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Dear Guardian
Jai Hind!

We're delighted to share an exciting event coming up for our young learners! On Friday, July 5th, 2024, our students from
Classes | and Il will have the wonderful opportunity to participate in the Master Chef Junior competition. Designed to
foster creativity and confidence, each student will showcase their culinary skills by preparing a simple and imaginative
dish. Through this én_gaging activity, students will explore the joy of cooking and develop their ability to work
independently in a supportive environment. We believe this experience will not only enhance their creativity but also
build their confidence in practical life skills.

e.. Category: Class Activity

e Competencies Covered:

1. C-1.1 Shows a liking for and understanding of nutritious food and does not waste food

2. C-1.2 Practices basic self-care and hygiene

3. C-1.4 Practices safe use of material and simple tools

4, (C-2.4 Differentiates multiple smells and tastes

5. C-3.1 Shows coordination between sensorial perceptions and body movements in various activities

6. C-3.3 Shows precision and control in working with their hands and fingers

7. C-13.1 Attention and intentionai action: Acquires skills to plan, focus attention, and direct activities to achieve
specific goals

8. C-13.2 Memory and mental flexibility: Develops adequate working memory, mental flexibiiity (to sustain or shift

attention appropriately), and self-control (to resist impulsive actions or responses) that would assist them in
learning in structured environments

® Guidelines of the Activity:

1. Time Limit: Each student will have a maximum of 45 minutes to prepare the dish.

2. Theme: The theme of the competition is Healthy Food No Fire cooking.

3. Preparation: Students should bring pre-cut vegetables/fruits (whichever is applicable) beforehand to ensure
smooth completion.

4. Cleanliness: Once the student has prepared the dish, he/she should clean his/her respective table.

5. Presentation: Each student will present the dish to the judges, explaining the name, ingredients, and precess.

6. Safety first: Students will use age-appropriate and safe kitchen tools.

7. Judging Rubrics: Taste(20), Presentation(10), Creativity(10), Cleanliness and Hygiene(10)

We encourage parents to assist their children in preparing for the junior master chef, which will nurture their creativity
and culinary skills.

With Regards,
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Mrs. Renu Sharma Ms. Malti Dagar
Principal (IPS-CR) Head Mistress
Assistant Director - School Systems (IGS) (Foundational & Middle Stage)



