5. Discuss the various seasonal food of Punjab
cuisine and the equipment use in Punjabi
cuisine ?

USE % WH-UF W OEE % SER a o
fafe= =oHl iR WY eF a9 w@dA &
A H wEl IS |

Unit III (3T 1)

6. Write short notes on the following :
(a) Features of Gujarat cuisine.
(b) Famous food Rajasthan cuisine.
frfafen w dfva feofmt fafew
(1) TSR & @H-UF & fowivad |
() TRAA & @H-TA & Ufag =asq |

7. Explain in detail history of Gujarat cuisine

and features of Gujarat cuisine ?

TR & WH-UF k1 SfdeE iR ST
fagmarei & sR § fawrR 9 gusmwEu |
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Y% TR H H Uk U gAd gU, 6
uier g % SR AN | T . 1 e

21Tl oy % o TEE €
Compulsory Question ( 3T&m& wgT)

1. Write short notes on the following :
(a) Nadru Yakhni

(b) Rogan Josh

(¢) Ghevar
(d) Khandwvi
(e) Sanna.

frfafen w dfva feofmt fafew
(1) ARE TG

(%) WA S

(@)

(%) wredt

(3) 91 |
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Unit I (Z&TE 1)

Discuss the ingredient use in Uttarakhand
cuisine and special equipment of Uttarakhand
cuisine.

SWEE & @H-ITH H TWuE  8F At
gt iR fasiy wda & aR § =i &

Explain in detail history of Kashmir cuisine

and staple diet of Kashmir cuisine.

FHYHR & WH-TF T sfaerd AR @8l & anl
% e d9eF % 9R H faWR ¥ 9EeR |

Unit 11 (T2 11)

Write in detail historical background of Delhi
cuisine and specialty food during festivals in

Delhi.

feeell & @WHA-TH &1 UfEfee Tegf @R
el ® I ool ® @ A faww
o % aR H famr ¥ fafaw |
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Unit IV (3&TE 1V)

8. Write short notes on the following :
(a) Characteristics of Maharashtra cuisine.

(b) Seasonal food and special equipment use

in Goa cuisine.
frefafed w wfva feofel fafew .
(31) He & WH-IM &l fagimand |
() Wl ® GA-IF H 9H9 ® STER o

gl oASH SN TR e A e
AT |

9. Discuss the key ingredient use in Goan cuisine

and famous food of Goa cuisine.

Ml & @H-99 H TWHW M al gEA
gt @R 9l & ufag oASHl & R H sl
HINT |

& O 0 O O O 0
O 0.0 0.0 00 0,0 0,0 00
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Unit IV (3&TE 1V)

8. Write short notes on the following :
(a) Characteristics of Maharashtra cuisine.

(b) Seasonal food and special equipment use

mn Goa cuisine.
frafafeq w dfya fewfer fafew .
(1) TN & GH-9H hi fagivEn |

() Ml & GH-IA § UEE ® ATEHR S
CIGEC S & et et M I R
A |

9. Discuss the key ingredient use in Goan cuisine

and famous food of Goa cuisine.

Ml & @H-99 H TWHW M al gEA
gt @R 9l & ufag oASHl & R H sl
HINT |

& O 0 O O O 0
O 0.0 0.0 00 0,0 0,0 00
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