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Certificate course 
OFFERS

 A certificate course on

Cookery 
For the academic year - 2022-2023



    To enhance the students intention of  
 cooking to see that the food undergoes a
physical and at times chemical changes
and that the end result is edible and
acceptable.

Certificate Course 

Aim:

+Enhance cooking skills. Even if you
 Know cooking can still enhance your   
 Cooking skills.
+Get familiarized with your kitchen.
+Increase cultural awareness.
+Improve self-confidence.

Benifits:



Certificate Course 

Course title: Cookery 
   Year: 2022 - 2023        
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Syllabus 
Course title: Cookery 
Year:2022 - 2023
Instructor: Dr.Siluvai Kirubagari Aneeshia

Cooking with fire
 1. Chiken Nuggets

2. Fruit Custard
3. Cheese balls
4. Paneer tikka
5. Kara paniyaram
6. Carrot halwa
7. Momos
8. Vegetable cutlet
9. Veg Noodles 
10. Sauce
11. Chilli Chicken 



Syllabus 

Cooking without fire

Course title: Cookery
Year: 2022 - 2023
Inctructor: Dr. Siluvai Kirubagari Aneeshia 

12. Vegetable Sandwich
13. Milk Shake
14. Poha Curd Rice
15.Panipoori
16. Chocolate Balls



Grade Sheet 
Course title: Cookery
Year: 2022 - 2023
Inctructor: Dr. Siluvai Kirubagari Aneeshia 



Attendance Sheet
Course title: Cookery
Year: 2022 - 2023
Inctructor: Dr. Siluvai Kirubagari Aneeshia 



Certificate 
Course title: Cookery
Year: 2022 - 2023
Inctructor: Dr. Siluvai Kirubagari Aneeshia 



    
 

Cookery course was offered as
certificate course 

For SELF UG students from 
September 2022 - October 2022 to

 all I UG students (2022-2023)
 Dr.C Siluvai kirubagari Aneeshia 

was the instructor. The course was held after 
regular college hours from 2:00 pm - 4:00 pm.

 The students were made to do
 many variety of dishes in both

 cooking without fire and 
cooking with fire.

 
The students were made to write exam 

in the end of the programme
 and were issued grade levels

 According to their Percentage of attendance.
14 students benefited out

 of this programme.   

Report of Certificate Course 



  * Cooking involves important life skills, particularly
patience, problem-solving, and creativity.

 
* Cooking classes are short courses that aim to 

provide ideas and hands-on experience in specific areas
 related to food preparation, food presentation,

 and food appreciation.  

 Take away of the course   

 For further details contact    

Dr.C.Siluvai Kirubagari
Aneeshia, 

Assistant Professor,
Department of Microbiology, 

St.Mary's College
 (Autonomous), Thoothukudi 

Mobile: 9751916974


