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	1. FOOD , CULTURE  & EMOTIONS
Aakgash Sivanandam
Sowjanya Krishnaraja
Vaishnavi Ramkumar
Varsha Menon
Ritika Tantia
Tarun Rao
 


	2. ASIAN CUISINE
  


	3. CHINESE CUISINE
Chinese cuisine  full of spices, techniques and eating styles. The food is of
a wide variety and the food is divided into the so called “Eight culinary
traditions of China” i.e. Anhui, Cantonese, Fujian, Hunan, Jiangsu,
Sandong, Szechuan and Zhejiang.
 


	4. CANTONESE
• dim sum
  


	5. FUJIAN
• Geng(Fujian soup)
  


	6. ANHUI
Shandong Anhui
  


	7. Zhejiang Jiangsu
  


	8. SZECHUAN
Sichuan
  


	9. JAPANESE CUISINE
• Japanese  cuisine mostly consists of rice, sea food and gives emphasis to seasonal
ingredients. The traditional food of Japan is based on rice with miso soup and side
dishes which often consist of fish, pickled vegetables, vegetables cooked in broth and
seafood and vegetables deep-fried in a light batter as tempura. Noodles, sushi,
oden, sukiyaki and nikujag are popular Japanese dishes.
 


	10. Sushi
suikiyki
  


	11. THAI CUISINE
• Thai  cuisine blends elements of several South-east Asian traditions. Thai cooking
places emphasis on lightly prepared dishes with strong aromatic components. Thai
food isn’t about simplicity but about juggling disparate elements to create a
harmonious balance of flavors.
 


	12. tom yoong goon  somtam kaiyang
 


	13. VIETNAMESE CUISINE
• Vietnamese  cuisine features a combination of five fundamental taste elements i.e.
spicy, sour, bitter, salty and sweet which represent the five elements of nature
namely metal, wood, fire, water and earth. The cuisine is full of spices, fresh
herbs, chilli and mostly involves sea food. The beauty of Vietnamese cuisine is in
the balance of flavors it possesses.
 


	14. Banh-canh-noodle soup
canh chua
  


	15. INDIAN CUISINE
Indian cuisine  is as diverse as it’s people and
geography. Most Indian cuisines are related by similar
usage of spices. Often, Indian cooking is distinguished by
the use of a larger variety of vegetables than may other
well-known cuisines. Within these recognizable
similarities, there is an enormous variety of local styles.
In this section we introduce you to the different strokes
of Indian cuisine.
 


	16. PUNJABI
Classic favorites in  Punjabi food: Butter Chicken, Naan, Paratha, Makke di Roti and
Sarson ka Saag.
Usually have a lot of onion, tomatoes, cumin, tumeric, mustard, garlic and ginger.
Milk is a very important part of Punjabi food in its many forms such as yogurt (dahi),
lassi, paneer, makkhan (white butter) and ghee.
 


	17. Paratha
Chhole
Butter Chicken Lassi
Sarson  Ka Saag
 


	18. KASHMIRI
Wazwan, the delectable  aromatic banquet of Kashmir. Wazwan consists of a 36 course meal.
Staple diet of every Kashmiri is rice. Pure vegetarian dishes include dum-aloo (roasted
potatoes in curd-based gravy), Razmah and Kashmiri pulao. Roganjosh owes its rich red colour
to the generous use of Kashmiri chillies. Kehwa orgreen tea is used to wash down the meal.
 


	19. Khewa Tea Dum  Aloo
Rogan Josh
 


	20. GUJARATI
Gujarati food is  usually served along with sweets.
Popular items include: Undhiu, Gujarati Kadhi (a shokla, Doodhpak, Shrikhand.
 


	21. Khichdi
Kadhi
Undhiyo
Daal Baati
  


	22. BENGALI
Bengalis have a  notoriously sweet tooth. Rasgullahs, the fresh cheese-dough balls in sugar
syrup, is favorite throughout Idian, but the array of delicious sweetmeats seems endless.
 


	23. Shukto
Hilsa Pulao
RajBhog
Pithe
  


	24. MARATHI
Marathi food cooked  in coastal regions uses lots of fishes and coconuts. There is enormous
variety of vegetables in the regular diet. Lot of jaggery and peanuts are used and peanut oil is
the main cooking medium, Puran Poli is a traditional sweet.
 


	25. Aamti
Pithala
Puranpoli
Zunga-Bhaakar
  


	26. Andhra Pradesh
The Andhra  cuisine has a great Mughal impact. Their food is know for its spicy and hot taste.
The kababs, the Biryanis and Puliyodharai (tamarind rice) are not to be missed. Desserts
include payasam, a pudding made with rice and milk.
 


	27. Payasam
Kebab
Biriyani
  


	28. MUMBAI
Sancking is a  favorite pass-time of the city of Mumbai, the financial capital of India.
Chaat is probably the most widely eaten food in the city, followed by bhelpuri, paani puri, paav
bhaaji and vadaa paav.
 


	29. Vada Pav
Dahi Batata  Puri Ragada Pattice
Bhel puri
Vada Pav
Paani Puri
 


	30. Goa
Goa is the  birthplace of incredibly delicious seafood recipes and is known for its spicy coconut
curries.
Goan cuisin also shows some Portuguese influence owing to its colonization by the Portuguese for
a long time.
 


	31. Sea Food
Bibinca
Dry Fish  Curry
Solkhadi
Prawns
 


	32. SOUTH INDIAN
The very  mentioning of the nae of South India brings to ones mind the tastes of Idli, Dosai,
Sambhaar and Vadaa.
South Indian dishes are mainly rice-based. Sambhar, rasam and curries are important side dishes.
Coconut is an important ingredient in most South Indian food.
 


	33. Coconut Chutney Rasam
Rava  Dosa
Idli
Dosa
Appam
Upma
 


	34. Project EAT!
Places to  pig out in
Bangalore
 


	35. TRUFFLES (ICE &  SPICE)
Location: 5th block,
Koramangala.
Rating: 4/5
Cost: Rs 150-300 (per head)
Highlights: Home delivery
Hours: 11am – 11pm
 



	37. BERRY’D ALIVE
Location: 12th  Main,
Indranagar.
Rating: 4.2/5
Cost: Rs 150 (per head)
Highlights: Home delivery
Hours: 11:30am – 11:30pm
 



	39. LEAPING WINDOWS CAFE
Location:  9th Main,
Indranagar.
Rating: 4.1/5
Cost: Rs 150-200 (per head)
Highlights: Wi-Fi available
Hours: 10am – 10pm
 



	41. CAFÉ THULP
Location: 1st  block,
Koramangala.
Rating: 3.7/5
Cost: Rs 350 (per head)
Highlights: Home delivery
Hours: 12pm – 11pm
 



	43. KOSHY’S
Location: St Marks  road,
MG road area.
Rating: 3.2/5
Cost: Rs 350 (per head)
Highlights: Nil
Hours: 9am – 11:30pm
 



	45. THE TUCK SHOP
Location:  5th block,
Koramangala
Rating: 3.4/5
Cost: Rs 250 (per head)
Highlights: Nil
Hours: 8am – 9pm
 



	47. BISTRO CLAYTOPIA
Location: 6th  main,
Indranagar.
Rating: 3.7/5
Cost: Rs 250 (per head)
Highlights: Home delivery
Hours: 11am – 11pm
 



	49. Coffee On Canvas
Location:  4th block,
Koramangala
Rating: 3.5/5
Cost: Rs 200 (per head)
Highlights: Wi-Fi available
Hours: 8:30am – 11pm
 



	51. The Hole In  The Wall Cafe
Location: 4th block,
Koramangala
Rating: 3.8/5
Cost: Rs 200 (per head)
Highlights: Outdoor seating
Hours: 8:30am – 3pm
5:30pm – 8:00pm
 



	53. Daddy’s Deli
Location: 12th  main,
Indranagar.
Rating: 3.6/5
Cost: Rs 500 (per head)
Highlights: Home delivery, Wi-Fi available
Hours: 12:30pm – 3:30pm
7:00pm – 10:30pm
 



	55. THANK YOU!!
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