INDIAN CUISINE

Indian cuisine encompasses a wide variety of regional and traditional
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Modak is an Indian sweet which has aﬂlhmdmmd
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Sandesh is & Bengali dessert created with milk and sugar which is
commonly known as Sondesh in Ee?sl Some recipes of Sandesh are prepared by
chhena or paneer instead of milk it
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Festive Cuisine:

Festivals are the identity of Indian The zeal of celebration and
high spmsotsnmusoaam is carried al!&:l\vlanhems;"I season with some delectable
festival dishes. There is a huge variety hes prepared on most popular festive
occasions in differant mgkons of India. Tha SiX s of Festive Cuisines that are
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Mal is & pancake served as a dessert or a snack originating from the
Indian subcor nt. Malpua is popular i I1 Odhisa, Wss‘l B al and Maharashtra
where it is served during ssud‘lasahaboo;. aturathi, Holi and
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Thekua is traditional recipe of Bihar and Jharkhand. Itis Sweet to taste,
gg:dmhy and crusty, Thekua is prepared especially for Chhath puja for offering to
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Popular Cuisine:

Indian streets are full of its popular culsines and well famous for tasty
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Poha-Jalebi is the street food from Indore, hyaPradesh where it is
uwBII[y sennad with & unique combination of Jalebi, Sev, Usal, sliced onions and
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hokla is a elarlan lhemlhaiu inates from Gujaral. It is made

malemwdbuﬂpr ed from rice and split kpeas. Dhokla can be eaten
85 a main course, as a side dish, or as a snack.
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consists of a deep fried dumpling placed inside a bre; hnn pav)slced
alnm{nhaNWNDhMInldcln It'is generally accompanied wi @ Or More
chutneys and a green chilli pepper.
Regional Cuisine:

| cuisines in India may vary based upon food availability and
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