Semester 5
Course Minor
Paper Code B3BN230511T

Paper Title

Food Culture in Bengal: Text & History

No. of Credits 4
Theory/Practical/Composite Theory
Minimum no. of preparatory 4
hours per week a student has
to devote
No. of Modules 2
Syllabus Module 1
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Learning Outcome

This paper will focus to develop an understanding of the cultural and social significance of

Bengali food and culinary history

Reading/Reference Lists
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Evaluation

CIA: 30 (20+5+5)
End-Sem: 70

Paper Structure

Module: 1 (1x20)+(3x5) = 35
Module: 2 (1x15)+(3x5)+(5x1) = 35




