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Department of Computer Applications
Report on “Crunch Fusion”

1. Nature of the event: Creative culinary fusion competition, using crunchy ingredients for healthy,
innovative snacks.

Title of the event: Crunch Fusion.

Organized by: Department of Computer Applications

Date: Monday, 2nd March 2026

Time: 9:30 AM - 11:00 AM

Venue: MMCC Hall Number 101
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Resource Person: Aarti Pandey

8. Objectives of the Program:
The primary objectives of organizing this event were:

1. To ignite culinary creativity, healthy experimentation, and resourceful innovation using everyday
crunchy staples like papad and Doritos.

2. To promote relaxation, peer bonding, and connections with faculty and college life through
hands-on fun.

3. To build teamwork in recipe design, presentation flair, and integration with wellness-focused
campus culture.

4. To teach quick adaptation, portion control, and leadership in kitchen-like collaborative settings.

5. To highlight nutrition awareness, waste reduction, and joyful skill-building for balanced student
lifestyles.
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Audience:

The event was specifically organized for students of FY BBA(CA), SY BBA(CA), and TY
BBA(CA), to spark culinary curiosity, foster healthy habits, and boost engagement in innovative
co-curricular activities—vital for stress relief, practical life skills, and promoting mindful eating amid
academic pressures.

Number of Participants:
A total of 96 participants actively innovated, forming 48 teams, and infusing the event with flavorful
energy and triumph.

Brief description of the event:

Nurturing college culture through creative cooking enhances life skills, combats screen fatigue,
and encourages sustainable habits. Crunch Fusion provided a tasty platform for students to unite, invent,
and master fusion recipes from crunchy bases like papad crisps and Doritos, blending health, taste, and
ingenuity.

The workshop sparked with ingredient stations, team huddles, and 45-minute creation sprints, culminating
in tasting-judging rounds. Teams crafted delights like Papad-Doritos Tacos with veggie fillings, Crunchy
Nacho Salads, and Fusion Papad Chips with herb dips—focusing on low-oil, nutrient-packed twists.
Presentations dazzled with plating and pitches amid savory aromas and cheers.

The event was graced by respected Principal Dr. Kishor Nikam Sir. The session showcased inventive
leadership, timed execution, group synergy, culinary savvy, and responsible innovation. Students were
motivated to embrace co-curricular cooking for wellness, creativity, resilience, and practical joy—key for
holistic growth. The fusion frenzy brewed laughter, sharing, and enduring bonds.

Learning Outcome:

Crunch Fusion yielded deliciously transformative results:

e Students savored the creative process, expressed delight in the organization, and left inspired with
new recipes.

They honed kitchen teamwork, flavor balancing, healthy substitutions, and event flow.

It boosted confidence for home experiments and social gatherings.

Tastings with mentors sharpened descriptive feedback skills.

Overall, it cultivated culinary flair, nutritional insight, adaptive innovation, taste mastery, and
vibrant self-reliance.
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14. Feedback:

Students raved about the fusion fun, gaining skills like ingredient synchronization—for balanced
crunchy builds; leadership and resilience—to tweak recipes mid-challenge; time management and
ingenuity—crafting healthy hits from basics. Newcomers embraced the wellness vibe, forged tasty ties,
and craved more creative sessions.

15. Acknowledgement:

Crunch Fusion's savory success arose from shared zest. The Department extends deepest
gratitude to:

e Principal Dr. Kishor Nikam for elevating the event with his presence, sage advice, and
encouragement for student wellness.

e Head of Department, Prof. Nidhi Satavlekar, for visionary drive, hands-on support, and
seamless execution.

e Prof. Nita Patil, Department Cultural Head, for her unwavering commitment and tireless
efforts in coordinating cultural elements that infused vibrant energy and propelled the event to
resounding success.

e Student volunteers for their flair in prepping stations, taste-testing logistics, cleanup, and
vibe-setting.

e All faculty members of the Department of Computer Applications for their enthusiasm and
tasting expertise.
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