
CULINARY REVOLUTION 

COMPETITION IN CONNECTECH (PRE COOKED FOOD PRESENTATION) 

OBJECTIVE:  To cultivate the skills of cooking and presentation to showcase the Culinary 

Revolution where food become luxury from necessity in our daily life with an eye appealing 

presentation and appropriate garnish. 

PARTICIPANTS: Open for 11th and 12th standard students.  

TEAM MEMBERS: Single Participation, Maximum 6 Students per School.  

VENUE: University of Engineering and Management, Newtown, Kolkata  

 

CERTAIN RULES AND REGULATIONS TO BE FOLLOWED 

 The principles of the Department of Hotel & Hospitality Management (IIIHM), UEM 

Kolkata is ‘Cooking is an Art as well as Science’. So in this competition students need 

to make a new innovative dish. The dish should be easy, presentable, delicious and eye 

appealing.  

 The main agenda is to find ways to innovate new ideas to prepare & present dishes using 

very common ingredients to cultivate the culinary skills of one.  

 Innovation, creativity and out of the box thinking will be highly appreciated and will be 

awarded. 

 Students may carry all the ingredients by their own and present the delicacies in an eye 

appealing approach.  

 Recipes of the dishes can be authentic or self-constructed but with a hint of innovation is 

mandatory where students can showcase their ideas of the journey of food from necessity 

to luxury.  

 While describing the dish the participants must be very clear about the process and can 

explain the easiest way to prepare the dish. 

 The participants need to make only one portion of a single dish and the portion weight 

should not increase more than 200gms. 

 Basic crockeries & cutleries will be provided to the contestants.  

 A time limit of 20 minutes will be allotted to all the participants for the food presentation. 

 Cleanliness and hygiene of the participants is very much mandatory. 

 No kind of alcoholic or intoxicating ingredients are allowed for the preparation of any 

item.  

 All the items should be eye appealing and delicious. 

 All participants need to be in school uniform. 

 School ID cards are compulsory for every participant. 



MARKING PROCEDURE 

Marking will be strictly done on the basis of four vital points. 

The Points are: 

 GARNISHING                 (10 MARKS) 

 PRESENTATION            (15 MARKS) 

 TASTE                              (10 MARKS) 

 INNOVATION                 (15 MARKS) 

 TOTAL POINTS              (50 MARKS) 

 

 

 

 


