KONGU ARTS AND SCIENCE COLLEGE

(An Autonomous Institution, Affiliated to Bharathiar University, Coimbatore)

ERODE - 638 107

DEPARTMENT OF CATERING SCIENCE & HOTEL MANAGEMENT
2DVCHCA - CULINARY ARTS -REPORT

Name of the Value Added Course 20VCHCA-CULINARY ARTS
Course code 20VCHCA

Ms. KEERTHIKA A
Assistant Professor, CSHM

Course Coordinator

Date - Starting Date: 23.10.2021 Ending Date: 21.01.2022
Duration of the Course 40 Hours
Total participants Enrolled | 60 =
Successfully Completed 59
Type Of Assessment Practical U
On Completion of this course the students will be able
to
% Will gain basic knowledge of cooking
T —. techniques involved ix} kitchen. .
% Shall know the basic knowledge of Indian
foods.
% Can enrich their skills and knowledge in fusion
and innovative cooking..
Outcome Attainment 57 out of 59 Students scored above 60% of Marks

Feedback Question Analysis — Questions Asked

Q. No. 1 Parameters

Q! The Course content was in line with my expectations
Q2 General content of the Course
Q3 The Course provided additional knowledge and skill
04 Well-designed Practical sessions
Q5 A5E : of the classes and other relevant details have been informed promptly
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KONGU ARTS AND SCIENCE COLLEGE

(An Autonomous Institution, Affiliated to Bharathiar University, Coimbatore)

ERODE - 638 107

DEPARTMENT OF CATERING SCIENCE & HOTEL MANAGEMENT
VALUE ADDED COURSE (2021~ 2022) - PROPOSAL

Date: 25.05.202 1
Submitted to the Principal

We are planning to conduct a Value Added Course titled CULINARY ARTS for all
Department Students. The course will be benefitting the students for their career and placement

activities. We kindly request you to grant permission for conducting the same.

COURSE DETAILS:

Name of the Course 20VCHCA ~Culinary Arts,
3 Duration of the Course 40Hours
Conducting Department Catering Science & Hotel Management
Ms. KEERTHIKA A

CEADISESNOITINE) Assistant Professor, Catering Science & Hotel Management

Assessment Type Section A
(Total : 100Marks) Practical

OUTCOMES:
On Completion of this course the students will be able to

% Will gain basic knowledge of cooking techniques involved in kitchen.
% Shall know the basic knowledge of Indian foods.

& Can enrich their skills and knowledge in fusion and innovative cookﬁ.

Oy Dr. N
R . RAMAN
@Q{JK}/ QJ% * KONGUARTS anpGIPAL, |

ND SCiencE, e
(AUTCNOMOuS T COLLEGE

Course Coordinator ' Head of the l)epartmen’#w“mPURAM ERO%?I}IBC; ”,ll
HEAD OF THE DEPARTMENT Dr. N. RAMAN
WE PRINGIPAL,
KONGU ARTS AND SCIENCE COLLEGE
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KONGU ARTS AND SCIENCE COLLEGE

(An Autonomous Institution, Affiliated to Bharathiar University, Coimbatore)

ERODE - 638 107

DEPARTMENT OF CATERING SCIENCE & HOTEL MANAGEMENT
VALUE ADDED COURSE(2021- 2022) - CIRCULAR
[rate: 25.07.2021
Ref.No..KASC-AE/CA/VAC/2021-22/01

It is in formed that Value Added Course on “20VCHCA
~CULINARY ARTS will be conducted from 23.10.2021 (Saturday).Registration will be on First-
Come First-Serve basis. Students are asked to enroll your names for the above mentioned course in

the given link on or before the mentioned dates.

111 Year Il Year I Year
https://tinyurl.com/yybu26kr https:/tinyurl.com/4w595scu - https://tinyurl.com/3zafffr5
Last date for Registration : Last date for Registration : Last date for Registration :
29.07.2021 05.08.2021 15.10.2021

HoDs and tespective Department Staff Members are instructed to follow-up the same. Your

whole hearted co-operation is needed to conduct the sessions in a gentle manner.

Last date for Registration 31102021
Total instruction Hours : 40 Hours
CourseCoordinator : Ms. KEERTHIKA A.
Assistant Professor/CSHM
Mail-id :catering. kongu@gmail.coni
Head of theé Department ' : Principal
READ OF THE DEPARTME NT Dr. M. RAMAN
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KONGU ARTS AND SCIENCE
COLLEGE(AUTONOMOUS)
NANJANAPURAM, ERODE-638107/
KASC ACADEMY OF EXCELLENCE

ACADEMIC YEAR 2021-22
DURATION : 40 HOURS

VALUE ADDED COURSE ON

CULINARY ARTS

ORGANISED BY THE DEPARTMENT OF CATERING
SCIENCE AND HOTEL MANAGEMENT

COURSE CONTENT COURSE OUTCOME

- Masala  « Will gain the basic
preparations knowledge of

. Saladsvarieties cooking techniques

- Rice varieties involved in kitchen,,

« World cuisine - Shallknow thehgsic’

ALL THE UG STUDENTS ARE foods.
ENCOURAGED TO ENROLL



KONGU ARTS AND SCIENCE COLLEGE

(An Autonomous Institution, Affiliated to Bharathiar University, Coimbatore)

ERODE - 638 107
DEPARTMENT OF CATERING SCIENCE & HOTEL MANAGEMENT
VALUE ADDED COURSE - SYLLABUS

20VCHCA -CULINARY ARTS

Course Objective: To educate the effectiveness of basic cooking knowledge and experienci..
various religion cuisines through practical approach.

UNIT 1 INTRODUCTION 8 Hours

Aims and objectives of cookery - Identification of Raw materials, Proper usage of a kitchen knife and hand tools

- Cuts of Vegetables. Soup - classification and preparation method.

UNIT II MASALA PREPARATION 8 Hours

Preparation of basic masalas — curry powder, chettinad masala, garam masala, sambar powder and rasam

powder. Preparation of basic gravies — white gravy, red gravy and green gravy with recipes. AT

UNIT 1 SALAD l 8 Hours

|

Demonstration of Salad — simple salad and compound salad. Plepﬂlatlon of Indian breads& Indian chaats. Basic

carving knowledge and Plate presentation

UNIT 1V RICE VARIETIES 8 Hours

Preparation of various biryani, pulao and rice varieties.

Demonstration of halwa, payasam, kheer, and puddings.

UNIT V WORLD CUISINE . 8 Hours

Introduction to Cuisines of the World - Continental cuisine - Characteristics, Ingredients used, and popular

dishes with recipes.

Total Hours | 40 Hours

Reference Booles

1. Theory of Cookery — Krishna Arora
2. Modern Cookery Volume I Thangam .E. Philip
3. Modern Cookery Volume I Thangam .E. Philip

Course Outcome: On Completion of this course the students will be able to \E}/
Teain the basic k nmvlecl ve of cooking techiniques involved mk cl
W basi B e q &AN

tnowledge of Indian foods. pmNC"’"‘L
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KONGU ARTS AND SCIENCE COLLEGE

ERCDE — 3

(An Autonomous Institution, Affiliated to Bharathiar University, Coimbatore)

2 107

DEPARTMENT OF CATERING SCIENCE & HOTEL MANAGEMENT

ACADEMIC YEAR : 2021- 2022

20VCHCA —CULINARY ARTS- FINAL ENROLLMENT LIST

S.Ne. | REG.NO. | NAME OF THE STUDENT CLASS
I ISUENG040 | RAMYA.L Ill- B.A ENGLISH LITERATURE
2 I9UENG021 | KAVI DHARSENLB [ll- B.A ENGLISH LITERATURE
3 19UENGO18 | JANANLG 11I- B.A ENGLISH LITERATURE
4 19UENG034 | PADMASHRILB [1- B.A ENGLISH LITERATURE
5 19UENGO010 | CHRISTINA .T.PAULSON [1I- B.A ENGLISH LITERATURE
6 19UENG054 | SWETHA.S [1I- B.A ENGLISH LITERATURE
7 I9UENGO15 | GUNAMITHA D IlI- B.A ENGLISH LITERATURE
§ 1QUENG039 | RAMYA. D [1I- B.A ENGLISH LITERATURE
9 19UENG037 | PRIYANKA. B lil- B.A ENGLISH LITERATURE
10 19UENG045 | SHASMITHA J N I1I- B.A ENGLISH LITERATURE
11 19UENG027 | KAVYAG 11I- B.A ENGLISH LITERATURE
12 19UENGO003 | ANUJHA M I1I- B.A ENGLISH LITERATURE
13 19UENG036 | PRIYA DHARSHINI S 1ll- B.A ENGLISH LITERATURE
. e 11I- B.SC CATERING SCIENCE & HOTEL
14 19UCSHN03 | N. DHANISH KUMAR N AR AGRITET
. : 11I- B.SC CATERING SCIENCE & HOTEL
f QUCS H( G Q |\/
15 19UCSHO16 ,i\(’ JVANSANKARR AN ALENENT
. - 11l- B.SC CATERING SCIENCE & HOTEL
KE | VELUMAN i
16 19UCSHOI9 | VELUMANIM P i
« [ B I1I- B.5SC CATERING SCIENCE & HOTEL...
17 19UCSH004 | ERSATH AHAMED.S AT BN i
. g , 11- B.SC CATERING SCIENCE & HOTL..
18 19UCSH007 | GOKULARASU.K AN A B ERIENT -
I [1I- B.SC CATERING SCIENCE & HOTLL
19 19UCSHO005 | GiL C ll.{leAN A NEANACEMERT
» 1L B.SC CATERING SCIENCE & HOTEL
20 19UCSHD2 | BHARATHRAL M B MANAC EMENT
, e 111- 3.5C CATERING SCIENCE & HOTEL
21 19UCSHO08 | GUHAN.S | MANAGEMENT
R S “'—L , . lIl- B.5C C/\TBRING CIENCE & HOTEL
- e ! ANAGENENT
, T | 1I- B.8C C/\ll G oT:,
23 19BCRNOECG g ‘I\L K PRANAVKIRUTHIK ManacEmenDF N R ﬁé@ﬁiﬁﬂ

KONGU ARTS AND SCIENCE COLL:wE
2 t (AUTONOMOUS)
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KONGU ARTS AND SCIEN
(An Autonomous Institution, Affiliated to Bharathiar University, Coirnbatore)

ERODE - 638 107

DEPARTMENT OF CATERING SCIENCE & HOTLEL MANAGEMENT

ACADEMIC YEAR : 2021- 2022

“E COLLEGE

20VCHCA —~CULINARY ARTS- FINAL ENRC

JLLMENT LIST

SNO. | REG.NO. | | NAME | CLASS
x| ietcEvess | SoOwWRIYAT [11- B.SC COSTUME DESIGN & FASHION
L‘; Y VOCATIONAL
i e e ol - [I- B.SC COSTUME DESIGN & FASHION |
Sy = . | -VOCATIONAL
ok T — [l- B.5C COSTUME DESIGN & FASHION
b gl et o il e VOCATIONAL
: e N , [1I- B.SC COSTUME DESIGN & FASHION
2 ¢ Wl | RENUK 4
| AT ReE R || BENLESS ~VOCATIONAL
PO 5 [I- B.5C COSTUME DESIGN & FASHION |
28 lgU(_D\E 03 | ANUMETHRA B e
! llI- B.SC COSTUME DESIGN & FASHION -
004 | v
29 19ULD\UU! BOOMIKA K VOCATIONAL
. 1I- B.SC COSTUME DESIGN & FASHIO}: |
012 | MYTHIL
30 19UCDVO012 | MYTHILIM O EMAT,
, N ‘ l1I- B.SC COSTUME DESIGN & FASHION |
. 2 l SA A
31 19UCDVO21 | \7/7\31111;\.1\1 VOCATIONAL
| . [1- B.SC COSTUME DESIGN & FASHION
V023 1S A P L
3?‘___ wm_' ) ’_; EDH‘ _'M - | -VOCATIONAL
. e -y L Il- B.SC COSTUME DESIGN & FASHION
‘__.’)i__f__.l—‘—_f_ 37 i '.—&i‘— 77-4 AMNDINI DEVLS.K VOCATIONAL
; . - : [1I- 3.SC COSTUME DESIGN & FASHION
34 19UCDVO017 | POOIAS AT ONAL
Tk [1I- B.SC COSTUME DESIGN & FASHIC; . |
35 19uc13_vob | NIKITHA G B ATIGNAL
. 3 111- B.SC COSTUME DESIGN & FASI—HO;,
36 19ULD_1/Q'36 | SUHTHA P VOCATIONAL
g i Py 1L B.SC COSTUME DESIGN & FASHIG
) 19UCDF022 Siﬂ)”_\\s ‘-R_L,(JLI AR i
& e l1- B.SC COSTUME DESIGN & FASHIORN
3}_ 19uc,.?_1_-_uy6 _utzl_ti\sHARMAsg REGULAR
39 19UCHE01Y ‘ NITHIYA LAKSHMIT J [[il 51\5 l\it’&lUMEDESIGN&FAS}HON
T | e "’",_"', pips il “U CUSTUME DESIGN & FASHION |
490 } 16U¢ 1;7-:‘717 ? ”: \\7\\11;\_1:&___4“_‘ m_/
41 19UBIC007 | BOOPANA.D i Bw ‘“)CHFMISTRY v |
42 19UBIC 04&\ “HSOWMIYA R [11- B.SC Pm(,ghmns.r.rw i |
43 19U1311gmo TARAN s \ - e P ﬁmg"ﬁ:ﬂ!ug?’rw
—e - e | v " KON TS AND SCIENCE COLLEGE
|« 19U mJ LREBNKA B q G M mmomus; -

NANJANADURAH 'ERODE - 638 107




KONGU ARTE AND SCIENCE COLLEGE

(An Autonomous Institution, Adfiliaced to &h: rathiar University, Coimbatore)

ERODE - 38 107
DEPARTMENT OF CATERING SCIENCE & HOTEL MANAGEMENT
ACADEMIC YEAR : 2021- 2022

20VCHCA —CULINARY ARTS- FINAL ENROLLMENT LIST

S.NO. REG. NO. NAME CLASS
45 19UCOMO079 | KAVIYA S l1- B.COM
46 19UCOMO086 | MYTHILI K 11- B.COM
47 19UCCA001 | ARAVINDH KUMAR. S [11- 3.COM (COMPUTER APPLICATION)
48 19UCCA027 | MANIKANDAN.M 111- B.COM (COMPUTER APPLICATION)
49 19UCCAQ59 | VISHNU PRIYAN P [11- B.COM (COMPUTER APPLICATION)
50 19UCCA007 | DINESH KUMAR. V 11- 3.COM (COMPUTER APPLICATION)
51 19UCCA019 | KAVIYA.S I1- B.COM (COMPUTER APPLICATION)
52 19UCCA028 | MEHALA.P [11- B.COM (COMPUTER APPLICATION)
53 19UCCA033 | PAVITHRA A [1i- 3.COM (COMPUTER APPLICATION)
54 19UCCA025 | LINEKA.N [11- B.COM (COMPUTER APPLICATION)
55 19UCCAL12 | SINDHU VARSINI S _ [11- 3.COM (COMPUTER APPLICATION)
56 19UCCA103 | RUBIGA P I11- 3.COM (COMPUTER APPLICATION)
[l - B.COM (PROFESSIONAL
57 19UCPA013 | GOBIKA.P ACCOUNTING) i
Il - B.COM (PROFESSIONAL
58 19UCPA012 | GAYATHRI M ACCOUNTING)
) 111 - B.COM (PROFESSIONAL
: LK
59 19UCPA039 | SEEMA NAYAK. K ACCOUNTING)
: Il - 13.COM (PROFESSIONAL
B 60 20UCPA088 | SOUNDARYA 5 ) ACCOUNTING)

m‘c% Dr. N. I}KMAN

N Qj‘é\ PRINCIPAL, |
KONGU ARTS AND SCIENCE COLLEGE
Head of the Department  (AUTONOMGUS|Principal
NANJANAPURAM, ERODE - 638 ¢
JEPART ?-‘15"-5‘*5 Dr. N.sRﬂJ%AN
: PRINCIPAL,
 KONGU ARTS AND SCIENGE COLLEC
£HE (RUTONTMOUS)
NANJANAFURAN. EROCE - 638 107,

Course Coordinator
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ATERING SCIENCE & HO'TE]
ACADEMIC YEAR: 2021-2022

(An Autonomous institution, Affiliated to Bharathiar University, Coimbatore)

638 107

. MANAGEMENT

SCHEDULE FOR THE VALUE ADDED COURSE
20VCHCA - CULINARY ARTS

l
I\?o Datc L Time \ Topics Covered gf:g HI_::JI:S
|
A _1 -;.’1371()2[}_ e ;f) 10.30 irif\ims And Objectives OF Cl..;(-!;(t‘l'_\’ [T 1 -
) 23.10.2021 10. >-f 11.20 L 717L|cntiﬂcation Of Raw M:ltcrinls x 1 -
3 23.10.2021 11.30.-12.30 : Knife handling skill; B - - 1
4 23.10.2021 1.30-2.30 ‘ Cuts OfVegetalls - 1
3 25.10.202 lrﬁ 9.30-10.30 _Prep'u'fltion Method of soup - I
6 26.10.2021 9.30-10.30 " Cream Of Mushroom Soup -' - I
7 27.10.2 0)1 | - 9.30 - 10 30 ‘I Mint And Lemon Soup - 1
s 28.10.2021 [ 9.30-10.30 | Mixed Vegetable Soup - 1
9 29.10.2021 77 9.30-10.30 11 Red Gravy: White Gravy 0 - 1
10| 30102021 | 930-1030 | Russian Salad . 1
11 30.10.2021 10.30-11.20 “ Green Salad - 1
12 1.11.2021 9.30-10.30 | Corn Sandwich - 1
13 2.11.2021 9.30-10.30 | Beetroot Fritters - 1
14 6.11.2021 9.30-1030 | Rice Pakora - |
15 6.11.2021 | 1030-11.20 | Pinwheel Samosa - 1
16 6.11.2021 11.30.-12.30 éi\fcg Cutlet B - 1
17 8.11..2021 _ 330418 I;olato I'ingers _ - 1
18 9.11.2021 3.30-4.15 | Bindi Fry - i - 1
19 10.11.2021 | 3._50-47.15 i Cheese Corn Nuggeets ) - 1
20 | 11112021 ! 930-1030 | Meat Balls - 1
21 11.11.2021 i 10.30- H 20 !‘_Eﬂoya Manchurian - 1
22 11.11.20211 11.30.-12.30 I Shahi Thuokra - 1
23 12.11.2021 Jt 9”"%—10 30 ‘ Corn Fry A g 1
24 I3l]‘2021 i 0. _«n % 3) 30 ‘Hunl:f:r Butter I\_»‘lusu_lin L DL . 1
|2 27,1 hoaf 50 3'0 Mixed F ‘ried Rice NG ART;:I‘P;CJ& L, - 1
ENCE COLLEGE
\ 4 J ,:;:"J NANJANA‘:l:’FIE:OEMR%%SE, 633 107
N 7
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)7

5..ZZNCE COLLEGE
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ACADEMIC YEAR: 2021-2022
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SCHEDULE FOR THE VALUE A3 3ED COURSE
20VCHCA —- CULINAILY ARTS

I\?('). Date Time Topies Covered 21(::32 ;ﬁﬂs
26 27.11.2021 | 10.30-11.20 Egg Ball Manchurian - - |
27 27.11.2021 | 11.30.-12.30 Paneer Kati Roll - 1
28 29.11.2021 | 3.30-4.15 Maddur Vada - 1
29 30.11.2021 | 3.30-4.15 Moong Dal Halwa - 1
30 4,12.2021 9.30-10.30 Bombay Halwa - |
31 4.12.2021 10.30-11.20 Ada Pradhaman - |
32 4,12.2021 ‘ 11.30.-12.30 Chicken Hy(i;‘d)adi Biryani B - |
33 4.12.2021 1.30-2.30 Mushroom Biryani - 1
34 17.1.2022 | 9.30-10.30 Malabar Biry u:—— - i
35 17.1.2022 | 10.30-11.20 Peas Pulao - 1
36 19.1.2022 | 9.30-10.30 Kashmiri Pulio - |
37 19.1.2022 | 10.30-11.20 Coconut Pudding _ - 1
38 20.1.2022 | 9.30-10.30 Bread Pulao F i - 1
39 2022022 | 10.30-11.20 Sandesh _ - 1
40 21.2.2022 | 9.30-10.30 Hariyali Chi‘L:ken Fry - 1

Total - 2 38

Total Hours ('1 heory + L}h) ] 40 Hours
Assessment Date & Time  :14.03.7 % L0:00 Af : 01.3Q PM ~ 3.30 PM
Type Of Assessment  : Practical B!}E e
. -~ Dr.N.
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KONGU ARTS AND SCIENCE COLLEGE

ERODE - 638 107

(An Autonomous Institution, Affiliated to Bharathiar University, Coimbatore)

DEPARTMENT OF CATERING SCIENCE & HOTEL MANAGEMENT

20VCHCA — CULINARY ARTS - ATTENDANCE

51 =| 24 & 8 2| &) &)

= . el @l a2l cal o ab # | s ™

s.No. REG. NO. NAME S T O e P A IV

&Y g et

SR e Il I L K Bl Bl K

s 1= E =P 5 jele |& v 7]

! 19UENG040 | RAMYA.L / slirbe gl g || 24 244
2 19UENG021 KAVI DHARSENLB / 2l -7 i N T e
3 19UENG018 | JANANLG bl | whele gils Bl e - AR
4 19UENGO034 | PADMASHRI.B o [ 4o O i | 0 58 IS, PN T
5 19UEMNG010 | CHRISTINA .T.PAULSON alalgl A A ylz|l6 16081/
0 19UENGU54 | SWETHA.S VR R O A R A AN e
i 19UENG015 CUNAMITHAD Al gl p AL gL p B2
8 19UENG039 | RAMYA. D gl il B el g 42
9 19UENG037 | PRIYANKA. B Blalaleg 2121y s |/
10 19UENG045 | SHASMITHA J N A B NEAVaY
11 19UENG027 KAVYA G Pl L ol 7 A T T s i B R
12 19UENG003 | ANUJHA M Bl el @ el o kg 2 £
13 19UENG036 | PRIYA DHARSHINI S TR N AEE.Y; e
14 19UCSH003 N. DHANISH KUMAR Al £ Al B o E LR B
15 19UCSHO16 SASIYUVANSANKAR R al Al 8 fl-g &l Slp e
16 19UCSH019 | VELUMANI M A O T A O A0 9N 0
17 19UCSH004 ERSATH AHAMED.S A AR AN WANEIN D
18 19UCSH007 | GOKULARASU.K fioal A £l g re e £l 8
19 19UCSH005 | GIL CHRISTAN A Alelal @l A A 2 B ALY
20 19UCSH002 | BHARATHRAJ. M gl p Ve bAoA gl A g
21 19UCSH008 | GUHAN.S A0zl Azl L 11 AL
22 19UCSH006-._| GOKUL PRASAD C ala e | o ‘}J APAYEY
23 190CSHO14-7|'R K PRANAVKIRUTHIK s s lon| v RN | ~| £
M| fiocoyess ASOWvAT / ot R sonuigeoa eot | / | /

25 OUCDVO16, |JAAVITHRA P U7 ANVONOMQUA | Ly | /| P

A £ NANJANAPURAM, ERTUE =HIE T

et

~3Y
ot
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KONGU ARTS AND SCIENCE COLLEGE

(An Autonomous Institution, Affiliated to Bharathiar University, Coimbatore)

ERODE - 638 107
DEPARTMENT OF CATERING SCIENCE & HOTEL MANAGEMENT

2INCHCA - CULINARY ARTS - ATTENDANCE

v T ~] Sl <[ = =
B, B3R L Bl &8 &
Slaln] g 6l o Bl 9 5 &
S.No. REG. NO. NAME LS alSlal Q& dl o
S PR I T I B SR D AR
2 z,t?’f:.“-ics;;n“%;,??ﬁif‘faf‘f;,i”_';wiig
e T8 == e e | [eF
26 19UCDV006 | GOPIKA.V it I e 3 B Y e 5
27 19UCDV019 RENUKA. S 7 A gl el ak 2 sl
28 19UCDV003 | ANUMETHRA B zi e ol 2l e /| s
29 19UCDV004 | BOOMIKA K Z A -wlr| 2 AR YL
30 19UCDV012 MYTHILI M Z Ll £l &)/ / /L2 !
31 19UCDV021 SABITHA. N 7 A v B 4| AW RN
32 19UCDV023 | SINDHUJA P L N N A L AW AVIEY
33 19UCDV005 | CHANDINI DEVI.S.K Aol L AW
34 19UCDV017 POOJA S 1Al 00 1A L4 1A
35 19UCDV013 NIKITHA G e WA o APawaY
36 19UCDV026 | SUJITHA P / gicdslr | 7 AlAal/
37 19UCDF022 | SANDHYA S ' gl A A R
38 19UCDF026 | TEESHA SHARMA S v B e Al | 21| ¢/
39 19UCDF019 | NITHIYA LAKSHMI T Al s o | g Al rls |2
40 19UCDF017 | MEYYAMMAI-A £ e U el LrERY
41 19UBIC007 | BOOPANA.D Alnl al Al / b J
42 19UBIC040 SOWMIYA R A2l AL # T 4 7
43 19UBIC019 - | JANANI S £ El Bl ki 21210 Al A
44 19UCOMO065 | DEEPIKA B L MEE L
45 19UCOMO079 | KAVIYA S £ 2 /|7 ]
46 19UCOMO086 | MYTHILI K /
47 19UCCAO0] | ARAVINDH KUMAR. § 7
48 '19UecA922 MANIKANDAN.M sy /
19 | 719UQCA059\\ \VISHNU PRIYAN P NakiAnapORAM EFOPES S5 T | g
so |- E:.191EJOCADB7 }' INESH KUMAR. V S FREETAR . IR S Y,




KONGU ARTS AND SCIENCE COLLEGE

(An Autonomous Institution, Affiliated to Bharathiar University, Coimbatore)

ERODE - 638 107

DEPARTMENT OF CATERING SCIENCE & HOTEL MANAGEMENT
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SINO. REG.NO. Theory -1 RESULT GRADE
34 19UCOMO065 il PASS A
35 19UCOMO079 84 PASS A+
36 19UCOMO086 84 PASS A+
37 19UCCA001 71 PASS A
38 19UCCA027 77 PASS A
39 19UCCA007 77 PASS A
40 19UCCA019 80 PASS A+
41 19UCCA028 80 PASS A+
42 19UCCA033 82 PASS A+
43 19UCCA025 82 PASS A+
44 19UCCA112 80 PASS A+
45 19UCCA103 80 PASS A+
46 19UCPAO013 78 PASS A
47 19UCPAO0I12 78 PASS A
48 19UCPA039 78 PASS A
49 20UCPA088 78 PASS A
50 19UCSHO003 70 PASS A
51 19UCSHO016 72 PASS A
52 19UCSHO019 67 PASS B+
53 19UCSH004 67 PASS B+
54 19UCSHO007 71 - PASS A
55 19UCSHO005 63 PASS B+
56 19UCSH002 70 PASS A
57 19UCSHO008 58 PASS B
58 19UCSHO006 63 PASS B+
59 19UCSHO014 58 PASS B
60 , 19UCCA059 ABSENT FAIL ok
90-100 A++ - Outstanding 60-69 B+ - Good
80-89 A+ - Excellent 50-59 B - Average
70-79 A -Very Good 40-49 C - Satisfactory
SUBJECT DETAILS
CODE : ) SUBJECT : k ' MAX.MARKS
PRACTICAL| / . CULINARY ARTS 100
V | gy NGE GOLLEOR
r\f\’ \_ 638 107 %
rse Coordm'itor’ ;7: ) ; al?l'l}ibipill -
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Name of the Student

Register Number

Department
Year

Parameters Yes No
The Course content was in line with my expectations Yes No
General content of the Course Excellent Good Average
The Course provided additional knowledge and skill Yes No
Well-designed Practical sessions Yes No
Schedule of the classes and other relevant details have Ves No
been informed promptly
Coursc materials provided were useful Yes No
Provides scope for self-employment and fulfills the Yes " N

industrial needs

Student Signature

Dr. N. RAMADN
PRINCIBAL :
KONGU ARTS AND 8CIENCE COLLEGE
(AUTONOMOUS) _
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Naime of the Student AM T L\@‘_ m

&

Y UENK oo 2

Register Number

Department '
- ENGLTaH
Year ' : e
A\
Parameters : Ye;s// No
The Course content was in line with my expectations Yes )Nﬁ
General content of the Course Excgzﬂﬁlt Good Average

The Course provided additional knowledge and skill No

Well-designed Practical sessions

No

Schedule of the classes and other relevant details have

Course materials provided were useful No

Provides scope for self-employment and fulfills the
industrial needs

No

b
ves
been informed promptly Y/es No
‘\;e(
V

Je2X”

Student Signature

Dr.PN. RAMAN

RINCIPAL.
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LA Y = /—7‘
Narme of the Student (31 O "E’Q A /\9 ‘ q
Register Number \ q \vj C e ob Q
Department (\ & HM
Year o
A
- Parameters Y}( No

The Course content was in line with my expectations \45 No
General content of the Course Excellent }}m)/d Average
The Course provided additional knowledge and skill Yy No
Well-designed Practical sessions ' Y}s/ ' No
Schedule of the classes and other relevant details have s

) Yes No
been informed promptly
Course materials provided were useful % No

Provides scope for self-employment and fulfills the
. ro . cop mploy d YVes
industrial needs /J

Studgl‘[fSi-gﬁ‘ja\éE

Dr. N. RAM AN
PRINCIPAL, _
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(AUTONOMOUS) e
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KASC ACADEMY OF EXCELLENCE
<= Certilicalc ==

This Certificate is awarded to

SOWMIYA R
11l B.Sc Biochemistry

for the successful completion of the Certificate Course in
CULINARY ARTS
with A Grade conducted by the
Department of Catering Science & Hotel Management
during the Academic Year 2021 - 2022

| d8 44 {
{'{3‘ b
Cou¥se Coordinator Conveno Principal Correspondent

Academy of Excellence
90 - 100 : A++ - Qutstanding 70-79:A - \Very Good 50-59:B - Average
80-89 :A+ -Excellent 60-69:B+ - Good 40-49:C - Satsfaclory
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