REPORT OF FOOD FEST CONDUCTED ON 25" NOVEMBER
2022

The Department of food technology, Amal Jyothi college of Engineering conducted a FOOD
FEST — “NAVIL KAPPALODUM RUCHI” as part of OPEN HOUSE 2022 on 25t
November 2022.

The fest was inaugurated by Rev. Fr. Dr. Mathew Paikatt, Manager, Amal Jyothi College of
Engineering, Dr. Lillykutty Jacob, Principal and Dr. Z. V. Lakaparampil, Director.

The event was successfully coordinated with the help of J R Anoop Raj; Head of the
department Food Technology, Program coordinator Ms Anjana A; Asst. Professor and other
faculties Dr. Sunnichan V George, Dr. Yedhu Krishnan, Dr. Swaroop S Kumar, Dr. Nikki
John Kannampilly, Ms. Joseline Ann Joy, Ms. Subin Emmanel, Ms. Athira Ajith, Ms. Anjana
George along with the students of second, third and fourth year of Food Technology

Department.

\mal Jyothi College of Engineering i/ MENU

o — =
gé SQBPE Main H[ S€
Pani Puri (S pes) Rs.45 1 KizhiporoHa ( porota, chicken Rs.220

Chocolate puri (S pcs) Rs.60 | curry, beef fry, egq salad )
Dahi puri (S pcs) Rs.75 | Burger (Chicken Paty burger) Rs.110

Rurger (Chicken Zinger bureer) Rs.120
Veg Wrap Rs.99
Samosa (chicken) Rs.20 | pazhampori & Beef curry Rs.49
Samosa (beef) Rs.25 | Chicken Tandoeri Stick Rs. 99
Cutlet (chicken) Rs.20

Unnakai Rs.18 Desi‘t
Chicken Roll Rs.20 Caramel Pudding Rs.HO
Shuffed Bread Rs.20 | Faloeda Rs.120
FOOD FESTIVAL French Fries Rs.60 Tee Cream
2S5 November 2022 Sweet Corn Rs.50
OPEN HOUSE Starts at llam Cauliflower Fry Rs.50 [ Cone Ice Cream
Q Parking lot N\ KadamuHa Fry Rs.Ho | Scoop Ice Cream
NOV 25,26 (Near Open Base) -y Kaipola Rs.20 Ice [olly
"'0" Drinks Uppilitathu (2pes)
Pre-Booking cContact : Jinsa Jobe === G'"sber:‘"me Rs30 | carrot
: 30 |

Available € +91 6238240147 o e Re30" | Pneapple

C +91 6235705862

Snacks

Watermelon Rs.M0 | Watermelon

hoe Gooseberry
Student Coordinator : Sona Sajeer Oreo Shake Rs.70 x Manso
|

Staff Coordinator : Ms. Anjana Anil
Dr. Swaroop S Kumar ghaﬂc Shake Rs.S0

The menu for the fest included snacks, main course, desserts, drinks and shakes which was

totally prepared by the students of Department of Food Technology. Food fest was completed



successfully. It created a good impact on the students where they learned to work in team and

other various aspects involved in the management of a food processing business.

mummwmmmnl




