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Number the boxes according to the correct order of roti making process.
(पोळ�  बन�व�याची ���या ओळखून चौकोनात यो�य �मांक �लहा)

Wheat seeds are sown in the agricultural field.
(ग� �पकव�यासाठ� ग�हा�या �बया शेतात पेर�या जातात)

The wheat is harvested from the field, packed
and is later moved to the mill.
(ग�हाची कापणी केली जाते मग ग� पो�यात भ�न
�गरणीत पाठ�वला जातो)  

As wheat moves to the mill it is ground to produce
wheat flour or atta.
(ग� �गरणीत आ�यावर �याचे पीठ बन�वले जाते)

Next, the flour is packed and sent to shops for selling.
(पुढे, पीठ �पश�ांम�ये भ�न �कानात �व��साठ� पाठ�वले जाते)

After purchasing the flour, water is added to it for kneading
the dough.
(पीठ �वकत घेत�यावर �यात पाणी टाकून पीठ मळून क�णक बन�वली जाते )

Round chapatis are made from the dough. 
(कणकेपासून  गोल पो�या बन�व�या जातात)

Finally, the chapati is heated on a pan and is ready to
be served on the table.
(शेवट�, पोळ� त�ावर भाजली जाते आ�ण जेवणा�या ताटात
वाढ�यासाठ� तयार आहे)

Find the differences. (फरक शोधा)

Match the food items with the correct festivals of India. (खा�पदाथा��या भारतीय सणांशी यो�य जो�ा लावा )

Baisakhi (बैसाखी)

Eid-ul-fitr (ईद-उल-�फतर)

Ganesh Chaturthi (गणेश चतुथ�)

Durga Puja (�गा� पूजा)

Easter (ई�टर)

Holi (होळ�)

Thandai (थंडाई)

Sarson ka saag
(सरस� का साग)

Biryani (�बया�णी )

Sondesh  (शॉनदेश)

Modak (मोदक)

Easter eggs
(ई�टर ए�स)
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