
 

Welcome to the 
Gingerbread Cookie 
Making & Decorating 
Competition 

On this festive season…. 

We hereby invite all our 

students to participate in  

A-Dough-Able cookies making 

& Decorating competition at 

our Bakery. 

  

A-Dough-Able 
“Bake it till you make it” 

Wednesday 22nd December 

2021 

Register Here - Registration 

“Don’t be shy! Show us 

your fabulous decorating 

skills!” 

 

  

 

Don’t forget to bring your 

toolkit to showcase your skills. 

Where: ACHMCT Bakery  

Time Schedule: 12- 3 PM 
 12 Pm - 1 Pm  |   Preparation 

 1 Pm – 2 Pm    |  Baking 

 2Pm – 3 Pm     |  Decoration & 

Presentation 

 3 Pm                  |   Judgement. 

 

Note: Kindly adhere by all the rules & 

Regulations of the Competition 

Entry only on Registration 

https://forms.gle/71B64aa6AhSYYyYe8


Atharva College of Hotel Management and Catering 
Technology 

Rules and Guidelines 
 

 Registration of both the team members is mandatory for all the participants. 

 Those who will evaluate the A-Dough-Able process, Judge/ Judges will be responsible for evaluating 

the participants Grooming Product Flavor, Texture. Decoration Hygiene and Techniques used 

during the competition; Evaluation will be done on the basis of the above mentioned components. 

 Participants must be present during a Question/Answer Session with the Judges. 

 All Participants are requested to complete the preparation process within the mentioned 

timeframe, as all prepared product for all will be baked at the same time. 

 Participants will be receiving Participation Certificate. 

 The winner’s pictures will be shared on all ACHMCT social media sites and will receive honor 

certificates. 

 

All the Best! 
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