Chapter – 25
Spicy riddles 
1.Define spices.
Ans: Spices are parts of plants used to make food tasty and colourful.
2. Answer the following:
Name of spices        Part of the plant 
a. Turmeric                Stem
b. Ginger                     Stem
c. Garlic                       Stem 
d. Chilli                      Fruits
e. Clove                       Bud
f. Cinnamon               Bark
g. Cardamom          Fruit
h. Pepper                    Fruits
i. Saffron                      Stigma of flower
j. Fennel                      Fruits
k. Cumin                    Fruits
l. Mustard                  Seeds
m. Fenugreek           Seed and leaves 
n. Coriander             Fruit and leaves 
o. Poppy                     Seeds 
p. Bay leaf                 Leaves 
q. Asafoetida            Root resin
r. Nigella                    Seeds
s. Star anise              Fruit
3. Write the importance of spices in cooking.
Ans: The importance are+
a) Flavour and aroma :
They make bland food taste delicious, from sweet cinnamon to spicy pepper.
b) Colour: 
Spices like turmeric (yellow) or chilli powder (red) make dishes look bright and exciting.
c) Health Benefits: 
Ginger helps with colds, cloves can help a toothache, and many have antioxidants that fight sickness.
d) Preserving Food: 
Some spices help stop food from spoiling, keeping it fresh for longer.
e)Special Blends: 
Mixing spices like in garam masala creates unique tastes for different cuisines. 
4. Spices have medicinal properties.
Mention some of the spices with their medicinal properties.
Ans: Common Spices and Their Healing Powers-
Turmeric : Known as the “Golden Healer,” it is used to heal cuts and wounds because it kills germs (antiseptic). It also helps reduce pain and swelling in the body.
Ginger : This is a great remedy for stomach upsets, nausea , and motion sickness. Many people drink ginger tea to soothe a sore throat or a cough.
Clove : Clove oil is a very famous natural medicine for toothaches and gum pain. It also helps with digestion and can relieve chest pain or fever.
Cinnamon : This spice is helpful for controlling blood sugar levels. It also helps improve blood circulation and can be used to treat headaches.
Cumin : Cumin is excellent for digestion. Drinking water boiled with cumin seeds can help with stomach ache .
Garlic : Garlic helps protect the heart and is often used to fight off the common cold and coughs due to its antibiotic properties.
Ajwain (Bishop’s Weed): This is a powerful spice for treating stomach gas, indigestion, and abdominal pain. 
5. Write about garam masala.
Ans: Garam masala is made by grinding and mixing together many spices. The spices used are – cardamom , cinnamon, clove, cumin, black pepper ,bay leaf etc.
6. Name the most expensive spice. Name the state which is the highest producer of it.
Ans:

7.  Your mother is making ‘kheer’ and ‘Biryani’ . She uses the same spice in both . Which spice could it be?
Ans:




