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Avoid Cooking of Food as Paste
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Consuming method of liquid food
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Easy cooking of greens, vegetables.
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Eating method of orange
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Egg eating method
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Safeguading of remained food without fridge.
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For the Easy Making of Idly, Dosa, Vada
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For the easily picking of fruits and vegetables
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Maintenance of Vegetables.
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Eating the sticky food by hand is wrong
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Fruits & vegetable preservation
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Salt not necessary when cooking
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To reduce the spending of time & work in cooking
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Coconut water in cooking
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ew method in serving of rice food
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Negative effects of distilled water
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Method of simplifighing the food
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Fraying Ovens to be keft closed after use
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