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Instructions : Figures to the right indicate Full Marks.

Section-I
Attempt any three questions :

Explain the meaning and importance of Indian Cuisine.

Explain the meaning of Ayurvedic diet and its principles.

Explain in detail the History of Indian Cuisine in the Middle Ages and Vedic period.

Mention Indian Cuisine in detail as shown in the Vedic Literature.
Explain in detail about North Indian Cuisine.

Explain indetail about South Indian Cuisine.

State the features of Gujarati Cuisine.

- Give details of the Four Basic Cuisine of Gujarati Cuisine.

Section-11
Attempt any eight question :
(D What is dietary heritage?
) Which Neighboring Countries are imprinted in the Indian Cuisine.
3) What Language word is Culina?
4 Which Flavor is more important in Gujarati Cuisine?
(5) Which Foods are most commanly used in North Indian Cuisine?
(6) Which Food is most used in Kerala?
(7 What is the ideal plate for balanced diet?
(8) State the processes that enhance nutrition.
&) What is served at the end of the meal in the Indian Cuisine?
(10)  What are the special qualities of Indian Spices?

(I1) e is the element of Panchmahabhuta. (Birds, Trees, Land).

(12)  In Ayurveda ............ is the Fault of the body. (Bile, Cold, Fever).

(13) InAyurveda ............. is the one type of diet. (Sattvic diet, Kathiawadi diet).
(14)  There are .............. Flavors of the diet. (Six, Five, Four).

(15) Hot Foods increase ............... defects in the body. (Bile, Cooling, Cough).
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(16)  Singapore Cuisine is known for .............. (Gujarati Cuisine, Kathiawadi Cuisine, Fusion Cuisine).




