
Chapter-1 O 

What is Cooking 

Choose the correct answer: 

(1) Overcooking should be avoided as it makes 

the food 

a. Look good 

b. Tasteless 

c. Hard 

d. Lose some important vitamins 

(v') 

(2) Rice is boiled before cooking as 

a. Cooking changes its colour 

b. Raw rice is full of germs 

c. Rice can not be eaten raw (v') 

d. Raw rice is tasty 



-· 
Dlfferentlaite between cooked food and 

Uncooked/ 1raw food. 
Cooked food Uncooked / Raw Food 

Cooked food is more Uncooked food is less 
digestible. digestible. 
Cooked food is less Uncooked food is 
nutritive. more nutritive. 
More germ free and More prone to germs 
safe. and harmful 

chemicals. 
Some foods are Certiain foods like 
healthier when healthier w lhen eaten 
cooked. raw. 
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Name things that we eat raw. 
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Name things that we cook before eating. 
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1. Look at the pictures given in the textbook on 
page 61. Colour the spaces which have dots in 
them. Whal do you see. 

,.,,s.Stu1dents 11111 the 1C1olours themselv 1e1s. 111can see 
utensils used for cooking. 

2. 1

What are utensi1ls m,alde of? 

Ans.Steel, Iron, Copper, Glass, Bronze, Earth 

(Eartherr-m pots) 



3. Ask some elderly people what kind of utensils 
wer1e U1sed earlier. What were they made of? 

Ans.In earlier times utensils made up of copper and 
lbro1nz1e we1re usedl. Th 1e uten1sil1s werie V1ery llarge in 
size. 



6. Given below are different methods of cooking. 
Write the names of two things cooked by each of 
these methods. Add some more methods of 
cooking to the list and give examples too. 

Ans. 

Methods 
of 
cooking 

Roasting 

Boiling 

Frying 

Baking 

Steaming 

Name of 
things 

Sweet 

potato 

Potato 

Poori 

Chappat i 

ldl i 

Name of 
things 

Corn 

Rice 

Kachaudi 

Dosa 

Dhok~a 
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