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Exploring the Exquisite Flavors of Indian Cuisine 
Open-Ended Response Answer Key 

1. North Indian cuisine often features dairy products like yogurt and ghee, and 

common ingredients include wheat-based bread like naan and roti. In 

contrast, South Indian cuisine leans towards rice and coconut, with dishes 

like dosa and idli being popular. South Indian cuisine also incorporates 

more seafood due to its coastal regions. 
2. Turmeric and ginger are both used in Indian cuisine and are known for their 

potential health benefits. Turmeric contains curcumin, which has anti-

inflammatory and antioxidant properties. Ginger is believed to have 

digestive and anti-nausea properties. Including these spices in Indian dishes 

may offer health advantages beyond flavor enhancement. 

3. Indian cuisine reflects the cultural diversity of the country by showcasing 

various regional flavors, ingredients, and cooking techniques. With its rich 

tapestry of flavors and dishes, Indian cuisine is considered a culinary 

treasure because it offers an extensive range of taste experiences, from 

spicy to savory to sweet. It appeals to a wide audience and has gained 

global recognition for its complexity and depth of flavor. 

4. One example of a traditional Indian dish known for its balance of flavors is 

"biryani." Biryani is a fragrant and flavorful rice dish that combines marinated 

meat or vegetables with aromatic spices and long-grain basmati rice. The 

balance is achieved by layering the ingredients in a pot and allowing them 

to cook together, with the rice absorbing the flavors of the spices and the 

meat or vegetables. The result is a harmonious blend of sweet, savory, and 

spicy flavors, with each bite offering a delightful combination of ingredients. 

 

 


