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Note: L. Figurs to the right indicate marks of the guestions.

2. Answers should be precise and to the point.

Explain eight different types of Indian bread and their origin.

What are the different Indian basic pastes along with their ingredients?
OR

Explain about different types of Basic Indian gravies.

Write down seven different types of indian culinary terms.

Briefly describe about Kashmiri cuisine along with some famous dishes.

OR
How does festivals or special occasions influence Indian food?

List the salient features of south indian cuisine.
What do you understand by “Wazwan”.
OR
What are the specialties of Bengali cuisine?
Write a brief note on traditional Indian cooking equipment.

Explain different types of herbs and spices used in indian cooking.

- GR.
Write in brief about Indian sweets based on their main ingredients.
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