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Spicy Riddles

1. MS_Objectives_Spicy Riddles

Notes to the teacher: This asset lays down the proposed plan for transacting this chapter.

It states the asset objectives of the MLP.

This asset is for teacher's reference and need not be taught to the students.

Students will be able to

explain the benefits of spices we use in the kitchen.
identify the spices through riddles.
 relate to the medicinal values of some spices.
become aware of the spices that are not used in India.
 identify the names of spices.
outline the types of Indian spices and their benefits.
understand that like spices, friends and good company have to be chosen and used
carefully.

 

Time to teach Asset Type Theme SubTheme

2 Minutes Main Script Food Spices, Spices

2. IQ_Who am I?

Teachers may ask these questions and get answers from the student.

Listen to these riddles and guess the name of the spice-

1) I can be powdered fine

To make food hot and spicy
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If too much of me is added

I make you gasp-shheee….shheee….

Your eyes and nose begin to water

And you cry!

Think and tell me, who am I?.

Tell me quickly, who am I? 

2) Grind me and powder me-

To make your food look yellow,

I am mixed in oil by granny

And applied to wounds quickly,

I heal all wounds-big and small,

That is why I am loved by all!!    

Think and tell me, who am I?

Tell me quickly, who am I?      

Answers:

1. Red Chilli
2. Turmeric

Image Source:
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https://images.pexels.com/photos/39390/chili-pepper-red-spicy-drying-39390.jpeg?auto=compress&cs=tinysrgb&dpr=1&w=500

https://cdn.pixabay.com/photo/2017/08/08/23/19/spices-2613032__340.jpg

https://pixabay.com/photos/turmeric-herb-organic-root-3273907/

Time to teach Asset Type Theme SubTheme

3 Minutes Inquisitive Questions Food Spices, Spices

3. MS_Spices in the Kitchen

Note to the teacher:

Teachers may start the session with a discussion about the various spices they have seen in
their kitchen and the purpose for which they are used. They may summarize and explain the
following.

A) LIST OF INDIAN SPICES:

1. Carom Seeds (Ajwain)

2. Mustard

3. Asafoetida

4. Cinnamon

5. Dry Ginger

6. Turmeric

7. Fennel

8. Nutmeg

9. Cumin
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10. Black Cumin

11. Coriander

12. Black Pepper

13. Cardamom

14. Long Pepper

15. Dill

16.Cloves

17. Star Anise

B) USES OF SPICES:
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C) BENEFITS OF EATING SPICES:

1. Turmeric:

This bright orange spice is not only great for adding color to your dish but its health benefits
are immense. It is a member of the ginger family. For thousands of years, Ayurveda medicine
has used turmeric for a variety of health reasons. The National Institute of Health has found
that turmeric aids in helping to treat arthritis, heartburn, stomach pain, diarrhea, intestinal
gas, stomach bloating, and loss of appetite. Turmeric is also used as a topical treatment for
issues like skin inflammation, infected wounds, and ringworm.

2. Black Pepper

Black pepper is not a spice that many people associate with Indian cooking. However, these
little peppercorns have their most ancient roots in India. Black pepper is one of the most
traded spices in the world and is commonly found in many European dishes, often paired
with salt. Black pepper aids in digestion, congestion, an upset stomach and can also help to
stop the bleeding on a cut when applied topically.

3. Cardamom

Native to the forests in India, these green pods are commonly used not only in Indian
cooking, but also in Chai—also known as Indian tea. In order to get the full benefits of this
spice, the outer shell needs to be broken to expose the tiny pods inside. It can be used to
counteract a number of digestive problems including bloating, gas, heartburn and loss of
appetite—it can even treat bad breath and is commonly used as an after-meal breath
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freshener. In preliminary studies, it has also been found to have cancer fighting
effects against skin cancer. 

4. Clove

This little bud resembles a tiny flower. It is used not only in Indian cuisines, but in African and
Middle Eastern as well. In cosmetic uses, clove is found in toothpastes, soaps, and
perfumes. Indian healers have used clove oil, flower buds, and stems from the plant in many
medicines. Clove oil can also help with pain when applied topically, and can help with
stomach issues like gas, diarrhea, nausea and upset stomach.

5. Cinnamon

This bark-like spice originates from Sri Lanka, and was originally harvested by Arabian
traders from a tall tree and ground to create the powder form of cinnamon. According to
some researchers, cinnamon might help in the treatment for people with diabetes. 

Image Source:

https://pixabay.com/en/turmeric-spice-curry-seasoning-3251560/

https://www.publicdomainpictures.net/en/view-image.php?image=29057&picture=whole-black-pepper-2

https://pixabay.com/en/cardamom-elaichi-green-processed-166833/
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https://pixabay.com/en/clove-spice-pink-food-ingredient-1326474/

https://pixabay.com/en/cinnamon-sticks-spices-food-brown-390317/

Time to teach Asset Type Theme SubTheme

15 Minutes Main Script Food Spices, Spices

4. DD_Medicinal value of some spices

1. Cardamom (Elaichi): It is used in most of the Indian and other sweet dishes to give a
good flavour and smell. It helps to control bad breath and digestive disorders. A whole
cardamom chewed is good for coping with diabetes.

2. Chili (Lal Mirch): It is a main ingredient used for adding spice to the food. The
antioxidants present in chili help to cope with cholesterol. It also helps in burning calories.

3. Cinnamon (Dalchini): It is used mainly for seasoning food and preparing masalas. It has
medicinal uses too. It supports natural production of insulin and reduces blood cholesterol.

4. Clove (Laung): It is used as a cooking ingredient, mainly for seasoning or preparing
Masalas. Clove oil is beneficial for curing toothache and sore gums. It is also said to be a
beneficial remedy for chest pains, fever, digestive problems, cough and cold.
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5. Coriander (Dhaniya): Coriander leaves as well as coriander seeds are used in cooking. It
also has some medicinal uses. It can be used externally on aching joints and rheumatic
pains. It is also good for coping with sore throat, allergies, digestion problems, hay fever etc.

6. Cumin (Jeera): It is used for cooking and it also possesses medicinal properties. It is a
good source of iron and keeps the immune system healthy. Water boiled with cumin seeds is
good for coping with dysentery.

7. Fenugreek (Methi): It is mainly used as a green leafy vegetable and seeds are used for
seasoning and preparing masalas. It is also helpful for treating diabetes and lowering
cholesterol.

8. Ginger (Adrak): It is used for giving a specific flavour to food and has many medicinal
uses. It helps to avoid digestive problems. It is beneficial for coping with cough and cold.
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​Image Source:

https://cdn.pixabay.com/photo/2015/06/08/14/47/chili-801719__340.jpg

https://cdn.pixabay.com/photo/2014/11/02/16/55/cinnamon-stick-514243__340.jpg

https://cdn.pixabay.com/photo/2017/07/08/17/57/cloves-2485102__340.jpg

https://cdn.pixabay.com/photo/2013/07/25/12/03/coriander-166989__340.jpg

https://images.pexels.com/photos/39073/spices-caraway-garden-eat-39073.jpeg?auto=compress&cs=tinysrgb&dpr=1&w=500

https://cdn.pixabay.com/photo/2017/11/20/11/39/fenugreek-2965214__340.jpg

https://cdn.pixabay.com/photo/2015/11/18/17/31/fenugreek-1049596__340.jpg

https://cdn.pixabay.com/photo/2016/05/12/16/34/ginger-1388002__340.jpg

Time to teach Asset Type Theme SubTheme

5 Minutes Day-to-day Relevance Food Spices, Spices

5. IA_Spices from different parts of the world

Spices that are not commonly used in India but around the world: 

Dill Seed

Marjoram

Thyme
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Allspice

When you eat Italian food like Pizza, Pasta and Spaghetti, these are the spices that are
used. 

Image Source:

https://pixabay.com/en/dill-seeds-canning-summer-seasoning-1527357/

https://pixabay.com/en/thyme-medicinal-herb-cook-spice-2854035/

https://pixabay.com/en/origanum-marjoram-oregano-1007434/

https://pixabay.com/en/allspice-piment-spice-spice-grain-686859/

Time to teach Asset Type Theme SubTheme

3 Minutes Interesting Asides Food Spices, Spices

6. SA_Find the Spices

Aim: Students will be able to find the names of spices in the word search grid. 

Resources Required: Printed word puzzle sheets

Setting for the Activity:  Indoor

Type of Activity: Individual

Procedure:
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1. Distribute the printed puzzle sheets to the students.

2. Ask them to find out the names of the spices in the word grid.

​Answer:

Time to teach Asset Type Theme SubTheme

20 Minutes Suggested Activity Food Spices, Spices

7. VC_Good Friends Add Value To Your Life

Just as spices make food tasty, so also good friends make life better and fruitful. 
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A wise man once said," Associate yourself with people of good quality, for it is better to be
alone than to be in bad company." 

We meet different kinds of people, but being friendly and close to some people needs some
thought.

"Variety is the spice of life, that gives it all its flavour."  William Cooper.

Various types of friends in school may impress you, but students should be careful in
choosing friends, for bad company is like the rotten apple that spoils the whole basket; it can
cause great harm to you.

People normally say, tell me who your friends are, and I will tell you who you are.

Children, you are always judged by the company you are in. Parents always warn children
about not joining some people's company. They know from experience.

Just like tasteless vegetables can be made good with spices in proper proportions, so also,
friends and good company can bring about positive changes in you.
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Good friends are like check dams; they will pull you back to the right path whenever you stray
off. That is why a friend in need is a friend indeed.

Make a list of your good friends and say why you like to be with them.

Image Source:

Spices : https://www.pexels.com/photo/aroma-aromatic-assortment-containers-458796/

Friends: https://www.pexels.com/photo/silhouette-photography-of-group-of-people-jumping-during-golden-time-1000445/

https://www.pexels.com/photo/boys-in-blue-shirts-reading-books-2363287/

https://pixabay.com/illustrations/people-child-kids-family-parent-1082906/

https://pixabay.com/vectors/boy-bully-cartoon-child-kid-mean-2022427/

https://pixabay.com/photos/food-salad-raw-carrots-1209503/

https://pixabay.com/vectors/pepper-chili-red-hot-vegetable-25384/

https://pixabay.com/photos/vegetable-skewer-vegetables-food-3317060/

Time to teach Value Type Value Sub Type Value Attribute

3 Minutes Right Action Helpfulness Group Activities

8. QA_Spices_A Quiz

I. Answer these questions:-

Q.1 Name one spice which is used in preparing both sweet and salty dishes.

Q.2 Find out what is put into food to make it taste sour?

Q.3 What is Garam Masala? What are its ingredients?

Q.4 Why are spices added to the food?

Q.5 Which spice brings water in your eyes and nose? Why?

Q.6 Which spice is used for healing wounds? How?
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II. Fill in the blanks:-

(Red Chili, Fennel seeds, Turmeric, Black pepper, Clove, cardamom)

(1) ___________ is used to make the food look yellow.

(2) Dried Pepper is ___________ in colour.

(3) ____________makes the food hot and spicy.

(4) ____________ keeps our stomach healthy.

(5) ___________ is used as a mouth freshener.

(6) _____________ looks like a nail but it is a bud.

III. Choose the correct answer:-

1. Which one of the following is not a spice?

a) Rice b) Ginger c) pepper   d) cloves

2. ———- spice is used as a mouth refresher

a) Jeera b) pepper c) ginger d) saunf

3. Which spice is used to cure toothache?

a) Dry chilly  b) Turmeric     c) Jeera d) cloves

4. The spice which is used to make our food yellow is ……….

a) Pepper     b) Ginger      c) Turmeric     d) Cardamom

IV. Match the following:-
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1. Red chilies - a) makes food hot and spicy.

2. Black pepper - b) gives a sharp and spicy taste.

3. Turmeric - c) heal wounds.

4. Jeera - d) add fragrance to food.

5. Cardamom - e) mouth freshener.

6. Clove - f) reduces toothache.

Answers:-

Q.1 Name one spice which is used in preparing both sweet and salty dishes.

Ans- Cardamom is the spice.

Q.2 Find out what is put into food to make it taste sour?

Ans- Mango powder (amchur)is put into food to make it taste sour.

Q.3 What is Garam Masala? What are its ingredients?

Ans- Garam Masala is a powder of a mixture of several spices such as cardamom (small and
big), clove, Jeera seeds, cinnamon, black pepper, dry ginger etc.

Q.4 Why are spices added to the food?

Ans- Spices are used to add colour, flavour and taste to the food. 

Q.5 Which spice brings water in your eyes and nose? Why?

 Ans-Red chili brings water to our eyes and nose when it is added in large quantities as it
makes food hot and spicy. 
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Q.6 Which spice is used for healing wounds? How?

 Ans-Turmeric is used for healing wounds. When turmeric mixed with oil is applied to wounds,
they heal quickly.

Fill in the blanks:-

(1) Turmeric is used to make the food look yellow.

(2) Dried Pepper is black in colour.

(3) Red Chili makes the food hot and spicy.

(4) Fennel Seeds keeps our stomach healthy.

(5) Cardamom is used as a mouth freshener.

(6) Clove looks like a nail but it is a bud.

Choose the correct answer:-

1. Rice 2. Saunf 3.cloves 4.turmeric

Match the following:-

Ans: 1. -- a) makes food hot and spicy.

2. --  b) give a sharp and spicy taste.

3. --  c) heal wounds

4. -- d) add fragrance to food.

5. -- e) mouth freshener.

6. -- f) reduce toothache.
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Time to teach Asset Type Theme SubTheme

10 Minutes Assessments Food Spices, Spices

9. MS_Summary_Spicy Riddles

In this lesson, we learnt the following:

 the benefits of spices we use in the kitchen
spices’ names and uses through riddles
  the medicinal values of some spices
about the spices that are not used in India
like spices, friends and good company have to be chosen carefully

Time to teach Asset Type Theme SubTheme

2 Minutes Main Script Food Spices, Spices
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