.S - I EEE B – BEE2025005 

Feedback & Outcome 

The event received enthusiastic participation and positive feedback from both students 

and faculty. Participants appreciated the platform for expressing culinary creativity. It also 

served as a reminder that healthy, tasty food doesn't always require elaborate cooking. 

Conclusion 

The "Cooking Without Fire" event was a delightful and educational experience, 

showcasing the talents of our budding chefs. Flavour Forge Club looks forward to organizing 

more interactive and fun-filled culinary events in the future.      
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