Food Stall Event Organized by the Department of Botany in Collaboration with IQAC
Date: 10th January 2025
Introduction On the 10th of January 2025, the Department of Botany, in collaboration with the Internal Quality Assurance Cell (IQAC), organized a one-day food stall on campus. This event aimed to promote entrepreneurship skills among postgraduate botany students by providing them with a platform to showcase their culinary talents and explore business-oriented approaches to food preparation and sales.
Event Objectives The primary objectives of the food stall event were:
· To instill entrepreneurial skills and foster self-reliance among postgraduate students.
· To provide practical experience in planning, organizing, and managing a food-based business.
· To encourage teamwork and collaboration among students while fostering creativity in food preparation.
Participants The event was entirely managed and operated by the postgraduate students of the Department of Botany. The students prepared a diverse range of food items and actively engaged in marketing and serving their products to the campus community.
Food Items The students showcased their culinary skills by preparing an extensive menu that catered to diverse tastes. The offerings included starters, main course, sweets and drinks.
Outcomes and Learning The food stall received an overwhelming response from students, faculty, and staff. Key outcomes of the event included:
· Skill Development: Students gained hands-on experience in entrepreneurship, including menu planning, budgeting, teamwork, and customer interaction.
· Revenue Generation: The stall generated a significant profit, which was reinvested into student welfare.
· Community Building: The event fostered a sense of camaraderie among students and created an engaging platform for interaction within the campus community.
Feedback and Future Scope The event garnered positive feedback from attendees, who appreciated the quality and variety of food. Suggestions for future events included incorporating more healthy options, extending stall timings, and involving additional departments to expand the scope of the initiative.
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MAIN COURSE

FRIED CHICKEN COMBO
KAPPA & MEENCURRY
POROTTA MEAT ROLL
NOODLES

SNACKS

BREAD PIZZA
PANIPURI

CLUB SANDWITCH
CUTLET

SWEETS
CUSTARD PUDDING
GULAB JAMUN
PAYASAM

PICKLING )
PINEAPPLE

GOOSEBERRY
CUCUMBER

DRINKS

WATERMELON
PISTA MILK
SAMBARAM
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