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CHAPTER 1

1. INTRODUCTION

India, a country in south Asia, customarily delaminated by ranges of Himalayas and
Indus River. In history, a land of the British Empire, chiefly comprising the modern

day Pakistan, Bangladesh, Nepal and Burma. India has been called universe, not country
as any other country has such diversity of climate and soil, race and languages, religion,
tribe, cast, class, customs and most importantly cuisine. From ancient times, foreign
travelers have marveled at the country’s agriculture bounty. Plants indigenous to India
include lentils (urad, mung, masoor) millet, aubergines, many tubers, pumpkins, melons,
gourds, mangoes, jackfruits, ginger, tamarind, turmeric and black and long pepper. Today

the food stuff is still central to the diet of an Indians.

If Ayurveda provided a cookery basis for Indian diet, over period various influences have
been placed on this base. India has welcomed a countless diversity of settlers; everyone
fetched with them their own cuisine. The food we eat nowadays is result of India’s long

history of thousands years.

The first European arrived off the Malabar Coast, when Portuguese voyager Vasco de
Gama opened the sea routes to Indies. Later Babur, the first great Mughal, invaded India

from the north. The two occasions were to have great impact on India’s culinary culture.

The thesis is made in two distinct parts for simplification on the basis of India as whole

and specifically western Maharashtra during 1757 to 1857.

This thesis discusses how Asian, Persian and European style of cuisine and elements
were carried to India, where over the next many centuries they related with Indian food to
produce the Indian cookery we know today. The variety in the cuisine of India has

originated on the basis of foreign invasion. According to history it is proven that Indian



cooking styles are an amalgamation of various cultures and traditions as well beliefs.

Even ancient India was invaded by different invaders right from Aryans.

The thesis presents result of analysis of relation between foreign invasions and Indian
food. The significant idea is to see how and what was the impact of foreign invasions on

Indian food. Here the effects of invasions are seen in two major folds.

One on India as whole and secondly with further emphasize on western Maharashtra that
too specifically during period 1757 to 1857. This region was chosen as it is closer to my
area of study and thought can give justice to it. This period is linked to research so as to

give frame work to treasure which is really vast otherwise.

In the olden days foreign flavors got mingled with Indian cookery while trading with
Greeks, Romans and Egyptians. They contributed to the use of many of important herbs
and spices which are used in Indian food at present. From the times of the Indus valley
civilization in the third millennium BCE, it was the center of a gigantic linkage of land
and ocean ways that were a channel for plants, ingredients, dishes and gastronomic
practices from and to Afghanistan, Persia, central Asia, Africa, china, Southeast Asia.
Later, Europeans brought plants from western hemisphere and elsewhere which included
tomatoes, pineapples, cashews, potatoes, chilies. Without these ingredients it is

unimaginable to think about Indian Food.

In light of this diversity, it is interesting to see what makes Indian food recognizably

Indian and how it came to be that way.

Indian culinary influences by Indian invasion of Alexander, The Great for e.g. saffron
was started to be cultivated. People from Mediterranean gave Indians taste of spices like

fennel and fenugreek.



Second great influence on Indian food is of Arab invasion. Even before Islam was found
as religion, these traders were dealing with Indians with trade of spices and silk. Their
relation with Indians introduced them with spices like asafetida and dry nuts like

Pistachio.

Mughal invasions contributed to the growth of Mughlai cuisine in our country. Use of dry
fruits in the meat preparation and various cooking styles such as Dumpokht and tandoor is

gift of Mongols to India.

Europeans had great contribution to Indian food with introduction of many new
ingredients. Goa for many years remained under Portugal rule. Meat such as pork, duck
and use of vinegar as souring agent emphasizes Portugal influence on Indian food.
Vindaloo takes you to Goa but this spicy meat Curry is not Goan at all. It has its roots in
Portuguese cuisine and originally came from famous Portuguese dish ‘Carnede Vinha

D’alhos’.

Indian food was introduced to great variety in colonial period. The British raj introduced
many western cooking styles signifying English influence. In that period Indian cuisine
became flexible and diverse. Along with food, British brought various beverages like tea
and beer. They influenced Indian kitchen with Christian hues. They did not only change
what people of India ate but the way they ate as well. They made changes in Indian

dining with introduction of Dining tables and cutlery.

By the time India became free country British influence had contributed and created

change in every regional cuisine.

In the second half of the thesis it is elaborated with further study as what is the impact of
foreign invasion specifically in Western Maharashtra in period during 1757 tol1857.
Many of the present days Western Maharashtrian food items would not be possible

without its origin found in that period.



1.1 Statement of Problem

The aim of my research thesis is to study impact of foreign invasion on Indian food

with in depth study of Western Maharashtra (1757-1857)

The purpose of these qualitative studies is to explore

Who were all the invaders in India?

Is there any impact of foreign invasion on Indian food?

If yes, what exactly is its influence on Indian Food?

What was the extent of these impacts on Western Maharashtra specifically in

the period 1757 to 18577

If we could do comparison between impact of earlier invasion and impact of

invasion during (1757-1857).

As a researcher there are many sub questions which comes to my mind during the

exploration. They are as follows —

Whether these influences had its glimpses in modern food habits of India and
logically in that context in Western Maharashtra. It is necessary to start with
argument that there is impact of foreign invasion on Indian food which resulted in

background for a modern society’s eating habits.



e Now if we think the foreign invaders in India and in that relation in western
Maharashtra in the period 1757 to 1857 changed food habits of people resulting in

modern day’s diet, we must explore following things.

e What was the original food of India before all these foreign contributions?

e What was the way of life and food habits of People of Western Maharashtra
before 17577

e What was the role of changing social scenario in this transformation of food

during that period in Western Maharashtra?

Hence above all it is necessary to explore entire journey from early invasions

to modern times chronologically and qualitatively.

1.2 Objectives of Study

A variety of literature in the form of stories, biographies, numerous other forms were
created related to politics and social scenario during and before the period of 1757 to
1857. This process of documentation is still continued. But very few have focused on
food aspect. This research has attempted to study Impact of foreign invasion on Indian

food with in-depth study of Western Maharashtra (1757-1857) in larger picture of two

aspects
e History
e Food

This research was initiated with the following objectives

e To confirm if history and food are complimentary to each other on certain issues.
If history and food shares any common places and if yes, what are the

contribution of history of invasions on Indian food and in that context food of



Western Maharashtra (1757-1857)

e To examine and study the participation of foreigners in developing today’s
Indian cuisine.

e To view foreign invasion and British rule from historically different angle which
is many times ignored or given less importance.

e To try to understand the role of British impact specifically on Western
Mabharashtra especially in the period during 1757 to 1857 as that is the period
which is considered as British settlement period.

e To investigate and collect significant references on the basis of authentic
resources to prove the validity of hypothesis of this research thesis.

e Indian food had changed drastically and rapidly in last two centuries. It will be
interesting to see whether origin of this change had beginning in period of our

research.

1.3 Significance of Study

For this research critical study of impact of foreign invasions has been given thought

Within depth focus on Western Maharashtra in period 1757 to 1857.

It has been observed that few historians have shown interest in influences on Indian

food and with reference to that food of Western Maharashtra.

As a hotel management professor it has always been observed that, many of my
colleagues who have been dealing with Indian food production for long years are not
aware of food sources. In spite of being stalwarts of food industry, they are negligent
about the origin of food ingredients and some of the cooking techniques. They are
absolutely ignorant about this aspect of our glorious history and roots of our most
common ingredients like chilies, potatoes and tomatoes. Without these ingredients

Indian food today is unimaginable.



While discussing these issues with teachers of other hotel management collages, chefs in
the hotels and experts from food industry, surprisingly it was found that they do not have
enough knowledge about sources of ingredients used in Indian cuisine. As hotel
management lecturer researcher had keen interest in ingredients, recipes and cooking
techniques. Researcher’s interest lies in knowing roots of sources of food and techniques
used in kitchen. It will be interesting to know about the history of such things and will

give in- depth knowledge of it.

Very good example of this is our famous Maharashtrian food of Vada Pav and Missal of
Western Maharashtra has so many ingredients like Tomatoes, Potatoes, Chilies, Pav from

outside. It was brought by Portuguese people to India.

People are unaware of the fact that most popular ingredients in Maharashtrian cuisine and
some of the must ingredients in fasting food like potato is not from India but introduced
by outsiders. It was seen with suspicious eyes initially but British made vegetables like
potato and tomato popular in India as well as Western Maharashtra during our mentioned

research period.

Therefore researcher thought it was necessary to collect and compile correct and
authentic information about food ingredients used in Indian food preparation and their
sources.Researcher thought proper research on “Impact of foreign invasion on Indian
food with in depth study of Western Maharashtra (1757 to 1857)” will help to wipe out

the misconceptions about this subject and throw some light.

In the opinion of researcher since no consolidated information about this subject is

available; this research should be presented before society.

While presenting this thesis honest attempt has been made to collect correct information.
Sincere efforts has been made to consolidate information about ‘Impact of foreign

invasion on Indian food with in depth study of Western Maharashtra (1757to 1857)’ it



will also be useful for students of History as well as Hotel Management. It also will be
informative for those people who are interested in food as well as researchers those who
want to do further work on related subject.

1.4 Type of Research

There could be various types of research. Types of research from different viewpoints are

as follows-
Types of Research Type
Application Objectives Types of Information Sought
Pure Research Exploratory Research
Applied Research Descriptive Research

Correlation Research

Explanatory Research

The type which researcher has adopted is Historical Qualitative research. It is based on
information sought from Literature review. It is based on systematic collection and
objective evaluation of data related to past occurrences in order to test hypothesis
concerning causes, effects or trends of these events that may help to explain present

events and anticipate future event (Gay 1996)

e It is based on descriptive study

e [t allows following strategy

e Describe facts

¢ Find out new

e Largest efforts are given on data collection

e [t satisfies curiosity



This is a History Interdisciplinary research. Interdisciplinary research is type of study or
research that draws from two or more disciplines in order to gain better developed
perspective or discover something new. This research involves a considerable amount of

research in both the fields.

In this case researcher feels that interdisciplinary research was easy to apply because

these fields have natural overlap and things in common.

Since considerable amount of research involves historical study, it has a different way of
collecting or analyzing data. Researcher therefore has switched to Qualitative method like
personal interviews with experts who involve in-depth interviews with individuals to gain
knowledge and different perspective on a specific question or event. Researcher has

many ways of examining and relating their study.

Quantitative Research

This uses number to test hypothesis and make predictions by using measured amounts
and ultimately describes an event by using figures. By using numbers, the researcher has
the opportunity to use advanced and powerful statistical tests to ensure that the results

have statistical relationship and not just a fluke observation.

When using Quantitative research, the researcher must define what they are measuring.

Qualitative Research

It describes the kind and quality of a subject, while interpreting and attempting an event.
By using narrative descriptions, the purpose of qualitative research is to give someone a
mental picture of what is researcher seeing. Due to nature of Qualitative research, it is
difficult to use statistical procedures to measure kinds and qualities. This research

typically focuses on a few individuals or just a single person.



Descriptive research mainly based on secondary data study.

Research design is generally based on a social constructive perspective. Research
questions based on prior research experience. Data collection involves interview,

observation or and archival data.
Overview of method

Qualitative researcher is concerned with making inference based on perspective. So
It is extremely important to get as much data as possible for later analysis. Interviews are

designed to generate perspectives about ideas, opinions and experiences.
Ask questions

Do background research

'

Construct a hypothesis

v

Research

:

Analyses Data and Draw conclusion

v v

Result align with Not or Partial alignment

Hypothesis

In this thesis Qualitative type of research study has been undertaken.

10



1.5 Scientific Research Methodology

Since history is social science, all established research methodologies are useful for
history research. For research on this topic explanatory and analytical method is used
to generate narrative interpretations. There are many primary as well as secondary

sources which are used.

This being research on the historical subject, it will not be done by experimentation. It
will be totally depending on documentation and referential evidences. Unfortunately, no
book is available that would give precise and consolidated information about this subject.
While making researches on the other subjects, invariably many references came across
that were giving correct and authentic information about impact on foreign invasion on

Indian food and western Maharashtra food in 1757 to 1857.

It is necessary to refer authentic references, list of accounts, correspondence, and letters

and duly published work by great historians.

Today Internet facility and websites have made possible to view any part of the world
and information. It is also easier to refer views, documents by using this. Depending on
these scripts and also considering their authenticity, finally all these information shall be
compiled in a systematic format in accordance with the historical events and happenings.
Many well-known food historians’ opinions and suggestions are also taken in

consideration.

While compiling all these it should be decided to consider certain basic formality that any

references, initially, not to trust immediately.

Information evaluation is the process of evaluating the qualities of an information source
such as validity, reliability and relevance to the subject was under investigation

Literature review was evaluated on the basis of following points

11



1 When was the source written and produced?

2 Where was it produced?

3 By whom was it produced?

4 From What preexisting material was it produced?

5 In what original form was it produced?

6 What is the evidential value of its content?

Sometimes, defined statements can be referred in the books written or edited by veteran
historians but supporting references are not given. In such cases instead of

trusting the authenticity of the writer or editor, it is necessary to find out the correct
information from other sources. If those also not found then such statements should

not be accepted only as their opinions and not as authentic evidence.

Also a basic principle should strictly followed that ‘The evidences should never be
collected suitable to any basic guesses instead ‘Basic guess should always be made

depending upon the collected evidences’.

This research shall take care of narrating correct information considering all facts and
restrictions and shall also narrate consolidated information about the research subject
which is not yet put forward to people. The purpose was not to gather quantitative data
but rather, to provide a check on reliability of our qualitative data. Scientific method is a

continuous process begins with observation.

The old names of the cities such as Bombay (Mumbai), Calcutta, (Kolkata), Madras

(Chennai) etc. have been retained to interrelate to the period of study. Chronological

12



approach has been taken while preparing this research thesis which can give certain flow

to explain the things.

1.6 Limitation of Study

Findings of this research is limited to following points
e The in-depth study is focused on time period 1757 to 1857.

e The in- depth study concentrates on the Indian food with specific reference to

Western region of Maharashtra and not any other region.

1.7 The Research Hypothesis

A unique gastronomy emerged as a result of amalgamation between rulers and subjects
included various interesting food preparations. The thesis highlights role and
representation of foreign invasion in Indian food. While discussing about original Indian
food, influences of various foreign invasions on ingredients which are unique and

distinctive. It advances two central interrelated hypotheses as:

H1Before British rule all foreign invasions had major influences on Indian food
which could be seen in two folds. First layer is many of the new ingredients were
introduced to Indians by them and second is these influences concluded into beautiful
collaboration resulting in fusion cooking of India which became major contribution

and part in Indian gastronomy.
H2 Even though British rule influenced India’s food in some aspect, it did not leave
very strong footprint as earlier invaders. The effect was amazing reverse scenario

where influence of natives reflected in ruler’s culinary palate majorly than Visa Vis.

H3Impact of foreign invasion definitely was displayed in Western Maharashtra

during 1757 to 1857. Its influence on food was at slow pace than other social aspects.

13



It mainly reflected in few people of progressive upper class and some communities as

parses than common people of Maharashtra.

H4we cannot deny the fact that it sowed the seed of beginning for change in coming

years in food and food habits of Maharashtrian people.

1.8 Review of Literature
In this literature review, researcher has found signified literature discussing impact of
foreign invasion on Indian food with in depth study of western region of Maharashtra

(1757-1857)

Researcher is grateful to some of the authors like great food historian K.T. Achaya for his

wonderful contribution in the field of food history.

Topic of the thesis is broadly related to areas of foreign invasion on India with special
focus on its impact on Indian food. It is also closely connected with in depth study of its

influence on Western Maharashtra during 1757 to 1857.

It is the common observation that area of History and Food is inter linked.

There are large numbers of text books and advanced theoretical literature published
by well-known historians, all over the world .A detailed bibliography has been given

at the end of the thesis, but some of the important works have been noted here.

1. Collin Taylor Sen, Feast and Fast — A history of food in India, Reaktion, London,2015.
She is a food historian based in Chicago, specializes in cuisine of Indian Subcontinent. In
this book she writes about what makes Indian food so unique and how it became that

way.

2. K.T.Achaya, A historical dictionary of Indian Food, Oxford University Press,

1998.K.T. Achaya is well known Food historian and done scientific research in the areas

14



of oilseeds and nutrition as well. This book traces the gastronomic history and food ethos

of our country.

3. K.T.Achaya, Indian food - A historical companion, Oxford University, 1994.This
Book chronologically describes details of history of Indian food, beginning with

Prehistoric times to British India.

4. M .S. Randhawa, History of Agriculture in India (vol. III), ICAR, New Delhi, 1983.
This book explains the history of Agriculture in India.

There are seminar’s papers, conference research papers published by many other
scholars. There are various related research papers contributed by renowned experts and
published specially on the topic of Indian food which has evolved lot of attention and
interest worldwide. Complete list of sources of data used is given in bibliography.
Literature both published and unpublished which is available in Marathi, English about
research topics, journals, reviews and few dissertations of earlier researchers have been
consulted. In addition to that opinions and suggestions are taken on different aspects of

Indian food of eminent scholars such as

1. Mr. Stewart Gordon (American Historian on Maratha History) Even though expert of
Maratha History, doing research currently on grain movement and Maharashtrian food.

(He had visited Tilak Maharashtra Vidyapeeth on 12th January 2017.)

2. Dr. B. D. Kulkarni is a Dean Board of Moral & Social Sciences, Tilak Maharashtra
Vidyapeeth, Pune. He is a veteran historian and has deep knowledge about Indian history

& Politics.
3. Ms. Mohsina Mukadam (Head of Department, History, Ruia College, and Mumbai-

Expert on British food history) she writes series of articles on food history in Marathi

Newspaper Loksatta. (Telephonic interview taken on 29th January 2017)

15



4. Chef Devvrat Jategaonker (well-known Indian chef in a reputed five star hotel and

Celebrity chef of many T.V. cookery shows. ) (Interview date 22nd December 2016)

To collect information from these eminent personalities interview method was used. A
critical review of the research oriented work both on impact of foreign invasion on Indian
food and impact of East India Company people on food habits of western Maharashtra

has been undertaken.

1.9 Chapterisation

The following is the general understanding of the contents that are to be discussed in
brief to understand the work of study. The structure of thesis is divided into two major

sections for simplification and better understanding which are as follows —

1. Impact of foreign invasion on Indian Food

2. Mainly on Western Maharashtra in the period 1757-1857

Chapter 1

Introduction

e Chapter 2

Historical Background of Indian Food

e Chapter 3

General scenario of Western Maharashtra Before 1757

e Chapter 4
Western Maharashtra after British Rule

e Chapter 5
Impact of British Rule on Food

e Chapter 6

Conclusion

16



Chapter 1

Introduction

This chapter encompasses of the study’s basic introduction related to research topic
namely impact of foreign invasion on Indian food with in depth research of western
region of Maharashtra (1757-1857), research background, scope and other

related concepts to the research aim, research objectives, research questions and
limitations of the research. An analysis is done of experts’ opinions by eminent authors
on impact of foreign invasion on Indian food and western region food habits and

influences on that by foreign rulers specifically in 1757 to 1857.

Researcher has examined in detail, some of the traces that the westerners left upon. When
researcher started her study several years ago on this subject, she had thought to make an
attempt to trace the history of how India enriched her cuisine as a result of the contacts

with foreigners, who come over again repetitively, made India their home.

Chapter 2

Historic Background of Indian Food

Elaborates the details like what was the food of early Indians and who all were the
invaders in India. What was the impact of all these invasions on Indian food .The
complex nature of Indian cuisine makes it difficult to trace the traits left by the foreigners
in this in remote past, in a diverse and culturally rich country like India of the eminent
times. Many foreign invaders included many exotic ingredients which were completely
different and new. New techniques of cooking and new ideas seeped in Indian
subcontinent. These invaders had many unusual things than natives. It mentions how
India well accustomed to these new ingredients. It relates how these invaders solve these
confusions and later cooperated with unity. This positive amalgamation led to platform of

today’s Indian cuisine.

17



Chapter 3

General Scenario of Western Maharashtra Before 1757

This chapter states and explains what the condition in all over India was before our
research period with aspect to Economic, Political, Social and Cultural conditions.
Next to that, this chapter focuses on Western Maharashtra prior to 1757 in the
following context:
e Agriculture
e Village scene
e Food items
e Eating habits
e Utensils used
e Food related to festivals and special occasions

e Common food ingredients and sources.

In addition to these, this study also discusses about the way of life and a food habit
followed by Western Maharashtra prior to 1757.1t gives us basic idea of general

scenario about Western Maharashtra before arrival of British.

Chapter 4
Western Maharashtra after British Rule

This chapter explains about the turning point in food history in our research period with
specific reference to concepts related to research. It discusses concepts like
Mechanization, Urbanization, Commercialization of agriculture .In addition to this,
research focuses on new ideas like human rights, equality and liberty, western education
etc. In this chapter, some of the effects of British rule on food and food habits are
explained. Effect of some of the above mentioned aspects are quite oblivious. Some
effects are very dominant, some are not very dominant. I have taken those factors which
are dominant and influencing. After becoming the reason for some revolutionary changes
in the Indians, the new waves found their way touching Indian cuisine. They added new

dimensions to already interesting Indian Dishes and cuisine.

18



Chapter 5
Impact of British Rule on Indian Food

This chapter in detail discusses about changes on food of Western Maharashtra
during1757 to 1857 because of British invasion. In this chapter I have presented a study
of changes with respect to food in Western Maharashtra. This chapter fully describes
second section of thesis i.e. Invasion’s impact on food of Western Maharashtra.(1757-
1857) it was in this period that Indians absorbed the new ingredients; saw the addition of
many British habits. It was the beginning of sophistication in Indian cuisine. It was the
beginning of her interest towards western influences. It also explains the role of Anglo
Indian cuisine. The outside force takes long time to react on social life of people specially
food habits. Since man’s habits are difficult to change it takes substantial time to accept
new things. Food habits are last to get changed. This could be an opening of a wide study
of all factors of Indian Food. This period sees the beginning of revolutionary changes in

world of gastronomy. On basis of these changes future modern food habits are developed.

Chapter 6

Conclusion

The subject is very interesting. This research is just an attempt to represent significant
idea that any cultural interaction in history, when it comes in contact with foreigners

becomes unique exchange of fascinating aspects especially in food.

Conclusion and recommendations will also be attained with the gathered data which
could be understood for future studies for understanding about impact of foreign invasion
on Indian food with in depth study of Western region of Maharashtra (1757-1857) this
could be done with better strategies and various methods that could provide insights for

the future researchers, academicians and their work with relevant data.

In addition to these, this also entails bibliography in which it lists down all importance

requiring those mentioned in the text.
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Chapter 2

2. Historic Background of Indian Food

2.1 Why were foreigners attracted to India?

India is such Asian country which is famous for its diversity, may it be cultural, religious
or geographical. It has got varied environment, climate and soil condition. In the north it
is snow peaked Himalaya, to the south its Kanyakumari. Melting of snow from
Himalayan ranges and good rains feed the rivers throughout the country. India's great
agricultural regions are northern and eastern plains. South of India is called as rice bowl
because of its cultivation of rice. There is India's most Productive region & center of
Indian history called as Malabar Coast. This was known for its spice trade where
European put their foot for first time. Its good climatic conditions, availability of food
and production of crops, over all affluence attracted foreigners from central Asia, Arabia
and Mesopotamia to Indus Valley. Many came for trade as it had wealthy commercial

society.

2.2 Who all were the invaders?

Aryans are considered outsiders. Even though facing debate whether Aryans are invaders
or not, Still Aryans form the basis of Indian way of life. Some significant characteristics
of Indian social systems were formed by Aryans.

Very unique rituals, food habits, agriculture is contribution of Aryans to Indian
civilization. They are believed to come from Khyber Valley in small groups. These
people raised cattle and sheep for meat and dairy products like yoghurt, clarified butter
etc. That also is called as age of rituals (1700-1100 BCE).

e Alexander and the Greeks

The Greeks beginning with Alexander, The Great invaded India many times. There was

trading relationship always with India and Greece for silk, spice and gold. In 327 BC
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Alexander began his victory and invaded Punjab. He defeated king Ambhi, ruler of

Taxila.

e The Arab Invasion

The increase in Islam in Arabia gave rise to expansion of Islamic political power. In early
8th century Arabs invaded India from North West region.Mohamad Bin Qasim was a
general of Umayyad Caliphate who invaded in AD 712. .

Arabs were attracted by prosperity of India. However the reason for invasion of Sindh
was to avenge the plunder of Arabs ships by pirates of Debol.Mohammad Bin Qusim
arrived in A.D. 712 and attacked King Dahir who was defeated and killed by him.

He conquered the major portion of Sindh up to lower Punjab. Many Arabs

settled down in Sindh and married local women. The Arab influence continued

for long time.

e The Turkish invasion
With the death of Harshvardhana, an era of feudalism rose in India. There was a lot of
political struggle in the north India and everyone was too full capturing unimportant
territories than to take sign of the hostile invasion of the Turks. The Turkish attack in
India took place about the 11th century with the Mahmud of Ghazni invading the country
all the means from Afghanistan. He gained his victory against the Hindushahi kings of
Peshawar. The next targets were the Muslim rulers of Multan. Mahmud of Ghazni
plundered India 17times in a small period of around 25 years and ransacked India off its
treasure and possessions. The areas around Gujarat and Kannauj were rich and
prosperous and were looted mercilessly by Mahmud. This prosperity assisted him
combine his grip and control over northern India. He made many palaces and mosques
with the looted wealth in Ghazni located in central Asia. After plundering India many

times, he finally died in Ghazni in 1030 A.D.
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All these invasions had great impact on India in all areas of society. Persian language
started gaining popularity in India. It had impact on culture, food, dressing and
architecture. Spread of Islam was result of all these invasions. The Turkish conquest of
India had its impact in various fields. Turkish invasion resulted in converting many by

force or by willingness to Islam.

Turkish Invasion in India

India during Turkish Inwvasion

CHAUHARN

(Photo: www.shubhojyoti.com)
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e The Khilji

The kihlji dynasty was Muslim dynasty of Turkish Origin; it was founded by Jalal Ud
Din Khilji and ruled Delhi Sultanate of India. Even though Turkish origin, they had
adopted Afghan habits and customs.

e The Tughlaqus

It was Muslim dynasty of Turkish origin which ruled Delhi Sultanate. The peak of
dynasty was under Muhamad ibn Tughlaq during 1330-35.

e The Syyid Lodhi

The Lodhi dynasty was the Afghan Pashtun dynasty that ruled Delhi Sultanate from 1451
to 1526. It was founded by Bahlul Khan Lodhi and replaced by Syyid Lodhi. Lodhi’s
reign finally ended by Babur, founder of Mughal Empire.

e Mughals

Mughal emperors were a branch of Timurid Dynasty from 16th century tol8th century
which ruled India. Last emperor was in power till 1857 and finally lost control with

establishment of British Raj.

They were of Turko — Mongol origin founded by Babur, followed by his son Humayun. It
was under Akbar’s successors, Jahangir (1605-1627) and Shahjahan (1627-1658) that
Mughal power and wealth reached its zenith.Shahjahan was the wealthiest of all the
emperors. Painting, poetry and architecture all prospered. In this ambience of prosperity
humongous money was spent on royal Kitchens. Jahangir introduced varieties of recipes

to royal kitchen. Babur also contributed lot to luxury.
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Babur had written’ Enjoy the luxuries of life, Babur, for the world is not going to be had
second time’'

Because of these invasions, the Muslim from western Asia brought the Mughlai cuisine
to India which has become face of Indian cuisine on the world map. During the Mughal
dynasty, these dishes were prepared for Mughal emperors for elegant dining with dry
fruits and nuts. The hospitality of sharing of food with others in Mughal society helped to
absorb its flavors in Indian Cuisine. They brought rich aromatic hues to already colorful
palate of Indian food. Mughlai cuisine was combination of Middle Eastern and Indian
spices, ingredients and techniques.

Mughal Map

PAKISTAM

INDIA

fo o A8 I".'.Hp:.'-.

Photo: mughalempireworldhistory.weebly.com/maps.htm)

1 Quoted in Salma Husain, The Emperor’s Table; The Art of Mughal Cuisine, New
Delhi, 008 Pg.29
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European settlements

e The Portuguese

Portuguese under leadership of Vasco De Gama landed in Calicut onl17th May 1498. The
arrival of Pedro Alvarez in India in 1500 AD and second trip of Vasco De Gama in 1502
led to the establishment of trade stations at Calicut, Cochin, Canoer. Cochin was early
capital of Portuguese in India.”

In 1505 Francisco de Almeida first Portuguese Governor was appointed who defeated the
combined alliance of the sultans of Gujrat and Bijapur. In 1509 Alfonzo De Albuquerque
became governor. In1515 Alfonzo De Albuquerque died at Goa leaving the Portuguese as
strongest naval power in India. In 1529-1538 Nino De Cunha Governor transferred
capital from Cochin to Goa. During 1542-1545Martin Alphonso D’Souza proved

important Governor contributing lotto India.

e Portuguese Decline

Portuguese settlements in India were Diu, Daman, Salsette, Chaul and Bombay. Till 1595
Portuguese monopoly remain of the Indian Ocean. In 1661, the King of Portuguese gave
Bombay as dowry to Charles II of England when he married Catherine Braganza, sister

of Portuguese king. In 1739 Maratha captured Salsette.

2 Sardesai, Hindustancha arvachin itihas, Ganesh Mahadeo and

co., Mumbai, 1923reprint (Marathi) pg.123

25



e Dutch

Dutch undertook many voyages to India from 1596 and formed the Dutch East Company
in 1602. This was done by them to get direct entry to markets of south East Asia. Dutch
India consisted of the settlement and trading post of the Dutch East India Company in
India. It is only used as a geographical definition, as there has never been a political
authority ruling all Dutch India. Dutch presence in India continued from 1605 to
1825.Merchants of the Dutch East India Company first established them in Dutch
Coromandel, notably Pulicat, as they were looking to textiles to exchange with the spices
they traded in East Indies. In the second half of the eighteenth century the Dutch lost their
influence more and more. In India Cochin was major trading center but Dutch had no

significant impact on Indian Food.

e English

English East India Company was formed in 1600. The formal British rule in India
commenced in 1757, after the Battle of Plassey. There after British company transformed

from a commercial trading company to a political entity which rule India.

Before 1619 English had established factories at Surat, Agra, Ahmadabad and Baroach.
In 1668 Bombay was transferred to the East India, Bombay replaced Surat as chief
settlement of the English on the west coast in 1687 and it became headquarters of the
company on the west coast. On South eastern coast, English established a factory at

Masulipatam in 1611.

3 P .J Marshall, East India Fortune, Oxford Press, 1976 Pg.27
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In 1639 Francis Day obtained the lease of Madras. In Bengal in 1651 factories were set
up at Hugli. In 1667 Aurangzeb gave the English a fireman for trade in Bengal. In 1686
retaliation took place between English and Mughals. After the conclusion of peace
between the company and the Mughals. In 1698 Azimuth Shan granted Zamidan of 3
villages of Sultanate, Lealileat and Govindpur. Later these grew into the city of Calcutta.
In 1700 the English factories in Bengal placed under separate control of President. In
1702 two combined underneath the title of “The United Company of Merchants of

England trading to the East Indies” *

Indian cuisine was introduced to splendid assortment during the colonial period. The
British introduced European cooking style to India displaying British Influence on Indian
food. British brought diversity and flexibility to Indian gastronomy. They contributed not
only to the food but many beverages as well. British influences introduced Christian
religion on Indian food. Anglo Indian food is major contribution of British Influence. Its
reflections are still present in today’s society. Word ‘Curry’ is totally a significant gift of

British to Indian cuisine.

e French
Colbert, minister of Louis XIV, created the company called Indus Orientals in 1664
financed by the state. The first French Factory in India was established by Francois
Canon at Surat in 1668 and 1669another at Masulipatam. In 1672 De La Haye seized San
thorn but had to surrender it to the Dutch after his defeat by a combined force of Sultan of

Calcutta and Dutch. In 1673 foundation of Pondicherry was laid.

4 P .J .Marshal, East Indian Fortunes, Oxford Press, London, 1976Pg.
46-88
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In 1674 Nawab Saista Khan granted a site to the French. In 1701Pondicherry was made
the headquarters of the French settlement. Unmarked contrast with Pondicherry they lost
this influence in other places. The French in India declined between 1706 and 1720.

Objects of The French, were however, purely commercial. After 1742political motives
began to overshadow the desires for commercial gain with the arrival of Dupleix as
French governor of India (1742) resulting in Anglo French conflict by which French was

defeated.

Once we have seen who all the invaders were, we have to understand what exotic things
they gifted to Indian gastronomy. But before that we see what are foreigners’
contributions and it is necessary to study what are native plants and food sources found in

India before the invasions.

e European settlements

(Photo: Colleen Taylor Sen, Feasts and Fasts-A History of Food in India, Pg.210)
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2.3 What Was Indian Eating Pre History?

It is very difficult to decide which plants and which animals are original from the
subcontinent and which are foreign. Similarly it is complicated in terms of people to
decide who natives were and who non-natives were. The descendants of aboriginals are
called as Munda.’

The aboriginals use to gather food by hunting or they ate plant products as fruits, berries,
nuts, tubers. They started settling from about 10,000 BC and to domesticate cattle, sheep
and goats. Plants indigenous to India include lentils (such as mung, urad and masur dal),
millet, aubergines, many tubers, pumpkins, melons and gourd, mangoes, jackfruit, citrus
fruit, ginger, turmeric, tamarind and black and long pepper. India is also the home of
domesticated chicken. Today these food stuffs are still central to the diet of a great many
Indians.

Later they started developing wheat, barley, grapes, red lentils, peas, linseed and dates.
Rice also was cultivated. ‘Cereals were ground in to flour and mixed with pulse flour to
make what may have been the ancestors of such typical South Indian foods as Idli, Vadai,
and Dosa.”

The food of the Indus valley people included Buffalo’s milk which was great for
preparing Clarified butter and yogurt. The food also was richened by game, pigs, and
wild boar and deer. Sea food also was plenty.

Bread was staple of the Indus Valley diet. More than 200 varieties are listed in Ancient
Mesopotamian variety existed in the Indus Civilization. A collection of Mesopotamian
recipes from about 1600 BCE indicates that unleavened dough made from flour and
water was rolled out and then stuck on the very hot surface of a clay oven, called a tinuru,

with an opening on the bottom to add fuel and let in air just like modern Indian tandoor.’

5 Coleen, Taylor Sen: Feasts and Fasts A History of Food in India. (Replika Press) P.37
6 Dorian Fuller, 'towards a long term Macro-Geography of Cultural Substances:

Food and Sacrifice Traditions in east, west and south Asia'. (2009) .pg. 32

7 Jean Bottero, The oldest Cuisine in the World: Cooking in Mesopotamia

(Chicago, 2004) pg. 18
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Common people probably ate a simple diet of wheat or barley with lentils, a few
vegetables and occasionally a little wheat or fish, just as they do in India today. Main
sweeteners used were fruits Mango or Jamun and Honey. Cooking medium was butter,
clarified ghee, oils derived from mustard, linseed and mainly sesame.

The second B.C saw presence of Indo Aryans which put foundation of Indian traditions.
It is clear that Aryan followed Harappa civilization but Harappa civilization prominently
was Urban where as Aryan civilization was founded on platform of Agriculture and
philosophy. “Rice was raised in the rainy season and harvested on the onset of winter,
dhal, lentils, beans and peas were harvested in spring; and Barley, wheat, linseed and
hemp were sown in winter and reaped early next summer.

Although Wheat and rice was cultivated and stored in Indus valley there is no mention of
it in Rigveda. Barley was the principle grain. Barley seeds were eaten in many forms,

parched, fermented or fried. Barley seeds were grounded and eaten.

Barley

(Photo: http://www.thecanadianencyclopedia.ca/en/article/barley/)

8 K.T.Achaya, Indian food - A historical companion, Oxford University, 1994, p33
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2.3.1 Food Resources Mentioned in Upanishads Are

=  Food Grains

e Wheat
e Millet
e Sesame
e Rice

e Barley
e Lentil

= Vegetables

e Pumpkin

e Gourds

e Lotus Root

e [Lotus Stem
¢ Bitter Gourd
¢ Bottle Gourd

e Fruits
e Indian fig

e (Coconut

e Banana

e Dates

e Mango

e Bilva

e Jack Fruit

Source Om Prakash, Food and Drinks in Ancient India, Munhi Ram Manohar Lal,

Delhi 1961
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=  Spices and condiments

e Ginger

e Turmeric

e Garlic

e Salt and black salt

e Cardamom

e Pepper — long and black

e Nutmeg

Oil seeds included mustard seeds, sesame and linseed. Seeds were ground in a large
mortar and pestle driven by an ox, a device still used in Indian Villages. Like later
travelers, the Greeks were fascinated by what they saw in India, and painted somewhat

idealistic picture of Indian society.

The Greek ambassador Megasthenes (350-290 BC) recorded his observations in a work
called Indika. All though the originals were lost, passages have survived in the works of
the Greek geographer Strabo and the Greco- Roman historian Arrian.Megasthenes was by
the country’s prosperity. “India has many huge mountains which abound in fruit trees of
every kind and many vast plains of great fertility....intersected by a multitude of rivers.
The greater part of the soil, moreover, is under irrigation and consequently bears two

crops in the course of the year. It seems at the same time with animals of all sorts”

Wheat was sowed in winter and summer, rice and millet in summer. Fruit grew
spontaneously and vegetables thrived on riverbanks and in mashes. Because of this
prosperity famine never visited India nor there any scarcity of Food. Megathesis was
particularly amazed by ‘tall reeds which are sweet both by nature and by concoction’ —

Sugarcane, still unknown in Europe.

Source Om Prakash, Food and Drinks in Ancient India, Munshi Ram Manohar Lal,

Delhi 1961
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LONG PEPPER

(Photo:http://www.savoryspiceshop.com/content/mercury modules/cart/items/2/8/6/2869
/pepper-long-1.jpg.)

The first reference to long pepper comes from ancient Indian textbooks of Ayurveda.lt

was used for medicinal and dietary purposes. It was dried and used. It was popularly used

before introduction of chilly. Its popularity faded as chilies came in use.
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2.3.2 Food Preparations in Vedic India

To begin with, barley was the major grain eaten by the Aryans. Later Rice becomes
the major staple, and is eaten after boiling with water or milk, or along with curds,

honey or meat (mamsaudana).

Barley was fried and consumed in the form of cakes dipped in ghee, or as sweet cakes
called as Apupa tashioned out of the flour, boiled in water or in ghee, and then dipped in
honey. The modern Bengali sweets Pua and Malpua preserve both the name and the
essentials of this preparation. Barley was also parched to give lajah, which was powdered
and the flour mixed with water, ghee, milk or curds (to give karambha) or even with
some juice. Rice which was first mentioned slightly later but dominates the Aryan food
system, was cooked with water, milk or sesame seed with milk, perhaps a forerunner of
the later Khichidi made from rice and lentil. Boiled rice was eaten as such or with
accompanied by curds, ghee, sesame seeds, moong, beans or meat preparation. Parched

rice was also a regular food item either soaked in milk or with some seasonings.

Chipita was the modern version of Chivda. A dish of several cereals cooked together,
was appropriately called Chitranna. In Yajurveda and Rigveda three pulses like
blackgram, green gram and red gram are regularly used. Rice becomes major staple and
eaten along with curds, honey or meat, rice cakes are termed as Pishtakas. Sweet fried
Apupas shaped like figs are popular, made with rice flour or barely. Kulthi or chickpeas is
extracted to gain soup, the Vataka is made of soaked, ground and fermented lentil and

fried. Barley and wheat are less popular than rice, wheat cakes were famous.’

Later new pulses are found in literature are peas, Chana. Pulses are eaten as soups or

Vadas or Papadas.

9 Om Prakash, Food and Drinks in Ancient India, Munshi Ram Manohar Lal,
Delhi, 1961
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Since cattle were important part of Vedic culture it has many references of milk specially
cows later buffalo and goat. Milk was curdled with a starter and curd rice was common
food. Mention of paneer ripened cheese, clarified butter were very popular. Buttermilk
was extensively used and there is a mention of Shikarini which is modern day Shrikhand.

Sugared and spiced curd called Rasala was a popular food item.

Though several fruits and vegetables are mentioned before Aryan, many fruits are
mentioned late in Yajurveda. Fruits like dates, bilva and ber are mentioned. Mango,
Indian gooseberry date back about 1000BC. Vegetables found in Rigveda are lotus
stems, cucumber followed in the later Veda’s by lotus roots, bottle gourd, the Singhada,
two other aquatic plans, the bitter gourd and several flavoring materials. The Indian fig
and Jamun are found, radish and ginger were munched after a heavy meal. Onion and

garlic were avoided by many people.

Furthermore around 400BC new fruits as coconut, banana, jackfruit, grapes and
several citrus fruits were found. In Ramayana also many vegetables like Suran, bottle

gourd and bamboo leaves are found.

In Atharvaveda mention of sesame and sesame oil is found. Mustard seeds and its oil also
mentioned in Buddhist literature. The safflower oil also found in Buddhist notes along
with caster seeds, Ingudi, Neem, linseed etc. salt was rare commodity. Most common
commodity was mustard, turmeric and long pepper. Aryans probably had no significant
place for spices in their meals. By Buddhist era ginger, cumin, cloves were common.

Period of Epics mentions coriander, cardamom, nutmeg.

The earliest sweetening agent was honey. It was used to sweeten Apupas, by Buddhist
time’s place of honey was pushed behind, to be taken by Jaggary. Sugarcanes not
mentioned in Rigveda but found evidences in Atharvaveda. Jaggary was important
ingredient in many of sweet preparations. There is record of Modaka recipe that time. By
Buddhist time more sophisticated sweets like Mandaka (modern day Mande)
Gualavaniya probably modern day Gul papadi.

35



Mention of rice Kheer as Payasa also found. Main beverage was water. Aryan

preferred many fruit juices. Arthashastra records beverages like buttermilk, soured

gruel.

'The Ramayana and Mahabharata reflect the lives of Kshatriya Princes who consumed
rich dishes of meat. Rama and Laxmana while in exile in the Dandakaranya forest hunted
animals for the pot, a favorite dish of Sita was rice cooked with dear meat, vegetables and
spices called mamsabhutadana.'

Many of hymns in Rig Veda mentions stimulating liquid which results in hallucination

was called as Soma offered to Indra God.

Intoxicating liquor by fermenting barley or rice was made which was very famous. In
Vedas it is called as Sura which is defamed by society. It was alcohol which was not

offered to God.

Al Biruni, in the middle of the 11th century, records his observations more carefully
‘Applies in particular Brahmins, because they are guardians of the religion, and because
is forbids them to give way to their lust. It is allowed to kill animals only by
strangulation, but only certain animals, others being excluded............ those which are
forbidden are cows, horses, asses, camels, elephants, tame poultry, crows, all kinds of

eggs and wine. The last is allowed to Sudra; he may drink it, but dare not sell It.""

Because of Arthashstra by Kautilya, many of travelers, Buddhist and Jain texts, much
information is known in Asoka's times. There is description about flowing rivers,
abounds of fruits, highly fertile land. Greek traveler Megasthenus was especially
surprised by 'tall reeds which are sweet both by nature and concoction' Sugar cane was

not grown in Europe.

10. Aroon Kumar Ghosh, The changing Indian civilization, South Asia Books,
Minarva Publications, Calcutta 1976, Vol. 2, P322.

11. E. C. Sachau, Al Biruni's India, Trench, Trubner and Co. Ltd., London,
1910,
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Some common food preparation made in Vedic India are compiled as

e Payodana - Curd rice with ghee

¢ Kshiaudana - (ModernK#heer) - Rice with sugar

e Odana - Porridge made from rice and other grains

e Mamsaudana - Kind of meat pilaf

e Yavagu - Salty or sweet porridge flavored with black pepper and ghee.
e Rayata — Raita

e Vataka — Vada

e Kanjika — Kanji

e Kulmasha - A thick porridge made from Jaggery and lentils

e Modaka - Sweet made from rice flour (modern day Modaks)

¢ Sikharani - Sweet made with sugar, yogurt (Modern day Shrikhand)
e Parpatas — Papad

e Suhali - Made with wheat flour and sugar (modern days Balushahi)
e Purana - Made with Jaggary, moogdal (current day Puran Poli)

e Sevika - Present day Sev.

e Ghrtapura — Ghevara

¢ Khajjalla — Khaja

e Apupas - Sweet fried cakes of rice or barley (Appam)

e Manda — porridge made by frying rice with long pepper and ground

ginger and then boiling in water.

Ghee is considered as virtual panacea. It features in many Ayurveda

recipes as cooking medium as a flavoring.

Above table is derived and compiled from P.T. Srinivas Iyenagar, Life in Ancient
India (1912), Asian Educational Services, New Delhi, 1982 and. Om Prakash, Food
and Drinks in Ancient India, Munshi Ram Manohar Lal, Delhi, 1961
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The Vedic times mentions some of the beverages which were common.

e Water

e Fruit Juices
e Milk

e Butter Milk

e Kanji
e Toddy
e Soma
e Sura

Many of Hindu literature include Sugarcane Juice, Wine made from Grapes

and Palm, Coconut, Date."”

Public taverns and drinking areas are frequently described in Sanskrit literature, as
Shaundikas and Panabhumis. Among Kshatriyas drinking was the accepted norm. Every
village had at least one tavern, identifiable by the flag that it flew. They were often
furnished and decorated in style, and contained several courtyards, rooms filled with seats
and couches and also the counters where perfumes, garlands, flowers could be bought.
The customers ate salt with their drinks to encourage thirst."

Ancient Indian medical authority takes a view of drinking which strikes one as being
thoroughly balanced and modern. It is told to be avoided in the summer and rainy season
when the digestion is weak.

Visitors to India down the ages testify to the prevalence of drinking mostly among the
nobility and to the sobriety of the general population. Thus Al-Masudi in AD 947 says
“The Indians abstain from drinking wine, and censor those who consume it, not because
their religion forbids it, its clouding their reason and depriving them of its powers.” Meal

would be ended with chewing Tambula (Beetle leaf), fragrant toothpicks or cigars.

12. Kamath, Social Life in Medieval Karnataka, 1980, Pg. 14.
13. K.T.Achaya, Indian food - A historical companion, Oxford University,
1994, pg. 60
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2.3.3 Ideas and concepts related to India's food in Ancient times

According to great Indian Epic Mahabharta

"You are what you eat"

That means the food you eat decides who you are. Rather I would say you eat
according to your temperament.

According to Bhagwat Geeta Food is divided into

Tamasic Food - Which is cold, stale and highly spiced. This results the eater in dull
and Slothful personality. E.g. - Pork beef Strong Brews.

Satvikafood - This food is savory, Nutritive and is agreeable. Results the eater in
calmness and spirituality e.g. - Milk and its products, Jaggery, Honey, Fruits etc.
Rajasic Food — It includes bitter, Sour, Salty, Pungent and Dry Food. This result

eater in restlessness and stimulation.

Food is also divided as per two basic qualities or guna which is taken as per season.
Hot food
Cold food

Mango is considered as Hot food and Milk is considered as Cold food.

There are concepts like
Abojya- Inedible food
Abhakshya - Forbidden food.

As Ms. Colleen Taylor Sen notes in Feasts and Fasts

“It was considered improper to eat early in the morning, late in the evening or
between meals or to eat too much. A person should wash before and after eating, wear at
least two garments , remove his hat and shoes ,sit on the floor facing east and dine in

privacy without talking. Before eating, a house holder should offer some food to gods and
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to children, old men, newlywed girls, sick people and pregnant women. He should also
set aside food for dogs, outcast ,people who are ill, birds, insects .Rules of etiquettes
forbid one from cracking one’s joints or striking one’s nails, tapping one ‘seating bowls,
drinking water from cupped hands, splashing water or throwing pieces of food at other

. 14
dinners.

There were some common cooking customs as follows which were strictly followed -
e Not to eat from any other person's plate.
e Food is eaten only with right hand.
e Enter the kitchen only after taking bath.
e Eat with peaceful mind.
e Eat at one place sitting quietly and chews slowly after earlier food is digested.
¢ Give food to needy.
o Walk slowly per 100 steps after Meal so as to digest food.
e Do not eat cold kind of food after sun sets and have dinner at least 2 hours

before sleeping.

There were strict norms for what to be eaten and what to be avoided. Some restrictions
were base on cleanliness and purity. Stale and left over food was to be avoided. Food
polluted by sweat and saliva was to be avoided. Food which looks inedible and made or
served by unwell person should not be eaten. Food brought from someone’s house which

had death recently should be avoided.

Concepts of pollution are intimately woven into cooking and eating practices. It would be
unthinkable for a cook or housewife to taste any dish during the course of its preparation.
Water must never be sipped from a tumbler, but poured into water from above, because
one’s own saliva is Polluting. Water used for rinsing the mouth must be thrown out,
never swallowed. All lower castes could receive cooked food or water from a Brahmin,

but higher castes would not receive cooked food from lower castes.

14 Collin Taylor Sen, Feast and Fast A History of Food in India, 2015, Reaktion
Books. Pg. 130-131
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2.3.4 Literature Found on Food

There is not much literature found on food as in Indian context, much is written on
Ayurveda and food but not on details of food. It is always written about food and its
medicinal qualities. Not much is found on food ingredients and recipes. Attitude of
Indian's towards food was basic and simple. Ingredients and unrefined supplies are
mentioned in cooking texts, sometime for curing patients or sometimes for philosophical
aspects. Indian texts had always written about gastronomy but not focused any time on
culinary. One will find rules about eating and feeding but not about recipes and
ingredients. Raw material is mentioned in food text but it is with regards to season ability

or its qualities. Hindu culinary practices stayed oral in their mode of transmission.

There are few great people who have contributed in Indian food writing the details are as
follows:-

1. Manasolassa,

One of the first non-medical culinary texts was Manasolassa, a composition in Sanskrit
by King Somesvara III (ruled 1126- 38) He was the eighth King of the Western Chalukya
dynasty which controlled southwest India. It includes present day Karnataka, Goa and
parts of Maharashtra, Kerala and Andhra Pradesh. The Manasolassa (it means ‘delight’
or ‘refresher of the mind”)

The book was written detailing about entertainment for ruler, which has 1 Volume
dedicated to food and recipes of royal kitchen. Chapter on Annabhoga (means enjoyment
of food) describes detailed recipes about twenty pages and close tohundred dishes, many

of which exist today, especially in southern and western India.

Somesvara, like most Indian rulers, was a Kshatriya, which meant that he did not have to
confirm to the vegetarian diet. Meat especially game, was considered inappropriate food
for royalty, hence there are recipes related for game birds, deer and wild boar. Chicken
and beef are missing. Common spice is asafetida; others are ginger, turmeric, coriander,
cumin, cardamom and sometimes camphor. For sourness citrus fruits, pomegranate,

yogurt or tamarind was used.
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It mentions as per Ayurveda principles that food should be eaten as per season and all six
taste should be included in a dish and meal. Dishes were shallow fried or deep fried or
cooked in liquid. Staple food was rice.

Savories and sweets were popular and many eaten still today. Manasollasa includes

e Mandakas — similar to modern parathas, Disc of white flour were fried to

make bread.

e Polikas— modern puranpoli, a sweet paratha stuffed with lentils and sugar.

e  Udumbara— Dough mixed with sugar, milk, ghee, black pepper and ground

cardamom shaped into little balls that were fried in ghee.

e Purika— Lentil or chickpea flour mixed with asafetida, salt, sugar, ground
black pepper, ground cardamom and water ground to paste formed into round

disc and deep fried to make purika. Modern day’s papadi.

o Vatika — A fermented paste of ground urad dal and black pepper was shaped
into balls and deep fried. This was soaked in milk or yogurt. Modern day Dahi
wada.

e Dhosika— Modern day Dosa. Crepes made from a paste of ground urad dal,

black eyed peas flavored with asafetida, cumin, salt and ginger.

There are many varieties of meat preparations described. He writes about 35
varieties of fish along with their size and appearance. Large fish were cut into
pieces and small fish were cooked whole. Salads of raw mango, plantain, jack
fruit in a sesame and black mustard seed dressing. Many sweet dishes are
mentioned, one of which is

e Sikharani- Drained spiced yogurt. Modern day’s Shrikhand.

Source Arundhati P, Translation, Royal life in Manasollassa (Sudeep Prakashan)

Delhi
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2.Shirapattarapnakara

It is written in 1700 AD in Sanskrit language. It is written by King Basavaraja. This
literature notes down preparation and service of food. It notes down recipes of that time.
It mentions food taken by common people and rulers are different.'

3.Lilavati

It is written by Nemichandra in 1170. The language of the book is Sanskrit. In this book
recipes from royal kitchen are mentioned along with royal food.'°

4. Supa Shastra(The Science of Cooking)

Its author Mangarasa III, was the Jain ruler of Kallhalli, a small state in Karnataka that
was the part of Vijayanagar Empire. It is written in Kannada. All the recipes are
vegetarian, few uses onion and garlic. Flavorings are coriander, cumin, mustard,
fenugreek or more aromatic cardamom, camphor, nutmeg, musk. Recipes used are
breads, Vatakas (Vadas), and sweet dishes. It also mentions many drinks made from milk
and its products. Some drinks are made from fruits and flowers. There are some rice
preparations like Khichari, Kanjika (porridge) there are many preparations from
aubergins, plantains, Jack fruits, pumpkins. One chapter is especially for Indian
gooseberry and Bamboo shoots.'”

5. Lokopakara (means for the benefit of the people)

It describes more down to earth cuisine. It is written in Kannada in about 1025 by
Chavundaraya II, a Jain poet and scholar at the court of Jaisimha II (ruled 1015- 42) One
of the western Chalukya Kings. The chapter ‘Supa shastra” or ‘The art and Science of
cooking’ gives almost fifty seven recipes without onion and garlic, Vegetarian. Many are
for sweets and snacks. Some food items mentioned are Laddus, Shikharini (Shrikand),
Sandage (mixture of rice, urad dal, sesame seeds, barley, and turmeric, asaphoetida
ground and formed into balls and sundried.) It describes various ways of preservation of
food. It mentions economical ways of cooking seasonal food. For preservation Jaggery,

yogurt, lemon juice, salt is used.

15 K.T.Achaya, Historical Companion of Indian Food, Oxford Press, 1994 pg. 154
16 Collin Taylor Sen, Feast and Fast A History of Food in India, 2015, Reaktion
Books.pg 164-165

17 Collin Taylor Sen, Feast and Fast A History of Food in India, 2015, Reaktion
Books.pg 168-169
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6. Kesmakutuhalam (Diet and Wellbeing)

It is written in Sanskrit around 1550. Its author is Ksemasarma, poet and scholar at the
court of King Vikramsena , probably Rajput ruler perhaps in Ujjain . Author seems to be
Brahmin and focuses on healthy properties of food. Ksemakutuhalam consists of different
chapters based on royal kitchen and its equipment, qualities of head chef and good
physician. It also mentions healthy diet and recipes.'®

Many of the meat or vegetables dishes are flavored with water infused with asaphoetida.

Many recipes include mixture of spices called vesavara. (Mixture of asaphoetida, ginger,

cumin, black pepper, turmeric, coriander)Sesame is most common oil used.

He instructs that cooking should be done on low flame. The best cooking pots are made
of clay. It gives many healthy qualities. Rich men and Kings use gold and silver vessels.
He says Ghee has to be stored in wooden or iron pots. Rich people keep Swans, peacock,
deer to test for poison. King’s daily diet consists of rice, dal, ghee, pappadums, meat with
vegetables, boiled milk cooked with rice and sweet juice. The king should eat after a gap

of 3 to 4 hours.

For service, a large plate is placed on a platform in front of the diner, who sits on the
floor cooked rice is placed in the middle of the plate and dal , vegetables, meat , fish to

the right, whereas pickle to the left.

Unusual Recipe from Maasolassa redirected

Barbecued Rat

The black rat that lives in field is fried in hot oil till fur is removed. The rat is then
washed with hot water. The stomach is then split open and the inner part cooked with
amla and salt. The rat of rat is then put on iron skewer and fried till charred. When the rat
is well cooked, it is sprinkled with salt, Cumin and dried Ginger. (Arundhati P,

Translation Royal life in Manasollassa, Sudip Prakashan, Delhi.

18 Collin Taylor Sen, Feast and Fast - A History of Food in India, 2015, Reaktion
Books.pg 170
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2.3.5 Utensils
The food to be cooked required some utensils. Every house old had certain

requirements to prepare food. There are evidences of use of following things.

e Ukha - Square pot for boiling

e Curd Churner - For Churning Curd
e Ulukhala - A Wooden Mortar

e Shurpa - Tray of Bamboo

e Kumbha - A Pot to fill liquid

e Patra- A Vessel

e Dhriti - Milk Bag

Utensils in Harappa Civilization were made of Clay, terracotta, earthenware. In Aryan
times they were made up of copper or Iron. Large utensils were the grinding stone
(gravan), mortar and pestle, roasting pit (shula) and leather storage bags for water, liquor
and curds."

Many vessels found made up of metal like pan for making dough, frying spoon, water
pot, kitchen knives, water bucket, drinking cups, plates, mortar and pestle. Ladles,
goblets, strainers, sauce pans were common.

Curd Churner
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(Photo K.T.Achaya, Indian Food-A Historical Companion, p g 103)

19 P.T.S. Iyengar, Life in ancient India, Asian Educational Services,

New Delhi. Pg. - 28 F & Pg. 47 F.
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Grinding Stone in Ancient India

(Photo: K.T.Achaya, Indian food - A historical companion, Oxford University,
1994 p.99)

Saddle querns for grinding grain or spices go back roughly thousands of years back.
Simple unit with slight inward or outward curvature were paired with muller which

progressed from simple rounded pebble to dressed concave or convex stones.

The Indus valley has two types. One was more or less flat and with it went a cylindrical
muller rolled with both hands, a common pairing even today. The other

had small circular depression and was used for crushing grains, rather than grinding
them, with a rounded stone held in one hand. A later type consisted of a solid cylindrical
stone, on which revolved a heavy domed stone worked by two women

making use of a pole passing through two holes opposite each other.

After pounding paddy, the chaff was removed by winnowing in a shurpa, the

winnowing tray that is still in use.
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Wine Pot in Ancient India

(Photo: K.T.Achaya, Indian food - A historical companion, Oxford University,
1994Pg.52)
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2.4 Muslim Invasion

India is famous for its diversity, Variety and Complex nature. This diversity reflects not
only in religion, cast, and social life but also in Indian food. So much diversity in Indian

food is because of various factors such as —

e Different geographical conditions
e Varying Climate

e Mixture of Cultures

e Different religions

e Cast, Seat and Social groups

e Various foreign Invasions.

So much of variety & color is part of Indian Cuisine, is a result and reflection of foreign
Invasions. Many ingredients, and cooking techniques and preparations are the result of
consolidation of different influences, cultural backgrounds and beliefs. Invasion always is

a common feature of Indian History. They influenced both the food habits& ingredients.

Significant role was played by these conquering of territories. These invasions has
created Composite Culture in India which gets linked with religion, social life, literature,
dressing as well as cooking styles of country & food. Culinary revolution is the Crucial

Impact of foreign Invasion.

History is the witness that today's Indian flavors are the end result of journey of various
foreign influences while trading with Greeks, Romans, and Egyptians. They got very
significant herbs & Spices which are used in Indian food at present. The beginning of
these impacts on Indian Subcontinent can be traced from the time Alexander; The Great
put his foot in India. It was Mediterranean People who gave the taste of Saffron to
Indians apart from fenugreek and fennel. In spite of diversity in climate, soil, seasons,
cast, culture and geographical conditions, without all these contributions Indian food

today would have been impossible.
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The impact also goes back to the period when many Arabs started trading with various
Indian kings like Kerala Malabar Kind. Pistachio and Asafetida are the two gifts by them
to Indian food. From Taimur to Babur many Muslims invaded Hindustan. In this period
Muslim’s from Turkey, Persia, Afghanistan had settle in North India and Deccan
.Muslim monocratic group of people governed over the farmers, village artisans and
workers. Many of these people adapted to Islam by

strength or by motivation. In the urban commercial and trading centers, many Hindu and
Muslim groups bloomed. Influence of these communities still evident in Indian cuisine.
Present day Maharashtra and Gujarat still use method of dissolving asafetida in water and
using it in cooking. All this was even before the emergence of Islam. Growth of Mughlai
Cuisine in the country is the byproduct of Islamic presence in India. There are many
changes in Indian cuisine because of Muslim Influence. They contributed to the food

scenario in many ways. The contributions are as follows

1. Use of many fresh & dry fruits in cooking especially non vegetarian preparations
2. Use of dairy products in Indian cookery for enrichment of dish
3. They brought richness to simple Hindu food & ambience.
4. Many additions to food like Jallebi which are present till Date
5. They introduced sharing of food in fellowship
Map of Persia, Central Asia and Mughal India
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Between 8" and 12" centuries many Islamic invaders came to India in search of wealth
and for conversions. Significant Muslim invader raided India from about 1000 AD was
Mahmud Gazani. Ghaznavid rulers although Turkish in origin were influenced by Persia
in their way of life. They were followed by Ghorids. By 1225 Islamic rule was spread in
north India. Thereafter for more than 300 years they held their rule called as Delhi
Sultanate including

e Sultan of Slave dynasty (1206-90),

e The Khiljis (1290-1320)

e Tughlaques (1321-98)

e Syyids (1414-51)

e Lodhi's (1451-1526)

Chroniclers of Sultanate were Amir Khusrau (1253-1325 AD) and the Moroccan
Traveler. Ibn Battuta (1325- to 1354) 20 Ibn Battuta was judge to Mohammad
Tughlagand wrote his observation in his Tahqig-i-Hind (History of India).

With these Sultanates Picture of food Scene in India became more lavish & grand.

It became matter of Prestige.”’

In Mughal times meals consisted of bread, roasted meat, samosas, sherbets. Muslim
aristocratic meals were rich and varied. They use to have wine during meals. Biryaniand
kebabs were very common. Description of the imperial cuisine is given in Ain-i-Akbari
(a detailed chronicle of Akbar’s court by his prime minister Abu’l Fazl Mubarak Alamo)
The royal kitchen was department of state reporting directly to the prime minister. Its
huge staff included a head cook, a treasure, a storekeeper, clerks, tasters and more than

400 cooks from all over India and Persia.

20. K. M. Ashraf, Life and Conditions of the People of Hindustan (1935),
Munshiram Manoharlal, New Delhi, 1470, PP 118-19, PP 158-63.

21. H. A. R. Gibb (Trans) Ibn Battuta, Travels in Asia and Africa 1325-1354.
Routledge and Kegan Paul Ltd., (London), 195. PP (185-217).
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Recipe of Shulla from Ain — I — Akbari

10 seers meat (1 seer = approximately 1kg 2 7 1b)
3 Y4 seers rice

2 seers ghee

1 seer chickpeas

2 seers onions

Y seer salt

Ya seer ginger

2 dam garlic (1 dam =20 g % oz.)

1 dam each round pepper, cinnamon, cardamoms and cloves.

Reconstructed directions

Melt the ghee in a pot and fry the meat, onions and Garlic for five minutes over a
medium heat. Add some water, salt, chickpeas and cinnamon. Simmer for few minutes.
Stir in the other spices, and then add the rice and some more water. Simmer till the rice is
cooked.

(As given in Collin Taylor Sen, Feast and Fast a History of Food in India, 2015, Reaktion
Books.)

In Ain-I Akbari, Ab’ul — Fazl lists three categories of dish. The first vegetarian dishes,
called sufiyana, meant for emperor’s days of abstinence from meat. They Included
Khushka rice, Khichari, Dalia, Zard biranj, rice pudding flavored with Saffron and

various kinds of halwa.

Dishes in the second category were made with meat, served with rice or other grains.

They include gabuli, gima pulao, rice and meat, shulla, Sambusa.
The third category, meat dishes, included yakhani, a meat stock, musamman, dopiaza,

dampukta, galiya, (from a Persian word meaning frying or roasting), and various kinds of

kabab.The names of the dishes reflect the diverse culinary influences.
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Scene from Akbar’s Court — luxurious dining scene

(Photo: https://s.yimg.com/ny/api/res/1.2/_818nDLNpezracKELFI.TA--
/Y XBwaWQ9aGIlnaGxhbmRIcjtzbT0xO3cINjM002gIMzY z/http://media.ze
nfs.com/en-IN/homerun/thebetterindia.com/6dca3842cb4c24515181f1bc46ee9d41)

The Jesuit priest Antonio Monserrate described the meals at Akbar’s court

'His table is very sumptuous, generally consisting of more than forty courses served in
great dishes. These are brought into the royal dining hall covered and wrapped in Linen
cloth, for fear of poison. They are carried by youths to the door of the dining hall. Other
servants walking ahead and the master of the household following. Hence they are taken
over by eunuchs, who hand them to the serving girls who wait on the Royal table. He is

accustomed to dine in private, except on the occasion of publicBanquet’.*

22 J.S. Hoyland, trans., The Commentary of Father Monserrat, SJ, on his Journey to
the Court of Akbar [1591] (London) from an excerpt at www.columbia.edu.
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The Oxford Companion to Food describes Mughal food as ‘a blend of Persian and Hindu

kitchen practices’ featuring such dishes as pilaf, biryani, kebabs, kormas, koftas, tandoor

dishes and samosas, and cream, almonds and rose water as Ingredients. Related are dishes

containing the words Shahi, Akber and the like in their names. The term Mughal, relates

to meat based dishes linked with Muslim Cuisine of north India.’

2.4.1 Many new dishes were included in Indian cuisine was by

Muslims.

A wide range of interesting dishes added new hues to already varied Indian Palate.

They are listed as follows-

Sherbet - A drink made from fruit Juice or extracts of flowers or herbs
combined with Sugar and Water.”*The Muslim advent in the second millennium
AD brought in new types of sweet sherbets often colored and flavored with

essences like rose, kevda, herbs.

Sambuska or Samosa - Triangular Pastry filled mainly with minced meat
and dry nuts and deep fried. In about AD 1300 Amir Khusraudescribes, among
foods from Muslim aristocracy in Delhi’, the samosa, prepared from meat, ghee,

onion, etc’?.

Halwa — An Arabic word, which when first used in English denoted a Turkish
confection of ground sesame seeds and honey. In India it denotes sweet made of

wheat, vermicelli, fruits, vegetables or nuts.

Falooda — The Falooda was a blend of milk or cream with the straining of boiled

wheat, gelatinous seed granules and sometimes fruit Juices.

23 Food Dishes and the Catering Profession in Pre-Mughal India
(April -1985) P. P. - 117-74.
24 Jensen, Man’s Food, The Gerrad Press, Champaign, Illinois, 1953, p.4
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Halim - A dish of Middle Eastern origin is a Porridge of Grain and Meat. It is
made up of spicy mix of kheema and broken wheat. It was very famous with
Muslim rulers.

Kulfi — It was included in Indian food by Mughals. The word oiginates from
metal cone in which it is prepared. Made up from thicken milk with nuts and
saffron.

Sabuniya - Today's firni - Rice Pudding with dry nuts and saffron.

Jalebi - Spirals of tried fermented batter soaked in Sugar Syrup. They fried and
crispy steeped in very thick syrup. The word Jalebi word is derived from Arabic
word Zalabiya.

Biryani - It is meat rice preparation very much has Muslim influence.

Heavily spiced dish even has references in Ain-i-Akabari.

Shorba— Soup

Kheema - Minced Meat preparation.

Naan - Baked Bread. A Muslim bread prepared with leavened refined

Flour and oven baked. In Mughal rule it was famous food eaten at morning times.
Yakhni - Meat Stew.

Kofta - Meat Balls preparation used with spicy gravy.

Shirmal - It means washed with milk in Persian. It is an unleavened bread

made from a dough of white flour and sugar, baked in tandoor

and sprinkled with milk and saffron.

Harissa - Meat and cracked wheat

Doi pyaza - A meat dish with large quantity of onions.

Qaliya - Highly spiced meat with thick gravy.

Burani - A vegetable dish with yoghurt often made with aubergins.
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2.4.2 Literature Found on Food during Delhi Sultanate.

In 1401, Dilawar Khan became Sultan of Malwa, His successor was Ghiyath Khan.
He was very much interested in food, art, sports. To document his life he ordered to
Write a book called Ni’matnama, or Book of Delights. It was written between 1495
and 1505. Many recipes are recorded in that.

Illustration from Ni’matnama
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(Photo: Collin Taylor Sen, Fast and Feast, A History of Food in India Pg 166)

Much of culinary history of Akbar's time is noted in his chronicle, Abul Fazal. Many
recipes in Ain-i-Akbari called for onion and ginger but very less garlic. In his kitchen
there was no or very less use of local spices like Mustard Seeds, Sesame Seeds, Curry
leaves, Tamarind, and Long Pepper.

“Also missing are red Chilies from the new world, since they had not reached north India
by Akbar's time, although a reference to them can be found in a South Indian Poem
written in the first half of Sixteenth Century.” *°

They introduced Mughal techniques as Dum Pukht style of cooking in this style big Pots
of meat and vegetables were sealed with dough and placed on hot coals. In this way food

gets cooked slowly and softly. Nabobs had taken this style of cooking from street to

Palace.

25. Lizzie Collingham, Curry, Vintage, 2005, pg no. 72

55



Islamic Food had influences of Quran and Sunnah instructed by Prophet
Muhammad.Pork is forbidden. Meat by way of Halal was allowed. Alcohol was
restricted. They believed that food should be treated with care and should not be wasted.
They also believed in charity and distribution of food to needy. They had great faith in

fasting inRamzan.

Coffee has reached India by early seventeenth Century, may be introduced by early Arab
traders. Muslim saint Baba Budan got coffee seeds from Mecca. Akbar's son Jahangir
(ruled 1605-27) and grandson Shajhan (ruled 1627-58) preserved &slightly extended
Akbar's empire. These entire Mughal emperors helped and encouraged growing of fruit

gardens and new techniques lived graphting.

Mughal Empire was at its peak at a time but its decline began during Mughal Emperor
Aurangzeb’s time and accelerated after his death. There are many reasons historian says
for his fall but few of the valid reasons were poor transportation and communications
system. Second main reason was the territory governors had complete autonomy. On top
of all these the most significant factor was the military victories of the Hindu Marathas

under leadership of Shivaji Raje Bhosale (1627-80).

Last hammer to Mughal emperor occurred in 1738 when Persian Ruler Nadir Shah
invaded India. But his empire was disintegrated too fast in 1747. By this time other
foreigners were keeping eye on Indian subcontinent. The Portuguese, the Dutch, the
French, British gathered at the realm of declining Mughals. By the early 19th century the
Mughals Empire had ceased as an effective political Organization, although it existed in

name until 1857, when it was replaced by the British Rule.

Even though Muslim and Hindu community were living in harmony, especially Akbar’s
time. There was some significant difference between Hindu and Muslim dietary habits.
Since spread of Buddhist and Jain religion, Indian Society was influenced by
vegetarianism. Attitude towards meat eating was changing. Muslim influences started to
show in society on all the aspects, may it be art, literature, Architectures, Dressing and

off course Food.
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2.4.3 Basic Differences observed in Muslim and Hindu food habits
are as follows

SR Hindu Food Muslim Food
B rcligion since Ashoka’s time
vegetarianism was and is part of Indian
ethos.
Muslims were generally meat
consumers. They enjoyed their meat to
fullest.
2 With Hindu’s, beef eating was and is
taboo keeping in mind medicinal,
philosophical and spiritual reasons.
Cows are considered as scared and is
Godly.
Eating beef was allowed for Muslims.
3 Not much use of fruits and dry nuts in
food preparations of Hindu food is
observed.
Use of lots of fruits and dry nuts in
food preparation was very common
with Muslims.
4 Hindus always ate solemnly in privacy.
They prefer company of person and
always ate in peace.
Muslims always liked to eat food in
company of fellow mates. They
always believed in sharing food.
5 Hindu Food was in compare simple and
approach to food was as per

philosophies of Ayurveda.
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Muslim food was very heavy and rich.
They prefer elaborate dining with
variety of meat dishes and sweets.

6

With Hindus food as well as even
ambience and surroundings were
minimalistic and simple

Not only food but even ambience also
was rich and lavish in Muslim rule.

7

Hindu ate as per principles of
Ayurveda. He kept in mind his body
type. He considered climatic and
geographical conditions while taking
food. He believed that food had three
basic qualities as Rajasic , Tamsic and
Satvic.

Muslim rulers like Babur always
missed their home land and carried
their Turkish, Persian and Afghan
food habits. They brought some of
their ingredients here, adopted some of
native food and created some fusion
cuisine as Mughlai cuisine.

8 Hindu kitchen was untouched by any
other influences.

Amalgamation of many culinary
influences reflected Muslim cuisine
namely Central Asian, Persian and
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Dum Pukht

(Photo: https://s-media-cache-
ak0.pinimg.com/564x/b8/94/e0/b894¢032fd6b8263d4090b5b19d775bd.jpg.)

Dumpukht is a cooking technique associated with slow cooking in which meat and
vegetables are cooked over a very low flame, generally in sealed containers. The
technique may be based on Persian cooking methods introduced to India. Dum means to
breath in and pukth to cook. It uses heavy bottom pan in which food is tightly sealed.
There are two main aspects bhuno or ‘roasting’ and ‘maturing’ of a prepared dish. If
cooking dough is spread over the container, like a lid, to seal the food. This is known as
purdah (veil), on cooking it becomes bread which absorbs flavors of dish and to be eaten

together. At 1700, the Mughal Empire covered 3.2 million sq. Km and had a population

59



of 150 million. However, its decline began under Aurangzeb and accelerated after his
death. Poor transportation and communications made control of such huge territory
difficult, and the regional governors had considerable autonomy. Another factor was the
military victory of the Hindu Marathas under the leadership of Shivaji Raje and his

SUCCCSSOr1S.

Last hammer to Mughal rule occurred in 1738 When Persian Ruler Nadir Shah invaded

India. But his empire was disintegrated too fast in 1741.

By this time other foreigners were keeping eye on Indian subcontinent. The Portuguese,

the Dutch, the French and British gathered at the rule of dealing Mughals.

By the early nineteenth Century the Mughal Empire had ceased as an effective political
organization, although it existed in name until 1857, when it was replaced by the British
Crown. The Portuguese conquests of the fifteenth and sixteenth centuries constitute a
remarkable chapter in the history of empire. In 1510 the Portuguese seized Goa from
Sultan of Bijapur and made it the capital of Estado da India. This was Europe’s first base
on the Indian subcontinent. In 1580 Emperor Akbar granted the Portuguese a charter to
settle in a village on the banks of the Hugli River. It became meeting place for vessels
from other parts of India, China, Malaka. By 1670at least 20,000 Portuguese were living

there.

By far the most important Portuguese contribution to Indian cuisine was the so called
Columbian Exchange. The far-flung trading posts of the Portuguese and Spanish empires
(Portugal was united with Spain between 1580 and 1640) became the hubs of a global

exchange of fruit, vegetables, nuts and other plants.
To India, the Portuguese introduced potatoes, chilies, okra, papayas, pineapple, cashews,

peanuts, maize, custard apple, guavas and tobacco. The new plants were not all integrated

into Indian cuisine at the same time.
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2.5 European Inputs on Indian Food

In today's time Chilly - very much linked with India and Indian foods. Indian Cuisine
cannot be imagined without the use of chilly now a days. But it is a surprising fact that
Indian meal was prepared without use of Chili and Indians had not seen it before the

Portuguese arrived in India at the beginning of the fifteenth century.

What a powerful impact on Indian food of foreign invasion. European traders, the
Portuguese, The Dutch, The French and The Danes came in India during 17th century
and 18th century. .Between middle of the 16th century and the middle of the 18thcentury
India’s external trade gradually extended.

This was due to trading activities of the various European companies which came to India
during this period. The geographical discoveries of the last quarter of 15 century deeply
affected the commercial relations of the different centuries of the world and produced for

reaching consequences.

2.5.1 The Portuguese

The discovery of a new all sea routes from Europe to India via Cape of Good Hope
byVasco De Gama, had repercussion on the world. They were not individual merchants
but represented their own countries and tried to establish and safeguard their maritime

trade on the strength of their commercial motives turned into territorial ambitions.

Portuguese under leadership of Vasco De Gama landed in Calicut on 17th May 1498.The
arrival of Pedro Alvarez in India in 1500 AD and second trip of Vasco De Gamain 1502
led to the establishment of trade stations at Calicut, Cochin, Canoer. Cochin was early
capital of Portuguese in India. There period is explained as follows-

In 1505 Francisco de Almeida first Portuguese Governor was appointed who defeated the
combined alliance of the sultans of Gujarat and Bijapur. In 1509 Alfonzo De
Albuquerque became governor. In 1515 Alfonzo De Albuquerque died at Goa leaving the
Portuguese as strongest naval power in India. During1529-1538 Nino De Cunha
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Governor transferred capital from Cochin to Goa and during 1542-1545 Martin Alfonzo

Dsouza proved important Governor.

Portuguese Gentleman in India

(Photo: Collin Taylor Sen, Feast and Fast A History of Food inIndia, 2015, Reaktion
Books.)

Portuguese Decline

Portuguese settlements in India were at Diu, Daman, Salsette, Chaul and Bombay.
Till1595 Portuguese monopolies remain of the Indian Ocean. In 1661, the King of
Portuguese gave Bombay as dowry to Charles II of England when he married Catherine
Braganza, sister of Portuguese king. In 1739 Maratha captured Salsette. For centuries
European had sought a sea route to the Indian sub-continent. Spices were a great luxury,
valued not only for their taste but also for medicinal properties. People used it to show off
their wealth. Until fifteenth century spice trade were controlled by Arab traders who
shipped them across the Persian Gulf to Alexandra. From here Venetian merchants
transported them across the Mediterranean. Later Portuguese realized the need for
searching spice route. Portuguese ruler King Joao II made reaching Asia most important

thing.

* Source Subramanyam, Portuguese Empire, 1997.
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Christopher Columbus started voyage to find out India, came across new continent.
In1498 the Portuguese explorer Vasco Da Gama rounded the Cape of Good Hope to
reach Calicut on India’s Malabar Coast. It was thriving coast where Arabs, Hindus,
Chinese traded spices, cloth and other goods for years. In 1501 King of Cochin allowed

Vasco De Gama to buy spices.

These Portuguese conquests of fifteenth and century constitute a remarkable chapter in
history of empire. In 1510 the Portuguese seized Goa from the sultan of Bijapur and
made it capital of Estado da India. This was first European base and the last to be
relinquished, in 1961. British and Dutch never shown any interest in native traditions and
had interest only in wealth. But Portuguese people were always interested in native and
forcefully converted them into Christians. They never allowed Indians to follow their
customs but they started coping unconsciously Indian habits like chewing pan, wearing

Indian outfits. They also hired Indian cooks.

Goa was gate post to many plant varieties brought in with commercial purpose by
Portugal and Spanish from new world. One example is chiku and cashew tree. The

Mango tree was grafted to make world famous varieties like Alphanso and Pairi.

It was mainly catholic monks who gave birth to Christianity to Goa, introduced Christian

food as well.

Many food historians like Collin Sen believes that Portuguese got cheese in India as

Hindu Taboo on purposefully curdling of Milk by use of external ingredients.

The Significant contribution of Portuguese to Indian and world cuisine was the so called
Columbian exchange all scattered trading post of Portuguese and Spanish empires
became the Centre of global exchange of fruits, nuts, Vegetables and other Plants.

Chilly is one gift to Indian subcontinent from new world. Before 1500, two kinds of

hot Pepper were used in India. One was known as long Pepper — Pippali, second was

Black, Round Pepper — Gol Mirch.
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(Photo http://sagarbiotech.tradeindia.com/chilly-seeds.html)

Tobacco

As Sir M.S. Randhawa puts it along with some good resources Europeans gifted India
some things like Tobacco. It started cultivating in before or at the 17th century in India
from Andhra Pradesh. In Akbar’s last reign it became popular. But it grew more in
Aurangzeb’s Period. In Letters Received by East India Company from its

Servants in East, contains the reference of this crops states Randhawa in his book

History of Agriculture in India.
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2.5.2 Food items introduced to India by Portuguese were

Custard Apple -This is new world gift to India from Portuguese. It came
into India from West Indies by way of Cape of Good Hope.

Tapioca - The plant came to India about 1800. It may have numerous

entry points.

Tobacco - Tobacco was presented to Indians by Portuguese.

Cocoa - Cacao word comes from Maya language of South America.

It was brought to India by Europeans.

Guava - Origin of guava was in South American Region Peru.

Maize - Very primitive form of maize in India was always found. But new world

species was introduced by Portuguese.

Peanuts - Ground nut plant is very old one and originated in South America.
Cashew Nuts - The name Caju, which the Portuguese brought to India and this is
still used in Indian Language. This was later anglicized to Cashew. From this

Strong distilled drink Feni is derived.

Potatoes - It was first found between regions of Peru between 5000 to 2000 BC.

Introduced to Indians by Portuguese. It is allowed to eat it in the fast.
Chilies - Before Europeans references are not found of chilies. There are

references only of Long Pepper and black pepper. The chili must have arrived

India primarily. The chilly was enthusiastically established in India. It proved to
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be multipurpose product for Indian Cuisine. This is a typical instance of novel

produce highly meeting native needs.

e Vinegar - It is a souring agent mainly used by Portuguese. It has a distinct room
in Goan cuisine established by Portuguese monks. It is used in Goan specialty like

sorpotel or Vindaloo.. It was present in India but not very popular.

e Okra - Ladies finger is gift of Europeans as well.

e Papaya - Its origin lies with Central America. The word Papita was initially used

by Indians.

e Pineapple- The growth of pineapple is recognized to the Indians by South
America. There was no proof of occurrence of the pineapple in India prior to

Columbus. Ain-i-Akbari comments observing Pineapple in Delhi in 1590.

e Tomato - Tomatoes are either originated in Mexico or Peru. It was
grown mainly for FEuropean population as Indians looked at it
with suspicion. It was mainly grown for European population. It was first adopted
in Italy. Its acceptance was slow in England. It came to India indirectly by way of

Europeans around 18th Century.

Source - History of Agriculture in India (vol. IIT) M .S. Randhawa, Indian national

science Academy,
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The way these ingredients got mingled with Indian Cuisine, Similarly Portuguese also
had adopted Indian ways by 1583 according to Dutchman who arrived in Goa, named Jan
Huygham Van Linscoten. He was surprised to discover the wives of the Portuguese
eating Indian food. "A typical meal was Boiled Rice with thin water soup poured over it,
Salt Fish, Mango Pickle and or Meat Sauce. These were dishes strange to a Sixteenth
European whose staple diet was wheat bread and roast Meat. Not only did the Portuguese

in India eat unfamiliar food, they ate it with their hands in the Indian Manner.”"’

Even though Portuguese men adopted Indian ways of life and accepted Indian wives, like
majority of emigrants they were missing their homeland. To fulfill these urge to eat the
food of their country they introduced various Portuguese dishes to Indian food.

Goan cuisine has amalgamation of various food items and techniques from both these

worlds.

Spice was introduced to them by many other Europeans. New world has provided them
with Turkeys, Potatoes, Chilies, Tomatoes, Maize. A stew of chicken bubbled with
cloves, cinnamon, black pepper, Saffron and little vinegar and thickened with ground

almonds was typical Portuguese fare during the sixteenth Century.

As they were missing their home land's food, the top food item was Wheat bread made of
Wheat. Apart from food these wheat bread had religious significance with so many
Catholic Missionaries population, wheat bread was one religious requirement. But
ingredients required for making bread like yeast was missing. After many experiments
they started making Wheat bread with fermented alcoholic beverages as today. Here you

can say the new era of bakery started in India which was new to Indian Cookery.

Portuguese bakers started introducing confectionery to Indians. They started teaching
Indians new bakery products and sweet made up of egg custard and pastries .These kind

of sweets were new to Indians.

19 Linschon, The Voyage, I, Pg. 207-8
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As Indians were introduced and taught Portuguese style of food. Over time Goan cooks
started substituting readily available Indian ingredients, like coconut milk was replaced
for almond milk. Sugar was substituted for Jaggery. Butter was replaced by Ghee. Result
was fusion cookery of both countries. Portuguese food found specific and unique Indian

flavors.

In contrast to strong Indian ethos of vegetarianism, Goan Indians started to eat meat and
pork in abundances as their ruler was mainly a meat eater and their favorite was beef and
pork .Mass conversion in Goan society leaded Indians to relish and have large amount of
meat. In fact pork and meat was imagined as prestigious food as it was food of rulers.
Another famous dish across the world related to Goan cuisine is Vindaloo. It is a dish of
the Portuguese culture and adopted it in Indian meal. It is a perfect example of fusion
cuisine of those times. In the absence of Vinegar, Goans used coconut toddy, Tamarind
and garlic with Indian spices as black pepper, cinnamon, cloves and lots of chilies. This

resulted in hot Indianised Portugal Goan curry.

The three visits of Vasco da Gama to Kerala commencing in AD 1498 established
Portuguese presence in Kozikode, Kochi and Kannur. In about AD 1512 Albuerque took
over Goa and developed it into thriving metropolitan, a center for Catholic cultural
center. After about AD 1650 the Portuguese presence diminished giving a way to Dutch,
French and British impact. By then twenty thousand Portuguese settled in India

influencing local practices in that area.

The Portuguese influence was quite significant. Principally they adopted into Portuguese
language many Indian words for new food items that they encountered, which in turn
frequently passed into the English Language. Next they were active in getting new world
plants from Mexico and South America of possible commercial value in their eastern
dominions. Often in the process ,native American- Indian names for these plants were
absorbed into Portuguese — Spanish and then into English and even Indian languages.
Finally the Portuguese had impact for long time in Goa and Bengal. First the Indian

words brought to India were terms for food material used in the other countries. The nut
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brought from Brazil in many Indian languages became caju and cashew in English. While
pineapple crossed the seas as ananas, which entered several Indian languages. Both

guava and avocado reached India byway of Portuguese —Spanish languages.

Interaction in Goa between the existing Saraswat food and strong Portuguese presence
soon gave rise to striking and distinctive cuisine. The curries of the neighboring East
Indians, a small but distinctive community that speaks Marathi also felt Portuguese
Influence. It reflected in use of vinegar for cooking pork and fish, in the stuffing of roast
suckling pigs, and in the delicate salted tongue relish that uses vinegar, jaggery, lime

juice, saltpeter and salt®

In Bengal, the Portuguese presence first stimulated the preparation of sweet fruit
preserves. A more lasting effect was by way of creating a demand for cottage cheese.
Which gave Bengal novel raw material called chenna . This became base of many

Bengali sweets.

In Goa the interesting food style was developed with fusion of native Saraswat Hindu
food habits and Portuguese food culture. Vinegar as essentially European material even
though known in India was not used much as souring agent. Tamarind and kokum was
used as common souring agents. So chilies of various varieties and Pork is variedly used
in goan cuisine is definitely Portuguese influence but use of coconut extract is Hindu

influence.

29 K.T. Achaya, A Historical Dictionary of Indian Food, Oxford University
Press, 1998 Pg. 42
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2.5.3 List of food which is the result of Portuguese invasion.

e BIBINCA
It is concoction of egg yolk, flour and thin coconut milk which is made in layers and

baked repeatedly.

e CALDOVERDE
It is a popular Portuguese soup included in goan cuisine made up of potato, onion and

garlic. This is accompanied by sausages.

e SORPOTEL

It is a curry of the blood, meat, liver and fat of pork with both tamarind juice and vinegar.

e VINDALOO
Famous meat preparation from Goa region. Derived from Portuguese Carne de vinha
d’alhos originally made from wine and garlic. Later substituted with red chilies and

vinegar.

e CHICKEN XACUTI
It is shallow fried chicken curry commonly seen in Goan catholic style of cooking. This

is made with special spice mix made from poppy seeds and coconut.

e DOLDOL
It is soft Jaggery fudge.

e PAO
A bread of Portuguese origin. Related to quarter of full loaf.

e BALCHAO
Spicy seafood dish made either with prawns or fish using tangy sauce made

up of tomatoes, chilies and vinegar.
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The Goan dishes are found to be amalgamation of Europe, Asia and America. With
Portuguese cooking techniques (marinating and cooking in vinegar), with Indian

ingredients like coconut and new world food items as chilies.

Chilies become popular in India and it became significant culinary legacy. Almost all fish
and vegetables, meat dishes all contain chilies. Many of them were adaptations of
Portuguese dishes. Thus, a Portuguese Sorpotel of pork meat and blood, vinegar and
spices were added to it to make it more Indianised. Introduction of new world ingredients
discoveries made Indian cooks to experiment with sea food adding spices and chilies and

souring agents like Vinegar, tamarind.

One example of beautiful amalgamation of Portuguese influence on Indian cuisine

can be explained with the help of dish - Vindaloo.

Ingredients
Pork (Portuguese influence)
Chilies (new world ingredients)

Black Pepper, tamarind (Indian elements)

Result is beautiful fusion of very exotic dish famous in Indian Goan Cuisine. But new
food brought by them like potatoes and tomatoes could not become India’s favorite
immediately and viewed with suspicion immediately. It was British and their cooks who
introduced and taught Indians the use of them. Cashew became famous to be used in

gravies and to make alcoholic drink called Feni.

Introduction of new world ingredients like chilly, potato, and cashew is the gift of
Portugal to India. Inclusion of meat like pork, duck is very much Portuguese habit which
imparted new dimensions to Indian culinary .Putting vinegar in food is definitely a
Portuguese influence. Introduction of baking and confectionary gave rise to Indian Goan
sweets such as Bibinca and Doldol etc. Goan bread Pa