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Dear Friends,

There is no love more sincerer than the love of food,” said the
Irish playwright, George Bernard Shaw. And I cannot agree
more! Sharing this love, I take on a food odyssey of India
across the length and breadth of this diverse country.
Historically India has been a melting pot of people, of all

religions and races. Its diversity resulting from countless
invasions and migrations. While invaders came in search of wealth, they soon

discovered the rich diversity of food amongst other treasures!

Let's explore this food tradition across the States of North India, particularly the
State of Uttar Pradesh and the States of South, East, West, Central and North East
India; the vast coastal and hill regions; the varieties of breads, snacks, chutneys and
desserts and a host of foods.

st
—T

Pradip Burman

ABOUT THE ARTIST

Gautam Partho Roy is the only artist for our calendars - since we
started making calendars. We thought this calendar is a tough one.
Food and different kinds of food. Every year, we send the texts to him,
he gives us the paintings.

We have never had to send them back. But we thought this calendar is

a tough one, but no. He found recipes and using his imagination, he [ :
painted. The paintings made us drool. Gautam Partho Roy

Gautam Partho Roy holds a Bachelor of Fine Arts degree from Rabindra Bharati
University, Kolkata.

Contact: 9350858538 E-mail: gautampartharoy@gmail.com
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A Tribute to Covid Warriors

As the world faced the unprecedented crisis of COVID-19, it
has been our healthcare workers who are the foremost
champions of humanity, saving humankind. We were staring
as it was staring at existential crisis. It was when the country
was faced with an acute shortage of oxygen and hospital beds.
Many citizens rose to the occasion in this hour of need.

Times, such as this, has created new heroes and warriors
against the pandemic. We, as Indians, are lucky to live in a
country with a plethora of unique and diverse communities.
One of these communities is the wonderful Sikhs. A concept
unique called a "Langar." Which serves meals to all,
regardless of caste, class, religion, genders, social or economic
status or political consideration. The COVID crisis saw
Langar Seva Groups providing healthy meals to those in need
especially at a time when it was most critical. They also
provided an Oxygen Langar Sewa to those who needed oxygen
support. This heartwarming and critical initiative, taken by
the Sikh community is one of its kind and truly commendable.
We will ever be thankful to have these unconventional, yet

brave and effective Covid Warriors.
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Chef’s Note

Cooking is like love. Theoretically, a recipe is a set of instruction
used for preparing and producing a certain food or drink. The purpose
of a recipe is to have a precise record of the ingredients, the amounts
needed, and the way they are combined. According to me, the recipe
needs more than this. Itneeds a pinch of patience, a dash of kindness,

aspoonful of passionandaheap of love.

One can give the same recipe to ten different cooks and it will never
turn out the same. A Chef who keeps all of his recipes in his head must
do all the cooking himself, in order to make the recipes correctly. He
will not get consistency from other employees, unless he puts it into a
written recipe to give to his staff. If the Chef scribbles all of his recipes
on scraps of paper, he will have difficulty maintaining a positive guest
experience from his food. Of course, a recipe is not perfect and the
kitchen crew still needs to learn how to make final adjustments on
seasoning and consistency in order to match the Chef's palate. In this
sense a recipe is a guideline, a way for the Chef to point his crew in the
proper direction. But in the end, cooks need to know the palate and
expectations of the Chef, in order to reproduce the recipe to his

standards.

Raman Kohli



Cuisines of India

From Kashmir to Kerala, from Maharashtra to Manipur, every State
has a different type of cuisine. This is mostly because they have a
different soil, the amount of water for the fields, the weather, flat or hilly
ground. Take tea bushes which grow in water, sun and thrive in
humidity. So, tea from Assam. But coffee bushes need less water, and
have to be shaded. So, lots of trees and no hot air. Thus Coorg, a district
on the hilly slopes of the Nilgiri Hills, in the Deccan is one of the biggest
manufacturers of India. Now we know why tea is the drink of the North

and coffee is the nectar of the South.

Uttar Pradesh and Bengal are the kingdoms of rice — which needs

lots of water - both have plenty.

The tributaries, from melting snow of the Himalayas, flow to the
Ganges River through these States. Basmati rice, maybe the best rice of
the world, is from UP. Lentils are grown everywhere. It is protein for

vegetarians, who are more than half of the population of India.

Wheat needs cooler weather and not too much water. Punjab means
'five rivers', all of which are the tributaries to the River Ganga. Canals
take water from the rivers to the fields. You can getlost in a wheat field,

with the height and the density of the crop, blocking your sight. Not to

Most States grow sugar cane. Indians LOVE sweetmeats. No
country could better India's sweets. Desserts, in the West, are eaten with
a spoon after dinner. Indian sweets are eaten 24 hours. No spoons, but
sticky hands. Ice-creams have invaded India, but it is no match to the

Indian kulfi.
Jai Hind!!




@ Bajra, Aloo Roti @ KashmiriDumAloo @ RoganJosh @ Sarson ka Saag aur Makki ki Roti
@ TroutFishin Manali @ Tukdya Bhatt @ Dhoda GajarHalwa @ Mix Dal Fry TandooriChicken

North India is a region of abundance. The States of Jammu & Kashmir, Himachal Pradesh,
Punjab and Haryana have come a host of speciality foods. North Indian food was greatly
influenced by the Persians, who entered India in the 11th century. From the 13th to 16th
centuries, Mongolian conquerors brought with them Afghan and Persian cuisine.

The most famous and exotic meat dishes of North Indian cuisine are the result of the
Mughal Empire that had significant influence on Indian cuisine.

Punjabis had their own way to compete with Mughals, and Butter Chicken is proof. Known
as the “Pride of Punjab,” this marinated chicken is cooked in rich gravy of butter, dried fruits
and spices, giving it an exotic taste. Its evolution is traced back to Kundan Lal Gujral. Mr.
Gujral fled to India following the partition. He was ingenious enough to overcome the times
of political upheaval and opened a restaurant in Old Delhi, Moti Mahal.

Kashmiri cuisine is a unique blend of Indian, Iranian and Afghani cuisines. It is essentially
meat-based. Fresh vegetables like haak are abundant in the summer, including variety of
mushrooms called ghuchi.

North Indians also relish popular snacks such as chaat, kachauri and the famous samosa.
Like someone said "so often these days eating Indian food passes for spirituality. I don't
meditate, [ don't pray, but I eat two samosas every day"!

The popular desserts include Gajar ka halwa, Kheer, Patisa, Malpua, Rabdi, Kulfi Falooda,
Kulfi, Daulat ki Chaat from Delhi. Another famous sweet is Jalebi from Dariba, Chandi
Chowk which originated in Middle East and was called Zabiya (Arabic) or the
Zalibiya (Persian).
























































































































