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Q.1(a) Compare the ingredients used in the cuisine of Bengal and Awadh.  [5] 
Q.1(b) Discuss the features of Kashmiri cuisine.  [5] 

   
   

Q.2(a) Assess the staple diet and cooking styles of Hyderabad and Kerala.  [5] 
Q.2(b) Discuss the features of the cuisine of Tamil Nadu.  [5] 

   
   

Q.3(a) Describe any five pastes used in Indian cooking for gravies and curries.  [5] 
Q.3(b) Evaluate the uses of various tenderizing agents in Indian Cuisine.  [5] 

   
   

Q.4(a) Describe the step by step fabrication of a tandoor.  [5] 
Q.4(b) Classify tandoor and discuss them.  [5] 

   
   

Q.5(a) Classify the methods of tempering chocolate and explain.  [5] 
Q.5(b) Assess the uses of various sugar solutions for sugar craft.  [5] 
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