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OFFLINE SESSION: - RECIPIO – COOK FOOD WITHOUT FIRE 
 

 

OBJECTIVE:  

AAGAAZ is a leading annual cultural fest of the university. This programme is generally 

organized in the month of January in the campus through various events like Dance, Music, 

Simulations, Competitions, Drama, Debate and insane excitement etc. the intercollegiate 

national-level cultural event AAGAAZ guarantees an exhilarating experience for all the 

participants. It puts decision-making, organizational and entrepreneurial skills to the test. 

DETAILS:  

The School of Management organized RECIPIO – Cook Food without Fire Competition on 9th 
January 2026 as an off-stage event during AAGAAZ 2026, under the theme “Celebrating 25 
Years of Jharkhand.” The event was conducted from 10:30 AM to 11:30 AM and was open to 
registered participants only. 

RECIPIO aimed to encourage creativity, healthy eating habits, and culinary innovation among 
students without the use of fire or electrical appliances. Participants were required to prepare 
a vegetarian dish individually using only raw ingredients and non-electric equipment. Pre-
cooked items and pre-processed ingredients such as chopped or grated materials were not 
allowed, ensuring that all preparation was done on the spot. 

Each participant presented their dish along with a chart displaying the name of the dish, 
ingredients used, and the calorie count, highlighting the nutritional aspect of the preparation. 
Participants brought their own ingredients and tools, while the organizing team provided 
only the working table. 

The dishes were evaluated by judges based on taste, nutritional value, cleanliness, 
presentation, and uniqueness. The event witnessed enthusiastic participation from students 
who showcased innovative and healthy recipes within the one-hour time limit. 

 

 

Date of Event 10.01.2026 

Name of the Event “ RECIPIO – Cook Food without Fire ” AAGAAZ 2026 

Type of the Event Competitive Event 

Conducted by School of Commerce and Management  

Faculty  
Coordinators 

 Dr Vijyata  

No. of Participant 142 
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Outcome: 

• Creativity Enhancement: Students demonstrated innovative ideas in preparing healthy 
dishes without using fire. 
• Nutritional Awareness: Participants gained knowledge about balanced diets and calorie-
conscious food preparation. 
• Skill Development: Students improved their culinary presentation and time-management 
skills. 
• Healthy Lifestyle Promotion: The event promoted awareness about nutritious and 
hygienic food habits. 
• Confidence Building: Participants gained confidence by presenting and explaining their 
dishes before the judges. 
• Individual Talent Recognition: The competition provided a platform for students to 
showcase their personal culinary talent. 

The event concluded successfully with enthusiastic participation, creative food 
presentations, and positive feedback from judges and participants. The winner of the 
competition was awarded a cash prize, and certificates were distributed to all 
participants in recognition of their efforts. 
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POSTER OF THE EVENT 

 

 

 

 

 

 

 

 

Figure 1: Poster of the Program 
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PHOTOS OF THE EVENT 

  

 

 

 

 

 

 

 

 

 

 

 

 

Figure 2: Participants Making Dishes 
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List of Participants 
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