
ACTIVITY REPORT 

1. Title of Activity:-   

                               Cooking Workshop 

                               by- Art. Saroj Parijat (Joshi) & Art. Sunil Joshi. 

 

2. Date & venue: – 12Th October 2019 

                              Kalaprabodhini’s institute of Design, 

                              Kolhapur. 

 

3. Outcomes  of activity: 

• The main motto was to improve the 5 séances ( testing, smelling, touching, seeing, hearing)and 

use in Interior Design. 

• Knowing something new which is related to our study for students. It helped them to make smart 

young youth. 

 

4. Description of activity: 

• Before one day of activity Art. Saroj mam gives all the list of materials to the students.  

• They make their own group and distribute the work.  

• In the morning of the day students come with lots of energy. 

• First of all, she explains why the cooking workshop is important for the Interior Design students 

• She also explains the certain conditions that are necessary of cooking workshop which is related 

to Interior Design 

•  It is limiting to think interior design is solely about what you see. What about how it feels?  What 

about how it smells? I believe strongly that an experience of a space is and should be a multi-

sensory experience- it is almost impossible to experience most spaces without the five senses. 

Whilst the concept isn’t new it is at least being embraced & implemented to spas, hospitals, retail 

spaces and offices to create memorable experiences of places, spaces and brands. You’re most 

favorite memories can be jolted by various sounds or smells, and the same positive experience 

can be created in your space by using the senses of sight, sound, smell, touch and taste. 

 

 

5. Activity Experience: 

a. Outcome wise description of observations/explanations 

• To learn how to use 5 senses in Interior Design. 

 

 

 

 

 



6. Photographs 

 

 

Poster Made by Students 

 

 

 

Mad rapping to the pot before 

cooking. 

 

 

 

 

Cutting chopping by students. 

 

 

 

Preparing food  

 

 

Preparing dish for students 

 

 

 

Testing of delicious food by faculty 

member. 

 

 

 

   

 

 

 

 


