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	· The investigator should collect maximum number of vegetables and its types available in that area.
· Collect names of 10 vegetables used in cooking, and elicit them in the following frames
a) Cut the --- into five pieces of -- and wash them.
b)  Peel the two ---

	WLVG_001
	brinjal
	Manta 

	WLVG_002
	lady’s finger
	

	WLVG_003
	cabbage
	Ṭam lum 

	WLVG_004
	potato
	Sab bal 

	WLVG_005
	tomato
	Kor manta 

	WLVG_006
	carrot
	

	WLVG_007
	beetroot
	

	WLVG_008
	radish
	

	WLVG_009
	spinach
	

	WLVG_010
	onion
	Purun sen 

	WLVG_011
	tuber
	

	WLVG_012
	sweet potato
	Kolkai 

	WLVG_013
	turnip
	

	WLVG_014
	lettuce
	

	WLVG_015
	broccoli
	

	WLVG_016
	cauliflower
	Ṭam par

	WLVG_017
	mushrooms
	Ripa 

	WLVG_018
	green chilly
	Mercha ring 

	WLVG_019
	red chilly
	Mercha min 

	WLVG_020
	dry chilly
	Mercha ṭong 

	WLVG_021
	unripe banana 
	Rimot isel

	WLVG_022
	green papaya 
	Poiphol isel 

	WLVG_023
	ginger
	Ithîng 

	WLVG_024
	garlic
	Purun ngoi 



