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   CO BL 
Q.1(a) Explain the key features of North Indian cuisine. [5] 1 II 
Q.1(b) Describe the influence of geography and climate on North Indian cooking. [5] 1 II 

     
     

Q.2(a) List the major regions of South India and their popular dishes. [5] 2 I 
Q.2(b) Discuss common accompaniments served with South Indian meals [5] 2 II 

     
     

Q.3(a) Define gravy and mention different types of Indian gravies. [5] 3 II 
Q.3(b) Differentiate between dry and wet masalas with examples. [5] 3 IV 

     
     

Q.4(a) Explain the method and equipment used in dum cooking. [5] 4 II 
Q.4(b) Write short notes on Halwai-style Indian sweets and their regional importance. [5] 4 I 

     
     

Q.5(a) Describe the process of chocolate tempering and its importance. [5] 5 II 
Q.5(b) Explain the preparation and uses of marzipan and pastillage. [5] 5 II 
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