Report: International Millets Year Cooking Competition for
B.Ed First-Year Students
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The United Nations General Assembly at its 75th session in March
2021 declared 2023 the International Year of Millets (IYM
2023).Tilak College has organized cooking competition on the
occasion of Annual Gathering to celebrate IYM 2023.
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Event Organized by: Dr.Madhuri Isave

At- Tilak college of Education in Library hall

Introduction: Our institution, Tilak College of Education, has planned a special and
entertaining cooking competition for the first-year B.Ed students in honor of the International
Year of Millets. The occasion, which took place at our yearly social gathering, was organized
to encourage the use of millets in culinary creations and highlight the value of this nourishing
grain. The G-20's sustainable development goals and millets, a staple food for many people

worldwide, match, making this event particularly pertinent.

Participants: All first-year/Second year B.Ed students ,M.Ed students eagerly participated
in this cooking competition, showcasing their culinary skills and creativity. The competition
aimed to encourage students to explore innovative ways to incorporate millets into their

dishes, demonstrating their adaptability and versatility.

Competition Details:

Theme: The central theme of the competition was to create delectable dishes using millets as

the primary ingredient.

Preparation: Students were provided with various types of millets, along with a variety of
other ingredients and a selection of recipes to choose from. They were free to use their

creativity in combining millets with other ingredients to prepare their dishes.

Judging Panel: An esteemed panel of culinary experts, including renowned chefs and food
critics, was invited to judge the competition. Their expertise ensured a fair and

knowledgeable evaluation of the dishes.

Execution: All participants enthusiastically prepared their meals on the day of the event,
according to their chosen recipes while incorporating their individual twists. As students
demonstrated their culinary prowess, the competition area was alive with anticipation and

aroma.

The judging process was comprehensive, with judges taking into account elements including
flavor, presentation, innovation, and the meals' successful usage of millets. A thorough
evaluation of the contestants' culinary efforts was produced after sampling and rating each
dish.



Results and Certification After a thorough evaluation, winners were announced in various
categories, including Best Taste, Most Creative Use of Millets, and Best Presentation.
Certificates were awarded to the deserving participants, motivating them to continue

exploring millets in their future culinary pursuits.

Success and Impact The International Millets Year Cooking Competition was a resounding
success. It not only provided a platform for our students to showcase their cooking talents but
also promoted the use of millets as a nutritious and sustainable food source. This initiative
aligns with the goals of the G-20 by promoting sustainable agriculture and healthy eating
habits.

The event also fostered a sense of community and collaboration among our faculty and

students, contributing to the overall academic and social growth of the institutional
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