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George Bernard Shaw said, “There is no
sincerer love than the love of food” (1930). Why
do we love food? It is a symphony of flavours,
textures, and aromas that captivate our senses
and evoke profound pleasure. The pleasure of
food goes beyond taste - it extends to the act of
cooking and the joy of sharing it with others.
The intersection of pleasure and food is a
complex and delightful realm where culture,
biology, and personal experiences converge to
create a sensory experience unlike any other.

It is the search for pleasure that has motivated
individuals to try out new techniques of
cooking, and to experiment with spices and
ingredients. However, society and culture place
restrictions on the pleasure associated with food
choices and tell us what we can eat and what we
can't. For instance, a colleague once politely
refused to accept food from a fellow colleague,
saying that she did not accept food from any
non-vegetarian, even her kinsfolk, because she
practiced meditation and taking food from a
non-vegetarian would drastically lower the level
of spirituality she had achieved till then.

The story of Shabri and her joothey ber came to
mind. Shabri, who belonged to a lower strata of
society, offered berries to Lord Ram when he
visited her in the forest. She tasted each berry
and offered only the sweet ones to him,
throwing away the bitter ones. The takeaway for
us from this story was the grace and love with
which Sri Ram ate them. We wonder why this
narrative of food exchange seems to be lost
within the larger narrative of the mainstream,
structured around the opposition between

vegetarianism and non-vegetarianism.

Dr. Gopi D. Tripathy
Associate professor

Mr. Pawan S. Harsana

Assistant professor

The latter hinges on a rejection or, at best, a
patronizing tolerance of non-vegetarianism by
vegetarians - a hierarchy that places one food
choice on a higher plane than the other. In
this narrative, vegetarianism becomes a path
for seekers of spirituality, while non-
vegetarianism becomes a path for followers of
this

vegetarianism becomes a marker of status and

passion and pleasure. In way,
dietary practices become a means to claim an
elevated position in the class/status hierarchy
— a kind of Sanskritization, drawing from
Prof. M.N Srinivas, - and a basis for social

discrimination (1952).




Food habits are not universal and naturally
ordained: what we eat and when, why, and
how we eat it is determined by a wide range of
social, cultural, political, economic, ecological
and philosophical factors. There is huge
variation in what is considered edible and
what isn’t: from consuming only vegetarian
vrat food during Navratri in North India to
feasting on fish during Durga Puja in the East,
to the consumption in some areas of animals
that are valued elsewhere as pets, eg. dogs and
cats. Further, there are segments of people
who consume foods such as ants, termites,
and bats to mention a few. The list is endless.

It is important to be conscious of the dangers
of a ‘single story’ woven around patterns of

food
mainstream. It is also important to respect

consumption by the repressive
and even embrace alternative narratives of
food, so that abstinence from certain foods
and deriving pleasure from certain foods can
both  be
emancipation. We must remind ourselves that

paths to  spirituality and
the celebration of food - a journey that
engages the body, mind, and soul in a
symphony of flavours and experiences — is a
celebration of life itself. Let this thought be

the beginning of a conversation.

33t AT R ...

Food choices and practices are not random and not solely a matter of satisfying physiological or psychological
needs, or individual preferences. They are socially and culturally determined.
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Dog meat is consumed by some
Nagaland tribes as it is believed
to be a sign of prosperity, give
strength and provide spiritual

protection during festivals.
Credits: The Print
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The tribes of Bastar in Chhattisgarh,
use red ants to make a chutney called
chapda chutney. The name chapra
literally

means "leaf basket" and refers to the
nests the ants make out of the leaves

of the sal tree. /

Credits: TOI




Edritors note

What is food? At an elementary level, it's fuel
for our bodies to function. But is that all it is?
Food
sustenance. It embodies culture, heritage and

Certainly not. transcends mere
identity. In short, it's a reflection of who we
are, where we come from and what we value.
Although nature offers a vast spectrum of
edibles, only a few make it onto our plates as
"food." But how do we decide what is edible
and what isn’t? Here’s when culture steps in.
Our customs and beliefs passed down by our
food

sociologist

ancestors inform our choices or

preferences.  French Pierre
Bourdieu threw light on how our taste
preferences are the markers of our social
standing. He elaborated on how societies
foods

creating  hierarchies

assign value to certain over

that
encompass social, economic and even moral

othersthereby,
dimensions.

One of the most prominent hierarchies in food

culture is the  distinction  between
vegetarianism and non-vegetarianism. In
many societies, vegetarianism is often
associated with purity and a higher ethical
consciousness. Those who adhere to a
vegetarian diet are seen as morally superior.
On the contrary, non-vegetarians are viewed
as inferior, particularly in the context of
modern debates revolving around the issues of
environmental sustainability and animal
rights. These perceptions create a hierarchy
where vegetarianism is placed on a pedestal
above non-vegetarianism in some societies.
Herein, it's crucial to recognize that these
perceptions are not universal and can vary
significantly across cultures and
individuals.However, how many of us actually
acknowledge the fact that what's considered
prestigious or desirable in one society may

differ significantly from another? Very few.

Shobhna Sharma
B.A (H) Sociology
3rd year

Discussions on food and culture is vital in
such times when food is being used to
communities and

marginalise  certain

individuals for following certain dietary
practices which are actually a part of their
culture, thereby giving rise to new forms of

social inequalities.

WHO’s declaration of 2023 as the
International Year of Millets served as a
context for us to think about food and its
various dimensions, thereby giving us our
theme for this year’s magazine: Food, Culture

and Society.

Throughout the past one year, we have tried
to look at food through various lenses. From
having a film screening of the animated
movie, ‘Ratatouille’ that made us look at the
representation of food as a means of self-
expression and personal assertion, unfurling
against backgrounds and dynamics which are
affected by significant class and gender issues
to going on a departmental trip to Khajuraho
their

delicacies, customs and beliefs, we got the

and closely observing traditional
opportunity to think and rethink about what
food actually is. We also organized our

annual interdisciplinary fest, ‘Imagine’ on the




theme ‘Food, Culture and Society.” Therein, we
called for student participation in events such as
photography, blind fold, poetry and food
exhibition wherein students prepared their
favourite delicacies and and talked about them.
We have proudly featured some of those entries
from our food exhibition in this issue of
Sociologue. Apart from these, we have also tried
to explore as many different cuisines as possible
such as Dilli Haat,
Chandni Chowk and Jama
Masjid, to name a few.

by visiting places

Humayunpur,

In this issue, we have made a humble attempt to
ponder over food and its various related aspects
through our segments of Reflections, Telling
tales, Local delights, Festive flavours and Food

for thought, where we have tried to delve
deeper and look at food through the sub-themes
of food as metaphor, food and globalisation,
food and identity, food and literature and food
and cinema, among others. Along with that, we
have also introduced a new segment, Lamhe, in
this issue which encapsulates the thoughts and
experiences of the Batch of 2024.

The intention behind this issue is to foster
dialogue around food and culture and open our
minds to newer ideas. So, without any further
ado, let us get immersed into the world of
flavours with the hope that each bite makes us
question the conventions that prevail...

ST I N ...

Credits: Hadia Arif




From the associate edrtors’ pen

Food is really a reflection of our cultural
identity.It is a celebration of diversity, a
testament to resilience, and a catalyst for
change.It can evoke memories, forge bonds, and
is a gateway to understanding the intricate
layers of society. Throwing light on this fact, this
magazine issue celebrates the culinary arts, the
profound connection of food, culture and
societal relevance. There are myriad ways in
which how we eat is influenced by our cultural
landscape. In the heart of every culture,lies a
culinary tapestry woven with flavours,
traditions, and stories passed down through
generations. Food also reminds us of our shared

identity in a world that often feels divided.

As 1 delicately weaved my thoughts for an
article contribution to this year's magazine issue,
I found myself immersed in a vibrant mosaic of
the dinner conversations which used to be
seasoned with discussions in my household and
the comforting aromas of my mother's home-
cooked dishes. Beyond their culinary appeal,
these dishes embodied hopes and aspirations
deeply rooted in my tradition.

A typical Meitei cuisine is a delightful fusion of
indigenous ingredients, local herbs, and
aromatic spices, reflecting the region's diverse
cultural influences.One of my fondest memories
revolve around the preparation of 'Eromba,' a
quintessential Meitei dish. I remember sitting in
the kitchen, watching my mother skillfully mix
boiled vegetables like potatoes, sponge gourds,
and beans with fermented fish and a generous
dollop of fiery red chilli paste. The medley of
flavours, sour, spicy, and umami, created a
symphony on the palate.

My personal favourite is 'Ngari,' a pungent

fermented fish delicacy that is both loved and
loathed for its strong aroma

Having been brought up in a Meitei household,I
grew to appreciate its complex flavours. It is
indeed, a culinary anchor, connecting me to my
roots and serving as a reminder of the vibrant
culture I carry with me wherever 1 go and I
always associate it with the aroma of spices
wafting through the air, and the laughter of
loved ones gathered around the table.

The irony yet, is that food isn't immune to the
complexities of society. It reflects inequalities,
access issues, and shifting cultural norms. It can
also be the basis of othering. Navigating cultural
differences and nuances can be challenging,
especially when it comes to food traditions like
consumption of Ngari Or fermented fish. As a
Meitei, I can relate to the initial reluctance to
discuss or share certain aspects of our cuisine,
particularly ones that might be perceived as
unconventional or unfamiliar to outsiders.

Ngari, with its strong aroma and distinctive
flavour, is a quintessential ingredient in Meitei
cuisines, but it can also be polarising for those
who are not accustomed to it. In the initials, I
was aware of the potential for misunderstanding
or negative reactions, and I didn't want to risk
alienating others or inviting judgement about
the same. There was a fear of being perceived as
strange or unhygienic, especially in a society
where certain foods are stigmatised based on
cultural biases.

As we got on board the discussions for the
magazine and its myriad themes;regarding food
and identity, on how culture decides what to eat
and what not to eat, I came to realise the
importance of embracing and sharing all aspects




of my cultural heritage, including those that
might be met with scepticism or curiosity. In
hindsight, I realise that my initial reluctance to
talk about Ngari stemmed from a fear of
judgement and a desire to fit in.

However, embracing my cultural identity means
embracing all aspects of who I am, including the
foods that hold special meaning in my
community. This can particularly be the biggest
takeaway for me, as I contributed to the
magazine as an associate editor.

Suchitra Khudrakpam
B.A (H) Sociology
3rd year
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Department updates

4th September 2023- Department elections
25th September 2024- Movie screening - "Ratatouille"

3rd October 2023 - Manan - Centre for the study of Gandhian
Thought: Movie screening " The making of the Mahatma"
10th October 2023

- Seminar by SI-UK on higher education in UK

LD

23rd October 2023 - Valedictory session of certificate course of
creative writing

30th-31st October 2023- Workshop on innovative teaching/learning
Methodologies

25th January 2024- Open seminar by DRISHTI IAS

30th January 2024- Manan- Centre for the study of Gandhian
Thought: Seminar on "Remembering Mahatma Gandhi"

9th February to 14th February 2024 - Field Trip to Khajuraho

7th March 2024- Seminar by SI-UK

8th March 2024- Imagine (Annual departmental fest)

—
—
—
—
—
—
—

2nd-3rd April 2024- Conference on approach to mental health and well
being




Reflections

Food is a vital part of who we are. It
speaks about our culture, identity and
sense of belongingness. What we eat,
how we prepare it and with whom we eat
are deeply ingrained in our culture and
shapes our collective identity.

This segment talks about, how food is
intertwined with social dynamics. From
the cherished culinary traditions in

Assam, fermented delights of Manipur,
to the global influence of Korean
culture, every region has its own
culinary narrative of flavours, stories

and rituals.

Credits: Dr. Neeraj Kumar




Fermenteo fish(ngari): the identity of the Merteis

Food, an important cultural element, has
always been a part of human concern. Food as
an exchange of relationship, communal ties,
consolidation of an agreement between two
groups or communities had been experienced
in general. The emergence of Ngari (fermented
fish), containing diverse microbial populations
as staples amongst the Meiteis inhabiting the
salubrious heartland of Manipur, came about
as a method of fish preservation to enhance
the flavour, increase digestibility, improve
nutritional value and pharmacological
benefits. With time, it merged with the cultural
fabric of the Meiteis to represent its identity in

entirety.

Fermentation of fish became more intertwined
with daily life as it drew attention to craft of
food making, taste, identity and traditional
sustain

ecological knowledge to

microbiological ecologies. The process of
fermentation brought about a union between
biological and cultural phenomena which

simultaneously progressed.

Production and Consumption patterns:

The whole production process took into
account the social practice theory which stated
that for a social practice to be reproduced, one
should keep track of the actual " Things " that
comprise of social practices. Secondly,
"Meanings" that provided the practice with
direction and "Competence", to carry out the
practices. By making fermented fishes, sharing
knowledge (competence)and meanings, one
socially

reproduced the  practice of

fermentation.

The locally procured Puntius fish from local
wetlands, lakes and rivers should be used for
Ngari preparation in traditional ways.
Sorting, cleaning thoroughly with water in
(polang), then

draining it overnight and later followed by

porous bamboo baskets
sun-drying . The dried ones would be spread
on gunny bags which would then be stamped
and pounded with a typical long handled to
crush and soften the heads and bones for
quicker and better fermentation. Then, they
would be stored in Ngari Chaphu, a round
bottomed earthen vat and covered with
broad leaves such as those of banana or
bottle-gourd. It is generally considered that
the older the pot is, the better the product is.

A daily meal would never be completed
without Ngari and its strong appetising
property in each and every Meitei households
either in the form of hot chutney (Iromba,
Ametpa, Kangsoi, Singju, etc) or as an
ingredient in most of the daily cuisines. Its
richness in proteins, essential amino acids
and vitamins enriched its nutritional value
along with a variety of bacteria (mostly
strains of lactobacillus) contained in it




having  high  degree @ of  probiotic
characteristics

Cultural significance of fermented fish:

The Meiteis have a cultural construct, locally
known as "Sharoi Khangba" (Propitiation of
the evil spirits) which falls on the first and
last Saturdays (Thangja) of the Lamta
month(March in the Gregorian Calendar) .
The whole ritual is performed in each locality
by elderly women residing in that particular
area. Rice, vegetables and "Singju- a Ngari
based versatile salad dish" are collected from
each household and offered to the tutelary
deities-Koubru, Marjing, Thangjing and
Wangpurel in order to propitiate the evil
spirits. Ngari plays a prominent role in this
aspect as it is considered to appease the evil
spirits in order to ensure no harm befalls the
residents of the locality throughout the year.

Fermentation of fish would fit well with a

more sustainable way of living and a

hedonistic approach to food and a healthy
lifestyle. The raw Ngari with its pungent
smell which could be very repulsive for
beginners and the basis of othering would be
rather the heart and soul of the Meiteis who
carry forth the tradition of its preparation
through the ages as an emotion in itself.

Suchitra Khundrakpam
B.A. (H) Sociology
3rd year
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Food hierarchies in different caltures

While food certainly involves a biological and
nutritional dimension, it also has symbolic
meanings attached to the various practices and
contexts associated with it- allowing a hierarchy
of food of food
consumption serve to indicate social position
and identity. This food
hierarchies based on religious principles of

to form as patterns

article explores
purity and pollution, in the context of Japanese
Buddhism and the Indian caste system

In pre-Meiji era Japan, meat consumption was
largely restricted due to Buddhist ideals, except
for wild game. The ban on meat eating was
most strictly observed by the common people
of the time.Elites, on the other hand, engaged
in ceremonial hunting that ended with the
eating of meat. This was referred to as
“medicinal eating” and was believed to
strengthen the body- such as beef. Meanwhile,
the social outcasts (outside traditional
Confucian caste labels like samurai, farmers,
artisans, merchants) of the day were offered a
variety of meats (such as deer and boar) in low-

class “beast restaurants.”

Burakumin were from specific outcast groups
like the Hinin, or "non-humans," including ex-
convicts, prostitutes etc-or the eta, or "defiled

ones/filthy commoners," who performed work
like skinning and tanning animals, deeming
them impure. Burakumin did not belong to the
four-fold class division in feudal Japan, similar
to the Hindu caste system and the plight of
Dalits. Despite Meiji-era promotion of meat
consumption and the abolition of eta status,
residents of former eta ghettos (in Tokyo or

Kyoto) can still face discrimination when

Credits:homegrown.co.in

Moong and dill bhaji

to be eaten with jowar bhakri

searching for employment or a marriage
partner. Hence, Buddhist & Shinto beliefs
shaped exclusion based on occupation and
consumption patterns.

In the Indian context, we have caste as a
fourfold- hierarchical division of varnas which
attempts to encompass many communities
and jatis. A key determinant of this hierarchy,
purity, is based on traditional occupations
and dietary customs. Indeed, Louis Dumont
emphasizes the dichotomy of pure and impure
as the single true principle to understand
caste. Meat consumption is deemed impure
due to its association with death; however,
eating sheep and goats is more acceptable
than pork and chicken. This consumption of
‘unclean’ meats was generally linked to Dalits,
or ‘untouchables,” who consumed it not out of
preference but due to socio-economic

constraints.

Adrian Mayer, in “Caste in an Indian Village”
talks about commensal practices surrounding




surrounding food as the chief way to express
the difference in rank of the various castes.
This involves the taking of food cooked in

(kaccha) and food
oil(pucca), taking of water in common

water cooked in

receptacles and smoking of pipes and
cigarettes together. Food is categorized as
‘kaccha’ (cooked in water) and ‘pucca’
(cooked with
reflecting caste hierarchy. Typically, one

in oil), sharing practices
would not eat ‘kaccha’ food prepared by a
lower caste, but lower castes tend to to accept
food from higher castes. Brahmins, however,
do not accept food or water from lowercastes
(Ghurye, 1932). Mayer’s study in Ramkheri
shows clear inequality between upper (uttam)
and lower (madhyam or neech) castes. Upper
castes share ‘bread equality,” except for
Brahmins. This can be understood through
an example of the eating line (pangat) at the
feast of one of the higher castes. The
Brahmins took raw ingredients home to
cook, the other higher castes ate the dishes
and sat in the same line and the madhyam
and lower castes were required to eat
separately.

Hence, commensality may vary locally but it

reinforces the social hierarchies and
ostracism, rooted in the caste system’s purity
and pollution concepts. This system dictates

food consumption and social interactions,

maintaining the established order.

In conclusion, food hierarchies can be closely
linked to socio- cultural hierarchies, as they
arise from prevalent cultural notions or often
involve discrimination and exclusion of those
who eat differently or have less access to
food. Therefore, studying food hierarchies
can provide valuable insights into societal
conditions and the possibilities for social
transformation.

Meghna Mishra
B.A(H) Sociology
2nd year
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Food and (dentity

Food is deeply intertwined with community and identity. The process of creating a complete meal, from sourcing
ingredients to cooking unveils a narrative of how historical traditions have been used to associate specific foods
with certain marginalized communities, and is also often used as a tool to marginalize.

Credits: Tasted Recipes
Credits: Livemint

"Dalit cuisine" doesn't exist as a singula
entity. Instead, these traditions culinary
vary  greatly across regions and
communities, reflecting their diverse
origins.

These traditions developed across the
country as a mode of survival, born from
economic necessity and the need to adapt.
Be it land, water or food, Dalits never had
any rights to anything. Food practices were

thus never made out of choice, but were the

\fallout of lack of options. )

Credits: Tripadvisor

Credits: HerZindagi

1. Rakti- Originating from western India, Rakti is made out of oil, goat blood, 4. Lakauti - It is a traditional dish made from buffalo blood .
onion, red chilli powder, and salt. The coagulated blood is reduced in to a spicy

thick paste and eaten with jolada (jowar)

2. Chunchuni - is sun-dried pork slices which last for months.These stocks of
preserved meat were often necessary for the changing circumstances of the
people.

3. Steamed Mutke - It is a traditional dish made from jowar, also known as
Sorghum, a gluten free grain

5. Wajadi - Made from scrubbing the skin of the animal’s intestines, cleaning the
offal and adding salt and a little chilli powder.

6. Chanya — It is a traditional beef preservation method in regions lacking
refrigeration, which involves sun-drying thinly sliced beef for days, enhancing
flavor and texture.




Khar: a culinary treasare of Assam

Food, having transcended its traditional role
as a mere necessity for sustenance, has evolved
into an intricately woven fabric that shapes
the culture and identity of a society. The
production of food crops, their preparation
into diverse dishes and their consumption
within communities is an objective expression
of collective values and traditions that shape
the identity of a society and its people. It also
informs our ideas and shapes the manner in
with
surroundings. As is the common experience,

which we  communicate our
my personal journey has been marked by the
profound link between the food I consumed

and my cultural identity.

I grew up in Assam, a state tucked into India’s
northeastern corner and blessed with nature’s
abundance. It was here that I was introduced
to Khar, a unique culinary gem, during my
childhood visits to my grandmother's place.
Ever since, I began perceiving this delicious
masterpiece to be the embodiment of how
culture shapes food and bestows a society with
a unique identity. The meticulous preparation
that goes into making Khar and the ritual-like
importance attached to it fascinated me and
left a lasting impression on my mind.

Kolakhar, Khar is an
indigenous soda prepared in every Assamese

Also known as

household. Often limited to be consumed only
once a week, it is preferably savoured during
the day and is the first course of an Assamese
mid-day meal. It is made by burning the dried
trunks or roots of chopped attheya (a species
series  of

of banana) and includes a

meticulously curated steps. Firstly,

Credits:Rumi cooks

the pieces of attheya are left in the open to dry
and when night falls, the dew is allowed to
settle on it. It is believed that the dew on the
pieces accentuates the taste of the final product.
This process is continued till the pieces are
completely dry. The dried pieces are then burnt
and are again left outside for the dew to settle
in. Then, the ashes are stored in an air-tight
container. The next step is to filter pure water
through the ashes overnight. As the water filters
through, it becomes dark brown and acquires
an astringent aroma. This dark brown liquid
that we obtain thereafter, is what we call Khar.

There are various alternative techniques of
preparing Khar which are widely utilised in
both Upper as well as Lower Assam. For
instance, we can make Khar with papaya as
well as with the roots or peel of attheya. A little
sugar can also be used while making Khar and
just before it is served, fresh mustard oil should
be added to it in order to enhance its authentic

flavour.

Passed down through generations in Assam,
this dark brown, alkaline liquid has a pungent




smell and a unique taste. In antiquity, the quest
for a substitute to salt (which was a rare
commodity then, available only to the rich due
to the region's considerable distance from the
coastal areas), resulted in the discovery of
Khar. Thereafter, it was used as a condiment to
enhance the taste of vegetarian and non-
vegetarian preparations in the Brahmaputra
valley.

Khar is not just an ingredient used in various
dishes, but it is also a dish in itself! Every dish
that has Khar in it, is also called Khar. For
instance, if one makes it with black gram or
‘matimah’, it will be called ‘matimahor khar’.
One can also use it with vegetables, night
jasmine and even meat. Khar's flavour and
texture vary depending on what it is being
added to. While it can make some dishes slimy,
it can also make them retain their texture and
gain a pungent taste and aroma.

Khar is also highly rich in its nutrient content
and has immense health benefits. It contains
essential minerals like potassium, sodium, iron,
cobalt, manganese, nickel, zinc and copper. It
acts as a popular colon-cleansing preparation
and also detoxifies the body. It also clears the
throat to such an extent that whenever classical
singers have a sore throat, they consume hot
Khar Bhat (rice) with mustard oil and salt, to
recover. Thus, there are a plethora of medicinal
qualities that are associated with Khar which
amplifies its socio-cultural significance and
makes it an indispensable part of the Assamese

Cuisine.

Khar plays a pivotal role in preserving the

Assamese identity to such an extent that the

Assamese often identify themselves as ‘Khar
Khowa Axomia’, which literally translates into
Khar’. This
showcases that Khar is a testament to the

‘Every Assamese consumes

Shobhna Sharma
B.A (H). Sociology
3rd year

resilience of Assamese culture, thereby
indicating that it is not just a culinary delight,
but a piece of Assam’s soul that has been

preserved, generations after generations.

Now having taken you on a culinary
exploration of my roots through the lens of
Khar, I would like to remind each one of you,
my dear readers, of how food isn’t a mere
necessity of our lives but a crucial component
of who we are as individuals. Every morsel of
food we consume represents a part of us. Our
likes and dislikes reflect our personalities and
the kind of food we are exposed to determines
our roots. While food brings us happiness, it
also tells us a story of its own; all we need to
do is listen!




Korean caisine captivates indian Gen Z palates

Hallyu, the Korean wave, as they say, saw its
pinnacle during COVID-19 in India, feeding the
minds of the younger generation, Gen Z. It was
during this time that K-dramas, K-pop, and
Korean beauty trends found their way into
Indian homes. Like many others, I learned
about this beautiful and captivating world of K-
drama and food during these lockdown days,
and I was completely swooned.

As the lockdown confined us to our homes and
left us with a lot of spare time to explore
various things, I came across the Korean world,
and I was immensely fascinated by their culture,
food, and the similarities K-culture and Indian
culture have. I felt a cultural connection.
Instant ramen became a staple in Indian
households, like Buldak and Shin Ramyun,

which have a characteristic Korean taste.

food
restaurants began popping up in every corner of

Simultaneously, Korean cafes and
Indian cities. One such place is Majnu ka Tila,
nestled in the heart of Delhi.
stepped into the world of Korean dramas and

food, I have always had a fascination for this

Ever since 1

place in Delhi called Majnu ka Tila, which is
famous for its authentic Tibetan and Korean
cuisine. Originally, a Tibetan refugee colony,
for the people who fled Tibet in 1950 during
tensions between China and Tibet, Majnu ka
Tila's history is deeply intertwined with this
culinary context. Over the years, it has evolved
into a vibrant enclave solely dedicated to
Korean food, cuisine, and culture.

When I first visited Majnu Ka Tila, it was as if I
were in the lanes of Korea; everything you see
there has a reference to Asian culture and
cuisine. It has karaoke, which I've seen in a lot
of K-drama, and a bunch of traditional Korean

cafes like The Gangnam Restaurant, where
you're served authentic Korean food in a
traditional manner while sitting on the floor.
The food there is the epitome of authentic K-
food, ranging from bibimbap to pork, and to
top that off, a traditional rice-based Korean
beverage, soju, is also served.

As Gen Z myself, I've embraced Korean
cuisine with open arms, and Gen Z's in India
are following Korean trends in every possible
manner, be it wearing clothes like them,
watching K-dramas, or following K-Pop idols.
While Korean and Indian cuisines may appear
vastly different on the surface, there are many
similarities to their fusion among Indian Gen
Z. Both culinary traditions share the concept
of wholesome, palatable food and a deep sense
for bold flavors and diverse spices like kimchi
and achaar, which I feel are very similar, as in
both of the cultures they are served as side
dishes and are fermented with spices for days
or months. Also, rice, being a staple diet in
the
comforting or familiar to the Indian audience.

both cultures, makes K-food more

Also, both Korean and Indian dining




traditions emphasize communal meals. Indian
Thalis and K-Banchans celebrate the idea of
shared dining experiences.

In the midst of COVID-19, K-Food found an
unexpected but enthusiastic audience among
Indian Gen Z. This love story wasn't just about
the fusion of flavors but also a testament to the
universal appeal of good food and shared
culture, which Asian culture cherishes. The
journey of K-Food becoming a favorite among
Gen Z serves as a reminder that food transcends
borders, bridging gaps.

Anshika Saxena

B.A. (H) Sociology

Ist year

Food and metaphor

Credit: Wikipedia Credit: Payal Books
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The okinawa advantage: fourney of the centenarians

The life expectancy of individuals seems to be
While the

excessive fast-food consumption may seem to

rapidly declining over time.
be the primary reason, we cannot overlook
the supposedly healthy lifestyles adopted by
the people. Worldwide, people are ingesting
supplements, adopting different diet plans
and signing up for gym memberships,
without realizing that they may have been
misguided. Many times, people’s notions
about what leads to a long, healthy life are

misinformed.

Dan Buettner, a Guniess World Record
holder and author of the book “The Blue
Zones” says, “It's not by trying to prevent
death but by learning how to live”.Instead of
trying to adopt a healthy lifestyle only to
extend one's lifespan, the key is to learn how
to truly enjoy life. Buettner with his team of
blue zone researchers set out on a mission to
reverse engineer longevity by identifying the
blue zones of the world. Blue Zones are the
regions of the world where people live longer
than the average. One of the longevity
pockets that they discovered was Okinawa,
called the “Land of the

From time

Japan also

Immortals™. immemorial,
Okinawa has produced some of the longest-
lived people on this planet, thus fostering
individuals with the greatest life expectancy.
The Okinawans have a lower rate of heart
than

Americans, and women there have lived

disease, cancer and dementia

longer than any women on this planet.
So, what’s the reason behind Okinawans’

remarkable longevity? This can be attributed

to a tapestry of secrets contributing to the

remarkable longevity of the Okinawan residents,
a phenomenon meticulously explored by Dan
Buettner in the captivating documentary “Lift to
100: Secrets of the Blue Zones.” The factors
intertwining to foster this exceptional longevity
are as diverse as the island’s lush landscapes. At
the heart of Okinawa’s success in the longevity
game lies a distinctive culinary tradition. Food
consumed by the Okinawans is essentially plant
based and has several therapeutic attributes. Beni
Emo (purple sweet potato) constitutes around
67% percent of their diet and is rich in fiber and
The behind its
consumption is that it is typhoon proof and

antioxidants. secret heavy
hence, would be safe underground. Soy in the
form of tofu also comprises an essential
ingredient of the Okinawan diet and offers
several health benefits. It is known to lower
cholesterol and thus reduces the risk of heart
disease. On  average, Okinawans  eat
approximately three ounces of soy products every
single day. This diet, often referred to as the
“Okinawan diet,” is not just about what is
consumed but also how it is consumed. Residents
of this island follow the eating rule called ‘Hara
Hachi Bu.” According to this principle, people
stop eating after they are 80% full. Before every
meal, they would utter this hrase thus, allowing

them to practice mindful eating.




Beyond the nutritional aspect, Okinawa boasts
a unique cultural fabric that contributes
significantly to the wellbeing of its inhabitants.
The emphasis on strong social connections and
communal living forms a protective shield

against the isolation that often accompanies
aging.

From a very young age, children are put into
small groups called “moai”.These groups are
closely knit and serve as a safety net. Members
rely on their group for all kinds of support and
remain committed to it all through their life.
It's like This

interconnectedness and

having a second home.

promotes mental
emotional health, fostering a sense of purpose
and belonging that is integral to a fulfilling and
extended life, and thus embodying the Japanese
principle of “Ikigai.”. The Ikigai could range
from friends, gardening to even art. Dan
with  Umeto

Yamashiro, 101 years old centenarian describes

Buettner in conversation
her as one who enjoys spending time with her
family. She also loves to play the Banjo and
does it with great precision and her zest for life
is truly remarkable.

Moreover, most centenarians maintain a
garden on an everyday basis which ensures that
they are staying active and exercising even
without making a conscious effort. In this
activity is  seamlessly

manner, physical

integrated into their daily routines.

In conclusion, Okinawa’s longevity puzzle is a
mosaic of interconnected factors — from a
wholesome diet and strong social bonds to an
active lifestyle and a positive perspective on
aging. The island serves as a living testament to
the profound impact that food choices and

Taanisi Soni
B.A.(H) Sociology
2nd year

cultural practices can have on human
longevity. Through the lens of Okinawa, we
glean valuable insights that extend beyond the
quest for a longer life, guiding us towards a

holistic approach to health, where nourishing

the body, mind, and spirit converge to create a

blueprint for a fulfilling and enduring

existence.

Okinanwan Sweet Potato
Credits- cavemaneating.blogspot.com
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Pitha- the traditional delicacy of Brhar
Oifferences in

Food and culture are intricately connected in
any society, reflecting its traditions, history,
and values. Culinary traditions are unique to
each culture, with distinct methods of cooking
and dining ectiquette. Food serves not only to
nourish but also to preserve cultural heritage
and express identity. Exploring a region's
cuisine can unveil its history and people,
fostering social bonds.

Bihar, situated in eastern India, boasts a rich
historical and cultural heritage. Its cuisine
mirrors its agricultural roots, emphasizing
simple yet flavorful dishes using locally sourced
ingredients. The wuse of spices and ghee
(clarified butter) is prevalent. Some dishes are
associated with specific festivals or months,
such as "ool ki sabji" (Elephant foot yam)

during Diwali.

Pitha, a traditional Bihar dish, holds significant
cultural value and social importance. Pitha is
not unique to Bihar but is also popular in other
Indian states like Assam, West Bengal, Uttar
Pradesh, Jharkhand, and Odisha.

Pitha, is typically made from rice flour and

pulses. However, the ingredients vary by
culture and taste. In Bihar, rice flour forms the
outer layer, while the stuffing differs. Savory
pitha features fried dal (gram pulses), potatoes,
and green peas, while sweet pitha includes
khoya, jaggery, or a flaxseed and jaggery
mixture. After stuffing, they are shaped and
steamed, with sweet pithas often steamed in

milk.

commonalities

Credits: Archanakitchen.com

The prominence of pulse-based pithas in Bihar
can be attributed to the region's reliance on rice
and pulses as staple crops, influenced by crop
cultivation, harvest, and distribution.

Pitha-making is a seasonal affair, primarily in
November-December (the "pausha" month in
Hindi). This timing aligns with rice harvesting,
symbolizing the celebration of the fresh rice
crop. Biologically, pitha provides essential
nutrients and warmth during the winter months,
making it a healthy choice with low calories
suitable for diabetics and those with blood

pressure issues.

Tastes in food are not solely personal but also
shaped by social and historical factors. In the
context of pitha, it forms a hierarchy based on
caste, a prevalent aspect of Indian society,
particularly in Bihar. Lower-caste individuals
often have fewer options due to economic
constraints, making only one type of pitha
their They might
ingredients like potatoes, pulses, or flaxseeds

within caste. choose




based on affordability. Flaxseeds are used by
them even though it is costly because they
cultivate it in their own fields. So, they keep a
certain amount with them and sell the rest.
This reflects both caste and class disparities.

The caste system's influence is evident in the
cooking process too. Lower-caste individuals
often use traditional cooking methods like cow
dung or firewood, due to the unaffordability of
modern gas cylinders. Additionally, for some
people the time-consuming nature of pitha
preparation leads to longer working hours for
more income. In some cases, they receive pitha

as part of their wages.

With globalization,
evolving. People are increasingly drawn to

food preferences are
international cuisines like Chinese, Italian,

Mexican, and Korean, diverting from
traditional foods. Modern life's pace often
discourages the labor-intensive pitha-making
process, contributing to this shift away from

tradition.

In essence, the culinary traditions of Bihar,
exemplified by the cultural significance of
through which to
understand the intricate interplay between

offers a lens

pitha,

food, culture and society. Pitha not only
symbolizes the agricultural abundance and
seasonal celebrations of the region but also
the
particularly the enduring influence of the caste

reflects socio-economic  dynamics,

system.The seasonal nature of pitha-making,

Swikriti Kumari
B.A(H) Sociology
3rd year

intertwined with the rhythms of rice cultivation

and harvest, underscores its deep-rooted

connection to the land and its people.
However, as modernization and globalization
reshape dietary preferences and lifestyles, there
is a discernible shift away from traditional
practices, including the labori-intensive art of
pitha-making. Yet, amidst these changes, the
cultural significance and communal ties
fostered by dishes like pitha remain integral to
Bihar’s identity, serving as a reminder of the
rich tapestry of history, tradition and values

woven into every bite.

Credits- Pinterest




The social (ife of fermented food

The food we eat are related to our culture and
history. Long-standing traditions shape our
food choices. The methods of preparation are
the result of knowledge passed from one
generation to the next which represents one's
identity. How we eat, what we eat, and with
whom we eat is an integral part of the social
life. Food culture can be treated as the base for
understanding the various aspects of a
community. The journey of a dish from
producer to consumer is determined both
This

explores the relationship between the culture of

scientifically and culturally. article
fermentation and the social identity of the

practicing group.

Fermentation is a method of preserving food
shell life,
modification in the aroma and taste of the food

by increasing its leading to
giving it a sense of uniqueness. It is common to
the knowledge of indigenous communities.
Various vegetables, fruits, beverages, fish, etc.
are fermented in day-to-day life. There are a
variety of beverages made from rice using
indigenous methods associated with tribal
culture . It 1s interesting to note that the
their

traditional knowledge to prepare fermented

majority of the population follow

foods and are not aware of the scientific
rationale. It is through their natural sense of
touch, feel, and taste that accounts for the

processing of fermented food.

This method is known to be practiced in
Odisha, West Bengal, North-Eastern States,
and other parts of the country. Rice, being the
staple of Odisha, where 70% of the state's
population

relies on it, is the primary

fermented Odia dish. Pakhala (water rice) is a

Credits:Samachar just click
Odia  cuisine, especially

consumed during summer. In the past, it was

quintessential

the soul food for the farmers. It is affordable as
well as easy to prepare, aligning with the
context of the 'philosophy of minimalism'.
Besides the health benefits, it is served on the
plates of both vegetarians & non-vegetarians
food eaters, rich and poor showing class
inclusivity. Moving to western Odisha, Hendua
or Karadi is a delicacy that is prepared from
fermented bamboo shoots. It is,particularly
produced in

consumed by the locals,

households, and sold in village markets (haats).

Traditional alcoholic beverages like Mahuli
tribal
communities, namely the Bonda tribe. Such

and Handia are consumed by
beverages are the identity of ethnic groups,
equating the status of a family with the quality
of the beverage. They are used in socio-cultural
occasions, and rituals to satisfy their deity and
soul of ancestors (afterlife). It is also a way of
livelihood, which plays a major role in the
tribal economy. However, the consumption of
traditional alcohol by the tribe has decreased
over the years due to factors like education,
youth migration, health and hygiene practices,
and preference for foreign liquor by the youth
due to the rise in income level.




A crucial aspect of the whole food culture is the
way gendered relations get reflected in everyday
lives. In many communities, the women
predominantly possess the knowledge and skills
of fermentation. This gendering of fermented
food is also visible in the folklore and tales
surrounding food. The very idea of the 'smell of
community' helps to decipher how microbial
activity shapes social relationships, politics, and
experiences of discrimination. This can be seen
in the lived experiences of migrants who, while
trying to preserve their regional identity through
food, often encounter reactions of disgust and
‘odour’ from those around them due to the

unfamiliar smell or taste of their food.

The relationship between the social world and
the microbial world is integral to understanding
the natural connection to social phenomena.
The microbial process of transformation,
decomposition, death, and fermentation on a
to various of social

plane relates stages

transformation. Microbes can be seen as
'communities' that illustrate how we connect

with food and life around us.

Interestingly, people belonging to the middle or
old age groups, are more likely to consume
fermented food in comparison to younger ones

Aditi Meher
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2nd year

The main reason behind this is the preservation
of indigenous knowledge, which has not been
adequately passed down to the next generation.
Due
consumption  of

to urbanization and globalization,
traditionally
food has

Fermentation,

prepared
been

the
context, can be broadly understood in terms of

fermented decreasing.

within socio-cultural
domestic practices and the transformation of
relationships from kitchen to market. Hence,
eating is not merely an act of ingesting food
but should be viewed as a practice where the

consumers acknowledge the entire process,

from production to the narratives surrounding
food.
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Breaking fast with flavours: sheer kharma s role in eid
celehrations

The eid celebration brings with it exquisite
flavours. After a month of serious abstinence,
Eid-ul-Fitr is most associated with devouring,
and it would be incomplete without the Sheer
khurma.

Sheer khurma or sheer khorma is a festival
vermicelli pudding prepared by Muslims on
Eid ul-Fitr and Eid al-Adha in India, Pakistan,
Afghanistan, and parts of Central Asia. It is a
traditional Muslim festive breakfast and a
dessert for celebrations. This dish is made from
various dry fruits, vermicelli, condensed milk,
sugar etc. Depending on the region, cardamom,
pistachios, almonds, cloves, saffron, raisins,
and rose water are also added.

Every year, my mother cooks the most
wonderful Sheer khurma; it is as warm as a
mother's hug and as sweet as love. Returning
home from the Eid namaz, when my father
walks through the front entrance, we queue up
for our Eidi (cash gift distributed on Eid). Our
incredible cook Amjad would pull in a cart
filled with delightful Eid surprises- and there it
was—the Sheer khurma—right infront of us.
‘Sheer’ means milk in Persian, and ‘khurma’
means dates. No one knows how and when
vermicelli was added to this delicious treat.

According to history, because Saudi Arabia is
abundant in date harvests, people would break
their fast with dates, as they do today, then
create a milk and date dessert on Eid morning.
As a result, Sheer Khurma is a traditional Eid-
ul-Fitr dish in every Muslim household. This
simple but delicious recipe is versatile, as it can
be eaten hot or cold. For two reasons, dates

Credits:My Masala Box

are one of the key ingredients that improve this
confection's flavour. Initially, dates were used
to sweeten sheer since sugar was inadequate at
the time. Secondly, similar to milk, it is
incredibly nourishing and may be consumed as
a whole meal on its own. Overall, dates are an
integral component of sheer khurma,
contributing to its flavour, texture, nutrition,
and cultural significance.

Beyond its exquisite taste, Sheer khurma holds
deep cultural significance in  Muslim
communities. Across generations, hands join
together in the kitchen, each bringing their
knowledge and love to the making of this
popular delicacy. The act of preparing and
distributing Sheer khurma strengthens family
and community relationships while displaying
the attitude of charity and hospitality that is
deeply rooted in Islamic tradition. It is a
cuisine that crosses religious barriers, bringing
people from all walks of life together to enjoy
its tastes and celebrate unity in the face of
difference.




Sheer khurma is a one-of-a-kind sensory
experience. The intoxicating smell of
cardamom and saffron lingers through the air,
tickling the senses and bringing back memories
of festive gatherings. With each spoonful, the
creamy milk coats the taste, leaving hints of
sweetness balanced by the chewy texture of
dates and the crunch of nuts. When one eats
Sheer khurma, they not only taste the richness
of the ingredients, but also feel the warmth of
tradition and the embrace of communal
delight. 1It's not simply a dessert; it's a
symphony of flavours that speaks to the soul.

In essence, Sheer khurma goes beyond its role
as a dessert to become a cultural ambassador,
connecting the past and the present and uniting
different communities under the flag of shared
heritage and culinary delight. Its journey from
the Mughal royal courts to the humble kitchens
of everyday households around the world
demonstrates its continuing appeal and

universal resonance. As we indulge in Sheer

Khurma, let us not only enjoy its wonderful
flavour but also cherish the traditions, values,
and memories it represents!

Hadia Arif
B.A.(H) Sociology
Ist year
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Telling Tales

Food is a vessel of memories and a gateway to
nostalgia. This segment is a collection of poems,
photostories, legends and tales in Hindi and
other regional languages (along with translated

versions) weaving stories around traditions and

culinary wisdom passed across generations.

The highlight of this segment is an article by our
editor's grandmother. A witness to the evolution
of the Assamese society as a whole, Pramila
Devi Chakravarty, is a retired teacher turned
writer who talks about the significance of
'Dheki’' in assamese society.
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Translation

Dheki’ and the assamese society

The lifestyle of our Assamese society is
remarkable. While there is significant contrast
between the past and present times, the stories
of the past seem nostalgic to the new
generation. With the advent of modernity,
human life management systems have
improved greatly. Even dietary habits have
undergone changes. The traditional ways of
life have evolved into modern conveniences.
However, some aspects of daily life, such as
‘Dheki’, 1is being preserved for
generations in repositories.

future

'Dheki' holds a special place in the
agriculturally predominant Assamese society.
It has a deep connection with the Bihu festival,
especially during the Bhogali Bihu. In the past,
every Assamese household used to have a
'Dheki' as it was used daily. Women used to
husk paddy manually, preparing various types
of rice, and even making molasses. Long ago,
during festivals, women used to prepare special
delicacies using the 'Dheki,’ like 'Chira-
Sandah,' 'Guri-Sandah,' 'Akhau,’ 'Muri,' etc.
These delicacies were not readily available in
the market, unlike today where everything is
easily accessible due to modern machinery.

The use of machinery has reduced human
effort and time. However, the indispensable
role of 'Dheki' in the traditional Assamese food
preparation process has almost disappeared.
the
identity is marked by the range of Bihu

Nevertheless, boundary of Assamese
festivals, ensuring that the traditional trend of
food procurement continues in Assamese

society.

the
generation is inclined towards modern snacks

Nevertheless, majority of the new
like sandwiches, cakes, pizzas, burgers, etc.
This perhaps reflects the dynamic lifestyle
changes of individuals adapting to the fast-

paced modern era.

Abridged & translated by
Shobhna Sharma

B.A. (H) Sociology

3rd Year
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Translation

Untold legend of the feasting Lord & card!

When it comes to the richness of food and culture,
Odisha stands out with multiple legends behind its
famous cuisines. It is truly India’s best-kept secret.
From the land of Lord Jagannath, who is believed
to have a big appetite, here is a story about the
lord’s association with curd/ dahi...

Once upon a time, hundreds of years ago, in the
land of Odisha, there lived a mighty king of Puri
Deba. His
wedding to Princess Padmavati of Kanchi was the
talk of the town.

named, Gajapati Purushottama

Every year, Lord Jagannath along with his brother
Balabhadra and sister Subhadra, went on a grand
chariot journey to pay a visit to their maternal
aunt, Maharani Gundicha. Before their journey,
Gajapti cleaned their chariots with his silver-
bristled broom and golden handle. But the trouble
happened when the king of Kanchi heard of
He declared that he
wouldn’t let the princess marry a chariot-sweeper

Gajapti’s humble act.

and insulted Gajapati. In response, Gajapati
announced a war on Kanchi.

As fate would have it, on their way to Kanchi,
they stumbled upon a village called Aadipur,
where a kind-hearted milkmaid named Maanika
sold curd to weary travelers. One day, two soldiers
approached Maanika’s stall. They wished to buy
curd from her but had no coin. Instead, they
offered her a ring, saying, “When Gajapti arrives,
show him the ring, and he will repay you.”
Maanika, with pure-heartedness, accepted the ring
and waited for Gajapati. When Gajapati arrived,
she gave him the ring and told him about the
soldiers’.

To her surprise, it was no ordinary ring
but was Lord Jagannath's own. Gajapati
realized the divine intervention and his
happiness knew no bounds. He felt as if
the lord was by his side in the war to
happen. Filled with gratitude, he gifted
Maanika the entire village of Aadipur.
it has
‘Maanikapatana’. In this way, amid war

Since then, been known as

and strife, a tale of kindness and
unexpected blessing unfolded in the land

of Lord Jagannath.

Translated by
200 60162Q

Aditi Meher,
B.A(H) Sociology
2nd year
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Local Delights

India is a country that offers a feast of flavors
that are as varied as its rich cultural tapestry.
This segment encapsulates the multitude of

regional delicacies that India's culinary
landscape is made up of. From the
Uttarakhandi Phaanu in the north to the
sumptuous three- course Sadhya in the south,

the robust Dal Bafla in the central plains to
the spicy Ragda Pattice in the west, each dish
tells a story of the land and its people.




The hidden gem of the Himalayas

The Uttarakhand thali is a dish that combines
all the wonderful staples of the hills, like
mandua ki roti, dupuk, bhatt ki churkani,
jhangore ki kheer, pahadi raita, dry fruits rice,
and bhang ki chutney in the most delicious and
fulfilling manner. The traditional recipes have a
rich aroma that lingers in the room for quite a
long time. Mandua is a flour of locally grown
grain (finger millet). Previously, it was eaten
only in the hilly region but it has gained
popularity due to its super nutritional values
and has gained space in the urban kitchen too.
Bhang ki chutney is a famous tangy and spicy
chutney prepared with hemp seed paste and
tamarind pulp and green chilli with few other
spices. Bhatt ki Churkani is a protein packed
black soybean curry (daal) from Uttarakhand.
It is traditionally cooked in an iron wok which
brings out the dark black color and is warm,
comforting, subtle flavored, with just a hint of
smokiness. Himalayan Taro or gaderi is a root
vegetable that is native to the Himalayan
region. It is a staple food in many regions of the
Himalayas and is known for its large, heart-
shaped leaves and starchy roots.

Taro root is a good source of carbohydrates,
dietary fibers, and other essential nutrients.
Pahadi raita is a type of cucumber raita which is
a refreshing vegetarian side dish made with
cucumber, turmeric

yogurt, and ground

mustard seeds. Barnyard millet, also known as

jhangora, is thought to be one of humanity’s
oldest foods.
superfood that is highly nutritious and easily

This millet is a gluten-free

digestible. Because millet is the main ingredient
in this dessert, it is also known as millet kheer.
Traditional food plants are rich sources of
nutrients and chemical compounds that are

used by the body to function properly and
maintain health.

The use of plants and food recipes has been a
fundamental component of all rural house
treatment systems as it is the most easily
accessible resource available to the local
community at the time of medical urgency. The
local communities are well aware of the potency
of food crops and their utility for treating

various ailments and illnesses.

The Uttarakhand thali is a delightful way to
the of this
mountainous state. Showcasing fresh, local

experience culinary heritage
ingredients and unique dishes from both the
Garhwali and Kumaoni regions, the thali offers
a colorful and flavorful glimpse into the heart
of Uttarakhand.

Deepti Sinha
B.A. (H) Sociology
3rd Year




361 IS (Porta Bhat)

("Rice water is not just a poem, it becomes a

poem in rice water”)

Assam 1is a beautiful state located in the
northeastern part of India. It is known for its
lush green landscapes, tea gardens, and rich
cultural heritage. The people of Assam, known
as Assamese, have a unique and diverse cuisine
that reflects the region's geographical and
cultural influences. Poita bhat is a traditional
Assamese dish that is quite unique and
interesting. Poita bhat refers to leftover cooked
rice that is soaked overnight in water. It's a way
of reusing leftover rice and transforming it into
a delicious and refreshing dish. The soaked rice
is typically eaten the next day with various
accompaniments like salt, mustard oil, pickles,
fried fish, or curd. It's a simple yet flavorful dish
that is enjoyed by many in Assam. It's a great
way to reduce food waste too. Poita bhat holds
great importance in Assamese culture and
cuisine. It is not just a dish but also a way of life
for many people in Assam. The practice of
soaking leftover rice overnight and consuming
it the next day has both practical and cultural
significance. From a practical standpoint, Poita
bhat helps to reduce food waste by repurposing
cooked rice that might otherwise go unused.

It's a sustainable way of utilizing leftovers and
minimizing food wastage. Culturally, Poita
bhat is deeply rooted in Assamese traditions. It
is believed to have several health benefits, such
as aiding digestion and providing a cooling
effect during hot summer days. It is also
considered a simple and humble meal, often
associated with rural and traditional lifestyles.
Moreover, Poita bhat is often enjoyed as a

communal meal, bringing families and
communities together. It is a time for sharing
stories, laughter, and bonding over a simple yet

delicious dish.

So, beyond its culinary significance, Poita bhat
represents values of sustainability, tradition,
and togetherness in Assamese culture. It's a
wonderful example of how food can hold
deeper and connect

meanings people in

meaningful ways.

Jisusmita Kashyap
B.A. (H) Sociology
3rd Year




Cultural delight of Rajasthan: daal baati churma

Rajasthani cuisine is a reflection of the state's
arid landscape and rich cultural heritage.
Rajasthan's cuisine revolves around locally
available ingredients, emphasizing dried lentils,
pulses, and grains, which can be stored for
extended periods.

Rajasthani Dal Baati Churma, a flavourful trio
of lentil curry, hard wheat rolls, and sweet
crumbled wheat, embodies Rajasthan’s culinary
pride and resilience.

The first element, "Dal", is a lentil preparation
that serves as the main source of protein.
Rajasthani Dal is typically made with a
combination of lentils, primarily the yellow
gram (moong dal) or the split pigeon peas (toor
dal). The lentils are cooked with aromatic
spices, including cumin, coriander, turmeric,
and ghee, providing a rich and flavorful base to
the dish.

The second component, "Baati", is a baked
wheat flour ball, traditionally prepared over an
open flame or in an earthen oven known as a
"chulha." The Baati i1s dense and unleavened,
offering a hearty texture that complements the
lentil curry. The process of making Baati
involves kneading wheat flour with ghee and
water, shaping it into round balls, and then
baking until golden brown. The final touch
involves smearing ghee on the Baati, enhancing
its taste and texture.

Churma, the final element of the trio, is a sweet
and delightful addition to the wholesome meal.
Prepared by crushing or grinding the Baati into
a coarse powder, it is then combined with ghee
and sugar or jaggery to create a sweetened treat.
Variations may include chopped dry fruits and

aromatic spices like cardamom or nutmeg.
Churma provides a sweet contrast to the
savoury Dal and Baati, offering a delightful
balance to the meal. So, beyond its culinary
significance, Poita bhat represents values of
sustainability, tradition, and togetherness in
Assamese culture. It's a wonderful example of
how food can hold deeper meanings and
connect people in meaningful ways.

Beyond its culinary appeal, Rajasthani Dal
Baati Churma carries cultural significance that
i1s deeply ingrained in Rajasthan's traditions.
The dish is often served during festivals,
weddings, and special occasions, reflecting the
state's hospitality and respect for guests.
Rajasthani families take pride in preparing this
meal with love and care, passing down
traditional recipes and cooking methods from

one generation to the next.

Priyanshi Meena
B.A. (H) Sociology
3rd Year




Rugoha- endemic mushroom of Jharkhand

Jharkhand, a tiny state mostly recognised for its
wildlife and indigenous people, has long taken
pride in its forests and, of course, in its
traditional food. Being mostly a tribal state, the
food is influenced by regional flavors that are
produced locally. Numerous fruits, leaves,
mushrooms, and truffles that are exclusive to
the state’s tribes are consumed as part of
seasonal feasts. The people eat Rugda, a rare
type of fungus, during the monsoon. It is
referred to as the “vegetarian mutton of
Jharkhand”because of its unusual flavor and
texture. Rugda 1is a Jharkhand-specific
mushroom. It develops normally under the dirt
at the foundation of Sal trees that dab the moist
woods of Jharkhand. The tough white balls
have a rubber-like exterior and contain a yolk-
like black substance that gives Rugda its flavor
and is rich in proteins and minerals inside.
Local tradition features Rugda curry, a dish
where mushrooms mimic chicken livers with a

crunchy, prawn-like shell.

In point of fact, Rugda is a great meat-free
that grows
monsoon season, when the majority of the

alternative during the early
locals observe vegetarianism. With regards to
health benefits, Rugda has a much higher
protein content than mushroom and has no
carbs.

Local people transform it into a fiery and
mouthwatering dish which can be presented
with rice or conventional Chilka.

You would have likely never known about
Rugda. The explanation being that it's anything
but a harvest yet, and isn't even developed in
the locale where it is consumed. The rare
mushroom only reproduces itself in the warm
Sal forests of Bundu, Tamar, and Pithoria in
the Ranchi district of Jharkhand, where it can
thrive.

This district gets heavy precipitation (around
350 cm in the period of July) with great daylight
and a temperature around 30 degrees, which is
the best condition for the development of
Rugda.
venturing into the backwoods to unearth the

Local women become foragers,
elusive Rugda mushrooms, hidden just beneath
the surface. It requires about an hour of chase
to gather a kilogram of Rugda. In the market at
first it is costly. It is profoundly transitory in
nature and should be cooked quickly in
somewhere around 8 hours of being recovered,

which makes trading it undeniably challenging.

The history of Jharkhand is largely unknown.
Also, with regards to the culinary history of the
state, we can't follow anything. With regards to
a local delicacy like Rugda which is scarcely
known outside the state, it is quite simple to fail
to remember the planning, as the ages change.
Further, Birla Institute of Technology Mesra in
Ranchi has devised a research project to
investigate and record this unique fungus. In
order to make Rugda exportable, they are
developing ways to preserve it for at least three
to four days. Additionally, researchers are
attempting to grow it in Uttarakhand where the
environment is conducive to its growth.

Astha Priya
B.A. (H) Sociology
3rd Year
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Festive flavours

India's lively festivals are a testament to its
richly diverse culture. From the sweet
offerings of Chaurchan to the harvest feast of
Nuakhai, and the communal joy of Sheer
Khurma, this section showcases the flavourful
delicacies that grace these celebrations.




Gufiga: a sweet tradition of togetherness and celebration

Gujiya i1s a popular Indian sweet dish
commonly made during festivals, especially
during the festivals of Holi and Diwali. It is a
deep-fried or baked pastry filled with a mixture
of khoya (dried evaporated milk solids), grated
coconut, dry fruits, and sugar. The filling may
also include ingredients like cardamom and
nutmeg to add flavor. The pastry shell is
typically made from all-purpose flour and is
often shaped like a half-moon or crescent. The
edges of the pastry are sealed by pressing them
together, creating a decorative pattern. After
shaping, the Gujiyas are either deep-fried until
golden brown or baked until they achieve a

crispy texture.

Holi is a vibrant and colorful festival that
signifies the arrival of spring and the triumph
of good over evil. Gujiya, with its sweet and
rich filling, adds to the festive atmosphere and
symbolizes the joy and sweetness of the
occasion. Moreover, in some regions of India,
there is a religious significance attached to
Gujiya. It is often prepared as an offering to
deities during Holi puja (prayer rituals) and
then distributed as prasad (blessed food)
among the devotees.

The process of making Gujiya is often a
communal activity, with family members and
friends coming together to prepare the sweet
treat. This fosters a sense of togetherness and
strengthens familial and social bonds, which
are essential aspects of Holi celebrations.

Our communal endeavor begins with a sense of
anticipation and joy as family members gather
in the kitchen. Each person is assigned a
unique role in the intricate dance of Gujiya
preparation. Some diligently roll out small,
circular chapati-like layers of maida (refined
wheat flour), while others engage in the artistry
of filling them with a divine mixture of khoya,
sugar, and an assortment of dry fruits.

The with
conversation. It is a

kitchen buzzes laughter and
symphony  of
collaboration, with each member bringing their
own unique touch to the sweet pastry in the

making.

As the assembly line progresses, the joyous
anticipation of the brewing feast grows. The
warmth of shared tasks and the fragrance of
the ingredients create an ambiance that
enhances the act of cooking; it becomes a
celebration of togetherness. This shared labor
of love not only results in a delicious array of
Gujiyas but also weaves a fabric of family

unity that lasts far beyond the festival itself.

In this shared endeavor, the final touch is
assigned to those who take on the task of deep-
frying the Gujiyas. The sizzle of the oil and the
golden transformation of the pastries mark the
culmination of our collective effort. With each
batch, a
satisfaction is felt, making the imminent Holi

sense of accomplishment and

celebration all the more special.

In conclusion, Gujiya stands as a timeless
emblem of the festive spirit, weaving together
the threads of tradition, togetherness, and
culinary artistry. Beyond its delectable taste,
this beloved sweet dish serves as a reminder of
the joy found in communal activities and the
enduring bonds shared among family and




friends. As we come together to prepare and
savor Gujiya during festivals like Holi, we not
only celebrate our cultural heritage but also
reaffirm the values of wunity, love, and
celebration that define our shared human
experience.

Anshika Sexena
B.A(H) Sociology
Ist year

~

Credits: Foodrecipes.com Credits: Zomato

Jalebi is a popular sweet snack in South The Bengali sweet 'Ledykeni, a unique
Asia, is said that Medieval India been variation of gulab jamun, is named
brought as part of the Muslim trade by after Lady Canning (wife to Governor-
the Persian-speaking invaders. General Lord Canning).

The name "Zulabiya" was first recorded in It 1s believed that the sweet was
the 1100s in a Persian cookbook called prepared by Bhim Chandra Nag in
Kitab al Tabeekh. It goes by many names, honour of Lady Canning, who had
including jilapi, =zelepi, jilebi, jilipi, come to India in 1856 to live with her
zulbiya, jerry, mushabak, zengoula or husband.

Qlabia. J K /




Chaurchan

The Chaurchan or ChauthChandra festival is a
significant thread in the cultural tapestry of
Mithila (in Bihar and Nepal), celebrated with
devotion. Married women observe it on
Ganesh Chaturthi, paying tribute to Chandra
Deva and Lord Ganesha. The festival seeks the
Moon’s blessings to overcome Chandra Dosh,
a concept in Vedic astrology affecting personal
and professional spheres. The Chaurchan
Pooja, a cornerstone of Mithila’s heritage, has
been preserved through centuries-old rituals,

worship practices, and traditional foods.

The pooja involves a detailed sequence of
rituals, allowing minor but
maintaining certain mandatory elements. After

variations

a day-long fast, the ceremony begins with
creating three rangolis or aripans in the
courtyard, placed under the open sky and
facing West where the Moon sets, to honor
Chandra Deva.

The aripans support a bamboo basket filled
with (the sacred food offering), a kalash (pot)
with a swastika and kelava (sacred thread),
and an earthen pot brimming with curd. Rice
is spread at the base of the kalash, which
contains water and coins. The prasaad basket
contains traditional delicacies like dal puri, rice
kheer, sweets, and seasonal fruits. Another
basket presents supari (betel nut), saunf (fennel
seeds), betel leaves, and other food items.

Each basket is marked with rice powder and
sindur tika, covered with a yellow cloth, and
embellished with flowers. Lamps are lit near
every pot, basket, and aripan, adding to the
festive ambiance. The pooja culminates with
the Arghya, offering valuable items like curd
and fruits to Chauth Chaandi, the moonrise on
the festival day,
conclusion.

signifying the ritual’s

I shall now expand upon the assortment of
festive delights briefly mentioned above, that
are made and served as prasaad to the Moon
in small bamboo baskets. These include:

Dal ki Puri

A light, unleavened flatbread (with dough
made from lentils) is deep-fried to obtain a
round, puffed up shape. Dal is one of the
staple foods of the region.

Makhana Kheer

This is a sweet pudding made from foxnuts
(makhana). Mithilanchal has a special variety
of aquatic foxnuts known as Mithila Makhana
or Makhan. Its significance can be realised




with a saying describing the cultural identity of
Mithila: Pond, Fish and Makhan "O%-Ui U1eR,

Paan ka patta (betel leaves)

Credits: Silk Ports

Betel leaves are a significant food item in
Mithila, as evidenced by an old saying that
Paan, Maach and Makhan (betel leaves, fish
and foxnut) are not even found in paradise,
suggesting that one should enjoy them on
Earth to avoid regret.

Saanch

Saanch is a sort of thick round puri made from
jaggery and flour shaped like betel leaves. This
is a usual part of festival fare.

Dabhi (curd)

This is put in an earthen pot and especially
offered to the moon.

Pedukiya

This is a sort of pastry made with flour dough
and a stuffing of khoya (dried evaporated milk
solids), sugar and nuts, usually made on
festivals.

Thekua

Credits: Times of India

A small dish that looks like a cookie - made of
wheat flour, ghee (clarified butter), chasni
(sugar syrup), jaggery etc. A staple for festivals
such as Chaurchan and Chatt.

Sweets

Milk based sweets are a must for the prasaad -
like peda (made of full fat milk and sugar),
rasgulla, kheer etc.




Seasonal fruits

Meghna Mishra
B.A(H) Sociology
2nd year

Credits: DreamsTime

Pomegranate, apples and bananas etc are
shown to the moon while reciting one’s
prayers. One cannot face the moon on this day
without an offering.

Hence, food can be an integral part of the

culture of a region and its society. It can serve

as a carrier of centuries-old traditions and
beliefs, a flavourful legacy that contributes to
the formation of a unique cultural identity.




Nuakhai parab :the edible chapter of western Odisha

‘Nuakhai juhar’(simple greeting on the festive
day)... Nuakhai is not just a festival, it is life! It
is western Odisha’s cultural icon. It is the mass
socio-religious festival of Odisha, which is
often compared with Kerala’s Onam, Tamil
Nadu’s Pongal and Assam’s Bihu. The
agrarian connotation is at the heart of
Nuakhai parab (festival). It is one of the most
anticipated cultural festivals for the Odia
people, which played a historical role in
promoting agriculture as a way of life.

According to the Odia calendar, it is observed
a day after Ganesh Chaturthi. The festival has
its ancient origin tracing back to ‘Pancha
Yagna’ in Vedic times, the five important
activities 1n agrarian society’s calendar.
Nuakhai has evolved out of ‘Pralambanayajna’
(one of those five activities), which refers to the
initial cutting of crops and offering it to the
mother goddess/ the presiding deity of the
region as an act of reverence. The term
Nuakhai translates as, ‘Nua’= new+‘khai’=
food. Nuakhai is a ritual after which the newly
harvested rice gets the status of a consumable
item. The festival is celebrated as Nuakhai
bhetghaat (meeting).

As a harvest festival, the delicacies of Western
Odisha have their significance. Usually, the
elder women of the house are responsible for
the preparation of dishes, assisted by the newly
married wife, younger women and children.

The menu consists of the new crops/ bhoga
along with different types of dishes, which are
explained as follows:

Nua ( Bhogalprasad)- Simply prepared as rice is
soaked in water for 1-2 hrs, then left to simmer
in hot milk until cooked. It is further sweetened
using sugar or ‘gud’ and dry fruits. It is also
called Jukha or Chuda.

Arsa Pitha- Tt is a sweet item which is made
from the new rice as a part of bhoga. It involves
grinding rice into powder, mixing it with water,
ghee, jaggery, sesame seeds, cinnamon powder,
and a pinch of salt. After cooling, it is turned
into small lemon-shaped balls and fried in ghee
until it becomes golden brown. Stuffing of
coconut and sugar is also added.

Credits: Google
Nua Bhaat- The new rice is only boiled until
cooked and served hot.
Daali- 1t is the staple lentil dish made with
Chana dal or Arhar dal.
Bhaja- Vegetables like potatoes, raw bananas,
mushrooms, putal, etc., are cut into round
shapes and seasoned with turmeric, chili powder
and salt. Then the marinated vegetables are
fried in mustard oil.
Tun Saag- Feast includes a minimum of 2-3
curries with Ghanta-tarkari (mix veg curry).




made from locally available vegetables and one
fruit.

Saag- Makhan saag is commonly found, made
with pumpkin leaves, mustard seeds, moong
dal, and seasoning. There are other types of
saag in the market like bhaji saag, kuler saag,
munga saag etc.

Ambil- Seasonal vegetables like brinjal, radish,
and pumpkin are boiled with curd or
buttermilk, and seasoned with salt, turmeric
and hing. Once cooked, it is tempered with
curry leaves, dry red chili and panch-phutan.
There is also an addition of drumstick, okra
and hendua (stored bamboo shoots).

Khatta- 1t is a sour, spicy dish made from ripe
tomatoes which are mashed and cooked in
mustard oil with the addition of bamboo
shoots and dry dates.

Khiri- Rice pudding, a variation of Vermicelli,
1s cooked similarly.

These dishes are served in ‘Khali’ and ‘Dana’,
plates and small bowls respectively made out
of leaves, specially made for the festival. On a
specified lagna (auspicious moment) the puja
and offering of ‘Bhoga’-sweets made from new
rice is made for the diety.Following this, the
members sit together facing east and the head
of the family distributes ‘Nua’ to all and
finally, everyone starts eating at the same time
on the right lagna. Post ritual, every member
takes blessings from the elders and, exchange
gifts and greetings of ‘Nuakhai Juhar’. The
Nuakhai Bhuji (family feast) is an opportunity
to bring all family members together under one
roof and reconnect with each other while

enjoying the food.

Credits: Samachar Just Click

This festival holds a special place in my heart
and I eagerly look forward to it every year.
Besides celebrating agricultural harvests, it is
the celebration of the folk dance to the beats of
Sambalpuri songs like dalkhai and rasarkeli.
As we are about to welcome this year’s
festivity, let us extend a heartfelt “Juhar!”.
Hoping that Odias everywhere, even those far
from home, can enjoy this festival with their
fellow Odias in different cities, thus preserving
our rich cultural heritage. In the spirit of
Nuakhai, let us embrace our traditions and
share our joys. May the spirit of Nuakhai
continue to unite us, wherever we may be.

Aditi Meher
B.A(H) Sociology
2nd year




Jl'l//t/mtl‘r'éa vrat

Jivitputrika vrat also known as %itiya’ locally,
is observed by mothers in Uttar Pradesh, Bihar
and Jharkhand. The festival is of three days
done for the wellness, prosperity and good
health of children observed by mothers
without any food or water. Celebration is
accompanied with various regional delicacies
prepared by mothers themselves.

Jivitputrika vrat, observed on the Ashtami tithi
of the Krishna Paksh of the month of Ashwin
in the Hindu calendar, is steeped in mythology.
One
renowned for his humility and kindness. While

story tells of King Jimutavahana,
in exile, he encountered a Nagavansha mother
forced to sacrifice her child to Pakshraj
Garuda. Jimutavahana offered himself instead,
leading Garuda to promise safety to
Nagavansha children if certain rituals were
observed over three days. This mythological
tale forms the basis for the Jitiya vrat, still

practiced by mothers today.

During the three-day vrat, the first day, Nahai-
khai, precedes the nirjala fast. Mothers bathe,
worship, and consume 'Satwik Food' such as
Madua roti and Noni saag. Other dishes like
Satputiya and Doodh pithi are also prepared,
with variations across regions. Some may even
opt for 'machli-bhaat' or fish and rice. The
second day or the day of nirjala upwas begins
with ‘sargahi’ or ‘sehri’. The mothers wake up
before the dawn or sunrise and eat food of
their choice in order to sustain 24-hour fast
without water and perform their household
and religious duties with devotion.

On the Paran day, mothers break their fast
with a ritual offering of 'kushi-kerao' to eagles
and foxes. Kushi kerao, a staple in Bihar,
Jharkhand, and Uttar Pradesh, is swallowed

raw by mothers and given as prasad to
children. On this day soaked kushi kerao is
cooked into dal with Pori saag, and combined
to make a delicious curry. Satputiya is also
cooked. Perukiya, traditional sweets, are
prepared, along with Thekua cookies. Various
pakoras with seasonal vegetables are made,
including those with noni ka saag. Other dishes
like 'Jhingini' (ridge gourd) and 'Bachka' (poi
ka patta pakora) are also prepared.
Additionally, Kadhi is cooked with 'arwa
chawal'. Before eating, an offering is made to
and  birds,

importance of blessings for future generations.

ancestors symbolizing  the

The regional delicacies prepared have high
nutritional content. For example- Madua (ragi
millet) are rich in nutrients and play a vital role
in preserving traditional foods through sacred
practices. Madua is chosen for Jitiya due to its
resilience to pests and extreme weather
conditions. Its high protein content and
mineral-rich profile make it a superfood,
believed to balance hormones in young
mothers and impart endurance qualities to

their offspring.

Madua
ki roti

Credits: ABP news

Similarly, fast-friendly vegetables like noni ka
saag, known for their rapid growth and
resilience in various conditions, are chosen for
the Jitiya vrat. This choice reflects mothers'
desires for their children to thrive and multiply
in prosperity, mirroring the vegetable's ability
to proliferate without assistance.




Satputia, akin to turai but clustered, earned its
name "seven sons" due to historical concerns
mortality. Consumption of
Satputia was believed to ensure the birth of

over infant
robust offspring, elevating mothers' status in
the family. Its high-water content and cellulose
aided hydration and prevented constipation
during the fasting period.

Pooi ka saag, or Malabar spinach, is popular
across India and often offered to deities. Its
robust nature and nourishing properties make
it a staple in the Jitiya vrat. Kushi kerao,
widely grown in Bihar, is included for its pest
resistance and high protein content, similar to
kala channa. Arwa chawal is chosen for its
auspiciousness during festivals.

In essence, Jivitputrika vrat symbolizes
maternal devotion, hope and resilience. The
festival ‘Jitiya’ celebrates culinary heritage of
Bihar by preparing regional delicacies which is
significantly produced and consumed in Bihar.
It showcases the regional richness of variety of

vegetables, cereals grown in Bihar presenting

its nutritional content. This vrat serves as a
testament to enduring cultural heritage and
maternal love, reinforcing the importance of
nourishment, faith and familial bonds in

community well-being for generations to come.

Swikriti Kumari
B.A (H) Sociology
3rd year




Kang gi khechro

The advent of the Ingen month (June- July) in
the Gregorian Calendar) brings with itself the
nostalgia of the Kang Season marked by the
Chariot Festival in Manipur and the enduring
presence of Khechri in its culinary landscape
which ensures that the essence of tradition and
community remains intact.

The preparation and consumption of Khechri
during this season serves as a powerful link
that connects individuals to the cultural roots.
The delectable spread has in its main course
rice and lentils cooked together (not in a thick
porridge form), accompanied with at least four
items: Ooti (basically a gruel which is prepared
with a base of yellow peas cooked with tender
bamboo shoots, use of sodium bicarbonate in
its preparation is also a speciality), Stir fried
seasonal vegetables, green chilli pickled in
mustard paste, boiled vegetables . Ooti is
flavoured with Chinese chives as well.The
preparation and consumption of Khechri
during this season serves as a powerful link
that connects individuals to the cultural roots.
The delectable spread has in its main course
rice and lentils cooked together (not in a thick
porridge form), accompanied with at least four
items: Ooti (basically a gruel which is prepared
with a base of yellow peas cooked with tender
bamboo shoots, use of sodium bicarbonate in
its preparation is also a speciality), Stir fried
seasonal vegetables, green chilli pickled in
mustard paste, boiled vegetables . Ooti is
flavoured with Chinese chives as well.

For the final touch, it is served on the big
broad leaves of the lotus or by the plantain
leaves. It is considered that the fragrance of the
lotus leaves add to the flavour of the Khechri
being served and not on classy porcelain plates.

Credits: Shutterstock

During the season of 'Kang', it is mainly
prepared in the local temples every evening and
is served as a part of its meal offerings. It is also
prepared in the individual households to relish.
It can rightly be said that it occupies a
significant place in the culinary landscape of
the Manipuris.

Suchitra Khundrakpam
B.A. (H) Sociology
3rd year
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From the faculty

Our dear faculty
members recount their
personal anecdotes and
experiencs. From the
tale of how biryani
became an enduring
obsession to the
longing for a mother's
homemade meals, this
section brims with
heartfelt narratives

straight from the soul.




Rafjputana reverie: a personal culinary sofours into the
heart of rajputana cuisine

Step into my kitchen, where the aroma of spices
and the echo of culinary tales transport me to
the royal courts of Rajasthan. Rajputana
cuisine isn't just a menu; it's a tapestry of
history, tradition, and flavour that fills my
home with the spirit of Rajasthan's princely
past. Join me as I share the anecdotes and
flavours of my personal journey through

Rajputana food.

In my kitchen, every dish tells a story of the
majestic courts of Rajputana rulers. As I stir
pots and pans, I imagine the culinary artisans
crafting lavish feasts fit for kings, each dish a
masterpiece of hospitality and luxury. The
secrets of Rajputana cuisine unfold before me,
revealing a world where flavour reigns supreme.

Ah, the spices! They are the heart and soul of
Rajputana cuisine, infusing each dish with
warmth and depth. In my kitchen, I embark on
a quest to master the art of spice blending,
meticulously harmonizing flavours to create
dishes that tantalize the taste buds and warm
the soul. From zesty curries to fragrant biryanis,
every dish is a testament to Rajasthan's culinary
finesse.

No culinary journey through Rajasthan would
be complete without a rendezvous with the
iconic Dal Baati Churma. In my kitchen, I roll
up my sleeves and dive headfirst into the
delightful chaos of making this quintessential
Rajputana dish. With flour-covered hands and a
sprinkle of laughter, I navigate the intricacies of
baking wheat dumplings and sweetening wheat
crumbs, creating a dish beloved by locals and
visitors alike.

As the aroma of simmering spices fills my
kitchen, I transform my dining table into a royal

banquet fit for a Maharaja. With dishes like
Laal Maas and Gatte ki Sabzi taking centre
stage, I invite my guests to indulge in the
culinary gems of Rajasthan. Together, we feast
like royalty, savouring each bite and sharing
stories of Rajasthan's vibrant festivals and rich
culinary heritage.

In my kitchen, I am not just a cook; I am a
guardian of Rajputana cuisine's legacy.
Through culinary workshops and food festivals,
I strive to preserve and promote the rich
heritage of Rajasthan's royal kitchens. It's a
labor of love, ensuring that the flavours of
Rajputana cuisine continue to delight and

inspire for generations to come.

As 1 bid farewell to my culinary sojourn
through Rajputana cuisine, I am filled with
gratitude for the flavors, stories, and memories
that fill my kitchen. In every dish, I taste the
history, culture, enduring legacy of
Rajasthan's royal kitchens. So here's to the joy

and

of cooking, the magic of spices, and the timeless
allure of Rajputana cuisine — may every meal be
a celebration of history, culture, and the rich
flavors of Rajasthan.

History honoured, memories made!!

Ms. Mridusmita Singh
Assistant professor
Department of Sociology




Date: 21.05.2021

Taste of remembrance: a special letter to my mother in
Delhis culinary maze

Dear Maa,

I hope you’re happy wherever you are!

It’s been quite some time since I last sat down
to write to you, and as I begin, the ache in my
heart intensifies, longing for your presence,
your warmth, and, oh, your food. Delhi feels
different without you, especially when it
comes to meals. Your absence casts a shadow
over every dish I prepare, reminding me of the
that

cooking.As I navigate life alone in Delhi, your

culinary  masterpiece was  your

absence looms large, particularly during
mealtimes. I find myself yearning for the taste
of home, for the comforting flavors that only
you could conjure. Each meal becomes a
poignant reminder of the void you left behind,
a void that cannot be filled no matter how

hard I try.

Maa, how I miss the aroma of your khada
masala, the sizzle of the kadhai as you worked
your magic in the kitchen. Your food was
more than just sustenance; it was a labor of
love, a reflection of your unwavering devotion
to our family. Every dish you prepared was
infused with warmth and care, a testament to
the love that flowed from your heart to our
plates. 1 find myself reminiscing about the
meals we shared, the laughter that filled our
home as we gathered around the table. From
the simple summer comfort of Pakhala, Saga,
Badi Chura to the elaborate dishes viz-
Chawal and Khajoor ki Kheer, Puri aur Aloo
ki Sabzi you prepared on special occasions,
each dish held a special place in our heart, a

symbol of the bond that united us as a family.

But it’s not just the taste of your food that I
It’s the love and warmth that
the

belonging that enveloped me as I sat at the

miss, Maa...

accompanied every meal, sense of
table with you by my side. Your food was
more than nourishment; it was a source of
comfort, a reminder that no matter what life
threw our way, we could always find solace in
the simple act of sharing a meal together. As |
attempt to recreate your recipes in my own
small kitchen at Vasant Kunj, I am painfully
aware of the fact that something essential is
Maa... that

preparation style and an expertise to make

missing, maybe aroma,
every dish tasty and flavourful. Despite my
best efforts, I can never quite capture the magic
of your cooking, the unique blend of flavors
that made each dish so special. It’s as if a vital
ingredient has been lost, leaving behind a
hollow imitation of the meals we once enjoyed

together.

And so, I find myself longing for your food in
a way that goes beyond mere hunger. It’s a
longing for the comfort of your presence, for
the warmth of your love, for the feeling of
home that only you could provide. No matter
how many restaurants I try or recipes I
attempt, nothing can ever compare to the taste
of home that you brought to every meal. In the
midst of this longing, I take solace in the
memories we shared, in the moments we spent
together in the kitchen, laughing and chatting
as we prepared meals for our family. Those
memories are a reminder that while you may
no longer be with me in body, your spirit lives

on in every dish I cook, in every flavor I savor.




So, as I sit alone at my table, I hold you close in

my heart, knowing that no matter where life

takes me, your love will always be the guiding
light that leads me home. Until we meet again,
dear Maa, know that you are deeply missed,
especially in the kitchen.

With an abundance of love!
Yours’ Choti beti
Dr. Bijayani Mishra
Assistant professor
Department of Sociology

“In moments of joy or sorrow, I find myself longing to share my thoughts with my late mother. Whether it's a lighthearted anecdote
or a somber reflection, I feel compelled to reach out to her. This particular letter holds a special significance as I reminisce about
the comforting presence of home-cooked meals and express the profound sense of loss I feel whenever someone mentions
"ghar ka khana".




Phalakar: right to balanced diet or
unaffordable luxury?

Every Friday 1 go to the weekly market
(Shukra Bazaar i.e. Friday market) which
takes place just outside the housing society I
live in. As it is well known that such weekly
markets sell all kind of products which are
consumed in households. Such markets are
full
characterized by what Polyani calls price-

of hustle and bustle and can be

making markets (see Economy as an instituted
process). Though I go there mainly to buy
vegetables but there is one more thing which I
buy whenever I go to this market. This
commodity is a ‘luxury’ which now I can
afford. Though this commodity is available in
weekly market which is known for its low
prices products but still this commodity is not
affordable to a large section of population.
The commodity, the luxury I am talking about
is ‘fruits’. Yeah, you read it right, ‘fruits’ or
‘phal’ in Hindi. We know that fruits are not
only a part of healthy diet but fruits are an
integral part of our socio-cultural relations.
Our many cultural practices revolve around
fruits. So, a thought might come to the minds
of the readers how come fruits be a luxury or
if fruits are luxury then they might be very
exotic, imported fruits which are generally not
available or available at a very high price.
However, this is not the case. The fruits I am
talking about are very easily available, they
are seasonal though some are available
throughout the year, for example, banana,
apple, The
question which might come across to many of

mango, grapes, oranges etc.
the curious minds is how come I am referring
to such easily available fruits as a luxury?
They are not only easily available but

affordable also.

Yeah, that’s right. Seasonal fruits are easily
available and affordable also. However, I can
think so today but had you asked me this
question some years back I would have said
that fruits are a luxury that I cannot afford. I
remember, when I was growing up in rural
Haryana, we never bought fruits for daily
consumption like we buy vegetables. Fruits
were brought in the house only on few
occasions and by some special people. This
special person was usually a guest, a relative-
mama, nana, nani, mausi, bua, fufa, chacha etc.
who happened to visit the family on some
purpose or during some special occasion like
marriage or some other function. This was so
because it was considered shameful to go empty
handed. So one must take something, some
eatable when one goes to a kin’s house. This
something was referred to as ‘palla’. And in
most cases it mainly consisted of fruits- most of
the time bananas or some other seasonal fruit.
These fruits were then distributed among the
extended family members in  nearby
households. The other households would also
the The

important point here is that elderly of the

reciprocate in similar manner.
family would give these fruits to kids and other
members of the family in such a way that
everyone gets something. Many a time the
fruits had to be cut into pieces so that everyone
can get a piece. Hence, I have experienced

getting a small piece of banana, or mango.

Another occasion on which fruits came to the
house was when someone was sick in the house.
In such case, the fruits were mainly for the sick
person but kids in the family also used to get a
piece or two of the fruits.




There are separate fruits for sickness. Unlike
the previous case, bananas or just any other
seasonal fruit will not be bought. There are
specific fruits for sick person. These include
sapota, apple, pomegranate, papaya and lime
juice. There were not many options. I
remember a particular incident wherein a
colleague of mine was having sapota and I
asked her if her health was okay. She asked
me, “Yes, what happened™? I told her that she
was eating sapota and it is for sick people. At
this another colleague of mine said, “Since
when”? In fact, she was right. Sapota or chiku
1s actually not for sick people, anyone can
have it. Though, I understand the point very
well but I have always seen people eating chiku
when they were sick. Same is the case with
apple, pomegranate, papaya, and lime juice.
Apple and pomegranate are event costlier than
sapota and were not bought very frequently
even in cases of sickness. In sociology, we
argue that our experiences shape our sense of

reality and for me this was my sense of reality.

The last occasion which comes to my mind
when it comes to buying fruits was during
religious functions or fasts. Fruits are an
offering to the gods and they included mostly
banana, pear, and ber. Among these, pear and
ber are usually offered to the lord Shiva during
Shivaratri. During observance of fasts though
banana was the most easily available fruit but
it was not very frequently bought. People
preferred locally grown roots, berries and
fruits like phoot (a variant of melon) or
mulberry. I remember my close relatives eating
ber, mulberry and phoot plucked from the
home grown plants or trees. Now the question
comes why people did not buy fruits for their
daily consumption? Why fruits are consumed
in or bought for special occasions. The reason
lies in the economic disparity of the Indian

society. The kind of economic inequalities we

we have in our society makes it difficult for
people even to meet the basic food requirement
of the family (dal/sabzi, roti/chawal) let alone
buying fruits. It becomes evident when we look
at the official statistics of poverty in India (see

https://socialjustice.gov.in/common/76672). As

per the government data, 27.5 percent of Indian
population is below poverty line who earns
11.87 rupees per day in rural areas and 17.95
rupees in urban areas. Though, 1 believe the
actual situation 1s worse. However, even if we
accept the official statistics, we should ask the
question can this huge section of India
population afford to buy fruits from their one
day’s income i.e. 11.87/17.95 rupees? It was
with reference to such situations that I made
the remark that fruits are a luxury which is not

affordable.

So fruits are a luxury! Besides, there are some
other eatables which were once upon a time
integral part of the diet of poor people and
which now have become luxury. I am talking
about mota anaj or millets. We have observed
how the nutrition rich food i.e. millets gave way
to high yielding but less nutritious varieties of
rice, wheat and maize due to the green
revolution. The green revolution on the one
hand solved the issue of quantity of food grain
but resulted in the deteriorated quality of food
grain by eliminating the millets. Now, we are
living in a time when the United Nations
General Assembly has realized the nutritional
benefits of millets and declared the year 2023 as
the International Year of Millets. At the same
time, we look at the prices of millets, it is ironic
to observe that the foods like millets which
were easily available and accessible to the poor
people of the country have become a luxury
which they cannot afford. The same is the case
with organic farming produce. I was surprised
to know that the cost of organic tomato is

rupees 80 per kilogram while the non-organic



https://socialjustice.gov.in/common/76672

was being sold at the rate of 30-40 rupees per
kilogram. When I look at such scenario, I often
think what kind of world has been in the
making? Healthy food is a basic human right and
this human right is becoming a luxury which
cannot be afforded by majority of the country’s
population.
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Assistant professor
Department of Sociology
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Food for thought

We present to you a carefully curated selection of
films and books celebrating the culinary arts in
all their beauty. From the silver screen to the
written word, these suggestions provide an

extravagant feast for the senses, encouraging you
to discover the world of food through compelling
storytelling and visual delights.




Eoctors’ chorce

The theme of this issue focuses on food, culture
and society. There is a binary categorization of
individuals hierarchized as superior and inferior
based on their food choices which reinforces
divisive and judgmental attitudes.However,it is
essential to recognize that food choices are
deeply personal and influenced by a myriad of
factors, including cultural upbringing, religious
beliefs, socioeconomic status, and access to
the

distinction between vegetarianism and non-

resources. The excerpt below shatters
vegetarianism and ponders on the need to look

beyond.

Smith,Frederick,Andrew (2016) A Critique of
the Moral Defense of Vegetarianism Philosophy
Palgrave Macmillan US.

Excerpt:

Plants acquire their nutrients from the soil,
which is composed, among other things, of
decayed plant and animal remains. Yes, plants
feed on animals’ . The conclusion that clearly
follows from these two premises is that ‘even
those of us who might otherwise believe that we
subsist solely on a plant-based diet actually eat
animal remains as well’ Thus,vegetarianism is
tech- nically impossible, as ‘vegetarians eat

animals as well as plants’

The argument from the excerpt that vegetarians
inadvertently consume animal remains shed light
on the interconnectedness of human diets with
the
structures. While it may seem counterintuitive at
first,
insights

broader ecological systems and social

examining this notion reveals deeper
the of food

cultural and

into complexities

consumption, norms,

environmental implications.

The concept of "eating animals" extends
beyond the act of directly consuming meat to
encompass the broader implications of human

food
cultural norms and social identities play a

consumption patterns.Furthermore,
significant role in shaping dietary behaviours
and perceptions of vegetarianism. In many
societies, meat consumption is deeply
ingrained in culinary traditions, social rituals,
the

cultural centrality of animal products in

and symbolic meanings, reinforcing

human diets.

In addition, socioeconomic factors influence
access to plant-based foods and dietary
choices, with disparities in food availability,
affordability, and acceptability
shaping patterns of For
marginalised communities with limited access

cultural
consumption.

to fresh produce or culturally appropriate
vegetarian options, adopting a plant-based
diet may not be feasible or practical, further
complicating the sociocultural dynamics of
vegetarianism.

Although there may be arguments that the
excerpt oversimplifies the complexities of
vegetarianism and the ethical considerations
involved,the core principle is to reconsider the
claim of moral superiority of vegetarianism
which often fails to consider the systemic
embedded within. the
that inadvertently
animal

issues Ultimately,

argument vegetarians

consume remains serves as a
the
interconnectedness of human diets with social

While vegetarianism is

provocative reminder of

often
with ethical considerations and

structures.
associated
environmental concerns, asserting moral
superiority solely based on dietary habits
the

between food, culture, and societal structures.

oversimplifies intricate  relationship




Movre review

"Axone" is a captivating portrayal of the social
dynamics surrounding food, particularly within
the context of Northeastern Indian communities
living in Delhi. From a sociological perspective,
the film delves into themes of cultural identity,
migration, and the power dynamics embedded in
food practices. It serves up a delectable blend of
culture, friendship, and the complexities of
preparing a traditional Naga dish amidst the
hustle and bustle of Delhi. Just like the titular
dish, the movie is a mix of diverse ingredients
that come together to create a unique and
unforgettable flavour.

Set against the backdrop of Delhi's bustling

streets, the movie follows a group of

Northeastern friends as they navigate the
complexities of preparing a traditional dish
called "axone" for a friend's wedding. The dish
itself becomes a metaphor for the struggle of
preserving one's cultural heritage in a place that
often feels indifferent or even hostile to
it."Axone" delivers a cinematic feast that leaves a
lasting impression on the palate of both the

mind and the heart.

The
experience of food preparation,

film beautifully captures the sensory
from the
tantalising aromas to the meticulous rituals
involved in cooking. Through the characters'
interactions with the ingredients and the cooking
process, we get a sense of the deep emotional
connection they have to their culinary traditions.
This film highlights the marginalised status of
the Northeastern communities at the capital and
the discrimination they often face by showcasing
the struggle of the protagonists in procuring
ingredients for the their

traditional dish..

preparation of

Furthermore, "Axone" explores how food can
serve as a marker of cultural identity and a

Credits: Movie Talkies

means of asserting belonging in a new
environment. The characters' determination to
prepare Axone despite the obstacles reflects
their desire to maintain their cultural heritage
assimilation into mainstream

and resist

society.

At the same time, the film also sheds light on
the hierarchical nature of food practices and
the ways in which certain foods are stigmatised
or marginalised. Moreover, "Axone" doesn't
shy away from addressing the prejudice and
discrimination faced by Northeasterners in
mainland India. The characters' attempts to
cook the axone are met with various obstacles,
both humorous and poignant, reflecting the
larger challenges they face in trying to assert
their cultural identity in a society that often
marginalises them.

Food becomes a shared experience for the
migrants which creates a sense of place, as well
as serves as a means to bridge intra-migrant
tensions. Issues of intra-migrant differences
within the North Eastern community-based
ethnicity are addressed. The characters feel
real, not overly dramatic and one might relate
to them in multiple ways, ranging from
relationships, career struggles to commitment
issues.




The film gives a vivid representation of the lives
of migrants from the North East in the
cramped lanes of Munirka or Humayunpur,
Delhi where the movie is shot. The various
issues ranging from racial bias in subtle as well
as threatening forms that the migrants have to
encounter daily, intertwined with food, to the
social aspirations of migrants, as well as agency
of the migrants to exercise their right,

Overall, "Axone" offers a thought-provoking

exploration of the sociology of food,
highlighting the ways in which food can shape
individual and collective identities, and reflect
broader power dynamics within society. It also
celebrates the power of food to connect us to
our roots, while also highlighting the barriers
that exist in a multicultural society. It's a must-
watch for anyone interested in exploring the

intersection of food, culture, and society.

Suchitra Khundrakpam
B.A. (H) Sociology
3rd year

Credits: Scroll.in
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Boot; review

Chitrita Banerjee is an award-winning diasporic
food writer who reflects on her identity and the
very essence of Indianness through her great
literary works which are more than a food
travelogue. The book named “ Eating India: An
odyssey into the food and land of culture” is a
beautifully written exploration of India’s
diverse culinary landscape. Banerjee takes you
on a journey to rich tapestries of myths and
folklores, cultural heritage and people by using
food as the vehicle. The chapters mentioned in
the book is a combination of various accounts
from author’s journey to different parts of the
India. There are fourteen chapters associated
with fourteen different parts and cultures of the
nation.

The narrative begins as she provides authentic
and captivating accounts of her life in India.
The author currently a resident of the US,
travels back to India for attending a bengali
wedding in the family which serves as a purpose
of reconnecting with her root. As a diasporic
writer, the act of tracing back to her

motherland turns into her quest of
understanding the genuineness of Indian food.
She mentioned in the very beginning,that the
book is not in form of a chronicle but a series of

gastronomic adventures.

The speciality of Banerjee’s writing lies in the
authenticity and detailed observations which
results in providing the readers with a vivid
picture of the sights and sounds of bustling fish
markets, street cries and aromatic Bengali
kitchen. Her personal experiences starting from
her childhood encounters with home-cooks,
street vendors to later experiences in
restaurants, American chefs and friends in the
US, humanize the stories behind the dishes
mentioned in the book. Her exploration of

foods in the areas of Bengal, Goa, Karnataka,

Credits: Amazon.in

Amritsar, Benaras, Gujarat,

Kerala create a geographic authenticity and an

Bombay and

image of India’s rich diversity which also in a
way integrates the emotions of the people.

The author’s ability to link food with the wider
cultural context makes this book stand out. She
basically connects the dots between every dish
to its rituals, festivals and social dynamics by
stating the anecdotes and historical accounts. It
further delves into the significance of certain
dishes in religious practices, cultural symbolism
and evolving culinary practices. This book
perfectly exemplifies how deeply food is woven
in the fabrics of Indian culture and society.

The book is a testament to the changing socio-
cultural landscape of India. It is an expedition
of origin and tales behind the national cuisines
as a consequence of generations of arrivals,
assimilation and conquests. As she proceeds by
examining how modern India is adapting to
globalization by renovating food items like
putting chicken tikka masala toppings on pizza
or adopting dosa as a pan-Indian fast food. She
observes the fusion of dishes in a metropolitan
city like Bombay which reflects the changing
face of India while preserving its cultural
heritage.




She starts her exploration with fiery curries of
Bengal and moves to the cuisines in northern
and southern parts of the country. Her
journey also extends to the flavours of India in
the northeast which is often unexplored in the
mainstream culinary map. In this way, she
acknowledges and appreciates the unique
culture of each region and, celebrates the

passion of every individual who contribute to

the India’s diverse culinary traditions.

This work of food travelogue is not just about
gastronomy but changing dynamics of
culinary citizenship. The book is a must read
for anyone who is deeply interested in food,
culture and identity. It explores the sociology
of food and the intertwined relation of food
with larger societal fabric.

Aditi Meher
B.A(H) Sociology
2nd year

Credits: Pinterest




We reccommenrd...

Movies

Axone directed by Nicholas Kharkongor

Axone is a captivating film that delves into the cultural significance
of food, particularly through the lens of the Northeastern Indian
dish, Axone. The movie treates us to a feast for the senses, as the
aroma and taste of Axone become metaphors for the complexities of
cultural integration.

Aamis by Bhaskar Hazarika

Aamis is a thought-provoking film that explores the boundaries of
love, desire, and taboo through the lens of food. The movie serves as
a unique and unsettling portrayal of human nature, challenging
societal norms and pushing the boundaries of gastronomic
exploration.

Stanley ka Dabba by Amole Gupte

"Stanley ka Dabba is a heartwarming film which explores the
significance of food, not just as sustenance but also as a means of
connection and expression.

The Great Indian Kitchen by R. Kannan

The Great Indian Kitchen is a powerful portrayal of the role of food
in Indian households, particularly in the context of gender roles and
societal expectations.

The movie offers a poignant commentary on the often-overlooked
labor of women in Indian households and t he significance of food as
a tool for both oppression and empowerment.

Annapoorani: The Goddess of Food by Nilesh Krishnaa

Annapoorani: The Goddess of Food" is a Tamil-language Indian
film which explores the connection between food, family and
tradition. It encourages viewers to appreciate the simple pleasures in
life, such as sharing a meal with loved ones, and to cherish the
traditions that connect us to our past.




We reccommenrd...

Bootks

The Weave of My Life: A Dalit Woman's Memoirs by Urmila
Pawar

The Weave of My Life by Urmila Pawar is a powerful memoir
that traces the author's journey in a Dalit community in
Maharashtra and reflects on the significance of food in her life,
detailing how it was often tied to social status and caste
discrimination.

Eating India by Chitrita Banerji

From the rich flavours of North Indian cuisine to the subtle
spices of South Indian, Eating India by Chitrita Banerji
uncovers the intricate tapestry of flavours that define Indian
cooking.

A Taste of Time: A Food History of Calcutta by Mohona

A Taste of Time: A Food History of Calcutta delves into the
culinary journey and explores how the diverse cultures that have
shaped Calcutta over centuries have influenced its cuisine and
uncovers the layers of history and culture found in every bite.

The Seven Sisters: Kitchen Tales from the North East by Purabi
Shridhar and Sanghita Singh

The Seven Sisters: Kitchen Tales from the North East" by
Purabi Shridhar and Sanghita Singh is a delightful culinary
journey through the diverse and vibrant cuisines of India‘s
North East region and is a celebration of their food, culture, and
community

Anna he Apoorna Brahma by Shahu Patole

Anna He Apurnbrahma by Shahu Patole discusses how food
shapes our identity, connects us to our roots, and influences our
relationships with others and narrates the story of Dalit Food in
its entirety.




Credits: Spice up the curry




Ratatouille
moments

Food acts as a portal to nostalgia.
Similar to the scenes depicted in
the movie 'Ratatouille', where a
solitary taste transports
individuals back to their most

treasured moments, this segment is
also a compilation of such
instances which we have named, "
The Ratatouille Moments'. Thus,
this segment is a vessel of
memories taking us through the

"ratatouille moments' of students
and teachers alike.

Credits: 2022 @ Disney/ Pixar




Shobhna Sharma
B.A. (H) Sociology

There’s always a particular dish or delicacy that holds a special
place in our hearts and savouring which transports us to a

special moment in our lives. For me, Caramel pudding is one
such dish.

I vividly remember it was a just another afternoon during the
period of lockdown. After lunch, I was idly scrolling through
WhatsApp when I stumbled upon a picture of caramel pudding.
Although I had never previously harboured any liking for that
dessert, yet I felt a strong urge to have some. I rushed to Maa,
pleading to her to make it, but she was too tired to oblige.
Disheartened, I went back to my room and retired for a siesta.

Later that evening, Deta (my father) called me outside. Almost
half asleep, I walked towards the living room and behold! There
it was! Placed on a glass bowl, a blanket of smooth and creamy
caramel pudding stared back at me! Withrestaurants closed,
Deta had taken it upon himself to satisfy my craving. My

happiness knew no bounds as I devoured every spoonful,
thanking Deta profusely with each bite.

The pudding's taste was truly divine. Even now, its flavour
lingers on my tongue and whenever someone brings it up, I'm
filled with the comforting warmth of Deta's love and affection.

Sharon Lazres
B.A. (H) Sociology

Butter garlic chicken is a flavorful dish made by marinating
chicken in a mixture of butter, garlic, herbs, and spices, then
pan-frying golden brown and juicy. The butter and garlic
infuse the chicken with rich, savory flavors, making it a
popular choice for appetizers or evening snacks.

My Ratatouille moment with the dish , is that this was the
very first dish I made in lockdown , adding a twist to my
mother's recipe of fried chicken.




Hoshangi
B.A. (H) Sociology

Kadi pakora is a traditional dish made with deep fried pakoras
mixed it with tangy yogurt based gravy known as kadi. This
punjabi kadi is bit tangier and uses pool of spices. It is commonly
cooked during festivals such as Baisakhi , Diwali, Lohri in
Punjabi households, where family often engaged in gatherings,
where traditional and delicious dishes like kadi pakora are
prepared and enjoyed together. It holds significant cultural
importance in Punjab, particularly in Punjabi cuisine. It is an
integral part of Punjabi culture . It holds importance for the
communal dining in punjabi households.

For recalling my story attached to this particular dish , I recall
watching my Bhua as she lovingly prepared this dish and she
learnt this from my Grandmother. This dish is particularly
passed from generation to generation. So, me and my sister used
to assist with making the batter of pakoras. For me , it
strengthens the family bonds.

Dr. Neeraj Kumar
Faculty

Biryani is one of the dishes which not only I like to eat but also I like
to cook, though it takes hours to cook it. May be this is the reason
why it is considered as the most ordered dish in India. To be honest, I
first had biryani in 2013 when I joined JNU as a student. Before that I
had only heard the name of biryani and may be tasted it once but that
was not biryani in the strict sense of the term. It was like chicken
cooked in rice. Even after coming to JNU, for a long time I was not
aware of the hard work that one has to put in while making biryani. |
also used to think that there is no such thing as veg biryani until I met
a friend who not only cooked it for me but also taught me how to
cook it. But still I had this misconception that everyone who knows
cooking can make it until I cooked it for the first time by watching
Sanjeev Kapoor’s Hyderabadi Biryani Recipe. Biryani has become a
ratatouille moment for me. It reminds me of my friend who
introduced me to the art of cooking biryani every time I see it, cook it

or eat it. It takes me back to that time when I did not acknowledge the
efforts of my friend in making biryani and the struggle that I went
through while cooking it and the satisfaction that it gave me then and
even today, when I serve it to my near and dear ones.




Barkha Gogoi
B.A. (H) Sociology

In my twenty years of existence, I have always enjoyed the
warmth and smell coming from the Pakghor (kitchen) while my
mother made our favourite pitha, and I often wondered if I could
someday be half as good as her in making those perfectly rolled
pithas.

My wish to learn the art of making pithas was recently fulfilled
when I sat near the Souka(gas), with utmost concentration,
trying to mimic my mother’s hand movements. After hundreds of
failed attempts, I finally made my first pitha. The fact that I was
finally able to make the dish that is beloved in our Assamese
culture brought me so much joy and a sense of fulfillment that I
recall that moment as my ‘RATATOUILLE MOMENT".

Rahat
B.A. (H) Sociology

My Ratatouille moment intertwines with the cherished memories
of my grandmother,who took great pleasure in making me
delicious sweet treats. Among them, chana dal halwa stood out as
my favourite. This delightful dish involves blending golden-
roasted chana dal with sugar, ghee, and a medley of spices,
resulting in a rich, nutty flavour with hints of caramelization from
the roasted dal. Its sweetness, aroma, and velvety texture,
enhanced by the fragrance of cardamom, make it a culinary
delight.

Chana dal halwa holds a special place in the hearts of the Muslim
community, often prepared during festive occasions like Shabe
Baraat, Eid festivals, and weddings. Its cultural significance
extends beyond its taste, symbolizing warmth, generosity, and
hospitality. Shared among family, friends, and neighbours, it
fosters bonds and unity within the community, embodying the
spirit of goodwill and togetherness.

The laborious process of making chana dal halwa underscores the
virtues of patience, dedication, and tradition, reflecting the
enduring cultural heritage and culinary customs passed down

through generations. In essence, chana dal halwa is not just a
sweet dish; it is a delicious and symbolic representation of joy,
abundance, and the cherished memories of familial love and
cultural pride.




Special feature

Metfil-e-zaika

Food & pleasare: Carnival of foy

This section is all about the delectable
treats from Delhi and Khajuraho.

We've explored numerous renowned
eateries in Delhi, uncovering their
specialties.

Additionally, we're excited to share
the delightful delicacies of Khajuraho
that we discovered during our
departmental trip.

So, without further ado, flip the page

and feast your eyes on these
mouthwatering delights.

Credits: Astha Priya
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Students’ corner

.. & T o A g Fet, e et oft gH

The Batch of 2024 shares their experiences and
memories in this segment. With a myriad of
memories and a plethora of emotions within, as we
embark on a new journey altogether we hope to
carry forward the friendships forged and the
lessons learnt in this golden period of our lives.
These memories shall always be cherished because
years later:

.51 ft ag uet gHeRl a1E A, et & IR =Y

(Lyrics from KK's giat &77g)




President s note

Qeh YETHT TR

From online squares to real-life smiles. Glad
the online degree dream didn't last! All these
years of college pushed me to grow. In my first
year, I stepped outside my comfort zone as
shyness wasn't going to hold me back and
became the Class Representative.

Craved solitude in year two, fate had other
plans.

Unexpectedly became department’s

Treasurer — a turning point!

Being Treasurer honed my financial skills

(handling finances, managing accounts),
with

associations and professors), and multitasking

communication (coordinating
and time management.

Capping off my college experience, I thrived in
leadership roles during my third year as the
President of the Department of Sociology,
Editorial Head,
Representative and the Aashayein Head.

Board Design Manan
Experience became my teacher. Planning,
execution, and navigating new mistakes fueled
massive learning. Taanisi, Kavita, Himadri,
Divyanshi, Lavanya, Anika, and all the team
heads — forever grateful for our journey
together.

Designing our magazine

“Sociologue” along with Garima was a
demanding creative sprint, but our magazine
became a tangible reminder of the richness
food culture brings: tradition, connection, and
a deeper understanding of the world.Trip to
Khajuraho surprised us all! Beyond temples,
we explored food, culture, and society. Food
to highlight -
researching Madhya Pradesh cuisine

went from afterthought

beforehand opened a delicious new travel
dimension. It’s very difficult to sum it all but,

all I can say that Ig Qs Q9T &R T fordt # =g

&R Wt 7T ot st

et

Now let's be honest, college wasn't always
There
stress, and

sunshine and all-nighters. were

breakdowns, mountains of
moments of pure homesickness. That's when
these friendships truly became my lifelines.
They were the voices that reminded me to
breathe, laugh it off, and keep pushing
forward. Their unwavering support and belief
in me are the wind beneath my wings. They've
seen me at my best and worst, yet their love
and acceptance never waver. I'll cherish them
forever, because they're the ones who made
this college experience truly unforgettable.
Special thanks to Jisu for everything .All our
memories, I'll always hold close long after
graduation, a reminder of the amazing people
I met along the way and to my friends I want
to say ¥el Hd ST, stay in touch.




Lost And Found: College helped me discover
who I am?

College, with all its ups and downs, turned out
to be the key to figuring myself out. It wasn't
a super-fast change, more like a caterpillar
slowly turning into a butterfly. It wasn't a
complete change but it was like discovering a

whole new side of myself.

There's a poem by Eva Kirby, "Whatever
Happens, Happens," that always centers me:

You never know what is to come

or how you're going to get there.

The truth can bring you out of glum,
or make everything seem fair.

You never know whats right or wrong,
unless you think a lot about it.

It could make you feel strong,

or it could make you want to quit.

you never know how your going to feel,
or how you’re going to react.

You don't know exactly how to deal,
or if you're being attacked.

All you can do is live,

and feel.

just survive,

and heal.

As I stand here, ready to embark on the next
chapter, I'm overwhelmed with gratitude.
Gratitude for all my professors who believed
in my potential and pushed me to reach
beyond it. Gratitude for the friendships forged
and the lessons learned. College wasn't always
easy, but it was most definitely a
transformative experience.l will miss it all. The
journey may be over, but the learning never

truly ends.

I wish all the very best to the upcoming
Association and Year. Lots and lots of love to
everyone.

Signing off as your very own

President

Astha Priya
B.A.(H) Sociology
3rd Year







As we bid adieu to co[lege life, reminiscing about the fourney that began on
Febmmy 17t/9, we're fil[ed with mixed emotions. From the fun and laugbter to the
occasional scololings, our teachers bave been our guiding ltgl?ts. We've grown,
learned, and built character under their mentors/vi[z. A[tbougb a new clmpter of
bustle awaits, we'll fore'ver cherish the memories of last bench antics, teacher's [o've,
and even the troubles that 1 caused to them from not bringing sponsors to putting
up a stall and gaining Profit im gonna miss e’ve;ytl:ing and most impormntl , e
not going to the trip and being scolded b) Anurita ma am. Ull miss  you all. Tkank
you for e’verytking..

Janvi Chauban

Being an introvert i alwnys was afraid of new beginnings ...being a covid batch
made it barder canse we were gonna meet a whole lot of new peop[e and well were
entering the stage called 'adulting'. 1 entered this place with fust the }Jope to get my
a’egree and now I'm lea'uing it with a beart fnl[ of love and a bag fnl[ of cherished
memories. The last bench talks with my best friends and all the masti's with the
teachers and the never enolz'ng interest in all of their (teczc}Jers) Personal stories.

Finalb hawa /@ rukk fz'r se badal rba bai, le/g’n ab drr ubi bai @yun/g‘ saath mai

)aadez‘n lmi, teachers /g teacbings bai aur dber saari baato k_ﬂ pitara lzai, naye

Mausam ka intagar hai , mgr_ye gura bua Mausam bbi kncb kmm kbaas na
tha. So long, farenve[l, auf Wiederseben, adien to you sociology department and z'f

/@bi raaste mille tob fz'r, aao baat kre.

Sharon La{res

Being a part of this college bas trnb; enriched my [ife in ways 1
never inmgineol. It has Provioled me with a renewed sense of
purpose, introduced wme to incredible indi’uiduals, incluo[ing both
peers and Professors, and offered countless invaluable experiences
that bave s/mped wme into who 1 am tod@:

Jan/v'ui Kathoria

To Maitreyi, As 1 depart from college, I carry with me cherished
memories created with wonderful people that will never fade. I
bold onto the fmgmnce and tmnqni[it) of Maitreyi Garden, the
lessons from engaging and occasiona[b tedious classes, and most
impormntb, the skzll of se[f-exp[omtion. To the d@'s when 1 will
say : “Na kisi manzil ki fikar thi, zindagi jeene ki wmang thi.....
e WOb din v kya din the”!l

Swikriti Kumari




"DU: Where every corner tells a story.”

As we stand on the brin/(' of adulthood, poiseo[ to embark on new kori{ons
beyond DU, let's pause to cherish the journey i bave underta/(en.Catcbing early
morning f[z;g/ats from H)dembad to Delbi, running in the streets of satyanikemrz
for the 8: 30 classes, trying new food and meeting People from all mz[k_s of [ife in
this bu.y city was very cbal[enging initia[l) but later on, the o[a)s were more
fascinating as small moments of e’ueydaj routines turned into erzjcyable
moments. Coming to acadewmics, our Professors were bglond academics, which

trub igrzited us beyond classrooms, slmring their Iifetime experiences to

ins{g})tful fie[o] trips.

Transitioning from an MPC bac&ground to socio[ogy a’uring the initial dqys was
cbal[enging, but 1've come to realise that sociology is a disciplz'ne that imparts
lessons essential for navigating societal o[)namics tbrougbout life. As we stand on
the threshold of a new c}mpter, let's bid fdre'well to the vibrant tapestry of
college lz’fe that bas coloured our da)s with [augbter, [earning and love.

Prt’)rznka Devella
Maitreyi was not in my p[ans at all, altkougb Socio[ogy was but somebow 1

landed up in Maitreyi and since then it bas been an awesome journey. Over
the course of 3 years, | have made some unforgetmble memories with some
very lo"ueb Peop[e who will almys remain close to my beart. Before coming to
a girls co[[ege, 1 was warned b) People that there are some very bad catfig/vts
that lmppen ina girls col[ege.

Initially, 1 was scared but this Preconceived notion was cbanged comp[eteb
when 1 met some of the greatest souls in col[ege who showed me what it's lz'/(e
being a <gz'r['s girl. 1l alwqys be gmteful to God for makz‘ng e meet such
lo'uz'ng People who made me fee[ loved and cared for and who al‘wqys ensures
to brirzg a btg smile on my face when 1'm not fee[ing gooo[. The kmo] of

feminine energy that U'm surrounded with is Just incomparab[e.

Deepti Sinba

The fourney started with a 8:30 class in the c})il[irzg winters on 17 Feb 2022.
From meeting new People for the fz'rst time to makz‘ng some amazing memories
with my frieno[s whom 1 call my figar /‘a tu/‘o[d, crying over Rabat because she
didn't tell me that she was going to Sarojini and tellz'ng Shobbuna to get me ice
cream the Journey bad just started.. The 1st year was notking special with the
Covid and the online classes. However, the first stop was a group called “Heena

kz’ Jawaani’ and the onl) aim was to wear Pinl(' on 2nd September 2022. The

rollercoaster began with me becoming the Gen sec and a trio forming. The 2nd
_year went b) in organising events where 1 encountered many emotions with
running from one end of the co[[ege to anotber.

Late m;g]ot gmeets, Excel sheets became crucial members of the fleet. One of the




most beantifu[ experience was the Udaipur trip and the late DJ nigbts in
the room and mzking Peop[e in the rooms below us. The centerpiece of the
3ro[  year bas to be the quy of Goffman in which 1 became the alter- ego of
one of my most beloved teacher, Gopi Ma'am.

Owverall this Journey can not be expresseo[ in words, from berel) making it

to 8:30 classes on time to dancing when the classes got cancelled. From
Laugking, crying and smiling toget]aer with each other everytime, 1 didn't
realise that the co[lege would come to an end. 1 migbt be [ea"ving the col[ege
but the department and its beﬂutifu[ memories will forever reside in my
heart.

Heena Chauban

Over my t})reej;ear col[ege journey, 1 encountered a range of emotions, from
tears to [augbter, and embraced numerous new experiences. Living in
Bhondsi, Haryana, most of my time was dedicated to commuting between
home and col[ege, a journey that often took4 tog bhours and left me feeling
comp[eteb exhausted and drained at the end of each diy. Despite the
clm[lenges of travel, exp[oring Delbi with my best friends Shobbna and
Heena Provided a source of comfort and joy, as tbe) supported me tbrougb
every difficu[t) I encountered during my college > years.

Initially, 1 was bonored to be a part of the esteemed Eng[isb debating society
in my first _year, later assuming the role of class representative in my second
year. By my final year, 1 found myself jugg[ing the duties of the PR team
while continuing my role as a class representative. These roles have
significantb contributed to my persona[ gro‘wtl:, equipping me with valuable
skil[s in managing o[ifﬁcu[t situations and Providing ins{gbts into the
Professional world abead.

Tl)roug/: these trials and triumpbs, I have de've[oped into a stronger
individual, both menmll) and emotionally, compared to when 1 first entered
college. These c}ml[enges bhave prepared me for the realities of professiond[
life and bave belped s]mpe wme into a more capab[e and resilient person.

- Rabat

Ref[ecting on the past three years feels [ike ﬂipping tl)rougln the pages of a
novel fi[[ed with diverse c/mpters of learnings, experiences, tears and
laugbter. From my initial role as a Class Representative to later juggling
various responsibilities in different societies, cu[minating in serving as the
Assistant Editor and Vice President of Eeshaan, the North East Cell of
Maitreyi, in my second year, and e’uentua”j as the Editor in my third year,
each role Presentea’ its own cbal[enges and wictories. These experiences taug/ot

me resi[ience, [eadersbip and the importance of team‘wor/&, moulding me into




the individual 1 am todcy. This oa_[yssgf beld its own szgniﬁcﬂnce, but what
trub elevated it to sometbing extmordinmy was the presence of my Two
Awnmol Ratans, Rabat and Heena. Their unwavering support a’uring both my
tougbest mowments and briglatest da)s, coupled with the unforgetmb[e
departmenm[ trips to Uddipur and Khajurabo with them by my side,
strengtbened our bond and gifted me a treasure trove of memories that 1 will

})Old dear fore'ver.

Additionally, the facult) members bave [eft an indelible mark on my beart.
Their guiddnce, wisdom and steadfast support sculpted not just my academic

Journey but also my character. 1 will miss each and every one of you dear!y! As
I bid farewe[l to this c/mpter of my [ife, I carry with me a myricwl of memories
and lessons that will continue to guide e in the Journey abead.

Farewell, Maitreyi, you've been tmb exceptional!

Shobbna Sharma
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