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Q1 (a) Define Italian Cuisine. [2] 
 (b) Write a brief on the history of Italian cuisine. [3] 
    
    
Q2 (a) What do you mean by Italian pantry? [2] 
 (b) What is the importance of pantry in the Italian cuisine? [3] 
    
    
Q3 (a) Write the principles of meal planning. [2] 
 (b) How is Italian meal structure defined? [3] 
    
    
Q4 (a) How is pranzo included in Italian meal? [2] 
 (b) What is the formal meal structure of Italian cuisine? [3] 
    
    
Q5 (a) Classify Italian regional cuisine. [2] 
 (b) What is the role of geography in regional classification? [3] 
    
    
Q6 (a) What are the foods of Abrozzo and Molise? [2] 
 (b) Write a note on Sicilian food. [3] 
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