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Note: 1. Figures to the right indicate marks of the questions.
2. Answers should be precise and to the point.

Explain the factofs affecting the eating habits of indian People.

OR
Write the introduction and Historical Background about the Indian Regional
Cuisine.

Explain the historical Background, typical equipments, ingredients and staple
diet of Bengoli Cuisine.

OR :
Explain the historical Background, typical equipments, ingredients and staple
diet of Gujarati Cuisine.

Explain the historical Background, typical equipments, ingredients and staple
diet of Punjabi Cuisine.

OR
Explain the historical Background, typical equipments, ingredients and staple
diet of Kashmiri Cuisine, -

Explain all Indian‘Breads and their making techniques.

OR
Explain all types of Indian Sweets.
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