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Delicious Discoveries: The Foods and Diet of Bangladesh 
Open-Ended Response Answer Key 

1. Possible Answer: Spices are integral to Bangladeshi cuisine, 
adding depth and complexity to dishes. They not only provide 
flavor but also enhance the aroma and color of the food. Spices 
like cumin, turmeric, and coriander are used in various 
combinations to create a rich and savory flavor profile. 

2. Possible Answer: Rice is the cornerstone of Bangladeshi cuisine 
and holds cultural significance. It symbolizes sustenance and 
unity. Rice is prepared in various ways, such as plain steamed 
rice, biryani, and khichuri. It is often enjoyed with a variety of side 
dishes, making it a versatile and essential part of daily life. 

3. Possible Answer: Fish is a primary source of protein in Bangladesh 
due to its abundant water resources. The country's rivers and 
water bodies offer a wide variety of fish species. Fish is prepared 
in numerous ways, including curries, frying, and grilling. "Hilsa" fish, 
in particular, is prized for its taste and is a delicacy in Bangladeshi 
cuisine. 

4. Possible Answer: The street food culture in Bangladesh is vibrant 
and reflects the country's culinary diversity and accessibility. It 
allows people from all walks of life to enjoy delicious and 
affordable snacks and meals. Street vendors offer a wide range 
of options, from savory snacks like samosas to sweet treats like 
roshogolla. This culture makes Bangladeshi cuisine accessible to 
locals and visitors alike, showcasing the rich flavors and traditions 
of the country. 

 

 

 

 

 


