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Sr.No. Year Name of the activity Number of 

Participants 

Date From – To Page No. 

1 
2018-19 Awareness on no use of plastic  49 28th July 2018 

2-5 

2 
2018-19 Awareness on save and clean water 18 28th Feb 2019 

6-9 

3 
2018-19 

Road safety awareness program for 

community 
77 9th Mar 2019 

10-14 

4 
2019-20 Swatchh bharat abhiyan 53 19th Sep 2019 

15-19 

5 
2022-23 Awareness about health with ashaworker 23 27th Aug 2022 

20-23 

6 
2022-23 Fire free Diwali awareness for village 76 17th Oct 2022 

24-29 

7 
2022-23 Importance of bachhat gat for womens 22 18th Oct 2022 

30-33 

Sr.No. Year Name of the activity Number of 

Participants 

Date From – To Page 

No. 

1 
2018-19 

Workshop on repairing of home 

appliances 
19 3rd – 8th Sept 2018 

34-40 

2 
2019-20 Workshop on cake fair 35 2nd – 7th July 2019 

41-48 

3 
2020-21 

Workshop on vermiculture and 

vermicomposting 
22 5th – 10th Apr 2021 

49-55 

4 
2021-22 

Workshop on fashion designing 

sponsored by usha shilai machine 
50 

20th – 28th Oct 

2021 
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Syllabus  

workshop On Repairing of Home Appliances and Prolonging Lifespan 

 

 

 

Duration: 30 hours 

 

Objective: 

The workshop aims to equip participants with the knowledge and skills necessary to repair common home 

appliances and implement practices that can extend their lifespan. Participants will gain practical experience 

in troubleshooting, repairing, and maintaining various household appliances, enabling them to save money, 

reduce waste, and contribute to sustainable living. 

 

 

Session 1: Introduction to Home Appliance Repair (3 hours) 

- Overview of the workshop objectives, structure, and expectations 

- Importance of home appliance repair for sustainability 

- Introduction to basic tools and safety precautions 

 

Session 2: Understanding Common Household Appliances (3 hours) 

- Overview of different types of home appliances 

- Identifying common issues in appliances 

- Introduction to electrical circuits and components 

 

Session 3: Troubleshooting Techniques (4 hours) 

- Step-by-step approach to troubleshooting appliances 

- Identifying faulty components through visual inspection 

- Using multimeters for electrical testing 

 

Session 4: Repairing Small Kitchen Appliances (4 hours) 

- Hands-on practice with repairing small kitchen appliances like blenders, toasters, or coffee makers 

- Replacing faulty parts or components 

- Cleaning and maintenance tips for optimal performance 

 

Session 5: Repairing Major Home Appliances (4 hours) 

- Hands-on practice with repairing major home appliances like refrigerators or washing machines 

- Understanding common issues specific to each appliance type 

- Replacing motors, compressors, belts, or other critical components 

 

Session 6: Preventive Maintenance Techniques (3 hours) 

- Importance of preventive maintenance for extending appliance lifespan 

- Cleaning techniques for different appliances 

- Regular maintenance schedules and checklists 
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Session 7: Energy Efficiency Tips (3 hours) 

- Strategies for reducing energy consumption and increasing appliance efficiency 

- Understanding energy labels and ratings 

- Practical tips for optimizing appliance usage 

 

Session 8: Recycling and Responsible Disposal (3 hours) 

- Introduction to e-waste management and recycling 

- Proper disposal methods for appliances at the end of their lifespan 

- Encouraging sustainable practices in the community 

 

Session 9: Final Project and Assessment (3 hours) 

- Participants will work on a repair project under supervision 

- Assessment of participants' understanding and skills acquired during the workshop. 
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  Syllabus for workshop On Cake Making and Decorations. 
 

 

 

Course Duration: 30 hours 

 

Course Description: 

This workshop is designed to provide participants with comprehensive knowledge and practical skills in 

cake making and decorations. Participants will learn various techniques and methods for creating delicious 

cakes and enhancing their visual appeal through decorative elements. The workshop will cover both 

theoretical concepts and hands-on practice, ensuring that participants gain a solid foundation in cake  

making and decorations. 

 

Course Objectives: 

1. To understand the basic principles of cake making, including ingredients, measurements, and baking 

techniques. 

2. To learn various cake decorating techniques, such as icing, piping, fondant modeling, and sugarcraft. 

3. To explore different types of cakes, fillings, frostings, and glazes. 

4. To develop creativity in designing and decorating cakes for different occasions. 

5. To acquire knowledge on food safety practices related to cake making. 

 

Course Outline: 

 

Session 1: Introduction to Cake Making (5 hours) 

1.1 Overview of the workshop 

1.2 Introduction to basic ingredients and their functions 

1.3 Understanding measurements and conversions 

1.4 Baking techniques for different types of cakes 

 

Session 2: Cake Decorating Techniques (4 hours) 

 2.1  Introduction to different types of icings 

 2.2 Piping techniques for borders, flowers, and writing 

 2.3 Introduction to fondant modeling 

 2.4 Basic sugarcraft skills 

 

Session 3: Types of Cakes (4 hours) 

 3.1  Exploring various types of cakes (e.g., sponge cakes, chiffon cakes) 

 3.2  Understanding different fillings, frostings, and glazes 

 3.3 Hands-on practice in baking a selected type of cake 
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Session 4: Advanced Cake Decorations (5 hours) 

4.1  Advanced piping techniques for intricate designs 

4.2  Fondant covering and sculpting 

4.3  Creating edible decorations using molds 

4.4  Designing themed cakes 

 

Session 5: Special Occasion Cakes (4 hours) 

5.1  Designing wedding cakes 

5.2  Creating birthday cakes with personalized themes 

5.3  Techniques for creating celebration cakes 

 

Session 6: Food Safety Practices (4 hours) 

6.1.  Importance of hygiene in cake making process 

6.2.  Safe handling of ingredients 

6.3.  Storage guidelines for finished products 

 

Session 7: Practical Application (4 hours) 

7.1. Participants will have the opportunity to apply the knowledge gained throughout the workshop by 

working on  

7.2. individual or group projects under the guidance of instructors. 
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Syllabus for workshop On Vermicompost and Vermiculture 
 

 

 

Duration: 30 hours 

 

Course Description: 

This workshop aims to provide participants with a comprehensive understanding of vermicomposting and 

vermiculture techniques. Participants will learn the principles, benefits, and practical applications of 

vermicomposting, as well as the basics of vermiculture. Through hands-on activities and theoretical sessions, 

participants will gain the necessary knowledge and skills to implement vermicomposting practices effectively. 

 

Course Objectives: 

1. To introduce participants to the concept of vermicomposting and its significance in sustainable waste 

management. 

2. To familiarize participants with various types of worms used in vermiculture. 

3. To provide practical guidance on setting up a vermicomposting system. 

4. To educate participants about the benefits of using vermicompost in gardening and agriculture. 

5. To promote environmental awareness and encourage sustainable practices among participants. 

 

Course Outline: 

 

Session 1: Introduction to Vermicomposting (3 hours) 

 Definition and importance of vermicomposting 

 Benefits of vermicompost over traditional composting methods 

 Role of worms in the decomposition process 

 

Session 2: Types of Worms Used in Vermiculture (3 hours) 

 Identification and characteristics of commonly used worms (e.g., red wigglers) 

 Understanding their feeding habits and preferences 

 Sourcing worms for vermiculture projects 

 

Session 3: Setting Up a Vermicomposting System (4 hours) 

 Choosing an appropriate container for vermiculture 

 Creating a suitable bedding material for worms 

 Maintaining optimal moisture levels in the composting system 

 Managing temperature, pH levels, and oxygen supply 

 

Session 4: Feeding Worms (4 hours) 

 Identifying suitable organic waste materials for worm consumption 

 Balancing carbon-to-nitrogen ratios in the vermicomposting system 

 Avoiding harmful substances and potential issues 
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Session 5: Harvesting and Using Vermicompost (4 hours) 

 Techniques for separating worms from vermicompost 

 Storing and curing vermicompost 

 Utilizing vermicompost in gardening, agriculture, and household plants 

 

Session 6: Troubleshooting and Maintenance (4 hours) 

 Identifying common problems in vermicomposting systems 

 Preventing odor, pests, and other challenges 

 Regular maintenance practices for a healthy vermiculture setup 

 

Session 7: Vermiculture Applications (4 hours) 

 Vermiculture in urban settings: balcony gardens, community projects, etc. 

 Large-scale vermiculture for agricultural purposes 

 Vermicomposting as a business opportunity 

 

Session 8: Field Visit and Practical Demonstration (4 hours) 

 Visit to a local vermicomposting facility or garden using vermiculture techniques 

 Hands-on demonstration of setting up a small-scale vermiculture system 
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Syllabus for 

workshop On Fashion Designing sponsored by usha shilai machine 
 

 

 

Course Title: Duration: 30 hours 

 

Course Description: 

This workshop is designed to introduce students to the fundamentals of fashion designing. It will 

 cover various aspects of fashion designing such as understanding body types, color theory, fabric 

 selection, pattern making, and garment construction. Students will also learn about the history of  

 fashion and current trends in the industry. The workshop will include both theoretical and practical  

 sessions to provide students with a comprehensive understanding of fashion designing. 

 

Learning Objectives: 

- To understand the basics of fashion designing 

- To learn about different body types and how to dress them 

- To gain knowledge about color theory and its application in fashion 

- To develop skills in fabric selection and pattern making 

- To learn garment construction techniques 

- To explore the history of fashion and its impact on current trends 

 

Course Outline: 

 

Day 1:Introduction to Fashion Designing (2 hours) 

- Definition of fashion designing 

- Importance of fashion in society 

- Career opportunities in the field of fashion designing 

 

Understanding Body Types (2 hours) 

- Different body types and their characteristics 

- How to dress different body types 

- Practical exercise: Dressing mannequins according to different body types 

 

Day 2:Color Theory (3 hours) 

- Basics of color theory 

- Color schemes and their application in fashion 

- Practical exercise: Creating a color scheme for a collection 

 

Fabric Selection (3 hours) 

- Types of fabrics used in fashion designing 

- Factors to consider when selecting fabrics 

- Practical exercise: Identifying different fabrics 
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Day 3:Pattern Making (4 hours) 

- Introduction to pattern making 

- Basic pattern making techniques 

- Practical exercise: Creating a basic bodice pattern 

 

Garment Construction (4 hours) 

- Techniques for cutting, stitching, and finishing garments 

- Practical exercise: Stitching a simple garment 

 

Day 4:History of Fashion (3 hours) 

- Evolution of fashion through different eras 

- Influential designers and their contributions 

- Impact of historical fashion on current trends 

 

Current Fashion Trends (3 hours) 

- Latest trends in the fashion industry 

- How to stay updated with changing trends 

- Practical exercise: Creating a mood board for a trend 

 

Day 5:Final Project (6 hours) 

- Students will work on a final project where they will apply all the skills and knowledge  

gained during the workshop 

- Presentations and feedback session 
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