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SECTION-A (10 Marks!
Answer ALL questions 

ALL questions carry EQUAL marks

_____is obtained from hind leg of Pork.
Gammon (ii) Ham

(iv) Loin

(10 x 1 = 10)

(i)
(iii) Bacon

Flat fish except 
(i) Cod 
(iii) Mullet

contains fat only on Liver, 
(ii) Haddock 
(iv) Skate

In
(0

a team of chefs called ‘Wazas’.
Delhi cuisine 

(iii) Awadhi cuisine

Haryana is a land of________ .
(i) Curries 
(iii) Rotis

Pootharekulu is a famous dish of 
(i) Tamilnadu 
(iii) Andhra Pradesh

Kadumbuttu is a popular food in 
(i) Chettinad 
(iii) Hydrabadi

(ii) Kashmiri cuisine 
(iv) Punjab cuisine

(ii) Breads 
(iv) Sweets

(ii) Kerala 
(iv) Karnataka

(ii) Malabari 
(iv) Coorg

Most remarkable thing about Bihari cuisine is____
(i) Smoked food (ii) Fried food
(iii) Grilled food (iv) Boiled food

Chilka roti is popular in 
(i) Bengal 
(iii) Odisha

(ii) Bihar 
(iv) Jharkhand

________is also known as the varadi cuisine.
(i) Rajasthan cuisine (ii) Goan cuisine
(iii) Gujarat cuisine (iv) Maharastra cuisine

Gujarat is the heaven of 
(i) Vegetarian 
(iii) Meats

(ii) Sea foods 
(iv) Tandoori foods

SECTION - B (25 Marks)
Answer ALL questions 

ALL questions carry EQUAL Marks

11 a How will you classify Game?
OR

b Give the recipe for anv twn rnntinpntd

( 5x5  =  25 )
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12 a Draw the early history of Awadhi cuisine.
OR

b Explain the Kashmiri cooking utensils.

13 a Narrate the history of Hydrabadi cuisine.
OR

b Explain the variations of Kerala cuisine.

14 a List out the characteristics of Bengali cuisine.
OR

b Narrate the history of Odisha cuisine.

15 a Give an introduction to Parsi cuisine.
OR

b Explain the cooking styles of Maharastra.

SECTION -C (40 Marks)
Answer ALL questions 

ALL questions carry EQUAL Marks

16 a Explain the various cuts of fish.
OR

b Discuss the primal cuts of Beef with its uses.

17 a What are the equipments used in Punjab cuisine?
OR

b List out the various types of Indian breads.

IS a Explain the favorite foods in Hydrabadi cuisine.
OR

b Detail the special equipments used in cuisines of Kerala.

19 a W hat are the common ingredients of Bihar food?
OR

b Point out the popular dishes of Jharkhand.

20 a Highlight the culinary regions of Maharastra.
OR

b Name and explain the famous dishes of Goa.

z-z-z

(5x8 = 40)
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