LOYOLA COLLEGE OF EDUCATION

Recognized by NCTE & Affiliated to TNTEU
[Re-accredited (2" Cycle) at ‘A’ Grade by NAAC]
Nungambakkam, Chennai - 600 034, Tamil Nadu, India.

REPORT ON FOOD FEST 2025 FOR THE WEBSITE

Details of the Programme/Activity:

Name of the Programme/Activity:

Food Fest 2025

Date of the Programme/Activity:

19t March 2025

Time of the Programme/Activity:

9.30 am to 1.30 pm

Target Audience of the Programme/Activity:

B.Ed. First and Second Year Student Teachers

No. of participants in the Activity:

214

Objectives of the Programme/Activity:

e To promote awareness and appreciation of
global and regional food traditions.

e To provide opportunities for student teachers
to get involved in organizing, volunteering,
and attending, fostering a sense of
community

e To create a platform for students interested
in cooking or culinary arts to showcase their
skills and experiment with different
ingredients and cooking styles

e To raise funds for various student activities,
clubs, or charitable causes.

e To encourage students to think about food
sourcing and the environmental impact of
what they consume.

e To give chance for students to socialize and
unwind while enjoying good food and lively
performances.

Name of the Resource Person/Chief Guest:

Fr.Alfred Williams, Principal, Loyola Academy,
Vadamelpakkam.

Brief note about the Resource Person/Chief
Guest:

Fr.Alfred Williams is currently working as
Principal of Loyola Academy located at
Vadamelpakkam. He has a vast experience in
teaching and research and held many positions
in Loyola College.

Few insights given by the Resource
Person/Chief Guest (2 lines max.):

Chief guest spoke about the importance of Food
Fest and not to waste any food. It should be
served to the poor. It can build team work,




cooperation and self-content among the student
teachers.

Learning Outcomes of the
Programme/Activity:

Instilling self-confidence, courage, cooperation
and enthusiasm among the student teachers
Promoting awareness on the importance of food
items and avoid wasting food

Empowering the characteristics like sharing,
helping and concern among their peer groups.
Developing the skills of art and creativity
through cooking different food items with
involvement.

Feedback Analysis

Parameters Result (in %)
1.0rganization 84
2. Quality and 87
Taste
3. Learning 79
Outcome
4. Overall 81
Effectiveness

Overall Impact of the Programme/Activity:

83% - Excellent

Any other remarks on the
Programme/Activity:

Very much useful in knowing the variety of food
items and cultivating values like self-confidence,
cooperation and self-contentment and to serve
the society with kindness in all walks of life.

Details of the Committee which organized the event:

Name of the Committee:

Women’s Cell

Name of the Organizer:

Dr.H.A.Anbu

Selvi

Name of the Co-organizers:

Dr.M.Venmani
Dr.T.Komalavalli

Signature of the Principal

Signature of the Organizer
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Women’s Cell welcomes you all to

FOOD FEST 2025
FOOD MENU

FOOD DRINKS

KELVARAGU PUTTU
CHAPPATHI & CHICKEN GRAWY WATERMELON
PASTA BUTTER MILK
FRIED RICE VEG / NON - VEG LASSI
CHICKEN FRY MOJITO

EGG MASALA
VEGETABLE RICE
CURD RICE
TOMOTA RICE

COLOR CHANGING POTION {
KAMBU KUZHU

SNACKS / DESSERT

PANI PURI FRUIT SALAD
MAGGI THATTU VADAI

MOMO LADDU

SANDWICH ~ ersigitim, STRAWBERRY CHOCO DIP
coowies  SWVEL SR} | pazHAMPORI |
BROWNIES '\ iy G MAGGI

SALAD VADAI

SUNDAL / CHANNA

March 19th, 2025
Q.30 AMto 1.30 PM

Venue : Along the Road Sides of LCE
















