
Lesson – 10
What is cooking?

I. Fill in the blanks:
1. Food gives us energy to work and play.
2. The fruits and vegetables which are eaten raw are called raw food.
3. Cooking kills the germs in the food.
4. An oven is used to bake things.
5. Food items last longer when they are cooked.
6. Steaming is done in a steamer or a pressure cooker.
7. A gas stove uses Liquefied Petroleum Gas (LPG) as fuel.
8. Lemon water is made by adding sugar and lemon juice to water.
II. Match the following:
Heating sources Fuel used
1. A gas stove - Cooking gas.
2. A solar cooker - Sunlight.
3. A stove - Kerosene oil.
4. A challah - Coal or wood.
5. An electric heater - Electricity.

Home work
Draw pictures of any five things that you see in your kitchen.

Write their names.

III.Answer the following:
1. Why should we not wash fruits and vegetables after cutting?

We should not wash fruits and vegetables after cutting because;
when we wash them after cutting, many minerals and vitamins get
washed away.

2. Why do we need to cook food?
 Cooking makes food soft, tasty and easy to digest.
 Cooking kills the germs that may be present in raw food.



3. What is cooked food? Name any two things that need to be cooked.
 Most of the foods are cooked before we eat. These are called cooked food.
 Rice, flesh, fish, brinjal, potato…etc. need to be cooked before eating.
4. Write steps involved in making rotis in the kitchen?

 Taking out flour in a utensil.
 Kneading it into dough.
 Making small balls of the dough.
 Rolling out the balls.
 Cooking it on fire.

5. What are cooking utensils? What are they made of?
 The objects used for cooking are called cooking utensils.
 They are made of wood, steel, plastic and clay.

6. What is grilling?
Meat and some vegetables are sometimes cooked over direct heat.
This is called grilling.

Home work
Draw and write the name of the fuel used to cook food in your home.

IV. Answer in detail:
1. Write about some methods of cooking.

We cook food in many ways. Some of the ways are boiling, baking,
steaming, roasting and frying.

i) Boiling: Boiling involves cooking the food item in boiling water. Eg:
Rice and pulses.

ii) Baking: Baking involves cooking the food item without adding any liquid
or fat. Eg: Breads and cakes.

iii) Steaming: Steaming means to cook with the help of steam. Eg: Idli and
rice.

iv) Roasting: Roasting means to cook food over direct heat or in an oven.
Eg: Popcorns and chicken.

v) Frying: Frying means to cook in oil. Eg: Puris and Pappad.


