Title:
Regional Cuisine Of India: North Indian Flavors

Word Count:
547

Summary:
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The northern part of India, it is said, is part of India in which the influence of the early light-skinned Aryan invaders can still be st
Spices are an essential element to Indian cuisine, and they use some of the most aromatic and beautiful spices on earth. Histor
Chili peppers are common to Indian cuisine, and in the north, the Degchi Mirchi, or Kashmiri chili pepper are especially popular.
Garam masala is a spice mixture used extensively in North Indian cuisine. This is a blend of spices, which is loosely built upon
Flat breads of various types, including roti, puri, chapattis, different types parantha, and tandoori baked breads, such as nan, ar

North Indian flavors have become an important part of international cuisine, spreading throughout the world’s metropolitan cent
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